SPICE ‘@
GARDEN [IN

VIETNAMESE RESTAURANT

Signature Semi-Buffet Lunch

VND 1,100++ with free-flow water, Hanoi beer and soft drinks | Monday and Thursday

Discover the elegance and diversity of authentic Vietnamese cuisine, from North to South, with a refined twist.
Enjoy an enticing selection of cold and hot appetisers, accompanied by traditional desserts and pastries
and beautifully presented at dedicated counters. Savour a curated menu of main courses with unlimited servings at the table.

COLD SELECTION
Green papaya salad (8
Morning glory salad @'
Kohlrabi salad (@)
Seafood salad &
Pickles: Vietnamese figs, shallots, cabbage Q)
Grilled pork rolls
Smoked duck spring rolls
“Pho” rolls with egg &

SUSHI AND SASHIMI

Salmon, tuna, California rolls

HOT SELECTION
Spicy seafood soup &
Fried spring rolls
Salt-crusted chicken (¥
Prawn tempura ()Y

DESSERT
Four seasons consommé )
Ben Tre coconut tart (&)
Lotus, coffee, coconut jelly &
Sesame doughnuts
Young rice ice cream @
Fresh fruits g

MAIN COURSES | Served at the table
Chicken “Pho” noodle soup
boiled chicken, herbs, aromatic chicken broth

Sautéed beef ¥

bell pepper, onions, lemongrass, oyster sauce

Grilled Sapa black pork
mountain spices, chilli, herbs

Grilled “Lang” fish
dill, turmeric, chilli, pickled bamboo sauce

Roasted duck breast
honey, soya and Phu Quoc pepper sauce

@contuins gluten WConmins shellfish @ contains nuts @ vegetarian @contuins lactose

Please advise us of any special dietary or allergies for a personalised service.
Price is quoted in VND (,000), subject to 5% service charge and applicable government taxes.



SPICE '@
GARDEN [IN

VIETNAMESE RESTAURANT

Thuc don trua ban tu chon

VND 1,100++ véi khdng gidi han nudc loc, bia Ha Noi va d6 udng khdng cén | Thit Hai va Thit Nam

Khdm phd nét tinh tiy va da dang ctia dm thwc Viét Nam truyén théng, trdi dai ti Bdc dén Nam, véi nét chdm phd hién dai.
Théa man vi gidc véi qudy buffet gém cdc mén khai vi néng va lanh cting nhiéu logi trdng miéng va bdanh ngot truyén théng,
bén canh thwc don tuyén chon cdc mén chinh dwoc phuc vu khéng giéi han tai ban.

NOM VA NEM CUON
Nom du dt bo kho @)
N6ém rau mudng @R
Ném su hao (8
Nom hai san ¢
Rau ctt mudi: sung, hanh, dwa cdi &
Nem cudn thit nwéng
Nem cuén vit hun khoi
Phé cudn trieng )

SUSHI VA SASHIMI

C4 hoi, ca ngtly, com cudn California

XUP VA MON NONG
Xup hai san chua cay ¥
Cha ram w
Garang mudi @W
Tém chién gion @Y

TRANG MIENG
Ché bén muaR
Banh tac diva Bén Tre
Thach hat sen, thach ca phé, thach dira non'
Banh ran virng
Kem c6m (®)
Hoa qua twoi )

MON CHINH PHUC VU TAI BAN
Phé ga
rau thom, nwéc diing ga

Boxao Y
sd, &t chudng, hanh tdy, dau hao

Lo'n den Sapa nwéng
chdm chéo, ét, rau thom

Ca Lang nwong
nghé, thia la, ét, x6t mdng chua

Lworn vit bo 1o
madt ong, xi ddu, x6t tiéu den Phu Quéc

Chli‘ll bot mi thiszin 6 vé @chl}a cdc logi hat @mén chay @Chl}’u lactose

Vui long chia sé vg?i chiing toi néu quy khéch cé yéu cau dic biét va/hoac di ing véi bat ky loai thuc pham nao.
Gi4 dudc tinh bang nghin déng (,000), chua bao gém 5% phi phuc vu va thué theo quy dinh ctia chinh pha.



SPICE ‘@
GARDEN [IN

VIETNAMESE RESTAURANT

Signature Semi-Buffet Lunch

VND 1,100++ with free-flow water, Hanoi beer and soft drinks | Tuesday and Friday

Discover the elegance and diversity of authentic Vietnamese cuisine, from North to South, with a refined twist.
Enjoy an enticing selection of cold and hot appetisers, accompanied by traditional desserts and pastries
and beautifully presented at dedicated counters. Savour a curated menu of main courses with unlimited servings at the table.

SALAD AND FRESH ROLLS
Chicken salad ®)
Smoked salmon salad
Vermicelli seafood salad ¢
Banana blossom salad @'
Pickles: Vietnamese figs, shallots, cabbage &
Mango spring rolls
Prawn spring rolls {
“Pho” rolls

SUSHI AND SASHIMI

Salmon, tuna, California rolls

SOUP AND HOT DISHES
Chicken soup
Salt-crusted sturgeon (@)
Prawn cakes @
Dim Sum (&)

DESSERT &
Taro sweet consommé
Snow rice balls @)
Steamed young rice with coconut
Créme caramel (@)
Vietnamese traditional sweet pies
Coconut sorbet
Fresh fruits

MAIN COURSES | Served at the table

Beef “Pho” noodle soup
sautéed beef tenderloin, herbs, aromatic beef broth

Hanoi Bun Cha
grilled pork belly, meatballs, fermented rice noodles, diluted fish sauce

Thai-style sautéed prawns ¢
onions, lemongrass, coriander, coconut milk

Steamed seabass
mushrooms, ginger, dill, soya sauce

Braised eggplant &
mushrooms, tofu, coconut and curry sauce

Steamed white / Purple rice

@contains gluten WContains shellfish @ contains nuts @ vegetarian @contains lactose
Please advise us of any special dietary or allergies for a personalised service.
Price is quoted in VND (,000), subject to 5% service charge and applicable government taxes.



SPICE ‘@
GARDEN [IN

VIETNAMESE RESTAURANT

Thuc don trua ban tu chon

VND 1,100++ véi khong gisi han nudc loc, bia Ha Noi va d6 udng khéng con | Thit Ba va Thir Sau

Khdm phd nét tinh tiy va da dang ctia dm thwce Viét Nam truyén théng, trdi dai tie Bdc dén Nam, véi nét chdm phd hién dai.
Théa man vi gidc véi qudy buffet gom cdc mén khai vi néng va lanh cung nhiéu logi trdng miéng va banh ngot truyén théng,
bén canh thwe don tuyén chon cdc mén chinh dwoc phuc vu khéng giéi han tai ban.

NOM VA NEM CUON
Nom ga xé phay @)
NoOm cd héi hun khoi
NOm mién hai sdn
Nom hoa chudi @
Rau ctt mudi: sung, hanh, dwa cdi &
Nem cudn xo0ai
Nem cuén tom ¥
Phé& cuén

SUSHI VA SASHIMI

C4 hoi, ca ngir, com cudn California

XUP VA MON NONG
Xup ga
Ca tam rang mudi @Y
Banh tom (Y
Ha cao (&

TRANG MIENG
Cheé khoai mén
Che tréi nwéc (@)
X6i c6m dira non
Ca-ra-men @
Banh ngot truyén théng
Kem dira
Hoa qua twoi

MON CHINH PHUC VU TAI BAN
Phé bo tai lan
thdn bo xao, rau thom, nwéc dung bo va thdo méc

Bun cha Ha Noi
thit ba chi va chd vién nwéng, bun, nwéc mam
Toém st xao kiéu Thai
hanh tay, sd, mui, nwdc ct dira

Cavworc hdp
ndm, gieng, thia la, xi ddu

Catimomy
ndm, ddu phu, nwdc cét dira, ca ri

Comtrang / Com tim

chd*u bot mi thiszin 6 vé @chl}a cdc logi hat gmén chay @chd’a lactose

Vui Iong chia sé véi chiing t6i néu quy khéch c6 yéu cau d3c biét va/hozc di ing véi bat ky loai thuc phdm nao.
Gia dugc tinh béng nghin déng (,000), chua bao gém 5% phi phuc vu va thué theo quy dinh ctia chinh phu.



SPICE ‘@
GARDEN [IN

VIETNAMESE RESTAURANT

Signature Semi-Buffet Lunch

VND 1,100++ with free-flow water, Hanoi beer and soft drinks | Wednesday and Saturday

Discover the elegance and diversity of authentic Vietnamese cuisine, from North to South, with a refined twist.
Enjoy an enticing selection of cold and hot appetisers, accompanied by traditional desserts and pastries
and beautifully presented at dedicated counters. Savour a curated menu of main courses with unlimited servings at the table.

SALAD AND FRESH ROLLS
Smoked duck salad @)
“Pho” salad (®)
Wild herb salad ®)
Green mango with seafood salad
Pickles: Vietnamese figs, shallots, cabbage &
Smoked salmon spring rolls

Hue rolls @

“Pho” rolls

SUSHI AND SASHIMI

Salmon, tuna, California rolls

SOUP AND HOT DISHES
Asparagus soupR)
Grilled satay calamari
Sautéed mussels P
Grilled pork cheek

DESSERT
Red bean consommé
Sweet corn consommé
Sautéed young rice with coconut
Banana créme briilée
Vietnamese traditional sweet pies
Mango sorbet
Fresh fruits

MAIN COURSES | Served at the table
Prawn noodle soup ¥
tomatoes, pineapple, lemongrass, herbs

Hanoi beef steak (&)
beef'tenderloin, eqg, fries, pepper sauce

Hanoi Cha Ca ®
grilled “Lang” fish, turmeric, dill, peanuts

Grilled chicken
turmeric, lime leaves, soya and mushroom sauce

Sautéed “Pho” noodles with vegetables
carrots, celery, onions, soya sauce

WContains shellfish @conmins nuts @vegetarian @contﬂins lactose

Please advise us of any special dietary or allergies for a personalised service.
Price is quoted in VND (,000), subject to 5% service charge and applicable government taxes.



SPICE '@
GARDEN [IN

VIETNAMESE RESTAURANT

Thuc don trua ban tu chon

VND 1,100++ véi khdng gidi han nudc loc, bia Ha Noi va d6 udng khéng con | Thit Tu va Thir Bay

Khdm phd nét tinh tiy va da dang ctia dm thwc Viét Nam truyén théng, trdi dai ti Bdc dén Nam, véi nét chdm phd hién dai.
Théa man vi gidc véi qudy buffet gém cdc mén khai vi néng va lanh cting nhiéu logi trdng miéng va bdanh ngot truyén théng,
bén canh thwc don tuyén chon cdc mén chinh dwoc phuc vu khéng giéi han tai ban.

NOM VA NEM CUON
Xa lat vit hun khéi @
Phé trén @)
NOm rau cang cua ®
Nom xoai xanh hai san
Rau ctt mudi: sung, hanh, dwa cdi
Nem cudn ca hoi
Nem cuén Hué ¥
Phé cuén

SUSHI VA SASHIMI

Ca héi, cad ngtr, com cudn California

XUP VA MON NONG
Xtp mang tiy
Mwc nwéng sa té
Vem xao 7
Ma lon nwéng

TRANG MIENG
Che dau do
Cheé ngo
COém xao dira
Kem dét vi chuéi
Banh ngot truyén théng
Kem xoai
Hoa qua twoi

MON CHINH PHUC VU TAI BAN
Ban tom
ca chua, diva, sd, rau thom

Bit tét Ha Noi @
thdn bo, trieng, khoai tdy chién, x6t tiéu den
Cha ca Lang ®
nghé, thia la, lac
Dui ga nworng
nghé, ld chanh, x6t ndm xi ddu

Phé xao chay R
ca rét, cdn tdy, hanh tdy, xi ddu

w hdi sdn c6 vé @ chiva cdc logi hat @ mén chay @chL'm lactose
Vui long chia sé vg?i chiing toi néu quy khéch cé yéu cau dic biét va/hodc di ing véi bat ky loai thuc pham nao.
Gia dudc tinh bang nghin déng (,000), chua bao gém 5% phi phuc vu va thué theo quy dinh ctia chinh pha.



