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Jalad Beare

Butter Lettuce, Romaine Lettuce, Red & Green Coral

QUAY XA LACH

Lettuce, Baby Arugula
Xa ldch md, xa ldch Romaine, xa ldch xodan xanh & tim, xa ldch

rocket

Cucumber, Heirloom Tomatoes, Broccoli, Bell Peppers,
Green Beans

Dua leo, ca chua bi, bong cdi xanh, 6t chudng, ddu cove

Sweet Corn, Roasted Beets, Olives, Caper Berries,
Walnuts, Pumpkin Seeds
Bap hat, cii dén, oliu, nu bach qud, hat éc ché, hat bi

Balsamic Vinaigrette, Red Wine Vinaigrette, Thousand
Island Dressing, Sesame Soy Dressing & Caesar Dressing
Xot gidm den, x0t gidm vang do, xot van ddo, xot ddu mé, xot

Caesar

Smoked Salmon, Avocado, Fennel Salad With Pink
Pomelo, Water Cress And Lemon Dressing
Cd hoi xong khéi, bo trdi, cit thi la, budi hong, xa ldch xoong &

x0t chanh

Bitter Melon And Red Pepper Salad With Fish Cake
Géi kho qua & 6t chudng chd cd

Mixed Mushroom Caprese Salad
Xa ldch cdc logi ndm, pho mai & ca chua

Lobster Salad Cocktail Sauce

Tém hum xot cocktail

Jelly Fish Salad With Green Mango

Goi stia xoai xanh

Spicy Beef & Apple With Celery

Géi bo chua cay tdo vdi cdn tdy

Assorted Sushi Sashimi

Cdc mon an Nhat

stteﬂ HAU

Fresh Pacific Oyster With Condiment
Hau siia & cdc thanh phdn an kém
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Joup SUP

Brandy Lobster Soup

Stip tom hivm rugu manh

Spicy And Sour Sea Cucumber Soup With Fish Maw

Stip hdi sam chua cay bong béng cd

CARVING THIT QUAY

Baked Scallop With Gochujang
So diép nudng tuong 6t

Roast Turkey With Rosemary Giblet Gravy, Cranberry Sauce

Ga tdy nudng vdi huong thdo, xot giblet va xot nam viét quat

Roasted Rib Eye Beef With Yorkshire Pudding & Black Pepper Sauce
Bo tdng nuidng sot tiéu den, Bdanh Yorkshire

Chinese Plater: BBQ Pork, Roasted Beijing Duck and Chicken

Mon BBQ Trung Hoa: heo, vit quay, ga quay

Opysters Mornay & Oyster Kilpatrick
Hau nudng phé mai & hau nudng thit ba chi hun khoéi

Q)’éy QUAY NUONG

Marinated Lamb Cutlet
Thit ciiu nuéng

Kalbi BBQ Chicken Leg
Ga nuidng kiéu Han
Herbs Marinated Australian Beef Strip

Thdn ngoai bo Uc tdm gia vi rau mii

Tiger Prawns With Lime, Chili & Coriander
Tom sii nudng vdi chanh, 6t & ngo ri

Chili Sate Marinated Baby Squids
Mujc siia nuéng sa té

Grilled Salmon Fillet
Cd hoi nuéng

Nha Trang Lobster
Tom hizm Nha Trang
For Sauce: Green Sauce, Salt, Lemon, Chili Sauce, BBQ Sauce,

Horseradish, Mustard Sauce, Hp & A1 Sauce
Xot xanh, mudi, chanh, x6t BBQ, x0t cii cdi ngua, x0t mi tat, xot HP & xot Al
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SHot Yterns QUAY MON NONG

Corn On The Cob

Bap ndu siia tuoi

Mash Potato

Khoai tay nghién

Veal Shank With Green Olive And Tomato
Thit bé ham vdi xot ca chua, qud 6 liu
Stir-fried crab with green pepper and chili

Cua xdo tiéu xanh va 6t

Steamed Abalone With Spring Onion & Ginger
Bao ngu hdp giing hanh

Steamed Bullot In Chili Lemongrass

Oc bulot Phép hdp sd 6t

Butter Glazed Brussels Sprout
Cdi bi xao bo

Duck Confit With Smoked Duck & Red Wine Sauce

Vit ndu mé vdi xot vang dé & vit hun khoi

Chicken & Scallop Xo Fried Rice With Truffle Paste
Com chién ga, so diép XO ndm truffle
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Hard Roll

Bdnh mi tron ciing

Soft Roll

Bdnh mi tron mém

Rye Roll
Bdnh mi nau
Rye Bread Loaf

Bdnh mi den

Baguette Long

Bdnh mi baguette

Assorted International Cheeses And Cold Cuts

Phé mai cdc logi & thit nguoi

31" December 2024

YDeserd TRANG MIENG

Tiramisu In Glass
Bdnh tiramisu trong ly

Chocolate Yule Log
Bdnh khiic cay

Blueberry Cheese Cake
Bdnh phé mai viét qudt

Mix Berries Panna Cotta
Panna cotta qud mong

Green Apple Crumble Tart
Bdnh tdo nudng

Pink Guava Eclair

Bdnh su kem 6i hong

Warm Ginger Bread Pudding
Bdnh giing nudng

Caravelle Signature Caramel Créme
Bdnh flan Caravelle

White Chocolate Mousse With Kumquat Sauce

Socola triang mém xot tic
Assorted Festive Cookies
Bdnh quy

Seasonal Fresh Fruit Plater
Trdi cdy tuoi theo mua

Rose & Lychee Cake
Bdnh vdi huong hoa hong

Tuesday, 31 December
18:00 - 23:00, via 9" Floor

Embrace the last night of the year with a
show-stopping New Year’s Eve package.
Including Premium BBQ Bufffet and

free-flow of house wine, beers and spirits

3% VND 2,990,000++ per persson

Price is quoted in VND and subject to
5% Service Charge & current VAT
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