ALL SEASONS

LOBSTERS & SEAFOOD BUFFET
RESTAURANT
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MON KHAI VI
Appetizers

Salad Rong bi€n va Ci héi s6t me rang
Seaweed and Salmon Salad

Gai trdi cay nhiét déi v6i hat diéu gion ngi vi
Tropical fruit salad with spices cashew nut

Génh chao tom kém ram bap
Traditional Grilled Shrimp Paste and Corn Spring Rolls

Bénh my nuéng kem bo toi
Baked Bread with Garlic Butter Cream

HUONG VI DAT LIEN
Essence of the Land

Ga xi0 hat diéu
Wok-fried Chicken with Cashew Nuts

Ga ap chédo s6t hung qué
Pan-seared Chicken with Basil Sauce

Thin bo xao rau Tra Qué
Wok-Fried Beef Tenderloin with Organic Tra Que Herbs

Bo 4p chdo s6t tiéu xanh
Pan-seared Beef Cube Steak with Green Peppercorn Sauce

Than heo tdm bot chién gion
Deep-fried Crispy Pork Escalope

Ba chi gion da
Crispy Pork Belly

HUONG VI BIEN CA

Essence of the Ocean

Pia hau Vinh hai vi
Duo Taste Bay Oyster Platter

Ghe | Cua hép sa chanh

Steamed, Crab | Flower Crab with Lemongrass and Lime Sauce

Ghe | Cua s6t 6t 4
Wok-fried Crab | Flower Crab with Chili Sauce

Tom cang chdy bo toi
Caramelized Mekong Langoustine with Garlic Butter
Tém cang nuéng mudi St
Grilled Mekong Langoustine with Chili Rock Salt
Tom st hip mudi hot
Steamed Tiger Prawn with Rock Salt

Tom su s6t chua cay »
Hot and Sour Tiger Prawn

So dai duong chin rugu vang
Poached Seashell with Wine Jus

So dai duong nuéng ma hanh
Grilled Seashell with Green Onion Sauce

Oc bién sét tritng mudi
Grilled Seasnail with Eggyolk Sauce

Oc bién d6t muéi hat
Flamblé Seasnail on Rock Salt

Muyc nudng s6t cay s
Grilled Squid with Chili Sauce

Muc chién mim téi
Deep-Fried Crispy Squid with Garlic Fish Sauce

C4 thu om ca chua
Braised Mackerel with Tomato Jus

C4 thu nuéng tuwong ngot
Grilled Mackerel with Sweet Soy Sauce

MON AN KEM
Side Dishes

Pizza Hai San
Baked Seafood Pizza

Binh cu6n nhan hii sin
Seafood Crepe Roll

My Y hii sin s6t ca
Seafood Pasta with Tomato Jus

Com chién rong bi€n
Seaweed Fried Rice

Rau x30 bo tdi
Stir-fried Seasonal Vegetables with Garlic

Canh ga hAm nim
Chicken and Mushroom Broth

Nim him rau cin
Mushoom and Veggies Broth

Canh hai san rong bién
Seafood and Seaweed Broth

Chdo hai san dau xanh
Seafood and Green Bean Congee

MON TRANG MIENG

All Seasons’ Desserts

Kem pho mai phu banh quy vi ca phé

Home-made Coffee Cream Cheese Mousse

Thom dét kem dira
Pineapple flamblé with Coconut Ice Cream

Dia trdi cAy mién nhiét dSi
Tropical Fresh Fruit Platter

Bénh flan vi ca phé Cao Nguyén
Highland Coffee Creme Caramel

Che¢ khoai mon bat bao

Southern Taro Sweet Soup



