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COLD CUTS
Italiano Serrano Ham
Prosciutto Di Parma
Salami Milano | Roasted Coppa | Salchichon Casero
Smoked lItalian ham, roasted ham, French-style sausage
Auvergne dry sausage
Mortadella Levonella with pistachio

CHEESES
Brie de Meaux | Goat cheese | Valencay AOP | Fleur du Maquis | Gorgonzola Dolce
Epoisses AOP | Reblochon de Savoie AOP | Truffle Pecorino
Comté | Tomme de Savoie | Parmigiano Reggiano
Condiments: Nuts, dried fruits, olives, pickles

HOMEMADE BREADS
Grissini | Rosemary | Focaccia | Sundried Tomato Bread
Ciabatta | Baguette | Roasted Garlic Loaf
Panini with Olives | Pumpkin Seed Bread
Butter & Salts: Herb butters, pink salt, garlic, chili

SALAD BAR
Smoked Salmon | Smoked Basa | Smoked Mackerel | Smoked Duck Breast | Smoked Chicken Breast
Condiments: Capers, Onions, Radish, Gherkins
Tagliata Di Manzo | Watercress Salad | Avocado Salad | Caesar Salad | Kidney Bean Salad
Chicken Cobb Salad | Ham Tien Herring Salad | Prawn & Heart of Palm with Coconut Salad

SOUPS
Seafood & Seaweed Soup
Lobster Bisque

SASHIMI | SUSHI BAR
Abalone | Hokkaido Scallop | Black Cod | Tuna | Salmon | Japanese Octopus | Unagi
Maki Rolls | California Rolls | Sushi Rolls | Nigiri
Condiments: Wasabi, Kikkoman, Lime, Ginger, Edamame
Sea Grapes
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CAVIAR BAR
Beluga, Ossetra, Sevruga Caviar | Salmon Roe | Flying Fish Roe | Lumpfish Roe
Toppings: Blinis Cake, Creme Fraiche, Chopped Egg White & Yolk, Shallot, Lime, Parsley, Dill

COLD SEAFOOD BAR
Alaska King Crab Leg | Nha Trang Lobster | Carabineros
| Blue Swimming Crab | River Crab with Roe | Japanese Oyster
Denmark Langoustine | Tiger Prawn | Green Mussel
Condiments: Spicy Chili Sauce, Aioli, Shallot Vinegar, Cocktail Sauce, Lemon, Tabasco, Yuzu Dressing

MUI NE SEAFOOD BBQ BOAT
Lobster | Abalone | Scallop | Giant River Prawn | Tiger Prawn | Calamari | Mussel | Crab | Cobia | Seabass
4 Types of Shells & 4 Types of Local Fish
Condiments: Green Chili Sauce, Salt & Pepper, Lime, Sliced Chili

CARVINGS
Roasted Whole Crocodile
Roasted Stuffed Turkey | French Rack of Lamb
Sauces: Whole Grain Mustard, Yellow Mustard, Red Wine Sauce, Cranberry Sauce
Sweet Corn | Mashed Potato with Truffle | Vegetables

LIVE COOKING STATION
A la Minute Striploin Wagyu MB4+ (400 Days Grain-Fed) | Cube Roll MB4+
Served with Wild Mushroom & Green Peppercorn Sauce

PASTA COUNTER
Penne | Spaghetti | Linguine | Risotto | Gnocchi | Fettuccine
Tomato | Bolognese | Carbonara | Pesto Sauce
Whole Parmigiano Reggiano Wheel (18 Months) | Freshly Served
Whole Téte de Moine | Freshly Shaved by Chef

NOODLE SOUP COUNTER
“Phé” | Choice of Wagyu Beef A5, Salmon, or Turkey
Condiments: Chili Sauce, Soy Sauce, Lime, Sliced Chili, Herbs
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HOT MAINS
Vietnamese Chicken Curry | Sautéed Spicy Squid | Braised Pork & Boiled Egg
Red Wine Braised Beef Tail | Seafood Lasagna
Steamed Tofu with Soy Sauce | Steamed Rice
Basil Fried Rice
Stir-Fried Bok Choy with Shiitake | French Green Bean with Garlic Butter
Pan-Seared Seabass with Passion Fruit Sauce | Wok-Fried Soba Noodles with Prawn

SWEET
Chocolate Mousse | Matcha Mousse | Mango Mousse | Strawberry Mousse
Chocolate Tart | Coconut Tart | Cheesecake | Apple Pie | Cupcake | Tiramisu | Carrot Cake
Opera Cake | Macaron | Cream Choux | Fruit Pudding
Tropical Whole & Cut Fruits
Yellow Watermelon | Dragon Fruit | Pineapple | Honeydew | Grapes | Banana | Apple | Mandarin

KIDS CORNER
Mama’s Meatballs | Chicken Crumble | Crispy Fish Cake
Popcorn
Marshmallows on Skewer with Chocolate Fountain
Live Crepes & Fruit Station
Chocolate & Hazelnut, Vanilla Custard, Raspberry-Mint, Blueberry, Whipped Cream
Pancake Flambé

ICE CREAM
Vanilla | Chocolate | Strawberry | Coconut | Mango | Passion Fruit | Bailey’s
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| FREE FLOW PACKAGES AVAILABLE \“
‘ * VND 450: Free flow soft drinks, water (for children only)

‘ « VND 850: Free flow beer, soft drinks, water '
I+ VND 1,700: Free flow red wine, white wine, draught beer, soft drinks, sparkling wine, water
k + VND 2,700: Free flow Champagne, red wine, white wine, draught beer, soft drinks, water

/

Includes one welcome drink & one glass of Champagne at Countdown
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QUAY THIT NGUOI
Chan gid heo mugi kiéu Y
Pui heo mudi Tay Ban Nha
Salami Milano | Roasted Coppa | Salchichon Casero
Thit nguoi Y xong khoi, dui heo mudi nuéng, xic xich Phap mudi
Xuc xich khé mudi
Thit ngudi xéng khéi vé&i toi, hat dé cudi

PHO MAI
Phé mai dé | Brie | Crottin | Fleur | Ph6é mai xanh Y
Phdé mai Epoisses | Reblochon | Pecorino
Phé mai Comté | Tomme | Phé mai ctirng kiéu Y
An kém: Céc loai hat, trai cay kho, 6 liu, rau ci ngam chua

BANH Mi
Banh mi que, huong thao | Banh mi Focaccia Y | Ca chua séy kho
Banh mi Ciabatta Y | Banh mi dai Phap | Banh mi téi
Banh mi 6 liu | Banh mi hat bi
Cac loai bo & muéi: Bo thao moc, mudi hong, toi, ot

QUAY XA LACH
Ca hoi | Ca basa | Cathu | Uc vit | Uc ga x6ng khéi
An kém: Nu bach hoa, hanh tay, cu cai do, dua leo mudi
Xa lach bo nuéng | Xa lach xoong | Xa lach bo | Xa lach La Ma | Xa lach dau do
Xa lach ga kiéu My | Goi ca mai | Goi cu hu dira tom

suP
Sup hai san rong bién
Sup tém hum

QUAY DO SONG | MON NHAT
Bao ngu | So diép Nhat | Ca tuyét | Ca ngtr | Ca hoi | Bach tudc Nhat | Luon
Com cuén rong bién | Com cuén kiéu Cali | Com nan céc loai
An kém: Mu tat, xi dau Nhat, chanh, gurng ngam, dau nanh Nhat
Rong nho
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NHU'NG VIEN NGOC QUY TU DAI DUO'NG
Trirng ca tam (Beluga, Ossetra, Sevruga), Trirng ca hoi, Trirng ca chudn, Trirng ca tuyét
An kém: Banh kép Nga, kem chua, trirng ludc, hanh tim, chanh, ngo tay, thi la

QUAY HAI SAN LANH
Chan cua hoang dé Alaska | Tom hum Nha Trang | Tém do
| Ghe | Cua gach | Hau Nhat
Tém cang Pan Mach | Tém su | Vem xanh
Sé6t kem: Ot cay, s6t toi, gidm hanh, s6t cocktail, chanh, 6t Tabasco, gidm chanh Yuzu

QUAY HAI SAN NUO'NG
Tém hum | Bao ngu | SO diép | Tém cang xanh | Tém sa | Myc | Vem | Ghe | Ca bop | Ca chém
4 loai soO dia phuong | 4 loai ca dia phuong
An kém: S6t &t xanh, mugi tiéu, chanh, &t

QUAY THIT NUO'NG
Ca sdu nudng | Ga tay nhoi | Swon ciru Phap
S6t an kém: Ml tat hat, mu tat vang, rugu vang do, sot viét quéat
Bé&p ngot | Khoai tdy nghigén ndm kim cuwong den | Rau cu

QUAY BIEU DIEN
Than ngoai bd Wagyu MB4+ ap chao
S6t ndm rirng va tiéu xanh

QUAY Mi Y
Mi 6ng | Mi sgi | Mi dep | Com Y | Mi khoai tay | Mi bang dep
Sét ca chua | Bo bam | Kem thit xéng khoi | S6t qué Y
Pho mai Parmigiano nguyén tang 18 thang | Phuc vu tai quay
Ph6 mai Téte de Moine nguyén tang | Phuc vu tai chd

QUAY PHO
Phd bo Wagyu A5, ca hoi, hodc ga tay
An kém: Twong 6t, xi dau, chanh, &t, rau thom
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MON NONG
Cariga |l Myuc xao cay | Thit heo kho trirng
Dubi bd ham rugu vang | Banh hai san bo 10 kiéu Y
Pau hii hdp xi dau | Com trang
Com chién mugi é
Cai thia xao ndm dong cd | Bau que Phap xao bo toi
Ca chém ap chao sét chanh day | Mi soba Nhat xao tém

TRANG MIENG
Mousse s6 c6 la | Mousse tra xanh | Mousse xoai | Mousse dau
Tart s6 c6 la | Tart dira | Banh ph6 mai | Banh tao | Banh cupcake | Banh ca r6t
Banh Opera | BAnh macaron | Banh choux kem | Banh pudding trai cay
Trai cay cac loai
Dua hdu vang | Thanh long | Thom | Dua Iu@i | Nho | Chuéi | Tao | Quyt dudng

QUAY TRE EM
B0 vién s6t ca chua | Ga chién gion | Ca chién gion
Bé&p rang bo
Keo déo xién que v&i s6t so cb la
Banh kép, trai cay
S6t s6 ¢6 la & hat phi | S6t vani | DAu rirng & bac ha | Viét quét | Kem tuoi
Banh D6 Ré Mon dé6t dudng

KEM
Kem vani | S6 c6 la | Dau tay | Dura | Xoai | Chanh day | Rugu Bailey
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‘ GOI DO UONG KHONG GIO'I HAN
+ 450 VND: Nuée ngot va nuée sudi (chi danh cho tré em)
‘ - 850 VND: Bia, nuéc ngot va nurdc sudi
| +1,700 VND: Ruou vang do, vang trang, bia turoi, nuéc ngot, rugu vang sui va nudc sudi
k + 2,700 VND: Ruou Champagne, vang do, vang tréng, bia tuoi, nuéc ngot va nuée subi
/

Bao gom 1 thirc uéng chao mirng & 1 ly Champagne cho tiéc Countdown



