
All prices are times 1,000 in Vietnam Dong (VND) and are subject to 5% service charge and then 10% VAT

Please inform our colleagues about specific food allergies and intolerances
Park Hyatt Saigon is certified by HACCP and ISO 22000-2005

Pranzo Di Lavoro
Weekly Business Set Lunch

Monday to Saturday, 11:30am until 2:30pm

Two courses (choice of Appetizer and Pasta)                                       590

Two courses (choice of Appetizer and Main Course)                           690

Three courses (choice of Appetizer, Pasta and Main Course)            910

Choice of Appetizer

INSALATA CAPRESE
Stracciatella, marinated heirloom tomatoes, mango, basil, arugula

INSALATA SORRENTO
mixed green leaves, homemade tuna in olive oil
Da Lat heirloom tomatoes, boiled egg, marinated goat cheese

Choice of  Pasta

TORTELLI ALLA PARMIGIANA  
smoked eggplant stuffed tortelli, Pecorino
Parmigiana sauce, basil 

RIGATONI ALLA GENOVESE DI POLPO
dried whole wheat pasta, Vietnamese octopus ragout, red onions
tomatoes, fresh dill

Choice of Main Course

 COSCIA D’ANATRA BRASATA 
braised Vietnamese duck, creamy polenta, duck jus

 ZUPPA DI PESCE
barramundi, tiger prawn, scallop, oyster, tomato sauce
seafood soup, garlic oil
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