IN VILLA DINING

7am - 9pm



Co thé di irn
:
Allergy
Mon chay
W Vegetarian dish
Mén cay
Spicy dish

Gia dugc tinh bang nghin VND, da bao gébm 5% phi phuc vu & 8% thué VAT

All prices are in thousand VND, inclusive of 5% service charge & 8% VAT



BREAKFAST



*

Bira sang dugc phuc vu kém ro banh, bor, murt.
All breakfast set will be served a bakery basket such as: white toast,
brown toast, croissant, chocolate Danish, muffin with butter, jam.

Bira Sang Kiéu Quéc Té 340
Continental Breakfast

Thit ngudi va phé mai

Charcuteries plate

Sira chua nguyén chat

Plain yogurts

Ng( c6c, slra tuoi @n cung nho khé

Cereal mixed with milk, raisin

Dia trai cay gom 3 loai trai cay theo mua

Seasonal fruit plate with 3 kinds

Lua chon ca phé: Ca phé Viét Nam / Espresso / Americano / Cappuccino /
Café Latte

Selection of coffee: Vietnamese Coffee / Espresso / Americano / Cappuccino /
Café Latte

Liwa chon tra: Tra Ba Tuwégc / Tra xanh / Tra bac ha/ Tra hoa clc

Selection of tea: Tea: Earl Grey / Green tea / Peppermint tea / Chamomile

Lua chon nuée ép: 6i / cam / chanh day / thom / dua hau

Selection of juice: guava / orange / passion fruit / pineapple / watermelon

Bira Sang Kiéu Viét Nam 320
Vietnamese Breakfast

Lwa chon cac moén: Bun bo / Phd bo / Pha ga

Selection of noodle: Special Beef Rice Noodles Soup / Beef Pho / Chicken Pho
Trirng chién kiéu Viét Nam vai thit heo xé sgi, dua chua, pate heo
Vietnamese fried eggs with pork shred, pickle, pork pate

Banh mi v&i xuc xich heo, rau mui

Banh mi with pork sausage, herbs

Dia trai cay gom 3 loai trai cay theo mua

Seasonal fruit plate with 3 kinds

Lua chon ca phé: Ca phé Viét Nam / Espresso / Americano / Cappuccino /
Café Latte

Selection of coffee: Vietnamese Coffee / Espresso / Americano / Cappuccino /
Café Latte

Lwa chon tra: Tra Ba Tuwdc / Tra xanh / Tra bac ha/ Tra hoa clc

Selection of tea: Tea: Earl Grey / Green tea / Peppermint tea / Chamomile

Lua chon nuée ép: 6i / cam / chanh day / thom / dura hau

Selection of juice: guava / orange / passion fruit / pineapple / watermelon



*

Bira sang dugc phuc vu kém ro banh, bor, murt.
All breakfast set will be served a bakery basket such as: white toast,
brown toast, croissant, chocolate Danish, muffin with butter, jam.

Bira Sang Kiéu My 350
American Breakfast

Céac mén trirng: chién/ lugc/ cudn / khuay

Eggs dish: fried/ boiled/ omelet/ scramble

Thit xéng khoi, ca chua nuéng

Smoked bacon, grilled tomatoes

Xuc xich ga/ heo

Chicken/ pork sausages

Dia trai cay gom 3 loai trai cay theo mua

Seasonal fruit plate with 3 kinds

Lua chon ca phé: Ca phé Viét Nam / Espresso / Americano / Cappuccino
/ Café Latte

Selection of coffee: Vietnamese Coffee / Espresso / Americano / Cappuccino
/ Café Latte

Liwa chon tra: Tra Ba Tuwégc / Tra xanh / Tra bac ha/ Tra hoa clc
Selection of tea: Tea: Earl Grey / Green tea / Peppermint tea / Chamomile
Lua chon nuéce ép: 6i / cam / chanh day / thom / dura hau

Selection of juice: guava / orange / passion fruit / pineapple / watermelon

Bira Sang Dinh Duéng 300
Healthy Breakfast

Long tréng trirng ga, ndm, cai bo xéi

White egg yolk with mushroom, spinach

Sira chua nguyén chat

Plain yogurt

Ng( c6c, sira tuoi @n clung nho khd

Cereal mixed with milk, raisin

Dia trai cay gom 3 loai trai cay theo mua

Seasonal fruit plate with 3 kinds

Lua chon ca phé: Ca phé Viét Nam / Espresso / Americano / Cappuccino
/ Café Latte

Selection of coffee: Vietnamese Coffee / Espresso / Americano / Cappuccino
/ Café Latte

Lwa chon tra: Tra Ba Tuwédc / Tra xanh / Tra bac ha/ Tra hoa clc
Selection of tea: Tea: Earl Grey / Green tea / Peppermint tea / Chamomile
Lua chon nuéce ép: 6i / cam / chanh day / thom / dura hau

Selection of juice: guava / orange / passion fruit / pineapple / watermelon



LUNCH and DINNER



MON VIET § MON A
Vietnamese § Asian dishes

MON KHAI VI
Appertizer § Salad

%

Goi Hai San Nuéng Cam Lam 220
“Cam Lam” Grilled Seafood Salad

An kém nuéc x6t goi Viet Nam

Served with Vietnamese dressing

Goi Ga Nuwéng Rau Riam 180
Farmer Chicken Salad

Tam uép vai xt Sambal, rau ram, hanh tay

With Sambal sauce, laksa leave, onion

Goi Bo Kiéu Thai 220
Beef Salad Thai Style

Bo nudng cét lat, rau cu, dau phdng, xt Thai cay

Marinated sliced grilled beef, vegetables, peanut, spicy Thai dressing



MON VIET § MON A
Vietnamese § Asian dishes

MON SUP & CANH
Soup § Broth

%

Phé Bd hoic Phé Ga Truyén Théng 180
Traditional Pho with your choice of Beef or Chicken

Canh Chua Ca Bép 235
Cobia Fish Sour Broth Viethamese Style

Céa bdp, rau cu, rau thom, &n kém com trang

Cobia, vegetables, herb, served with steamed rice

Canh Cai Xanh Tom Thit 175
Mustard Spinach Broth with Miced Pork and Prawn

Thit xay, tdm, cai xanh, &n kém com tréng

Minced pork, prawn, mustard spinach, served with steamed rice



MON VIET & MON A
Viethamese § Asian dishe

MON CHINH § MON XAO
Main course § Wok special

*

Bo Lic Lac

Wok Fried Diced Beef

Than bo, &t chudng, &n kém com trang/ khoai tay mui cau
Diced beef, capsicum, served with steamed rice/ potato wedges

Sudn Non Xao Chua Ngot

Wok Fried Pork Ribs with Sweet and Sour Sauce
Sudn non, 6t chudng, hanh tay, &n kém com trang
Pork ribs, capsicum, onion, served with steamed rice

Muc Xao X6t Sambal

Wok Fried Calamari Sambal Sauce

Murc, rau cu, 3n kém com trang

Calamari, vegetables, served with steamed rice

Ca Bép Kho Té

Caramelized Cobia Clay Pot
Cé bép, nwdc mam, girng, rau thom, n kém com trang
Cobia, fish sauce, ginger, herb, served with steamed rice

Tém Rang Muéi Hong Kéng

Fried Tiger Prawn with Salt Hong Kong Style
Tém su, mudi, &t xiém, &n kém com tréng
Tiger prawn, salt, chili, served with steamed rice

Com Chién Hai San

Seafood Fried Rice

Tém, muc, vem, rau cd, com

Prawn, calamari, mussel, vegetables, rice

Mi Xao Hai San Kiéu Malaysia
Mee Goreng

Mi trirng, tém, muc, vem

Yellow noodles, prawn, calamari, mussel

Rau Muéng Xao X6t Tir Xuyén

Wok Fried Morning Glory with Szechuan Sauce
Rau mudng, toi, x6t T&r Xuyén

Morning glory, garlic, Szechuan sauce

295

215

265

265

325

275

275

105



MON AU
western dishes

MON KHAI VI
Appertizer & Salad

%

Ca Ngir Bai Duong Kiéu Phap

Nicoise Salad

Ca ngulr nudng voi oliu Kalamata, xa lach, dau cd ve, ca chua, trirng,
khoai tay, giam tir ruou vang do

Grilled tuna with Kalamata olive, mache green, French bean, tomato, egg,
chat potato, red wine vinaigrette

Xa Lach Caesar

Caesar Salad
Xa lach Romaine, thit xéng khoi, ca com ngam dau, phd mai Grano
Padano, rau thom, banh mi gion
Romaine lettuce, bacon, anchovy dressing, grano padano cheese,
herb, crouton

+ Thém tém nuréng (3 con) | Add grilled prawn (3pcs)

= Thém ga nudng | Add grilled chicken

Cac Loai Rau Trong Vudén

Fresh Garden Salad

Xa lach cac loai voi rau thom, ca chua bi, &t chudng nurdng, bi ngoi
nuéng, dau cé ve, bong cai xanh, hanh tay tim, phé mai Pecorino va
sir lya chon cac loai dau giam

Mixed fresh crips lettuce and herb, cherry tomato, griled capsicum,
grilled zucchini, French bean, broccoli, red onion, Pecorino shaving and
choice of dressing balsamic/ herb vinaigrette/ sesame vinaigrette

SUP
Soup

*

Stp Bi Do

Pumpkin Soup

Bi do nudng, kem, dn kém banh mi bo toi
Roasted pumpkin, cream, served with garlic bread

215

185

& &

165

165



MON AU
Western dishes

BANH MI KEP
Sanwich § Burger

%

Burger Bo Cé Pién

Classic Beef Burger

Bo Uc xay (200gr) v&i banh mi nuéng, thit xéng khéi, phé mai Cheddar,
trirng ga, hanh tay tim, ca chua, xa lach, an kem khoai tay chién
Ground Australia beef (200gr) on a toasted sesame bun, bacon, Cheddar
cheese, egg, red onion confit, tomato, lettuce, served with French fries

Burger Texas

The Texas Burger

Ga nudng vai banh mi bap, phdé mai Cheddar, trirng ga, hanh tay véeng
chién, an kem khoai tay mui cau

BBQ glazed chicken on a toasted cornmeal bun, Cheddar cheese, egg,
fried onion ring, served with potato wedges

Sandwich Ga

Club Sandwich

Sandwich ngii c6c nugng, ga tam gia vi, thit xdng khéi, phé mai Ched-
dar, trirng ga, ca chua, xa lach, an kém khoai tay chién

Whole wheat toast, marinated chicken, bacon, Cheddar cheese, egg,
tomato, lettuce, served with French fries

MON CHINH
Main course

%

Than Néi Bo Uc

Australia Beef Tendeloin

Than ndi bo, thit xéng khéi, rau trong vudn, mang tay, ca rét mat ong,
khoai tay dut 16, dau nam Truffle, x6t nam rirng Porcini

Beef tendeloin, bacon, garden salad, asparagus, honey carrot, Anna
potatoes, Truffle oil, Porcini mushroom sauce

Ca Tam Bét Chién va Khoai Tay

Fish and Chips

Ca chém, dau Ha Lan mé&m, chanh, xét tartar, an kém khoai tay chién
Seabass, mushy peas, lime, tartar sauce, served with thick-cut chips

325

255

225

550

350



MON AU
Western dishes

MIY § PIZZA
Pasta § Pizza

%

Lua chon Pasta | Choice of pasta: Spaghetti / Penne / Fusilli
Cac loai x6t | Choice of sauce:

. X6t Thit Bam | Bolognaise

. X6t Ca Chua véi Rau Cu Nuédng | Primavera

. X6t Trirng Phé Mai | Carbonara

Pizza Hai San

Seafood Pizza

Hai san, phé mai Mozzarella, &t chuéng, thom, hanh tay tim, can tay,
x6t ca chua, gia vi

Seafood, Mozzarella cheese, capsicum, pineapple, red onion, celery,
tomato sauce, creole spice

Pizza Thom va Thit Ngudi

Hawaii Pizza

Thit ngudi, phé mai Mozzarella, thom, ca chua, hiing qué, xét ca chua
Ham, Mozzarella cheese, pineapple, tomato, basil, tomato sauce

Pizza Ca Chua

Classic Margherita
Ca chua, phé mai Mozzarella, hing qué, xét ca chua
Tomato, Mozzarella cheese, basil, tomato sauce

275
215
295

325

275

215



MON TRANG MIENG
Dessert

*

Thach Xoai B6t Bang 125
Mango Sago Pudding

Banh Ph6é Mai Chanh Day 155
Passion Fruit Cheese Cake

Thach Mém Cai Xoan 155
Kale Yoghurt Panna Cotta

Trai Cay Twoi Theo Mua 125
Seasonal Fresh Fruit






vNp 950.000/ B
vnp 1.350.000/ i
vwwp1.750.000/ S

Thudng thire bira dn téi cing ban bé va gia dinh
do dau bép riéng phuc vu tai Biét thy cua ban.
Bét trurdre 2 tiéng va it nhat 2 khach.

Enjoy BBQ dinner with your friends and family
in your own villa with own chef.

Please book 2 hours in advance with a minimum of 2 guests.

Thiong tin chi tiét vui ldng lién hé hotline: 091 181 2725
Please contact hotline to assistance: 091 181 2725



vwp 380.000 / 2 5

MENU

%

Banh Xoai Phd Mai
Mango Cheesecake

Banh Trai Cay
Fruit Tart

Banh Pateso S6t Mayonaise
Pate Chaud

Céc Loai Trai Cay Nho
Mini Fresh Fruits

Ca Hoi Xéng Khéi
Smoked Salmon

Cai Cudn Thit Nudng Sot Pau Phong
MNapa Cabbage Roll with Grilled Pork, Peanut Sauce

Sandwich Cugn Phd Mai Thit Ngudi
Cheese and Ham Sandwich

Tom Cudn Mi Chién Gidon Sot Cocktail
Deep-Fried Shrimp Wrappe in Vermicelli Noodleswith
Cocktail Sauce

Phuc vy hang ngay tir 3 - 5.30pm Théng tin chi tiét vui 1dng lién hé hotline: 091 181 2725
3 - 5.30pm every day Please contact hotline 1o assistance; 091 1812725



BANH VA TRAI CAY | CAKES AND FRESH FRUIT

vnp 600.000/ &6 52

KEM RUCJU VANG SUI | WITH ROSE SPARKLING WINE
Frexenel Rose Dry Cava

wp1.200.000/ %5

Pat trude 2 gio Théng tin chi tiét vui Idng lién hé hotline: 091 181 2725
Reserve 2 hours in advance Please contact hotline to assistance; 091 181 2725



o

TO SERVE YOU IS OUR PLEASURE.

YOUR SATISFACTION IS OUR PRIMARY GOAL.

J

WYNDHAM GARDEN'

aaaaaaa



