WYNDHAM GARDEN

Cam Ranh
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MON NUGNG
BORN ON FLAMES | HHH|F 22|

e T&mM su nudng x8t trirtng mudi
Charcoal tiger prawn

with salted egg yolk sauce
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» Muc tuci Cam LAm nudng x6t Sambal
Grilled Cam Lam squid with Sambal sauce
A AAS AEQ! AMMEH 20| 70|

* Ca héi nuéng mudi tiéu
Grilled salmon with salt & pepper
Agu FFE 22 AR ¢

¢ Hau nuéng md hanh

Grilled oysters with scallion oil
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XOT AN KEM
CONDIMENTS | =0|2

« Vai bo Uc nudng x6t Teriyaki
Charcoal oyster blade beef with Teriyaki
sauce
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« Sudn ctiu nudng x6t rau mui
Rack of lamb with Chimichurri sauce
2 |} I AA

» Nac vai heo nuéng x6ét xa xiu
Grilled pork shoulder with char-siu
sauce
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« Xuc xich Bldc nuéng
Grilled German sausage
mER=E PV

Cac loai x6t &n kém: X6t BBQ, x6t vang dd, mudi 6t xanh kiéu Viét,

x6t 6t Gochujang Han Quédc, x6t qué tay kiéu Pia Trung Hai

Sauces & Condiments: BBQ sauce, red wine jus, Vietnamese green chili salt sauce,
Korean Gochujang chili paste, Pistou Basil sauce
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VND 1.191.000++/khach | adult | ¢!

Gia bao gém nudc uéng
Price includes beverages
7HH0ll= 8587+ Z&Eo JUEL|Ct

NUSC UONG
BEVERAGES | 28

* TU 2 khach: 4 don vi nudc ngot

From 2 pax: 4 soft drinks
2HEE: HYSE 47U

* TU 4 khach: 8 don vi nudc ngot hoac 4 don vi bia
From 4 pax: 8 soft drinks or 4 beers

AZREL: HYSR 87 OlL} U 47

* Khach phat sinh thém: 1 khach = 2 don vi nuéc ngot hodc 1 don vi bia
For additional guest: 1 pax = 2 soft drinks or 1 beer
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MON AN NHE
“TOSSED” | OfZ|E}O| %]
* Sa lat ca nglr kiéu Phap

Nicoise salad
matA EHX| M2S

* GOi cudn tém tuoi
Fresh spring rolls with prawns
MBS AT B

« Banh phéng tdm va banh trang mé
Prawn crackers and sesame crackers
MS 37 ot g



XUP | BOWL | =

Xup bi dd kem ndm Truffle
Pumpkin cream soup with Truffle oil
E2iE Qg ZEQI 34 32 42

QUAY BANH Mi
BREAD STATION | i AE|0|M
Quay banh mi:
Banh mi tron, baguette, banh mi bo toi

Selection of rolls, French baguette, garlic bread
E 25 ZHX| HHAE, Oz

MON AN KEM
ON THE SIDE | BH&t
* Com chién muédi é
Nha Trang fried rice with white basil
437 M2|E 20 e

« Bap nudng
Grilled sweet corn
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« Dau bap, bi ngoi, 8t chudng, ndm nudng
Grilled okra & mixed vegetables
T2 232 off BE

» Khoai tay gidy bac
Jacket potatoes
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TRANG MIENG
DESSERTS | CINE
* Trai cdy theo mua | Fresh fruits | 2t

* Banh gato kem dura | Coconut cream gateaux
I I AHo|=

* Banh sd cb la | Chocolate ganach cake
=3 #0|=2

* Banh pho mai chanh day | Passion fruit cheese cake
IfMEZE XX 70|23

Dat trudc 2 tiéng, trudc 04:30 chiéu mbi ngay

MON SALAD
SALAD BAR | M3 E H}

* Xa lach m&, xa lach bup, xa lach lolo, ca chua bi, dua leo, dau ve,
bdp hat, triing ludc, banh mi nudng, ba roi xéng khoi

Butterhead, ice-berg, lollo rossa, cherry tomato, sliced cucumber,
green bean, sweet corn, boiled eggs, croutons, crispy bacon
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* Cac loai x&t: dau gidm kiéu Phap, x6t Thounsand Islands, dau gidm
kiéu Y, dau gidm Balsamic, nudc mam Viét Nam

Dressing selection: French, Thousand Island, Italian, balsamic
Vietnamese
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DAC BIET | SPECIAL | Egst

Cac mén dac biét goi thém do dau bép goi y. Vui léong chon lua
bén dudi.

Chef’s special add-on dishes are available upon request. Please
choose from the options below.
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» Than ngoai bd nudng x4t rugu vang dé 400.000++
Grilled Aus sirloin beef with red wine sauce (300 gr)
BlS otol AAE ZE0! 22 4/17| oH (30017

» SUSn cliu nudng va x6t rau mui 450.000++
Grilled rack of lamb and Chimichurri sauce (250 gr)
T2 YZH|Q N4 AA (250073)

» Khay xuc xich nuéng 450.000++
Grilled homemade sausage tray (300 gr)

T2 AKX HE (30017)

Chorizo Bratwurst, Cheese Sausage, Farmer Bratwurst

» T&Bm hum nuéng x6t phd mai 680.000++

Grilled baby lobster with cheese sauce (330gr)
X|= AAE S0 12 BAF (33013)

+ S6 diép Nhat nudng x6t Sambal va cam tuoi 390.000++
Grilled Japanese scallops with Sambal sauce, orange (2pcs/portion)
2 AAS AMEH QAIXIE ZSQI Y24 7f2|H| 70| (2 0F2)

Gia chua bao gém 5% phi phuc vu va thué GTGT hién hanh

/ Reserve 2 hours in advance, before 04:30pm everyday All prices are subject to 5% service charge and government tax
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