GO LOCAL

Vietnamese Pho Noodles Soup
290
Rice Noodle in Rich Aromatic Broth,
Vietnamese Fresh Herbs, Bean
Sprouts, Hoisin Sauce & Homemade
Chili Sauce
Choice of: Sliced Beef Tenderloin or
Chicken

# Pho Chay 255
Rice Noodle in Rich Aromatic
Vegetable Broth, Tofu, Mushroom,
Vietnamese Fresh Herbs, Bean
Sprouts, Hoisin Sauce & Homemade

Chili Sauce

Hoi An Chicken Rice 280
Turmeric-scented Steamed Rice,
Shredded Chicken, Crunchy
Shallots, Laksa Leaves, Pickled
Papaya & Carrot, Fresh Vegetables

Banh Mi 195 | 185
Vietnamese baguette, fresh coriander,
cucumber, carrot & papaya
Choice of char siu pork and pate |
Char siu chicken

DESSERT

Flourless chocolate-hazelnut
Cake 205
Served With Chocolate Fudge Sauce

Passion Fruit Cream Brulee 175
Lemongrass-scented creme briilée
with sour cherry.

Granny Smith Apple Tartin 210
Cinnamon Apple Tart, Butterscotch
Glaze

Sago Pudding, Mango
& Pomelo 180
Sago Pearl Pudding, Mango and
Pomelo Salad, Coconut Cream

Ice-Cream Selection 160
(Choice of 2 Scoops)
Madagascan Vanilla

Dark Chocolate
Strawberry Sorbet
Passion Fruit Sorbet

Tropical Fruit Platter 155

Seasonal assorted freshly cut fruits

Please let us know if you have any dietary
requirements or allergic reaction.

Vegetarian #  Pork &

All prices above are times thousand - VND and subject
to service charge and government tax

BEVERAGE MENU —

Mineral Water & Soft Drinks
Evian still or sparkling 330ml 85
Evian still or sparkling 750ml 145

Pepsi, Pepsi Light, 60
7up, Tonic, Soda

- Fresh Juices 95

Orange | Coconut | Lime |
Passionfruit | Watermelon |
Pineapple | Mango

Smoothies 110

Mango | Banana | Passionfruit

Beers
333 70
Heineken 110
Corona 130
Wines
Sparkling 210 1,050
Rose 210 1,050
Chardonnay 240 1,275
Sauvignon Blanc 280 1,395
Shiraz 210 1,050
Pinot Noir 295 1,580
Cocktails
Mojito 230
Margarita : 230
Pina Colada 230
Whisky Sour : 230

Coffee & Tea

Espresso, Vietnamese Coffee 60
Cappuccino, Latte, Americano 80
Earl Gray | English Breakfast 95
Vietnamese Green Tea | Jasmine
Chamomile | Mint
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APPETIZERS

Vietnamese Fresh Spring Rolls
160
Tiger Prawn, Avocado, Lettuce
Bundles, Vermicelli Noodles, Mint
Leaves, Cucumber, Fresh Coriander,

Sweet and Sour Fish Sauce

Smoked Salmon 235
Smoked Salmon, Horseradish
Cream, Avocado, Capers, Turnips,
Rye Bread

# Burrata 220
Da Lat Tomatoes, Buffalo Mozzarella,
Arugula, Kalamata Olives, Basil

Infused Balsamic Reduction

SALADS

Poached Pear, Walnut and
Prawn Salad 210
Assorted Wilted Greens, Poached Pears,
Walnut Croquant, Poached Prawn

# Goat Cheese, Pumpkin
and Beetroot Salad 200
Macerated Beetroot, Baked Pumpkin,
Arugula, Apple, Pecan, Sherry Vinegar
Dressing

# Quinoa, Kale, Cranberry Salad
210
Quinoa, Kale, Dry Cranberry,
Avocado, Heirloom Tomatoes, Toasted
Pepitas, Raspberry Dressing

& SANDWICHES

Marriott Burger 295
100% Minced Black Angus
Australian Tenderloin, Pork Bacon,
Aged Cheddar Cheese, Tomato,
Iceberg Lettuce in Sesame Brioche Bun

Chicken Burger 225
Panko Fried Chicken Breast, Aged
Cheddar Cheese, Cucumber Gherkin
in Sesame Brioche Bun

# Club Sandwich 265
Grilled Chicken Breast, Pork Bacon,
Fried Egg, Emmental Cheese,
Lettuce in Toasted Bread

# Vegetarian Panini 215
Capsicum, Vine-Ripened Tomato,
Eggplant, Basil Pesto, Mushroom,

Mozzarella in Toasted Ciabatta Bread

Please let us know if you have any dietdry
requirements or allergic reaction.

Vegetarian #  Pork

WESTERN

Grilled Norwegian Salmon 450
Mashed Potato, Asparagus, Lemon
Beurre Blanc

Pan-seared Seabass 485
Mashed Potato, Edamame Beans and
Chimichurri

Rack of Lamb 585
Creamy Polenta, Herbs Crust,
Broccolini, Rosemary Jus

Grilled Striploin 550
Truffle Mashed Potato, Grilled Forest
Mushroom, Red Wine Sauce

Black Angus Ribeye 780
Truffle Mashed Potato, Vine Tomato,
Peppercorn Sauce

Grilled Baby Chicken 420
Creamy Polenta, Baby Potato, Vichy
Carrot, Rosemary, Chicken Jus

Sides
French Fries 95
Grilled Vegetables 95
Grilled Mushroom 95

SOUP

PlZ/E

# Margherita 275

Tomatoes, Buffalo Mozzarella, Fresh Basil

# Funghi 285
Tomato, Mozzarella, Truffle & Locally
Farmed Mushrooms, Fresh Basil

Capricciosa 295
Tomato, Mozzarella, Ham, Mushroom,
Artichokes, Kalamata Olive

Pepperoni 305

Tomato, Mozzarella, Pork Pepperoni

Frutti di Mare 350
Tomato Sauce, Mozzarella, Prawns,
Calamari, Clams, Fresh Basil

# Porcini Mushroom Soup 130
Field Mushroom and Porcini Cream,
Truffle Oil, Garlic Bread

# Leek & Pumpkin Soup 120
Crumbled Feta, Pumpkin Seed,
Coriander Qil, Garlic Bread

— PASTA & RISOTTO
HWRERR S s

Fettucine Carbonara 230
Pancetta, Cream, Egg Yolk, Grated
Parmesan Cheese

Spaghetti Bolognese 245
Slow-cooked Beef Ragu, Tomato,
Grated Parmesan Cheese

Squid Ink Linguine with
Seafood Marinara 280
Prawn, Squid, Clams, Chili, Basil,
Tomato Sauce

# Gnocchi Quattro Formaggi 245
Potato Gnocchi with Four kinds of Cheese

# Penne Arrabbiata 225

Tomato Sauce, Garlic, Chili

# Risotto ai Funghi 265
Arborio Rice, Mushroom & Truffle
Paste, Green Asparagus, Grated
Parmesan Cheese

Seafood Saffron Risotto 330
Prawn, Squid, Scallops, Saffron,

Grated Parmesan Cheese

Gluten-free Spaghetti or Penne available up on request

All prices above are times thousand VND and subject

to service.charge and government tax

ASIAN

#¢ Subz-e-Gulfam Hasan 260
Mixed Vegetables, Tomato, Cashew
Nut Gravy

# Aloo Jeera 165
Potato Tempered, Cumin Seed, Ginger,
Fresh Coriander, Green Chilly

# Dal Makhani 275
Black Lentil, Tomato, Butter,
Fenugreek Leaf, Cream

# Yellow Dal Tadka 185
Tempered Yellow Lentil Garlic, Cumin,
Red Chili, Tomato

Butter Chicken 425
Chicken Curry, Reach Spiced Tomato,
Cashew Nut Paste, Cream

Sides
Basmati Rice 60
Plain Paratha (1 pcs) 60

Nasi Goreng 415
Indonesian Stir Fried Rice with Chicken,
Grilled Shrimp, Sambal Sauce, Sweet
Soya, Sunny Side Egg, Shrimp
Crackers, Pickles

Lao Mein Noodles 210
Stir-fried Wheat Noodles, Seasonal
Vegetables, Light Soy Sauce, Seafood

# Asian Green 215
Wokf-fried Fresh Vegetables, Crushed
Ginger, Garlic, Light Soy Sauce

Golden Fried Tiger Prawns 440
Sweet and sour sauce, pineapple and
: capsicum

Deep Fried Chicken Wings 290
Spicy Gochujang sauce



