CAFE CARDINAL
BUSINESS SET LUNCH



BUSINESS SET LUNCH

2 mon — 2 courses: 348,000
3 mon — 3 courses: 428,000

KHAI VI / APPETISER

BUTTERNUT SQUASH FLAN
Banh trieng bi nghé | Vun hat hé dao | Banh ngéi phd mai | Xa lach Radicchio va diu bo
Butternut squash flan | Pecan crumble | Parmesan tuille | Warm butter beans and radicchio

PRAWNS AND FENNEL
Toém si nwéng | Ci thi 1a | Trai bo | X6t giam thanh yén
Seared tiger prawn | Shaved fennel | Avocado | Yuzu vinaigrette

HOKKAIDO SCALLOP
So diép Hokkaido | X(p gao mwép hwong | Thit ga xé | Dau 6t xanh
Grilled Hokkaido scallop | Zucchini & rice broth | Shredded chicken | Bird’s eye chilli oil

TERIYAKI CHICKEN BALL
Ga vién xién que | Xét Teriyaki | Long d6 trirng ndu cham | Bap cai tron
Chicken ball skewer | Teriyaki sauce | Slow cooked egg yolk | Shredded cabbage

Néu quy khach cé nhu ciu dn udng theo ché do riéng biét hodc bi di &rng vi thirc an,

vui long lién hé quan 1y nha hang d€ dwoc tw van chon lwa mén in phi hop

Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the Restaurant Manager who can advise on a selection of suitable dishes

&) Mén chay/ Vegetarian €9 Mén thusn chay, hoZc ché bién theo yéu ciu/ Vegan dish or vegan preparation available
® Mon an c¢6 thitheo/ Contains pork

Gia niém yé&t bang Viét Nam Dong, chwa bao gdm 5% phi phuc vu va thué GTGT theo quy dinh hién hanh

All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



MON CHINH / MAIN COURSE

TRUFFLE & MUSHROOM RISOTTO

Com Y | N4dm tng 1§ | Pho mai Parmesan | Xa lach Arugula
Mushroom risotto | Truffle | Parmesan cheese | Arugula

SALMON GREMOLATA
Cé4 hoi | X6t Gremolata | Khoai tdy mui cau chién | Chanh vang | Rau ci theo mua
Baked salmon | Gremolata | Potatoes wedges | Lemon | Seasonal vegetables

LAMB SHANK
Pui ciru ham | Ci can tay nghién | X6t rwou dé | Ca rot baby tam mat ong
Slow braised lamb shank | Celeriac puree | Red wine jus | Honey glazed baby carrot

MATURE DUCK
U'c vit & kho | Khoai tay nghién | Xot hoa A ti sé d6 va 6t | Cai thao non nau cham
Dry-age duck breast | Mashed potato | Chilli hibiscus coulis | Slow cooked baby Chinese cabbage

TRANG MIENG / DESSERT

PARIS BREST
Banh Su | Kem hat phi | X6t s6 co la
Choux | Hazelnut praline cream | Chocolate sauce

CREME BRULEE
Banh trirng d6t hwong va - ni | Kem dira | Dira sdy | Dau tay
Creme brilée | Coconut ice-cream | Dried coconut | Strawberry

FRESH FRUIT
Trai cay twoi theo mua
Seasonal fresh fruit platter

Néu quy khach cé nhu ciu dn udng theo ché do riéng biét hodc bi di &rng vi thirc an,

vui long lién hé quan 1y nha hang d€ dwoc tw van chon lwa mén in phi hop

Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the Restaurant Manager who can advise on a selection of suitable dishes

&) Mén chay/ Vegetarian €9 Mén thusn chay, hoZc ché bién theo yéu ciu/ Vegan dish or vegan preparation available
® Mon an c¢6 thitheo/ Contains pork

Gia niém yé&t bang Viét Nam Dong, chwa bao gdm 5% phi phuc vu va thué GTGT theo quy dinh hién hanh

All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



