CAFE CARDINAL
BUSINESS SET LIUNCH



BUSINESS SET LUNCH
2 courses - 2 mon: 328,000

3 courses - 3 mon: 398,000

KHAI VI / APPETISER

ARUGULA ©
Xa ldch Arugula | Ca chua bi | Phé mai Parmesan bao | X6t gidm Balsamic
Baby arugula | Cherry tomato |Shaved parmesan | Aged balsamic dressing

BURRATA ®
Xa ldch phé mai Burrata | Ca chua bi | Rau kinh gidi | Hing qué | Du oliu thugng hang
Apulia burrata cheese | Tomato | Oregano | Basil | Extra virgin olive oil

FRESH SPRING ROLL
Géi cudn tdm | Cic loai hing
Prawn spring rolls | Vietnamese herbs

TOMATO CREAM SOUP ©®
Sup kem ca chua | Hing tay
Fresh tomato | Basil | Cream

Néu quy khéch ¢6 nhu ciu in uéng theo ché d6 riéng biét hodc bi di ¢ing véi thitc in,

vui long lién hé¢ quan ly nha hiang d€ dugc tu vin chon Iyya mén an phi hop

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

@ Moén chay/ Vegetarian @ Mén chay rau c&t/ Vegan dish or vegan preparation available @ Mboén in c6 thit heo/ Contains Pork

Gi4 niém yét bing VND, chua bao gém 10% VAT va 5% phi phuc vy
All prices are quoted in VND, exclusive of 10% VAT and 5% service charge



MON CHINH / MAIN COURSE

PENNE ©
Nui Y | X6t ca chua cay | Hiing tiy tuci
Penne | Spicy homemade tomato sauce |Fresh basil

SALMON BURGER
Bé4nh mi Burger den kep c4 héi nudng | X6t Tartar va hanh tay chién gion
Grilled salmon fillet | Tartar sauce | Crisp onion

FISH OF THE DAY
Ca hdp theo ngdy | Giing | Hanh 14 | Cai ng6ng | Nudc tuong thugng hang
Steamed fish of the day | Ginger | Spring onion | Choy sum | Premium soy sauce

MAGRET DE CANARD
Ucvit 4p chdo | Ca rét nghién giing | Qua anh dao
Pan-scared duck breast | Carrot ginger puree | Cherry

VIETNAMESE CHICKEN NOODLE SOUP ©
Stip gi | Banh hi tiu tuoi | Cic loai hiing | Chanh | Gt
Chicken broth soup | Fresh rice noodle | Chicken | Vietnamese herbs | Lemon | Chilli

TRANG MIENG / DESSERT

GLACE

Lya chon mén kem Y truyén théng
Selection of homemade ice-cream

CREME BRULEE
Banh tritng nuéng vi ca phé Viét Nam| Rugu mui Grand Marnier | Mt trdi cay
Vietnamese coffee créme brulée | Grand Marnier | Fruit compote

FRUIT PLATTER
Trai cay tuoi
Seasonal fresh fruit platter

Néu quy khéch ¢6 nhu ciu in uéng theo ché d6 riéng biét hodc bi di ¢ing véi thitc in,

vui long lién hé¢ quan ly nha hiang d€ dugc tu vin chon Iyya mén an phi hop

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

@ Moén chay/ Vegetarian @ Mén chay rau c&t/ Vegan dish or vegan preparation available @ Mboén in c6 thit heo/ Contains Pork

Gi4 niém yét bing VND, chua bao gém 10% VAT va 5% phi phuc vy
All prices are quoted in VND, exclusive of 10% VAT and 5% service charge



