CAFE CARDINAL
LUNCH MIENU



BUSINESS SET LUNCH

2 moén - 2 courses: 348,000
3 mén — 3 courses: 428,000

KHAI VI / APPETISER

GARDEN SALAD©®®
Xa lach non thity canh hén hgp | Ca chua bi | Dualeo | Ca cai | X6t qua tic
Hydroponic mesclun | Cherry tomato | Cucumber | Radish | Kumquat dressing

POTATO®®
Banh tang khoai tay | Rau cit nhé | Nim Truffle

Potato mille-feuille | Baby vegetable | Truffle

TARTARE
Bo My thugng hang tai ki€u Phép | Tia to6 | Ngo gai | Banh da
USDA first choice beef | Perilla | Saw tooth coriander | Rice crackers

SWEET & SOUR SOUP©®

Hai san ddnh bét trong ngay | Canh chua niu tit nuéc ct me va trdi thom | Pau bép |
Ca chua | Rau thom

Catch of the day | Tamarind and pineapple broth | Okra | Tomato | Fresh herbs

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

vui long lién hé quan Iy nha hang d€ dugc tu vin chon lya mén dn phu hgp

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

@ Mén chay/ Vegetarian @ Moén chay rau cit/ Vegan dish or vegan preparation available
® Mén dn cé thit heo/ Contains Pork @ Khoéng Gluten / Gluten free

Gi4 niém yét bing VND, chua bao gém 5% phi phuc vy 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

PORCINISOBA ®
Mi Soba | Nam Porcini va nim dong cd | Ming tiy | Hat mé | Giing | Rong bién
Soba noodle | Porcini and shiitake mushroom | Asparagus | Sesame | Ginger | Nori

CRAB FRIED RICE
Com chién hii sin | Cua | Tém | Muc | Rau cti | X8t va gia vi di kém
Crab | Prawn | Squid | Vegetables | Assorted condiments

TERIYAKI SALMON
C4 hoi nuéng xSt Teriyaki | Ming tay | Mi Soba
Roasted teriyaki salmon | Asparagus | Soba noodle

BEEF “LUCLAC”
Thin ngoai bd My thugng hang lic lic | Ot chuéng | Hanh tay | Tiéu Phi Quéc | Diu hao
USDA first choice beef tenderloin | Bell peppers | Onion | Phu Quoc pepper | Oyster sauce

TRANG MIENG / DESSERT

PROFITEROLE

Lua chon mén kem Y truyén théng | Banh su kem | Hanh nhan | X6t s6 ¢6 la
Select your homemade ice-cream | Choux | Almond | Chocolate sauce

CREME BRULEE
Kem tritng d&t | Va-ni | Dau tay
Créme brulee | Vanilla | Strawberry

FRESH FRUIT
Trai ciy tuoi
Seasonal fresh fruit platter

ADD TO YOUR DISH

Gan ngéng 388,000**
Foie-gras

Ca hoi Xéng khéi 188,000+*
Smoked salmon

Pho mai Burrata 168,000+*

Burrata cheese

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

vui long lién hé quan Iy nha hang d€ dugc tu vin chon lya mén dn phu hgp

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

@ Mén chay/ Vegetarian @ Moén chay rau cit/ Vegan dish or vegan preparation available
® Mén dn cé thit heo/ Contains Pork @ Khoéng Gluten / Gluten free

Gi4 niém yét bing VND, chua bao gém 5% phi phuc vy va thué GTGT theo quy dinh hién hanh
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



