CAFE CARDINAL
ALL DAY DINING



KHAI VI/ APPETIZER

ARUGULA @

Xa lach arugula véi ca chua bi, ph6é mai parmesan bao va x6t gidm balsamic

Baby arugula, cherry tomato, shaved parmesan, aged balsamic dressing

BURRATA ®
Xa lach pho6 mai burrata véi ca chua bi, rau kinh gidi, hing qué va
dau oliu thugng hang

Apulia burrata cheese, tomato, oregano, basil, extra virgin olive oil

NICOISE SALAD
Salat kiéu Nicoise véi c4 ngl ngdm dau
Nicoise style salad, homemade tuna confit

SALMON PLATTER
C4 héi x6ng khéi dung kem nu bach hoa, hanh tiy va kem chua

Smoked salmon, caper, onion, sour cream

CAESAR SALAD ®
Sa lat ga nuéng véi xa lich romain, tring cut, cd com va banh mi t6i
Grilled chicken, romaine lettuce, quail egg, anchovy, crouton

FOIE-GRAS TERRINE
Pate gan ngdng dung kém bianh mi brioche va hanh tiy

Duck liver terrine, toasted brioche, onion jam

SUP /SOUP

PUMPKIN ®
Sup kem bi d6, banh mi t6i va kem chua

Pumpkin, bread croutons, sour cream

TOMATO CREAM SOUP ®
Sup kem ca chua, hing tay
Fresh tomato, basil, cream

OYSTER SOUP
Sup kem hao, cti thila va tring ca
Baked oyster cream, shaved fennel, caviar

ONION SOUP
Sup hanh tiy ki€u Cardinal

Cardinal’s onion soup

198,000

298,000

298,000

358,000

298,000

588,000

228,000

228,000

298,000

228,000

& Mén chay/ Vegerarian €9 Mén chay rau ¢t/ Vegan dish or vegan preparation available  ® Mén in c6 thit heo/ Contains pork

Néu quy khéch cé nhu ciu in udng theo ché do riéng biét hoic bi di ting vdi thiic in,
vui long lién hé quan Iy nha hang d€ dugc tu vin chon Iya mén dn phi hop
Should you have any specific dietary requirement gluten free, lactose free, vegetarian or allergies,

please contact the Maitre d’hotel who can advise on a selection of suitable dishes

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



MI VA COM Y / PASTA AND RISOTTO

RISOTTO ©@ 388,000

Com Y ndu nim riing va nim Truffle den
Forest mushroom, black truffle

PENNE @ 288,000
Nui Y x8t ca chua cay véi hiing tay tuoi
Penne, spicy home made tomato sauce, fresh basil

SPAGHETTI BOLOGNESE 328,000
Mi Y x6t bd My va phé mai parmesan bio
Spaghetti, US beef ragout, shaved parmesan

BANH MI KEP / BURGERS AND SANDWICHES

CIABATTA @ 298,000

Bénh mi Ciabatta véi rau ciit nuéng, xa lich, ca chua va ph6 mai Camembert
Ciabatta, grilled vegetable, salad, tomato, camembert

TUNA SANDWICH 298,000
Bé4nh mi véi ca ngu trén x4t mayonnaise, ca chua va rau dié’p

Whole wheat bread, tuna-mayonnaise, tomato, lettuce

CLUB SANDWICH ® 328,000
Banh mi sandwich véi ba roi x6ng khoi, ga, triing chién, ca chua, rau di€p va x5t mayonnaise
White toast, bacon, chicken, fried egg, tomato, lettuce, mayonnaise

CRO%)E MONSIEUR ® 338,000
Banh mi lat nuwéng kep thit ngudi va phé mai
Toasted ham and cheese sandwich

SALMON BURGER 488,000
Binh mi burger den kep cd hoi nuwéng, x4t tartar va hanh tiy chién gion
Grilled salmon fillet, squid ink bun, tartar sauce, crisp onion

BEEF BURGER ® 488,000
Banh mi burger v6i bo nudng, tring chién, hanh tiy caramel, ba roi x6ng khéi va phé mai
Grilled prime beef burger, fried egg, caramelized onion, bacon, cheese

& Mén chay/ Vegetarian @ Mon chay rau cii/ Vegan dish or vegan preparation available ® Mén in ¢6 thit heo/ Contains pork

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



MON NUONG / FROM THE GRILL

Thin bo (300gr)
Beef rib eye (300gr)
Thin lung bo Wagyu (vin m& 6/7) (200gr)
Wagyu beef striploin (marbling score 6/7) (200gr)
Su6n cltu New Zealand (200gr)
New Zecaland lamb rack (200gr)
Ca hoéi philé (200gr)
Salmon filet (200gr)
Ca chém philé (200gr)
Seabass filet (200gr)
Nac tic ga (200gr)
Chicken breast (200gr)

Cic mén nudng dugc phuc vu véi xa lich tuoi, x5t va lya chon thém mén in di kem.
All grills are served with fresh garden greens, sauce and side dish of your choice.

988,000

2,288,000

688,000

488,000

388,000

388,000

Cic mén dn kém: ming tiy hip, cic loai rau cii, cic loai rau xao, khoai tiy nghién, khoai tiy xd0, com tring
Side dishes: stcamed asparagus, mixed vegetables, wok-fried vegetables, mashed potatoes, sauteed potatoes,

steamed rice

Ciéc loai x8t: x6t rugu do, x6t tiéu, x5t Béarnaise, x6t Hollandaise, x6t bo chanh
Sauces: red wine sauce, pepper sauce, Béarnaise sauce, Hollandaise sauce, lemon-butter sauce

MON A / ASIAN SPECIALTIES

POMELO

Salat tom buéi
Prawn pomelo salad

FRESH SPRING ROLL ®

Goi cudn tom, dung kem cic loai hing

Prawn spring rolls, Vietnamese herbs

VIETNAMESE CHICKEN NOODLE SOUP

Sup ga dung kém binh ha tiu tuei, cic loai hing, chanh va 6t
Chicken rice noodle soup, Vietnamese herbs, lemon, chili
VIETNAMESE US BEEF NOODLE SOUP

Stup bo My dung kem banh hu tiu tuoi, cic loai hing, chanh va 6t
US beef rice noodle soup, Vietnamese herbs, lemon, chili
SEAFOOD FRIED RICE

Com chién hai sdn véi tring, rau cii va nuGe tuong

Seafood fried rice, egg, vegetable, premium soy sauce
LEMONGRASS CHICKEN

Ga sa 6t vdi la chanh va nghé

Lemon grass baby chicken, kefir lime leaf, turmeric

BEEF FRIED NOODLES

My xa0 bo My véi tom, mé va 6t

Noodles, US beef, prawn, sesame, fresh chili

238,000

228,000

288,000

288,000

268,000

298,000

298,000

& Mén chay/ Vegetarian @ Mon chay rau cii/ Vegan dish or vegan preparation available ® Mén in ¢6 thit heo/ Contains pork

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



TRANG MIENG
DESSERT

CHEESE CAKE
Banh ph6 mai v6i chanh day va dau riing

Passion fruit, fresh berries

CHOCOLATE
Banh s6 c6 la Fondant dung kém kem va-ni

Fondant, vanilla ice cream

CREME BRULEE
Kem triing d6t v6i va-ni va dau tay

Créme brulee, vanilla, strawberry

PANDAN
Banh cudn I4 dita cudn dira bao sgi, nuéc c6t dira

Rice crépe, coconut flakes, coconut sauce

FRUIT PLATTER
Trai cy tuoi

Seasonal fresh fruit platter

ICE-CREAM AND SORBET
Lua chon cic loai kem va sorbet

Selection of homemade ice-creams and sorbets

CHEESE PLATTER

Lua chon pho mai: Camembert, Brie, Cheddar, Fourme d’Ambert va pho mai sita dé,
v6i mit ong va tréi ciy kho

Camembert, Brie, Cheddar, Fourme d’Ambert and goat’s milk cheese, served with

wild honey and dried fruit

198,000

218,000

168,000

188,000

188,000

168,000

388,000

& Mén chay/ Vegetarian @ Mon chay rau cii/ Vegan dish or vegan preparation available ® Mén in ¢6 thit heo/ Contains pork

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



