CAFE CARDINAL
BUIFFET ILUNCIH



LUNCH MENU

Buffet khai vi & tring miéng: Pugc phuc vu tai quay.
Starter & dessert buffet: Available at the counter.

Moén chinh: Bao gém 1 mén néng trong thuc don bén duéi va dugc phuc vu tai ban.
Main course: Including one hot dish of your choice from the list below and served at your table.
D6 udng: Bao gom 1 tra hoic ca phé
Beverage: Including 1 tea or coftee

TRUFFLE AND MUSHROOM PACCHERI ®

Paccheri | Truffle | Mushroom Cream Sauce | Parmesan Cheese
Nui Y | X6t Kem N4m | N4m Tung L¢ | Phé Mai Y

CHICKEN ROULADE

Lemongrass Chicken Roll | Steamed Rice | Chili Soya Sauce
Ga Cuén S Gt | Com Tring | X6t Gt Xi Dau

“LUC LAC” BEEF

Wok Toss Beef Cube | Oyster Sauce | Onion | Capsicum | Green Peppercorn
Bo Liic Lic | X8t Diu Hao | Hanh T4y | Ot Chuéng | Tiéu Xanh

BAKKUT TEH ®

Double Boil Herbal Pork Rib | Steamed Rice | Youtiao
Sudn Heo Tiém | Com Tring | Binh Quay

CHILI SAMBAL SEABASS

Char Grill Wrapped Spicy Seabass in Banana Leave | Rice | Pickle Vegetable
C4 Chém Nudéng La Chuéi | Com Tring | Rau Ctt Mudi Chua

& Mén chay/ Vegetarian @ Mon thudn chay, hoic ché bién theo yéu ciu/ Vegan dish or vegan preparation available
(® Moén in ¢6 thit heo/ Contains pork @ Khong Gluten / Gluten free

Néu quy khach ¢4 nhu ciu dn uéng theo ché d¢ riéng biét hodc bi di ting vdi thic én,

vui long lién hé quan Iy nha hang d€ dugc tu vdn chon Iya mén dn phu 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 Viét Nam Do6ng, chua bao gém 5% phi phuc vu va thu€ GTGT theo quy dinh hién hanh.
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



NASI GORENG

Spicy Fried Rice | Prawns | Grilled Chicken | Sunny Side Fried Egg
Com Chién Cay | Tém St | Ga Nudng | Triing Op La

“HAINAN” CHICKEN RICE

Steamed Yellow Chicken | Fragrant Rice | Cucumber | Tomato | Dipping Sauce
Com Ga Hai Nam | Dua Leo | Ca Chua | X6t Gling

BEEF CHAR KWAY TEOW
Smoky Wok Fried Flat Rice Noodle | Chili and Garlic Stir-Fried Beef

Bean Sprout and Chive
Hu Ti€u Ap Chio | Bo Xao Téi Ot | Gid va He

SEAFOOD LAKSA ®

Rice Noodle | Prawns | Squid | Shrimp Paste | Cockle | Fried Tofu | Coconut Spicy Broth
Bun Hai San | Tém | Myc | Mdm Tém | SO Huyét | Pau Ha Chién | Nude Dung Dita Cay

BEEF BURGER ®

Australian Stockyard Angus Grain — Fed Beef Burger | Caramelized Onion | Bacon | Cheese | French Fries
Banh Mi Burger Véi Bo Uc Stockyard Angus | Hanh Tay Caramel | Ba Roi Xéng Khéi |
Pho6 Mai | Khoai T4y Chién

) Mbén chay/ Vegetarian ~ §9 Mén thuin chay, hoic ché bién theo yéu ciu/ Vegan dish or vegan preparation available
® Mén in 6 thit heo/ Contains pork @ Khong Gluten / Gluten free

Néu quy khach ¢4 nhu ciu dn uéng theo ché d¢ riéng biét hodc bi di ing vdi thic in,

vui long lién hé quan Iy nha hang d€ dugc tu vén chon Iya mén dn phit 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 Viét Nam D6ng, chua bao gém 5% phi phuc vu va thu€ GTGT theo quy dinh hién hanh.
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



