QUAY BANH Mi | FRESHLY HOMEMADE BREAD

Banh mi chuét | Banh my baget dai |l B4&nh mi nau |
Banh mi g6i trang
(Puoc phu vu véi Bo Anchor, Pate,
Dau Oliu huong thao va murt)
Mini Baguette | Long Baguette [ Dark Rye bread |
White Toast
(Served with Anchor butter, Pate,
Herbed Olive and Jam)

QUAY SALAD | SALAD STATION

Goi bo bép thau | Xa Lat Pau Phap Véi Ca Ngur
Nom va tom thit | Xa Lat Kiéu Nga
Roasted beef salad | Nicoise Salad

Prawn, pork and Fig Salad [ Russia Salad

XA LAT TU TRON | SALAD BAR
(V&i 3 loai xa lach, rau tau bay, hanh tay tim, ca dén,
ca chua baby, dua chudt, hanh ci mu6i, banh my
nudng gion va ba roi song khoi.
V&i céc loai sot, sot van dao, sét Cocktail, s6t Hoang
Dé va sot dau dam.

(With three kind of lettuce, rocked leaf, red onion,
beetroot, cherry tomato, cucumber, pickle shallot,
Croutons and Crispy smoked bacon)

Sauce with Thousand island sauce, Cocktail sauce,
Caesar dressing and vinaigrette

Cote 600, Ba Vi National Park, Ba Vi District, Hanoi, Vietnam

DINNER BUFFET MENLU

Price: VND 899,000++/ Adult | VND 629,300 ++/ Kid 5-11 years old

QUAY THIT NGUOI & PHO MAI |
COLD CUT & CHEESE CORNER

C4a Hoi Ngam Muoi Véi Banh Mi
Dbui Lon S6ng Khéi Tay Ban Nha | Xudc Xich Tiéu
Phoé Mai Xan | Phé Mai Gouda | Pho Mai Brie’s
Salmon Roulade on Toasted
Serrano Ham Leg | Pepperoni Sausage
Blue Cheese | Gouda Cheese | Brie’s Cheese

QUAY SUSHI VA DO CUON |
SUSHI AND ROLL CORNER

Géc com cudn: Kimbap | Com cudn boc tring ca
Sushi: Kimbap | Sushi roll with fish egg
Susi ca hoi | Salmon Sush
Nem cudn tém thit | Prawn and pork spring roll
Pha cudn bo | Wrapped beef in flat fresh noodle

QUAY HAI SAN LANH | SEAFOOD ON ICE

Toém su | Bach tuéc | Hau Ha Long | Vem xanh New
Zealand | Muc tring
Prawn [ Baby Octopus | Ha long Oyster | New Zealand
green Mussels | Squirt

QUAY SOUP | SOUP STATION

Sup bi do | Chdo ga doé xanh
Pumpkin soup [ Congee with Chicken and Mung bean

Tel: (84) 24 3200 9999

QUAY BUN | NOODLE STATION

Bun ca cay
Spicy Fish Noodle Soup

QUAY NONG | HOT STATION
SUSHI AND ROLL CORNER

Bo s6t vang | Ngan chay toi | Ga quay mat ong
Ca chién su | Com chién tring | Ca qua ludce
Stewed Beef | Shaking Duck in garlic | Roasted Honey
chicken
Crispy Fish | Egg Fried Rice | Steamed Vegetable

QUAY PO NUONG | BARBEQUE STATION

Tém st Tom st L Hau nuéng mé hanh L Than bo Uc |
Ba chilon | Canh ga

Ca tim L Bi ngoi Ll Ot chuong L Nam dui ga | Pau que |

Khoai lang | Ng6 | Com lam
Prawn | Oyster, Oily spring onion | AUS beef [ Pork

belly | Pork sausage

Eggplant | Zucchili [ Bell papper | Mushroom | Green

bean | Sweet potato [ Corn | Sticky rice

QUAY NONG | CARVING STATION

Lon Man Quay Nguyén Con + Rau thom téng hop
Roasted Whole Pig + Mixed herb

Email: info@meliabavimountain.com

QUAY BUN | NOODLE STATION

Bun ca cay
Spicy Fish Noodle Soup

HOA QUA TUOl | FRESH FRUIT

Dua hau | Oi | Thanh long | Nhan | Dua vang |
Dau tay | Dia
Watermelon | Guava | Red dragon fruit |
Cantaloupe | Strawberry | Pine apple
Crispy Fish | Egg Fried Rice | Steamed Vegetable

QUAY TRANG MIENG | DESSERT

Banh Bong Lan Cudn Vi Tra Xanh
Sira Chua Nép Cam Ba \i
Banh Kem Chanh Leo
Kem Caramel
Banh Tiramisu
Ché xoai
Chiffon Roll Cake Green Tea Flavor
Sticky Rice with Bavi Yogurt
Passion Cheese Cake
Caramel
Tiramisu
Sweetened Mango soup

melia.com



