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3 E4: 6AM - 10.30AM | F%: 11.30AM - 2.30PM | Bi%: 6PM - 10PM

SPOONS Follow Us @ 3spoonshanoi
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mbark on a culinary journey

throughout the world flavours,
as our chefs prepare traditional and
authentic delicacies from different
countries, featuring organic salads,
farm-fresh  vegetables, luscious
specialties, daily roasts at the
carving station and decadent
desserts.

Expect the creative combination
of traditional, local specialties
and contemporary recipes at the
Vietnamese & Asian kitchen; the
freshest, luscious seafood and
Japanese sushi; as well as premium,
imported cheeses, cold cuts and
authentic ingredients from ltaly.

AT BT IR 4y s 2 FR B AR [ 2K
Hifess SERMIERXER, a1
WAL R B FOXE.
FHIEER  MEIREN, EEdt
LT RS

WG DUOXIRA R A %
ZiER, W ZHE FERARR T
XE; FHFESEIR fUdgEE MEHA
A AR W . 1S BRI IE
SRERFIEM
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Continental Breakfast

WA R

H

550

BB, FEECKRTIK R BT REL S RIREMIME,

Viethamese Breakfast

AR A
FE STl A PSS I, SSECHRHR. 7.
AT, BT RAL Rt FIRs

2 Eggs Cooked To Your Liking
2MEE (RENASHZES)

FIEMEKREIKKE,

Eggs Benedict
PEJE i v R AR

PTG B B RRARBEMACKE, B =%,
3 Eggs Omelet ®®

=M E-RUEDE

BIEACSE A BB, O ER. BB T hn. B EER
3 Eggs White Omelet ®
=S E-RUEA

BIEACSE A RR. I ER BB B hh. BRI ER
Morning Toast © ©

FEMA

AEFETHE. 2X MR A,
BECEH. REM B R,

Baker’s Basket © ©

550

325

350

350

350

200

280

FREEEZEE. AHE 22 F) R A E .
e DA BRI =55 KRR, B EEE.

BFE BTFENER,

iy

Korean Breakfast
HAREE

HEZEE. BB EBE ZAKIR FRET 7. ER T
RS BB iy S R B BIRa ek,

550

Tropical Fruit Plate @ &
Rl KRB

FEIE= A KR

180

Yoghurt with Fresh Fruits @

HriE KRR Y

Selection of Compotes
K% B R
ERERRNE R FIEETEE,

180

180

Traditional Beef or Chicken Pho @ @& 400
1% %3 i e 4 PR B %S R 0]
BoBRI. STt E S,

Chinese Congee ©® 325
UG

B RIS E AT ANE

Bo Ne 550

7o XL R A HE
BB IS SEESNEEES,

©@e900 @

P Bl

BE AR

©Q
® ¢ &
W 5 EH

BR  EHR 4R

FREMNIEYLAT#R & (000 VND) /111, EB & 5%IRSS BRI THZR
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Phu Quoc Seafood “Banh Xeo” 300
R “RIpE”
MRS EE KR SEREE

Crispy Nha Trang Lobster & Crab Spring Rolls Hai Phong Style 400
W R XK R ENEE A KE R B
+EBEET

Ha Long Bay Crispy Squid @ © @) 300
TREERSLA

BECEETITER S S BirnE . Rrrn e

Vietnamese Duo Spring Rolls 300

M FENESR
HEEEE ST ES

Fruit Burrata Salad @ 325
R AR 2 LR
JEIKERL. FER. KR, A SR HEE T

Caesar Salad ® O O @ 350
ALV RL
TEHEFROFTFAE B T HEER HIBRINERE . F A S

Caesar Salad with Grilled Chicken Breast @) (©) ) @ 415
LAY B RS XS 6

Caesar Salad with Grilled Tiger Prawn @ @& © © 475
ILBID L ACKRE pR AR

Da Lat Organic Healthy Garden Salad 375

PNUIES/IR 92 =8 L RUZ i
e N TN E - s NG C N S e

Sashimi Lover 1500

=R
=x@. &0 NG RN S

@EO®ODEO®O®®W &
il A W % EH

A Bl BE  ARE  ER BR  EHR 4R

FREMNIEYLAT#R & (000 VND) /111, EB & 5%IRSS BRI THZR



=

Shanghai Sty ] Pork Xiao Long Bao

P EXER/NER

=% '
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A ) A
2R
Ha Long Bay Crab Bisque Soup ® 350
TREBEARD
PRRZEEEE T 3= XK
Lentil Soup 225

UNTESRSY)
R \RE, ERE T EES

Szechuan Spicy Fish Soup & 300
JIBKRBR BR 4 ¥

rabis=NESFENANV N o

. TR B e

EFPPEPERERE

S BE  AFE  ER BR  EHR 4R

\
: KB B8

FREMNIEYLAT#R & (000 VND) /111, EB & 5%IRSS BRI THZR
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“XO” Fried Rice ®
X0 iR

B EE A P&

Saigon Broken Rice
P DT REK AR

HERRIEEHL REFTR &/ & RIS E

Nasi Goreng
EINEYIZ1T

ECXBR. FAVE RIE AT, B (EZEEMTEESE

“Ha Giang Black Pork” Bun Cha & @ @&
LR Wk

EER R E. B R AR K

Traditional Beef or Chicken Pho with “Sa Sung” Broth ®
AR REEERE ‘DR
RN EE, I RZTE7

Vegan Pho 6 ®

£y S AIRLIY )y

Crispy Stir-Fried Pho with Beef @ 2@
B BRT 10 4 P AT 6

AR FRCBITH

@EO®ODEO®O®®W &
il A W % EH

A Bl BE  ARE  ER BR  EHR 4R

FREMNIEYLAT#R & (000 VND) /111, EB & 5%IRSS BRI THZR

375

450

400

550

500

325

375



Prosciutto
Arugula Pizza

Classic Margherita Pizza
EECHBFETEMN DA RN Z T T8 SR IEE

Fruitti Di Mare Pizza @ (©
FmE B BRI N B8, =& BIM/EN

Pepperoni Pizza ®
EHhns. R BRI E AT RER

Wild Mushroom Pizza @ @)
REZ L INFERIREE MES

Prosciutto Arugula Pizza @
OABHZ T IHIBHRZ T 2. R EG JH

Carbonara Pizza ®
AR BRIy hERRIEEESEN S MEHESE. ERENIAER. E5HH

®

280

450

360

330

400

380
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JTS
Your Choice Of Pasta:

- Spaghetti | AiE% .« Penne | RIEE \4
- Rigatoni | 04  « Fettuccine | E?ﬁ‘@l@” X

Marinara Sauce 285

AT
B LT, AR SRR

Marinara Sauce with Seafood 415

ey o B 9 hy
HNEIIR: CEN

Creamy Mushroom Sauce @ (@) 285
T R s

PRIDARZ - RYLIM. SR B TR AR BR

Bolognese @ ) 385
LAY ERIAE:
FNA-PORE. T o & R Fn. KU FE RIS AR ER A SR A Ve B i

Australian Wagyu Beef Lasagna @ () 435
WM AT E
BB MFRER. DABRZ

Vegetarian Lasagna 320
ZHHTER

BEmE DN EHEOFRZE

@ * TREEHEEE

@eOOVLO®O® @ &
W EH

4+ BE AR FEHE AR

FRE MR LT8R E (000 VND) 1, EBE5%RS BRRIMITHER
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A )
I 5 NS/
Australian Wagyu Cheeseburger ® 550

MFZ 2 NE
A AR TBAIDES. BB iR LR . B S

Pan-Seared Seabass with Wasabi Ginger Sweet Potato Mash @ ©® 560
TARZUAZBRE R A

25050 B8R A A E k. 5. TTARE

Steak Frites with Béarnaise Sauce @ 1000

H/RET - HERCE 5%
25058 BN B RASHTBIIRA HE AT B

Kung Pao Chicken 420
SRYT

WM EEREH, BoZ KR

LA Galbi 740

A LAKE 4= /NHE
A\, B, B R ST

Vietnamese-Style Wok-Fried Australian Black Angus Beef Tenderloin 740
B RN R R IR A
15052 BN R LG BE EMOFR. EEFAMNE

Mediterranean Spiced King Prawns 640

it 7 XL R A ROK AR

TR SR SR PR BRI IR E TR SR T L BRI

Sautéed Nha Trang Lobster with Salted Egg and Plain Bun 850
JE R e A
EREHEIRT TR, BoEEk

é’o°
0 n”
;§@$ e

A 4# B X%E #LFEJ %ﬁ F é% IR iﬁ%

FREMNIEYLAT#R & (000 VND) /111, EB & 5%IRSS BRI THZR
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Soya Steamed Dover Sole
WS 2% e Fl A
INA BT EHBUH ERL FIUK IR

Grilled French Chicken Supreme with Fattoush Salad ©9

8 Tk A R B ik B A vb hl

Butter Chicken @ @9

XS

ghoH. Bl WA IS PR, BR R ENEE AR

Mashed Potato @ @) 90
+SiR
French Fries 90
YEE %

Grilled Asparagus 90
RE 7

Mixed Salad

REWH

Stir-fried Morning Glory
e

640

680

420

90

90

il ala) Bl

BE AR

©Q
® ¢ &
W 5 EH

BR  EHR 4R

FREMNIEYLAT#R & (000 VND) /111, EB & 5%IRSS BRI THZR
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Tiramisu @
TRhi kTN
FEOTEEEMEL S8R 2 T BB R e &

Pandan Swiss Roll @

Bt o B L

Azuki Bean Soup ©®
ANSRUY -7\

Seasonal Fruit Plate
I & BE R PF R

Choice of 2 Scoops of Gelato: Vanilla, Chocolate, Strawberry, Salted Caramel @)

VKWK : WEEE. I, EE. AR

. » ol et o %
® & 0
P EA Ear| BE FLFIR ES-d 7 2R RER e EHE

FREMNIEYLAT#R & (000 VND) /111, EB & 5%IRSS BRI THZR

290

290

250

250

170
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SHER

990 per guest / HIEX

Vietnamese Duo Spring Rolls

BB B NEZE
SR BB AES

Szechuan Spicy Fish Soup
JUVR R BR .37

b NG FENANY N o

Saigon Broken Rice
P T K AR

R RIEREHL ZRIF TR B//N & RS E

Pandan Swiss Roll @
Bt By 1=

SCAN

QR CODE
TO UNLOCK
BEVERAGE
MENU!

XEMBER

2100 per guest / FNIER

Da Lat Organic Healthy Garden Salad

PNUIES DR 3z e ikl
A PRI B b B BEIR B AR T
e

Crispy Nha Trang Lobster & Crab Spring
Rolls Hai Phong Style

MR XUREE R N ER G

TEBRRT

Ha Long Bay Crab Bisque Soup @ @)
TEBEARS
PR EEEE T . B =X IRYH

Pan-Seared Seabass with Wasabi Ginger
Sweet Potato Mash @ (@)

TPRZ AL EJREH R H

1005e /B8R & L1 ER. B 2. TTRIE

USA Black Angus Beef Tenderloin

K& 3E A HEV) A (100g)
ERE. LT IIBARIE, R AR S
R RIARFRRIA B 5

Tiramisu @)
FERIK TN
FIED TR S22 . arAiE RRo &

RN

QO
® 69 9
i A B BE  ARE  ER i BR  EEER 4R ER

FrE N8I LT8R & (000 VND) 1, E B & 5%/RS B KR IM1TH 2R



InterContinental Hanoi Landmark72

Keangnam Hanoi Landmark Tower, Plot E6, Cau Giay New Urban Area, Yen Hoa Ward, Hanoi, Vietn
T: +84 (24) 369 88888 | E: dining@iclandmark.com
landmark72.intercontinental.com
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