d T Hol=

3SpoonsOi|Al= Ctefet QIEUIME TS HSEL Tt
3 Z4|: 6AM - 10.30AM | 21%]: 11.30AM - 2.30PM | C|L4: 6PM - 10PM

SPOONS Follow Us @ (f) 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 Italy.
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Continental Breakfast
ZIE|UIEl HAIGAE

E A-IIE*IIA=|‘I|.
Sk H|O[HA HiAZ

SEE HME o, 72, 1 E= A
et

Vietnamese Breakfast
H|oll HAIT{AE
HE HIEY Azx(a17]|/E

2, 512, MIE o, 74, XHE

117))QF Ee|,
E= 7]

2 Eggs Cooked To Your Liking

Azter
AZt=20], ATUME, H2HT, Tt
Eggs Benedict

ol HIYIEE

QZel4) 0, 1 mHE| Wi 42, BUCIO|X A&

W
m
Q
Q
2]
O
3
®
o
©
@
©
&

3 Eggs White Omelet ey

3}0|E 2=

EY ME (&, X|=, A, E0tE, T, o))

Morning Toast ®

QU EAE
HEE, BY TE BES S0 # AW, W 30t B

Baker’s Basket ®
H|0]7{A HjA 3!

A
550

550

325
350
350
350
200

280

BIAIS, S, 21 AW, B A, HE| D29l 20k,
2231 2204, 012C SR04, OfE, 24! BLi4), 271,

W N =

A7, Ore|o| =2t

Al

ﬂ

Korean Breakfast 550
_—T-I_E|°|' Eallniﬁg

ste A, 2, 1S0f 70|, 8, 217 0|4z, 2],

LiZ, AEF, ME o, {2, Xt £ 71T

Tropical Fruit Plate @& & 180
EZIn|Zd =& EZ0|E

37X BF2| Grhaty

Yoghurt with Fresh Fruits @& 180
27 ES} AlM3H T

HIZ|t KX Z2iel @ HE

Selection of Compotes 180

stAM|0|E SEE

OHEA|LIE, S50} L= niQIofE Hidet 2XE
Traditional Beef or Chicken Pho @ @& 400
HE &4 (27|/5417))

2|, 2tg), alMet 512

Chinese Congee ©® 325
34 ZX|(F)

S117], AZ20| Hel QE|Y, EC|HE

BoNe ®0O® 550
HIG (M| ELH A 77| AE0]3)

ofdEl 12 ATt BYX| WEl, H2t S2t0],

28l sjuot HiEL

IIA 2 EN?‘IJJI J_]_

=

o
)
M

°XIE

HEH2 E

Z(000) HIEES

(VND) 7|&0|04, 5% &

Atz 3 BRl MZ0] ZEe(0f AFLICE
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Phu Quoc Seafood “Banh Xeo”
= TP E-T =SCTET) ok

L8 HIEE 3|2, 20| A H|O|H, Efgan

[Ty i

Crispy Nha Trang Lobster & Crab Spring Rolls Hai Phong Style
=2 & 107}1X| oMIg_ |:|.u.| AA

Ha Long Bay Crispy Squid @ © ©®
stEH|o| 57| 32|An| Zetole
3|2 M2 ofo|22|, HIZ! 0jo|22|, E0Hs 0fo|22|2} BHH| M=

Vietnamese Duo Spring Rolls
HEL 50 AzZal=

_o

—m

sfietE MEH & X7 FIY

[

H>|'
[}

Fruit Burrata Salad
0t HElel M2 e
T2 240} AHE, 2|, HMIRE H|{| T E

Caesar Salad @
AXEZE
2ol MF, 22 ORE, J2|AL| H|0|H, THIRMX| =Lt A =g Al

T o, —L

Caesar Salad with Grilled Chicken Breast ® © © @
H7IS4 AN e =

Caesar Salad with Grilled Tiger Prawn @ ®& © ©
E{O|7{ M2 AlX{ M2 E

Da Lat Organic Healthy Garden Salad
|:|-a|- 9_7|.L.I %llw —IE.I AHE.IE

Ol{E E0tE, o8, T2, B H|E, OFE[, OFR I, RE0IYSF, /AL =2l

Sashimi Lover
ARA|O] 2484
104, B, B0{, M, 2K}, 204

QQ..QQ@Q@Q@)

=S PN I B Sn | g 2Rd =2 e
S

2 H|Z
2E 7142 F(000) HIEEHS(VND) 7|Z0|04, 5% SAtz X 31 NZ0| 230 UAELICH

300

400

300

300

325

350

415

475

375

1500



Shanghai Style ed Pork Xiao Long Bao
EfX|17| AfREHIR “AF510 ‘

e k Siu Mai @ ¢
a7| #0to]

Sum
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Ha Long Bay Crab Bisque Soup @ @)

stSH|0] 2 H[AS +=

=e2[0| H|A3, 58 3RS, AL 3

Lentil Soup @)

"HIE! o
72l &2 st g2 AE I, OFs ZIX[0}
Szechuan Spicy Fish Soup @ 9

AME A ATfO[A] DA] X

AR, MM, Zo, £2t0|A Ohs

L= P b R n ]| Azt |HE

CEEEEEIS)

2E 7tH2 F(000) HIEEHS(VND) 7|F0|H, 5% SAtz I

350

225

300
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“XO” Fried Rice ©9

Xo HoH}

TmOad
AL, He|as, o, Azt

Saigon Broken Rice
Afo|Z H23 2lo|A

375

450

H23 2l0|2, 72 HX[17| HES, AR, 2] &R, 20|, E0tE, MZEFet TlA| &4

Nasi Goreng
LA 02

SI7| AR, 227 AFE|, 2Z Z2t0], F2i7H, afHt 2404 S AAE S0 QF

“Ha Giang Black Pork” Bun Cha ®
“SP& ZSEfX|” 2Mt

T2 HX[17], mla &2, 58, 2L|HEL}, H=4

Traditional Beef or Chicken Pho with “Sa Sung” Broth ®
HE “As” &= (21 7|/517]| MEH)

A&, B=4, 58, 207| EE= HY| |5

Vegan Pho 69 @&

H| W2a

Crispy Stir-Fried Pho with Beef @) ¢ ®)
A07| 3g|An {FF

w3 o, £77, 2t

'.
h

N
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%
Z
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Y.
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.//f,
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[0

(@GO002® 0B ©

R =R P v R Sn | Azt |HE A dng 2R =a] A

2

HE 7H2 F(000) HIEEHS(VND) 7|Z0[0, 5% SAtE % sl NIZ0| Z&=
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Prosciutto
Arugula Pizza

Classic Margherita Pizza ()
EOIE AA 0|02 EOIE 21|, @xjaat x| X, Hi2l AAER} HE 22|82 22

Fruitti Di Mare Pizza @ @
EOfEAA BREEL XX, MR, 20, A0, &, 24Xt

Pepperoni Pizza ®) (@)
EOtELA, DR} XX, HEHEZL

Wild Mushroom Pizza @ @)

He| X|=, 52 &1}, 2=x012|, EB{Z H0|AE

e

Prosciutto Arugula Pizza @

DXHE X| =, T2 XX, F22f, AAESLHE S2(E 2

Carbonara Pizza ®

wZ2] 32, 46| 22, AZ0) HOI HE | 22 majol, uiAtst Bt Hol2, 35

- i [

280

450

360

330

400

380



ul A E}

Your Choice Of Pasta:
« Spaghetti | 20A|E| « Penne | HiL| ""'
« Rigatoni | 2|7kEL| . Fettuccine | nil-.-xw

Marinara Sauce 285
oj2|Li2} 2AA
ENtEAA, O[Ef2| 1 F 7HE, O, HHE,

AERIHZI 22|22

Marinara Sauce with Seafood 415
A= 3t Of2|Li2 AA
ML, BX}, EF71, =

Creamy Mushroom Sauce @ @) 285
HA 38 A4
otE0A X|=, F8, 25 HA,

AAESHE 228 @Y, u=2

sliAt= Of2 L2 AA

Bolognese ® 385
2I7IEL| EE2Y|=

ot LA |, EOE A4, OFs, mhse|, miokdt X| X,

AAEDHT S2|ER

Australian Wagyu Beef Lasagna @) () 435
S 2}t H| = 2fXILE
EOIE AA, OHRl 9 ATY|, DX} X| =

Vegetarian Lasagna @ @) 320
HIX|E|2]1 2FXFLE
EOtE AA, FI|L|, HA, o}, ZRPE2} X =

i1} HI"" E—|'I|'|-|‘

() * 239 =Z2| 2Et 018 7ks g’ A ‘, &
‘.J -

sixlnz| 437 Azt |HE Azt il =a] A e

CQQ....@Q@Q@

2= 7142 F(000) HIEES(VND) 7|Z0[0, 5% SAtZ X 1%l MZ0] ZSH=(0] JAFLICE
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HQIA L

Australian Wagyu Cheeseburger ® 550
et X|=HA
ot A07| THE|, EX| M|THX| =, J2[AL| H|O|H, OL| [, HiH|FAA, A2E Z20]

Pan-Seared Seabass with Wasabi Ginger Sweet Potato Mash @ (@) 560
Hoj| 712 S0{2} A | ZIX 51O} OfA|

&0{ 250g, 1710t O{A|, RH=Z, 2PAHH| Z2i|0[3

Steak Frites with Béarnaise Sauce ® 1000
AH|0|32 Z2|x EQf HOY|= AA
S744 2 72 2ojo| 2508, Tax|Zatol

Kung Pao Chicken 420
|5’I 2o

LA Galbi 740

Vietnamese-Style Wok-Fried Australian Black Angus Beef Tenderloin 740
HIS L AELQ! 2 T2j0|E SFA S WA H|T HI| 2ol

b S HHA 44 150, THEE|Ff, A, FHS O8I TT A4

fol

Mediterranean Spiced King Prawns 640
X|&al{& Auto|A 2L

S0(E Y, gothly, 2x02], 2=, AU, o7 a4, He|

Sautéed Nha Trang Lobster with Salted Egg and Plain Bun 850
AZo|| Mol tizt2 HEo| L}ERF EHAE AH|

%170 WS 250! 2EAE(9L 32(03 =EX}

QCQ..Q@Q@Q@)

=S PN I B Sn | g 2Rd =2 e
S

2 H|Z
2E 7142 F(000) HIEEHS(VND) 7|Z0|04, 5% SAtz X 31 NZ0| 230 UAELICH
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Soya Steamed Dover Sole 640
2 AR B B &

2, b, A9IE 20|, A2, B34 Ty

[ f B —}

Grilled French Chicken Supreme with Fattoush Salad ¢ 680

2 Talx| |71 =2} 04| M=

Butter Chicken (@) ¢9 420
B{E{ X|Z!
17|, 38, HEHE @2 TIStENLE 112|0[H|2f HEADE[ A}

Mashed Potato 90 Mixed Salad 90
oj+| =ZEH|O|E ajA M2

French Fries 90 Stir-fried Morning Glory 90
ZHlx|Z2t0| o] 52 2 2 22|

Grilled Asparagus 90

T2 ofA L2} HA

@000008 QB9 O)

R =R P v R Sn | Azt dng 2RH = HA EES

HE 7H2 F(000) HIEEHS(VND) 7|Z0|0, 5% SAtE X &1l MZ0| Z&=|0f AELICH
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ol A
L el

Tiramisu (@) 290
El2to|
Fu|E M4l O[T A HIAZI 0|3, OtAFIZ2 2|, HK2|A OF0|2|A| 38, 50|ERH 2ROt Az =

Pandan Swiss Roll @ 290
o AQIA B

Azuki Bean Soup @) ® 250
g =

Seasonal Fruit Plate 250

AE 2t EZ0|E

Choice of 2 Scoops of Gelato: Vanilla, Chocolate, Strawberry, Salted Caramel @ 170

AL (Hrget =25, 27|, SE|= H2E)

SEILTPS

ou
SCY)
an

A‘:' EX]_7 J_j'_] °X * |
415

BE 7tH2 F(000) HIEEEHS(VND) 7|F0|0, 5% SAtZ
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CLASSIC SET
990 per guest | moi khach

Vietnamese Duo Spring Rolls
HEY 50 AzZal=

SflitE WEH & RI7I FUEH

Szechuan Spicy Fish Soup
AMH A AUO|A] Z|A] =2

O%W, MA, Zo, 220[A Ofs

Saigon Broken Rice
AO|Z HE23 2lo|A
H23 810|A, 2 SHK|TY| HEE A2,
A|AL| &%, 20|, EOIE, MY S I|A| &A

[==r—N=—]

Pandan Swiss Roll @
ECEAQA B

SCAN

QR CODE
TO UNLOCK
BEVERAGE
MENU!

FAMILY-STYLE SET
2100 per guest | moi khach

Da Lat Organic Healthy Garden Salad
SISt @I A Ozl M E
0|01 EOLE, oS8l 2, Bl HIE, OtE|4, OtEItE,

1.1_/.\_O|A|>7: Oxl. IZE |AI

Crispy Nha Trang Lobster & Crab Spring
Rolls Hai Phong Style
32| AL| LIEZ 2HAE & T ATEIE
S5}0|Z AEIY
g & ]07|—I| oIZAIE |:_|.u.| AN

Ha Long Bay Crab Bisque Soup @ @)
stEH[o] 3 H|A3 =

32|0| A3, 5{E8 3RS, EAC| 38

Pan-Seared Seabass with Wasabi Ginger

Sweet Potato Mash @ (©)
Hof| 12 S0{2} 2fAHH| ZIA D10} OjA|

=0{ 100g, 1710} OHA|, 2tFF, 2tAHH| Z2[0]=2

USA Black Angus Beef Tenderloin
USA SeHidl7{A okAl (100g)
F2 H2Ze|Let O0hg, 2X02] A17| AA

Tiramisu
El2t0]
FHU|E H4 [0|C|EA HIAZ] #[0]3, OpATtE |,

HLZ|A OI0|2|A| 2! &|0|EH TAOt AT E

@E@OOO®O® .

A2 Eix|my| ADy| Ang 224 =g

2E 7142 T(000) HIEEHS(VND) 7|Z0[0, 5% SAtz I &=l MZ0| Zte|of ASLICH



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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landmark72.intercontinental.com



