FARM TO TABLE

Tu nong trai dén ban an

Breakfast: 6AM - 10.30AM
Lunch: 11.30AM - 2.30PM
Dinner: 6PM - TOPM
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BREAKFAST
Thuc don bua sang

Continental Breakfast 550
Blra Sang Kiéu Luc Dia

Baker’s basket with selection of compote,

seasonal fruit plate, juice, tea or coffee

Gid banh my téng hdp &n kém mdt,
hoa qua theo mua, nudc ép, tra hodc ca phé

Vietnamese Breakfast 550

Bta Sang Kiéu Viét Nam
Traditional beef or chicken pho with chili, lime,
fresh herbs, seasonal fruit plate, juice, tea or coffee

Phd bd hodc phd ga an kém &t, chanh, rau thom,
hoa qua theo mua, nudc ép, tra hodc ca phé

Korean Breakfast 550
Blra Sang Kiéu Han Quéc
Steamed egg, dried laver, roasted mackerel, kimchi,

steamed rice, beef seaweed soup, namul, preserved
seafood, seasonal fruit plate, juice, tea or coffee

Tring hdp Han Quéc, 14 rong bién kho, ca thu nudng,
com trang, sup rong bién thit bo, kimchi, namul,
hai san, hoa qua theo mua, nudc ép, tra hoac ca phé

2 Eggs Cooked To Your Liking 325
2 Qua Tring Ché Bién Theo S& Thich

Fried, scrambled, boiled or poached eggs
Tring ran, tring bac, tring chan hodc tring long dao

Eggs Benedict ® 350

Tring Benedict

Toasted English muffin, baked Paris ham and
poached eggs with hollandaise sauce

Banh my kiéu Anh, thit x6ng khoi ap chao
va tring chan, an kém sét hollandaise

3 Eggs Omelet ® 350
Tring Cudn 3 Qua

With your choice of ham, cheese, mushroom,
tomato, capsicum or onion

Lua chon an kém: thit xéng khoi, phé mai, ném,
ca chua, 6t chuéng hodc hanh tay

3 Eggs White Omelet ®® 350
Tring Cudn Long Trang 3 Qua

With your choice of ham, cheese, mushroom,

tomato, capsicum or onion

Lua chon an kém: thit xéng khoi, phd mai, ndm,

ca chua, 6t chuéng hodac hanh tay

Baker’s Basket 280
Gié Banh My Nudng

Assorted toasted breads & pastries with

strawberry jam, apricot jam, orange marmalade, honey

Cac loai bdnh my nudng va banh ngot an kém
mut dau tay, mut mo, mit cam va méat ong

Morning Toast © © 200
Banh My Budi Sang

Choice of raisin, whole wheat or white toast

served with butter, preserves and honey

Lua chon banh my nho kho, banh my den hoac banh
g6i an kém bg, mut va mat ong

Tropical Fruit Plate & &9 180
Hoa Qua Nhiét DJi

Selection of 3 tropical fruits

Lua chon 3 loai hoa qua nhiét dai theo mua

Yoghurt with Fresh Fruits @& 180

Sta Chua Hoa Qua
Berries topped with low fat natural yoghurt
S(ra chua it béo phd qua mong

Selection of Housemade Compotes 180

Céac Loai MUt Trai Cay Kiéu Phap
Apple-cinnamon, peach or pineapple-vanilla compote
MUt tdo qué, mut dao hodc mut dda vani

Traditional Beef or Chicken Pho @ & 400
Phd BO hodc Phd Ga Truyén Théng

With chili, lime and fresh Vietnamese herbs

An kém &t, chanh va rau thom Viét Nam

Chinese Congee ©® 325

Chdo Trung Hoa
Chicken, salted duck egg and traditional condiments
Thit ga, tritng mudi va gia vi truyén théng

Vietnamese-Style Wok-Fried 550
Beef Tenderloin

BO Né

Marinated grilled beef with pork paté, fried egg,

green herb & Vietnamese bread

BoO nudng vdi pate heo, tring ran, rau thom
an cung vd&i banh mi

® O ® @&

seafood pork beef egg dairy  vegetarian  seeds nuts  gluten free  vegan Halal

All prices are quoted in ‘000 VND & are inclusive of a 5% service charge & prevailing taxes
Gia trén dudc tinh theo nghin déng, da bao gém 5% phi phuc vu & thué hién hanh
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INDULGENT
LUNCH

BUFFET

Buffet Trua Quéc Té

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.

ham pha thé gidi &m thuc phong
Kphu v3i buffet trua dac sac cula
nha hang 3 Spoons. Thda sic thudng
thic mon khai vi tuci ngon, salad vdi
nguyén liéu rau cl htu co, cac loai
thit thugng hang tai quay thit nudéng,
nhitng moén nong hdp dan va phan
trang miéng ngot ngao khé cudng.

Tai bép Viét Nam & Chau A, thuc
khach cé thé thudng thic mén an
truyén théng dugc lam mdi véi cac
céng thic “ddc quyén”; cing nhu
sushi tuci ngon tai b&p Nhat - cung
phd mai, thit ngudi nhap khau va “bd
suu tap” miy va pizza tai b&p Y.



Ha Long Bay Crispy Baby Squid
Muc Ha Long Chién Gion

\

Fruit Burrata Salad
Sa Lat Hoa Qua Pho6 Mai Burrata

Phu Quoc Seafood “Banh Xeo” 5 py Nha Trang Lobster & Crab Spring Rolls Hai Phong Style
Banh Xéo Hai San Phu Quéc / Nem Téom Hum Nha Trang & Cua Chién Gion Kiéu Hai Phong
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STARTER
Mon khai vi

Phu Quoc Seafood “Banh Xeo” 300
Banh Xéo Hai San Phu Quéc

Vietnamese herbs, rice paper, special dipping sauce

Rau thom Viét Nam, banh trang va nudc chdm dac biét

Crispy Nha Trang Lobster & Crab Spring Rolls Hai Phong Style 400

Nem Tém Hum Nha Trang & Cua Chién Gion Kiéu Hai Phong
Honey & 10-spice dipping sauce
S&t chdm mat ong & sét dac biét

Ha Long Bay Crispy Baby Squid @ 300
Muc Ha Long Chién Gidon

Served with lemon ink aioli, basil aioli, black garlic aioli

Phuc vu kém sét aioli muc den chanh, aioli hing qué & aioli toi den

Vietnamese Spring Rolls Duo 300
Nem Truyén Théng Viét Nam

Seafood fresh spring roll & fried chicken spring roll
Nem tuci cudn hai san & nem ga chién gion

Fruit Burrata Salad ® 325
Sa Lat Hoa Qud Pho Mai Burrata

Grilled peach, grape fruit, berry with passion fruit vinaigrette
Pao nudng, budi, cac loai qud mong, sét vinaigrette chanh day

Caesar Salad ® O ) ® 350

Sa L&t Caesar Truyén Théng
Romaine heart lettuce, garlic croutons, crispy bacon, shaved Parmesan cheese & Caesar dressing
X34 lach, banh mi toi, thit xdng khoi chién gion, phd mai Parmesan bao va & Caesar truyén théng

Caesar Salad with Grilled Chicken Breast ® 415
Sa Lat Caesar véi Uc Ga Nudng

Caesar Salad with Grilled Tiger Prawn ® 475
Sa Lat Caesar v8i Tdm Su Nudng

Da Lat Organic Healthy Garden Salad 375
Sa Lat Rau CU H{fu Co ba Lat

Heirloom tomato, zucchini, carrot, pear, beetroot, artichoke, avocado, butterhead lettuce, yuja dressing
Ca chua bach tudc, bi ngoi, ca rét, 1&, cl cai dudng, atisd, bao, xa lach mé vai sét yuja

Sashimi Lover 1500
Thap Sashimi 3 Spoons

Salmon, tuna, amberjack, prawn, scallop, octopus
Ca héi, ca ngu, ca cam, tédm, so diép, bach tudc

@O ®O®® >

seafood pork beef egg dairy  vegetarian  seeds nuts  gluten free  vegan Halal

All prices are quoted in ‘000 VND & are inclusive of a 5% service charge & prevailing taxes
Gia trén dudc tinh theo nghin déng, da bao gém 5% phi phuc vu & thué hién hanh
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anghai Sty med Pork Xiao Long Bao
Tiéu Long Bao Thugdng

Steamed Prawn & Pork Siu Mai ‘

/\

. > Mushroom Dims ©)
a a0 am

—

XO Scallop Spinach Har Gow
Ha Cdo So Biép S6t XO véi Cai B6 Xbi
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SOUP
Sup

Ha Long Bay Crab Bisque Soup
Sup Cua Ha Long

Creamy bisque, herbed croutons, brandy cream
Sup kem, banh mi nudng thdo moc, kem rugu manh

Lentil Soup

Sup Pau Lang
Cumin-infused lemon lentil soup, garlic focaccia
SUp dau lang chanh huaong thi la Ai Cap, banh focaccia toi

Szechuan Spicy Fish Soup @) ¢

Sup Ca Cay Tu Xuyén

Grouper fish, mushroom, spring onion, sliced garlic
Ca mu, ndm, hanh 13, toi thai lat

Szechuan Spicy Fish S

N Ca Cay TU Xuyén

350

225

300

Ha Long Bay Crab Bisque Soup

‘i Ha Long ‘ '

@O0 ®O®®®

seafood pork beef egg

dairy  vegetarian  seeds

nuts  gluten free  vegan Halal

All prices are quoted in ‘000 VND & are inclusive of a 5% service charge & prevailing taxes
Gia trén dudc tinh theo nghin déng, da bao gém 5% phi phuc vu & thué hién hanh
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RICE AND NOODLE
Com & Mi

“XO” Fried Rice 9

Com Chién Hai San Kiéu Trung Quéc
Scallop, chili sauce, scallion, fried egg
So diép, sét ét, hanh 13, tring

Saigon Broken Rice

Com Tam Sai Gon

Broken rice, grilled pork cutlet, steamed egg, crispy shallot, cucumber, tomato, sweet & sour fish sauce
Com tdm, cét &t thit heo nudng, cha triing, hanh kho, dua leo, ca chua, nudc mam chua ngot

Nasi Goreng

Com Rang Kiéu Indonesia
Chicken satay, beef satay, fried egg, shrimp cracker, sambal sauce & peanut sauce
Xién ga nudng, xién bo nudng, tring chién, banh phdng tédm, dn kém st sambal & sét lac

“Ha Giang Black Pork” Bun Cha ®
BuUn Cha Thit Lon Ben Ha Giang

Grilled pork, special fish sauce, herbs, rice noodles
Thit ba chi nudng, cha bam, nuéc chadm dac biét, rau thom Viét Nam va bun

Traditional Beef or Chicken Pho with “Sa Sung” Broth @&
Phd& BO hodac Ga Truyén Théng

“Sa sung”, rice noodles & herbs with beef or chicken broth

Sa sung, banh phd, rau thom, nudc dung bd hoac ga

Vegan Pho @

Phd Chay

Crispy Stir-Fried Pho with Beef (@) ¢ @)
Ph3& Xao Gion

Rice noodle, beef and green mustard

Banh phd, bo va rau cdi xanh

@O ®O®® >

seafood pork beef egg dairy  vegetarian  seeds nuts  gluten free  vegan Halal

All prices are quoted in ‘000 VND & are inclusive of a 5% service charge & prevailing taxes
Gia trén dudc tinh theo nghin déng, da bao gém 5% phi phuc vu & thué hién hanh
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450
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500

325

375



Prosciutto
Arugula Pizza

Classic Margherita Pizza ()
Tomato sauce, heirloom tomato confit, Mozzarella cheese, basil, extra virgin olive oil
S6t ca chua, ca chua ndu chdm, phd mai Mozzarella, hing qué, dau 6 liu nguyén chat

Frutti di Mare Pizza @ ()
Tomato sauce, Mozzarella cheese, prawns, octopus, salmons, mussels & scallops
S6t ca chua, phd mai Mozzarella, tdm, bach tudc, ca hdi, vem & so diép

Pepperoni Pizza

Tomato sauce, Mozzarella cheese and pepperoni
S6t ca chua, phd mai Mozzarella & xuc xich Pepperoni

Wild Mushroom Pizza ) ()
Brie cheese, sautéed onions, rosemary, truffle paste
Phé mai Brie, hanh tay xao, huong thao, st ndm truffle

Prosciutto Arugula Pizza

Mozzarella cheese, Parmesan cheese, arugula, extra virgin olive oil
Phé mai Mozzarella, phé mai Parmesan, rau rocket, dau 6 liu nguyén chat

Carbonara Pizza ®

Pecorino cream, sous-vide egg and fried salted egg, crispy guanciale bacon, black pepper
Kem phé mai Pecorino, triing ndu cham & tritng mudi, thit x6ng khéi Guanciale, tiéu den

®

280

450

360

330

400

380



PASTA

Your Choice Of Pasta:
« Spaghetti « Penne

« Rigatoni o Fettuccine

Marinara Sauce
My Y S6t Ca Chua

Tomato sauce, red chili, garlic, basil & extra virgin olive oil

S&t ca chua, 6t do, toi, hung qué & dau 6 liu

Marinara Sauce with Seafood 415
My Y S&t Ca Chua véi Hai San

Prawns, scallops, baby squids, clams

Tém, so diép, muc & ngao

Creamy Mushroom Sauce @ 285
My Y S&t Kem N&m

Parmesan cheese, cream, mixed mushroom,
extra virgin olive oil, parsley

Phé mai Parmesan, kem, cac loai ndm,
dau 6 liu nguyén chéat, mui tay

T A AR, " L E——

Marinara Sauce with Seafood
Bolognese @ () 385 B s6t Ca Chua véi Hai San
My Y S6t Bd Bdm
Wagyu beef, tomato sauce, garlic, parsley,
extra virgin olive oil
B bam, s6t ca chua, mui tay, phd mai Parmesan & dau 6 liu

Australian Wagyu Beef Lasagna @ @) 435
My Lasagna Bo Wagyu Uc

Tomato sauce, ground Wagyu beef and Mozzarella cheese

S&t ca chua, bd Wagyu bam, phd mai Mozzarella

Vegetarian Lasagna @) () 320
My Lasagna Rau CuU

Tomato sauce, zucchini, mushroom,
onion and Mozzarella cheese

S6t ca chua, bi ngdi, ndm, hanh tay, phé mai Mozzarella

Australian Wagyu Beef Lasagna

* Gluten-Free pasta available My Lasagna Bo Wagyu Uc
Co6 cac lva chon mi Y khéng chira gluten

@O ®O® W&

seafood pork beef egg dairy  vegetarian  seeds nuts  gluten free  vegan Halal

All prices are quoted in ‘000 VND & are inclusive of a 5% service charge & prevailing taxes
Gia trén dudc tinh theo nghin déng, da bao gém 5% phi phuc vu & thué hién hanh



editerranean Spiced King Prawns
Tém S6t Kiéu Bia Trung Hai
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MAIN COURSE
Mon chinh

Australian Wagyu Cheeseburger @ 550
Banh Kep Bd Wagyu Uc

Wagyu beef, melted smoked cheddar, crispy bacon, fried onion and barbecue sauce

Bo Wagyu, phé mai chady, thit xdng khéi chién gion, hanh tay chién & sét bbg

Pan-Seared Seabass with Wasabi Ginger Sweet Potato Mash @) () 560
Cé& Vuoc Ap Chdo

250 g seabass, sweet potato mash, green peas, wasabi flakes
Ca vugc, khoai tdy nghién, dau Ha Lan, wasabi

Steak Frites with Béarnaise Sauce ® 1000

Bit Tét An Kém Khoai Tay Chién S&t Béarnaise
250 g Australian Black Angus ribeye, French fries
250 g bo Uc Black Angus, khoai tay chién

Kung Pao Chicken 420

Ga Xao Kung Pao
Served with spicy soy sauce and steamed rice
Ga xao cay v4t sét tuong, phuc vu kém com trang

Butter Chicken () & 420
Ga Soét Bo

Chicken Tikka in rich tomato gravy with cream & butter served with steamed basmati rice

Ga Tikka ham trong sét ca chua kem va ba, &n kém com kiéu An D6

Viethamese-Style Wok-Fried Australian Black Angus Beef Tenderloin 740
Bo Luc Lac

150 g Australian Black Angus tenderloin, bell pepper, onion, Phu Quoc green pepper sauce

150 g bo Uc Black Angus, 8t chudng, hanh tay, sét tiéu xanh Phi Quéc

Mediterranean Spiced King Prawns 640
Tém S6t Kiéu Bia Trung Hai

Olive oil, jalapenos, rosemary, lemon, cumin, crushed coriander, chili

DA4u 6 liu, &t jalapefio, huong thdo, chanh, thi 1a Ai Cap, hat mui gia dap, 6t

Grilled French Chicken Supreme with Fattoush Salad @ 680
Ga Nudng Kiéu Phap véi Sa Lat Fattoush Kiéu Trung Béng

@O ®O®® >

seafood pork beef egg dairy  vegetarian  seeds nuts  gluten free  vegan Halal

All prices are quoted in ‘000 VND & are inclusive of a 5% service charge & prevailing taxes
Gia trén dudc tinh theo nghin déng, da bao gém 5% phi phuc vu & thué hién hanh
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Soya Steamed Dover Sole

Céa Bon Hap Xi Dau

Bok choy, shiitake mushrooms, sweet soy, chili, Korean steamed rice
Cai thia, ndm shiitake, nudc tuong ngot, 4t, com trang Han Quéc

LA Galbi

Sudn Bo Nudng Kiéu Han

Served with kimchi, namul, seaweed soup

Phuc vu kém kimchi, rau trén Han Quéc & canh rong bién

Sautéed Nha Trang Lobster with Salted Egg and Plain Bun
Tém HUmM Nha Trang S6t Triing Mudi an kém Banh Bao Chay Chién

SIDE DISH | MON AN KEM

Mashed Potato ® 90 Mixed Salad

French Fries 90 Stir-Fried Morning Glory
Khoai Tay Chién Rau Mudng Xao

Grilled Asparagus 90

Mang Tay Nudng

Soya Steamed Dover Sole
Ca Bon Héap Xi Dau

@O ®O®® >

seafood pork beef egg dairy  vegetarian  seeds nuts  gluten free  vegan Halal

All prices are quoted in ‘000 VND & are inclusive of a 5% service charge & prevailing taxes
Gia trén dudc tinh theo nghin déng, da bao gém 5% phi phuc vu & thué hién hanh
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90
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DESSERT

Mon trang miéng
Tiramisu @ & 290

Banh Tiramisu

Lady fingers biscuit cake with coffee, mascarpone, Baileys Irish Cream, hazelnut cocoa spread
Banh ladyfinger tdm ca phé, kem mascarpone, rugu kem Baileys Irish Cream, s&t cacao hat phi

Pandan Swiss Roll @ 290
Banh Cudn Vi La Dua

Azuki Bean Soup () 250
Ché Pbau bo
Seasonal Fruit Plate 250

Pia Hoa Qua Theo Mua

Choice of 2 Scoops of Gelato: Vanilla, Chocolate, Strawberry, Salted Caramel @ 170
Kem Gelato (2 vién): Vani, Socola, Dau Tay, Caramel Man

Tiramisu Pandan Swiss*Roll
Banh Tiramisu Banh Cuén Vi La Dla

@O ®O®® >

seafood pork beef egg dairy  vegetarian  seeds nuts  gluten free  vegan Halal

All prices are quoted in ‘000 VND & are inclusive of a 5% service charge & prevailing taxes
Gia trén dudc tinh theo nghin déng, da bao gém 5% phi phuc vu & thué hién hanh



17

SET MENU

Set Thuc bon
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990 per guest | moi khach 2100 per guest | moi khach
Viethamese Spring Rolls Duo Da Lat Organic Healthy Garden Salad
2 Loai Nem Truyén Théng Viét Nam Sa Lat Rau Cu H(tu Co Da Lat
Seafood fresh spring roll & fried chicken spring roll Heirloom tomato, zucchini, carrot, pear, beetroot,
(vegan fresh spring roll) artichoke, avocado, butterhead lettuce, yuja dressing
Nem tugci cuén hai san va nem ga chién gion Ca chua bach tudc, bi ngoi, ca rét, 1&, cl cai dudng,
(nem tuci cudn chay) atisé, bo, xa lach mé vai sét yuja
Szechuan Spicy Fish Soup Crispy Nha Trang Lobster & Crab

e , > Spring Rolls Hai Phong Style
Sup Ca Cay TU Xuyén R .
s feh N Nem Tém Hum Nha Trang & Cua
i el e Chién Gion Kiéu Hai Phong
spring onion, sliced garlic ¥ & 10-spice dibpi
Ca mu, ndm, hanh 13, tai thai 4t S/ SRS el st et
Sot cham mat ong & sot dac biét

el LG LS Ha Long Bay Crab Bisque Soup @) ()
Com Tam Sai Gon Slﬁlp Cua Ha Long
Broken rice, grilled pork cutlet, Creamy bisque, herbed croutons, brandy cream
steamed egg, crispy shallot, cucumber,

tomato, sweet & sour fish sauce Sup kem, banh mi nuéng thao méc, kem rugu manh

Com tam, cét Iét thit heo nudng,
cha triing, hanh kho, dua leo, . L
ca chua, nudc m3m chua ngot Pan-Seared Seabass with Wasabi Ginger

Sweet Potato Mash (100 g) (f)
Cé& Vugc Ap Chdo (100 g)
Pandan Swiss Roll @ Seabass, sweet potato mash, green peas, wasabi flakes
Banh Cudn Vi L4 DUa Ca vugc, khoai tdy nghién, dau Ha Lan, wasabi

USA Black Angus Beef Tenderloin (100 g)
Than Néi Bo My Black Angus Ap Chao (100 g)
Served with sautéed broccolini & garlic rosemary beef jus

Phuc vu kém sup |6 xanh xao va sét toi huong thao

Tiramisu @

Lady fingers biscuit cake with coffee, mascarpone,
Baileys Irish Cream, hazelnut cocoa spread
Banh ladyfinger t&m ca phé, kem mascarpone,
rugu kem Baileys Irish Cream, sét cacao hat phi

@EO®ODEO®O®®®

QR CODE seafood pork beef egg dairy  vegetarian  seeds nuts  gluten free vegan Halal
TO UNLOCK

BEVERAGE All prices are quoted in ‘O00 VND & are inclusive of a 5% service charge & prevailing taxes
MENU! Gia trén dugc tinh theo nghin déng, da bao gém 5% phi phuc vu & thué hién hanh
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InterContinental Hanoi Landmark72

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