INTERCONTINENTAL

NHA TRANG

ALL DAY DINING MENU

APPETIZERS & SALADS

Vietnamese Pancake with Nha Trang Seafood (2)
Crispy Vietnamese Pancake with Nha Trang seafood,
bean sprout served with lettuce, herb, sweet fish sauce
& paper roll

Ninh Hoa Grilled Pork Roll (4)

Ninh Hoa grilled pork with pickled carrot, mango,

chives, lettuce, herbs, fresh noodles & crispy rice paper roll
wrapped in a soft rice paper roll with a dipping sauce

Fresh Spring Roll (4)
Fresh spring roll with Nha Trang pork loaf

or seafood or vegetarian served with fish sauce & peanut dip

InterContinental Ceasar Salad

Da Lat romaine lettuce, garlic croutons, crispy bacon pancetta,

parmesan and creamy ceasar dressing
Add:

Chicken

Tiger prawn

Nha Trang lobster (half/whole)

Smoked Salmon
House smoked salmon with watercress salad,
parmesan cheese wafer, baby radish and wasabi cream

Nha Trang Crabmeat Tartar

Nha Tang crabmeat infused with mild curry flavor,
served tartar style with avocado, capsicum, shallot, chili,
mango emulsion and guacamole

Hokkaido Scallops (2 pieces)

Pan seared Hokkaido scallops served in green asparagus soup

with wakame pickle

Quinoa Salad
White quinoa, red bean and avocado salad
served with grissini and lime dressing

Fried Crispy Nha Trang Calamari
Crispy Nha Trang calamari fried in breadcrumbs,
Da Lat garden salad, tartar sauce, chili sauce

Grilled Meat Skewers (6 skewers)
Six skewers of grilled chicken (2), beef (2) and pork (2)
with mixed Da Lat lettuce and peanut sauce

SOUPS AND NOODLES

Braised Abalone & Mushroom
Baby abalone braised with mushrooms, lotus seeds
& dried apple

Crab Meat & Green Asparagus
Nha Trang crabmeat, green asparagus,
egg thread ‘noodles’& carrots

Traditional French Onion
Caramelized onion with basil pesto & cheese crouton

Vegetarian Minestrone
Minestrone soup with macaroni served with brown bread

Roasted Pumpkin and Coconut
Creamy pumpkin and coconut milk served with garlic bread

Nha Trang ‘Pho’

Vietnamese noodle soup with beef, chicken or vegetarian
served with fresh herbs

Bun Ca Nha Trang

Nha Trang sweet fresh noodles, local seabass,
fish cake, tomato and onion

served with lettuce & Nha Trang fish sauce
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Chicken Wonton Soup
Chicken filled wontons (4) in broth with egg noodles,
bok-choy, bean sprouts, carrots and shredded chicken

Char Siu Pork
Pork tenderloin prepared in Cantonese ‘char siu’ style
with egg noodles, bokchoy, crispy shallots and char siu gravy

Wok Fried Seafood Vermicelli Noodles
Wok fried vermicelli with assorted Nha Trang seafood
and seasonal vegetables

BURGER, PIZZA & PASTA

Wagyu & Prime Beef Burger

A juicy patty of 50% Wagyu & 50% prime beef,

lettuce, tomato, red onions, cheddar cheese, bacon, fried egg
and cocktail sauce

The Classic Club Sandwich
Triple decker toasted white bread with grilled chicken breast,
bacon, tomato, eggs, lettuce and thousand island dressing

Pizza Ai Frutti Di Mare
Assorted seafood, tomato sauce, mozzarella cheese

Hawaiian Pizza
Tomato sauce, mozzarella cheese, ham and pineapple slices

Cheese Pizza (4 cheeses)
Tomato sauce, mozzarella, gorgonzola, cheddar
and parmesan cheeses

Neapolitan Pizza
Tomato sauce, fresh tomato, basil pesto sauce
and mozzarella cheese

Meat Lover Pizza
Tomato sauce, mozzarella cheese, spicy beef, smoked ham
and pepperoni

Pepperoni Pizza
Tomato sauce, mozzarella cheese and sliced pepperoni

*All burgers and sandwiches are served with golden fries
and organic Da Lat vegetable salad with balsamic dressing
*Pizza may be ordered with choice of two toppings

from menu selection

Tagliatelle Fatte in Casa Al Bolo Bolognese
Al dente tagliatelle pasta, braised beef checks, beef rissole
and parmesan cheese

Penne Arrabiata
Tossed in chili tomato sauce, served with garlic bread

SOFT SHELL TACOS

Tacos (2 pieces)

Soft shell tacos with barbecue chicken, fried fish
or spicy beef, avocado guacamole, tomato salsa,
lettuce and mozzarella cheese

Mexican Quesadilla (2 pieces)

Soft shell tacos pan fried with spicy chicken,
beef or vegetable, mozzarella cheese, guacamole
and tomato salsa

* All prices are in thousand of VND and subject to 5% service charge and government tax
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MAIN COURSE

Vietnamese Fried Rice
Fried rice with seafood, beef or chicken,
seasonal Da Lat vegetables and a fried egg

Clay Pot Simmered Mackerel
Gently simmered local mackerel fish in clay pot
with steamed rice & garden lettuce

T-Bone Steak (320gr)
Grilled t-bone steak served with mashed potato,
broccoli, carrots & salad

Black Angus Beef Tenderloin (220gr)
Grilled Black Angus beef tenderloin
served with potato gratin, green beans
& pumpkin puree

(Our beef is sourced from the U.S, Australia
or New Zealand dependent upon supply available)

*Choose your sauce: pepper, red wine, mushroom
or oyster butter

Nha Trang Lobster (half/whole)

Grilled Nha Trang lobster

topped with mozzarella cheese or garlic butter
served with Thai basil fried rice and garden salad

Grilled BBQ Seasbass
Grilled local seabass, radish carpaccio,
bok-choy, baby cabbage and coconut curried sauce

SIDE DISH

Wok Fried Da Lat Vegetables with Oyster Sauce
Sautéed Spinach with Olive Oil and Garlic

Stir Fried Corn with Butter and Paprika
Steamed Rice

Steamed Broccoli
Steamed broccoli
served with parmesan cheese cream sauce

Steamed Da Lat Vegetables

CHILDREN’S SELECTION

Golden French Fries

Croque Monsieur
French inspired ham and Emmental cheese
with melted mozzarella served with French fries

Organic Chicken Nuggets
Crispy thin sliced chicken breast in bread crumbs
served with French fries

Vietnamese Congee
Congee with chicken, pork or beef,
served with seasonal Da Lat vegetables

Classic Shepherd’s Pie Pot
Baked beef mince, mashed potatoes & mozzarella

Hoi An Chicken Wings
Fried chicken wings with sweet fish sauce
& green garden salad
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DESSERT

Ginger Nougat Parfait
Vanilla honey sauce and peach puree

Vanilla Cream Brullee
Whipped cream, fresh strawberries
and chocolate ganache

Caramel Pineapple Cake
Vanilla cream, caramel pineapple cube,
mascarpone ganache

Chocolate Tarte
Chocolate sponge, strawberry chantilly cream
and chocolate crumble

Classic Tiramisu & Coffee Sauce
Italian style sponge cake, cream
and fresh strawberry

Gelato (01 scoop)
Vanilla bean, chocolate oreo, caramel
& florentine, coconut

Seasonal Sliced Fresh Fruit
Ask your server for today’s selection

Cheese Platter
Gouda, emmental, cheddar, camembert
served with crackers, olives, tomato dip and pesto sauce

Che Xoai
Fresh mango & white sago in a sweet soup
with coconut milk

Banh Chuoi Hap
Steamed ripe banana cake
served with coconut cream & roasted peanuts

Banh Da Lon
Mashed pandan & mung bean layer cake
with toasted sesame seeds

* All prices are in thousand of VND and subject to 5% service charge and government tax
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INTERCONTINENTAL

NHA TRANG

THUC DON PHUC VU CA NGAY

MON KHAI VI & XA LAT

Banh xéo véi1 hai san Nha Trang (2) 120 My hoanh thanh ga 140
Banh x¢o véi hdi san Nha Trang, gia d My trirng véi nuwéce dung va hoanh thanh nhan ga
phuc vu kém rau s6ng, rau mui nwéc mam kém véi cai thia, gia trung, ca rot va ga xé
va banh trang cuén
My thit xa xiu 140
Nem nuéng Ninh Hoa (4) 140 Thin ndi heo ndu xa xiu kém véi my trirng, cai thia,
Nem nuwéng dung kém véi banh trang cudn, hanh phi sét thit x4 xiu
ca rét ngam chua, xoai, he, rau séng, rau mui, bun tuwoi,
banh trang gion va nwéc sét thit heo bam Mién xao hai san 155
Mién xao v&i céc loai hdi san Nha Trang va rau ca theo mua
Go6i cuédn twoi (4) 120

Goi cuoOn twdi voi cha lua Nha Trang
hodc hai san hoac rau cu chay dung kem nuwéc mam

va sét dau phong BANH KEP BO GO, PIZZA VA CAC LOAI MI Y

Banh kep bo go bo Wagyu 275
Banh kep thit bo nwéng mong véi 50% thit bo Wagyu

Xa lat kiéu InterContinental 120
Xa lat Hoang dé, banh mi t6i, thit heo x6ng khoi gion,

. . < 5 % thit bo hdao han ang kém v&i xa lach, ca ch
phé mai parmesan va sét ceasar va 50% thit bo hao hang dung kém véi xa lach, ca chua,

Thém: hanh tay, phé mai cheddar, thit hun khoéi, trirng chién

Ga 40 va sot cocktail

Toém van 60 . Ny

Toém hum Nha Trang (nra con/nguyén con) 260/510 Banh mi lat kep 240

Banh mi lat kep cung vé1 e ga nwéng, thit hun khoi,
C4 hdi hun khoéi 9230 ca chua, trirng chién, xa ldch va s6t ngan dao
C4 hoi hun khéi dung kém rau cang cua,

. . S . sy x N Banh pizza nudn 51 hai san
phoé mai parmesan, cu cai dé va sot kem mu tat a przza nwong voi hat sa 260

S&t ca chua, pho mai mozzarella va hdi san
Banh thit cua Nha Trang 210
Thit cua v&i ca ri dung kém qua bo, &t chudng,

hanh tim, &t sirng, s6t xoai va qua bo

Banh pizza nuéng kiéu Hawaii 240
S&t ca chua, pho mai mozzarella, thit nguoi va qua dia

Ming tay xanh va so diép (2 con) 210 Banh pizza 4 loai pho mai 220

Stp mang tay xanh va so diép ap chdo
dung kém rong bién wakame

Bénh pizza kém s6t ca chua, phé mai mozzarella,
gorgon, cheddar, parmesan

Xa lat hat diém mach, ddu dé va qua bo 120 Banh pizza vung Napoli 185
Xa lat hat diém mach trang, dau dé va qua bo
phuc vu kém banh my que, sét chanh

So6t ca chua, ca chua twoi, sot rau hing qué
va ph6é mai mozzarella

Ml.I'C Nha Trang Chlén gl(\)n 210 Bénh\pizza V(,Ti SéC l?ai thit ] . 290
Muc Nha Trang tim bot chién gion kém xa lat vwon Da Lat Sot ca chua, ph6 mai mozzarella, thit bo cay,

B ~ , i~m An N X, Xi h
va sot tartar, twong ot g1la bo g Vva Xuc xi1ch cay

Céc loai thit Nha Trang xién que nwéng (6 xién) 140 Banh pizza véi xfic xich khé pepperoni 270
Sau xién que nuwdng ga (2), bo (2) va heo (2)
dung kém véi xa lat Da Lat va sét dau phong

¢ N A . N / ’ A < R ~
Sot ca chua, ph6 mai mozzarella va xtc xich kho kiéu My

*T4t cd banh mi kep déu phuc vu véi khoai tay chién
va xa lat Da Lat tron s6t dau giam
*C6 thé chon 2 loai nhan trén cung 1 banh pizza

CAC MON SUP VA BUN, PHO

My Y thit vién 260
Stp bao ngw ham nim 320 My Y soi dep s6t ma bo bam vé&i thit bo vién
Stp bao ngw ham v&i ndm déng cd, hat sen va tdo tau va phé mai parmesan
Stp thit cua va mang tay 160 Penn,e arrgbiata 160
Sup thit cua Nha Trang kém méang tAy tuoi, My 6ng sot ca chua va banh mi bo téi
ca rot va soi trirng
Stp hanh truyén théng kiéu Phap 150 BANH RAN MEXICO
Stp hanh caramen kiéu Phap, banh mi nwéng phd mai
va s6t hting qué Banh ran M?xico (2 banh) 185
Banh ran kiéu Mexico v61 ga nwéng bbq hodc ca chién
Sup rau cu kiéu Y 175 hodc bo cay, st trai bo, ca chua, xa 1at va phé mai mozzarella
Sup rau ct kiéu Y ndu vé6i my ¥ phuc vu kém banh mi nau
Banh ran Mexico v&i ph6o mai mozzarella (2 banh) 185
Sup bi dé dat 16 huwong dira 170 Bé4nh ran kiéu Mexico véi ga cay hodc bo cay
Stp bi dé dut 1o huwong dira phuc vu kém banh mi bo té1 hodc rau cu véi pho mai mozzarella

dung kém véi s6t qua bo va ca chua
Phé Nha Trang 140
Phé bo, phd ga hodc phéd chay dung kém rau mui

Ban c4 kiéu Nha Trang 135

Bun céa kiéu Nha Trang nau véi ca chém, cha ca chién,
ca chua hanh tay phuc vu kém rau sé6ng va nwéc mam Nha Trang

* Gia trén tinh theo don vi ngan Viét Nam Dong, chwa bao gom 5% phi phuc vu va thué VAT hién hanh



INTERCONTINENTAL

NHA TRANG

THUC PON PHUC VU CA NGAY

CAC MON CHINH

Com chién truyén théng Viét Nam
Com chién cung véi hai san, hodac bo, hodc ga
phuc vu kém rau PBa Lat va trirng chién

Ca thu kho to
C4 thu Nha Trang kho t§ dung kém com trang
va xa lat rau vuon

Bo chtr T nuwéng (320gr)
Bo chit T nwéng phuc vu kém khoai tay nghién,
béng cdi xanh, ca r6t hap va xa lat

Thin néi bo Uc (220gr)

Thin néi bo Uc nwéng dung kém khoai tay xép 16p,

dau Ha Lan va kem bi dé

(Bo cua chiing t6i ¢6 ngudn goc tir My, Uc
hodc New Zealand phu thudc vao nha cung cap)

. x . N ’o. ’ \ x A X 2
*Chon loai sot di kém v&i moén bo: sot tiéu, sot vang do,

~ ~ ~ x A \
sot nam hodc sot dau hao bo

Tém hum Nha Trang (nra con/nguyén con)
Tém hum Nha Trang nuwéng véi phd mai
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hodc bo té1 phuc vu kém com chién 14 é que va rau xa lat

Ca chém nuwéng BBQ.
Ca chém Nha Trang nwéng dung kem cua
cai dé cat mong, cai thia, cai mam va sét ca ri dira
Muc 1a Nha Trang nwéng than
Muc 14 Nha Trang nwéng sot sa té
phuc vu kém xa lat rau vwron va com trang
Ca hoi Na Uy dat 1o (220gr)
Ca hoi Na Uy dat 1o phuc vu kém banh dau dé,
cai b6 x6i xao va s6t kem thi la
CAC MON AN KEM
Rau ca Pa Lat xao dau hao
Cai bé x6i xao dau 6-liu va téi
Bip xao bo va &t

Com tréng

Bong cai xanh hap

Béng cai xanh hip dung kém s6t kem pho mai parmesan

Rau cua Da Lat hap
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CAC MON CHO TRE EM CHON LOC
Khoai tay chién gion

Banh kep nuwéng kiéu Phap
Banh kep thit ngudi va ph6é mai emmental nwéng

v6é1 pho mai mozzarella phuc vu kéem khoai tay chién

Uc ga hitru co chién gion
Uc ga cat mong tam bot chién gion
dung kem khoai tay chién

Chéao
Chédo nau véi ga hodc heo hodc bo

dung kem véi rau cua Pa Lat

Thit bim ndu véi khoai tay nghién

Thit bim niu véi khoai tdy nghién nwéng kem phd mai

Céanh ga chién kiéu Hoi An
Céanh ga chién mam ngot phuc vu kem xa lat

CAC MON TRANG MIENG

Banh huong gung
S6t mat ong vani va trai dao nghién

Kem flan chdy dwong kiéu Phap
Kem twoi, stra twol, duwong, tri’ng, hwong vani,

dau twoi va s6 c6 la trang

Banh thom nuwéng caramel
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Kem mém hwong vani, thom hat lyu, ph6é mai macapone.

Banh Tarte s6 c6 la
Banh béng lan mém, kem déu va s6 c6 la gion

Banh phé mai kidu Y
Banh trirng nwéng, bot ca cao, trirng, s6t ca phé,
hoa dwong va dau tuol

Kem Gelato (01 vién)
Va ni la, S6 c6 la v&é1 banh oreo, caramen
va banh cookies hat, dwra

Trai cay theo mua twoi cat lat

Vui long lién hé nhan vién dé biét thém

vé trai cay twoi theo ngay

Dia Phé mai nhiéu loai

Ph6é mai gouda, emmental, cheddar va carmenbert
dung kem véi trai cay kho, banh mi gion,

trai 6-liu, s6t ca chua va sdt hing qué

Ché xoai bot bang nwéc cot dira

Béanh chuéi hap
Dung kém véi nwée ¢t dira va dau phong rang

Banh da Ign an kém vé1 me nuédng

*  Gia trén tinh theo don vi ngan Viét Nam Dong, chwa bao gom 5% phi phuc vu va thué VAT hién hanh
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