CAFE CARDINAL
BUSINESS SET LUNCH



BUSINESS SET LUNCH

2 mén - 2 courses: 348,000+
3 mén — 3 courses: 428,000

KHAI VI / APPETISER

POTATO MUSHROOM SOUP ©
Xup khoai tdy | Hanh nhan | NAm huong | Nim tiing 16
Potato | Almond | Shiitake mushroom | Truffle

SALMON CARPACCIO
C4 hdi Carpaccio dung kém Mousse bip | Thach giing | Trai bo | X6t trdi thanh yén

Corn mousse | Ginger jelly | Avocado | Yuzu dressing

DUCK
Uc vit x6ng khéi | Géi ci hit dita | Tartar dau tay | Hat dé cudi | Ngo ri
Smoked duck | Palm heart salad | Strawberry tartar | Pistachio | Coriander

SNAIL ©
Snail | Coulis ngo tay | Hat Spelt | NAm niit | Dim bong Parma

Oc bién | Parsley coulis | Spelt | Button mushroom | Parma ham

Néu quy khich ¢6 nhu ciu in udng theo ché d¢ rieng biét hodc bi di ting vdi thic an,

vui long lién hé quan Iy nha hang d€ dugc tu van chon Iya mén in phi hgp

Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the Restaurant Manager who can advise on a selection of suitable dishes

&) Mén chay/ Vegetarian € Mén thuén chay, hoic ché bién theo yéu cau/ Vegan dish or vegan preparation available
® Mén dn cé thit heo/ Contains pork

Gié niém yét bing Viét Nam Déng, chua bao godm 5% phi phuc vu va thué€ GTGT theo quy dinh hi¢n hanh

All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



MON CHINH / MAIN COURSE

VEGAN SICHUAN TOFU @
DPau hi hip | X6t tiéu cay T Xuyén | Com gao d6 Camargue
Steamed tofu | Spicy Sichuan pepper sauce | Steamed Camargue rice

UDON CRAB

Mi Udon x6t bisque ca chua kem | Thit cua | Triing chan | Hanh L4 | Hanh phi
Tomato cream bisque sauce | Crab meat | Poached egg | Green Onion | Crispy shallot

TORTELLI
Hoanh thianh dui bé hAm | Nuéc ditng bo | Hiing qué
Osso Buco | Beef broth | Vietnamese basil

PICANHA STEAK
Bit tét dung kém xa lich dau c6 ve | Banh Tart hanh tay | Khoai tay nghién | X6t thit bo
Runner bean & onion tartlet | Mash Potato | Beef Jus

TRANG MIENG / DESSERT

PROFITEROLE

Lua chon loai kem thii c6ng | Banh su | Hanh nhan | X6t s6 c6 la
Select your homemade ice-cream | Choux | Almond | Chocolate sauce

CREME BRULEE

Créme Brulée | Kem diva | Diva siy | Dau tay
Coconut ice-cream | Dried Coconut | Strawberry

FRESH FRUIT

Trai cay tuoi theo muia
Seasonal fresh fruit platter

Néu quy khich ¢6 nhu ciu in udng theo ché d¢ rieng biét hodc bi di ting vdi thic an,

vui long lién hé quan Iy nha hang d€ dugc tu van chon Iya mén in phi hgp

Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the Restaurant Manager who can advise on a selection of suitable dishes

&) Mén chay/ Vegetarian € Mén thuén chay, hoic ché bién theo yéu cau/ Vegan dish or vegan preparation available
® Mén dn cé thit heo/ Contains pork

Gié niém yét bing Viét Nam Déng, chua bao godm 5% phi phuc vu va thué€ GTGT theo quy dinh hi¢n hanh

All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



