CAFE CARDINAL
BUSINESS SET LUNCH



BUSINESS SET LUNCH

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

KHAI VI / APPETISER

ONION CAPPUCCINO SOUP ®
Hanh tiy | Nuéc diing rau ctt | Bot kem phé mai | Binh mi gion
Onion | Vegetable broth | Cheese foam | Crouton

TUNA TATAKI
C4 ngit 4p chio | Nudc tuong | Hat mé rang | Xa lach trdi bo

Seared tuna | Soy dressing | Toasted sesame | Avocado salad

BANANA BLOSSOM & BEEF SALAD
Bo tim gia vi nwéng | Hoa chuéi | Bac ha | Nuéc mim chua ngot

Grilled marinated beef | Banana blossom | Mint | Sweet and sour fish sauce

TARTINE @
Banh mi baguette gion | Ph6 mai Brie nuéng | Mitt hanh tiy va ba roi xong khéi
Crispy baguette | Grilled Brie | Onion & bacon marmalade

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 dn 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

GNOCCHI ®

Nui khoai tiy | Ph6é mai Gorgonzola | Xa lich Arugula
Home made potato Gnocchi | Gorgonzola cheese | Arugula salad

DUCK CURRY
Thit vit | Caridé | Ca tim | Pau bap | Nudc cdt diva | Com tring
Duck | Red curry | Eggplant | Okra | Coconut milk | Steamed rice

BEEF SHORT-RIB
Sudn bo ndu chim | Rau cit theo mua | Khoai tay nghién | X8t nui6c tuong me
Slow cook beef short-rib | Seasonal vegetable | Mash potato | Soy sesame glaze

SOLE A LA NORMANDE
C4 lu6i trau ndu kem bo | Khoai tay hip | Hai sin | Ngo tay
Steamed filet of sole in cream butter | Steamed potato | Seafood | Parsley

TRANG MIENG / DESSERT

APPLE TARTE TATIN

Lua chon loai kem thii c6ng | Banh tart tdo | Vun hat dé cudi | X8t caramen
Select your homemade ice-cream | Upside down apple tart | Crumble pistachio | Caramel sauce

CREME BRULEE
Créme Briilée | 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 dn 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



