INTERCONTINENTAL.

SAIGON

JADE - THUC DON NGOC BICH
VND 1,588,000""/GUEST *

Bao gébm bia tuoi Tiger, nudc ngot va nudc sudi phuc vy trong suét 3 gio
Including free flow of Tiger draught beer, soft drinks and water for 3 hours

Vui long chon 01 moén cho méi phan.
Please select one option from each category.

KHAI VI - STARTER

Hoanh thanh tom chién / Goi ga kiéu Tu xuyén / Goi cuén bo nhung gidm, trai khé va chuéi chat
Crispy fried golden shrimp wontons / Sichuan chicken salad with fresh herbs / Fresh spring roll with sour beef,
star fruit and young banana

Cha gio thit heo va trung muéi / Goi cu hu dua véi ga nuéng / Banh uét cuéon tom va rau thom
Deep fried minced pork and salted egg spring roll / Sustainable palm heart salad with five-spice roasted chicken /

Northern style fresh rice noodle roll with shrimp
Ga ham ky tti / Goi du du xanh véi kho bo / Muc chién gion véi tuong 6t

Drunken chicken with wolfberries / Green papaya sald with dried beef / Crispy deep-fried squid with chili sauce

SUP - SOUP

Sup hai san chua cay Tu Xuyén

Sichuan style hot and sour seafood soup

Sup bi dao véi tom

Winter melon soup with shrimp

Sup bi do véi thit cua va triung mudi

Roasted pumpkin soup with crab meat and salted duck egg

HAI SAN - SEAFOOD

Ca mu chién gion kiéu Quang Dong
Cantonese crispy fried garoupa

Hai san xao véi 6t kho va x6t XO
Wok-fried seafood with dried chilli and XO sauce

Tom xao x6t Samba kiéu Ma Lai

Wok-fried tiger prawns with Malaysian sambal sauce

* Gid chua bao gdbm 5% phi phuc vu va thué VAT
The price is subject to 5% service charge and prevailing tax



THIT - MEAT

Ga tiém voi nudc tuong va nam dong co

Braised chicken with soya sauce, star anise and black mushrooms

Bap bo ham vdi tiéu xanh va nudc dua

Stewed beef shank with Phu Quéc peppercomns and young coconut

Vit quay x6t tiéu den an kém banh bao chién

Roasted duck with black pepper sauce, served with deep fried bun

RAU - VEGETABLES

Cai thia xao v6i nam dong co tuoi va x6t dau hao

Wok-fried bok choy with fresh mushrooms in oyster sauce

Bong cai xanh hdp véi dau hu tring va x6t nam cdc loai

Steamed broccoli with egg tofu and assorted mushroom sauce

Rau cai hdp véi bip non, nam va x6t cay

Steamed vegetables with baby corn, mushrooms and spicy sauce

COM / Ml - RICE / NOODLES

Mi trung xao véi heo, ga va rau cai

Wok fried noodles with pork, chicken and vegetables

Com chién tring muéi

Fried rice with salted duck egg

Bun gao xao vdi ga xé, trung va rau cai

Stir fried rice noodle with chicken, egg and vegetables

TRANG MIENG - DESSERT

Trai cay tuoi
Platters of freshly sliced tropical fruits (SP)

Ché nhya cay anh dao véi nhan va tdo tau

Peach gum sweet soup with longan and red date (1)

Che long nhan v6i rau cau sdi, hat sen va tdo do

Longan and jelly sweet soup with lotus seed and red dates (I)

SP: Sharing Platter / I: Individual platter
SP: Mon dung chung / I: Mdn dung riéng



INTERCONTINENTAL.

SAIGON

RUBY - THUC DON HONG NGOC
VND 1,788,000~ /GUEST *

Bao gébm bia tuoi Tiger, nudc ngot va nudc sudi phuc vy trong suét 3 gio
Including free flow of Tiger draught beer, soft drinks and water for 3 hours

Vui long chon 01 moén cho méi phan.
Please select one option from each category.

KHATI VI - STARTER

Thit heo Tay Ban Nha nudng véi mat ong Hoa Binh / Xa lach ca héi Na Uy /
Bo cuon mang tay Da Lat x6t Teriyaki
BBQ'd char siu of Spanish Iberian pork with Hoa Binh honey / House cured Norwegian salmon salad /

Teriyaki glazed Australian tenderloin rolls with asparagus from Ba Lat

Hai san bao trung cut chién véi x6t nudce tuong va mayonaise / Xa lach rong bién
v6i cd hoi va x6t mat ong / Ga nudng véi xot Pusan
Deep-fried seafood, roasted quail egg with soya sauce and sweet mayonaise / Seaweed salad with salmon

and sweet honey dressing / roasted chicken with Pusan sauce

Dui ga nhéi ca thac lac, ndm dong c6 hdp / Xa lach bo tron ca phao / Tom chién véi mudi 6t
Steamed chicken leg stuffed with fish paste and mushroom / Beef salad with pickled eggplant /

Deep fried shrimp with rock salt chilli

SUP - SOUP

Sup suon heo ham véi cu sen, tdo do va thao moc

Braised pork rib with lotus root, red date and Chinese herbs

Sup hoanh thdanh hai san véi rau cai

Seafood wonton soup with homemade broth and vegetables

Sup ming tay cua bé so diép kho thuong hang

Deluxe crab and asparagus soup with conpoy

HAI SAN - SEAFOOD

Ca mu hap Tu Xuyén
Sichuan steamed garoupa

Tom cang x6c¢ chao véi x6t 6t cay

Wok-fried fresh water scampi with chili bean sauce
Cua 16t chién gion véi x6t kiéu Quang Dong

Deep-fried soft shell crab with Cantonese sauce

* Gid chua bao gdbm 5% phi phuc vu va thué VAT
The price is subject to 5% service charge and prevailing tax



THIT - MEAT

Ga nudéng bo xoi
Baked chicken wrapped with crispy sticky rice

Vit nhé6i ngtt qua ham véi x6t dau hao
Braised duck stuffed with five kind of fruit oyster sauce
Than bo Uc xao voi 6t chuong céc loai va x6t tiéu den

Wok-fried Australian rib eye with trio of capsicum and black pepper sauce

RAU - VEGETABLES

Cai ngot Hong Kong xao véi x6t tom kho

Wok-fried choysum with dried shrimp sauce

Bong cai xanh hdp véi x6t thit cua

Steamed broccoli with crab meat sauce

Rau cai xao véi x6t hai san va trung

Sautéed mixed vegetables with seafood and egg sauce

COM & MI - RICE & NOODLES

Com chién gion véi bo luc lac va cai chua
Crispy fried rice with sauté diced beef and pickled cabbage

Mi xao gion véi x6t hai san

Crispy deep fried noodles with seafood sauce

Com chién hai san x6t XO

Seafood fried rice with our signature XO sauce

TRANG MIENG - DESSERT

Cheé bach qua, nam tuyét va ky tu

White fungus, gingko nut and wolfberry sweet soup (1)

Che xoai v6i bot bang va busi

Fresh Hoa Loc mango cream soup with sago and pomelo (1)

Che hat sen, hat chia, tdo do va ky tu

Braised lotus seed, chia seed, red date and wolfberry (1)

SP: Sharing Platter / I: Individual platter
SP: Mon dung chung / I: Mdn dung riéng



INTERCONTINENTAL.

SAIGON

DIAMOND - THUC DON KIM CUONG
VND 1,988,000"/GUEST *

Bao gébm bia tuoi Tiger, nudc ngot va nudc sudi phuc vy trong suét 3 gio
Including free flow of Tiger draught beer, soft drinks and water for 3 hours

Vui long chon 01 moén cho méi phan.
Please select one option from each category.

KHAI VI - STARTER

Hau Nha Trang phu pho mai dut 16 / Goi xoai xanh hai san thugng hang /
Tom su Bén Tre chién toi
Roasted Nha Trang Fine de Claire oysters with Parmesan / Hoa Léc green mango salad with deluxe seafood /

Deep fried Bén Tre prawns with garlic

Ca hoéi cuon bap non chién véi x6t dau / Gai suta bién véi hai san cay / Goi cuén cua 1ot chién
Fried salmon rolled with baby corm with strawberry sauce / Spicy jelly fish salad with seafood /

Fresh spring roll with fried soft shell crab
Cha gio gan ngéng cudn véi xoai Tién Giang va can tay / Goi cuén ca héi Na Uy xong khoi
v6i trung ca chuén / Tom su Bén Tre nau rugu

Deep fried rougie foie gras with Tien Giang mango and Chinese celery/ Smoked Norwegian salmon spring roll

with Tobico/ Drunken freshwater Bén Tre shrimp

SUP - SOUP

B6 cau tiém véi ndm Bac Trung Thao va thao moc

Braised pigeon with Bac Trung Thao mushrooms and Chinese herbs

Sup Hoang Yén Khanh Hoa ding sam Hoa Ky
Stewed Khdnh Hoa bird’s nest soup with ginseng

Sup bao ngu véi ga xé va so diép kho

Abalone soup with chicken and conpoy

HAI SAN - SEAFOOD

Ca mu nguyén con chién gion véi x6t cam thugng hang

Deep-fried garoupa with orange sauce

Tom hum Nha Trang nuéng bo toi va x6t pho mai chanh
Baked Nha Trang lobster with garlic butter and lime

Tom hum dp chao véi x6t XO
Wok-fried lobster with XO sauce

* Gid chua bao gdbm 5% phi phuc vu va thué VAT
The price is subject to 5% service charge and prevailing tax



THIT - MEAT

Than lung bo Uc nudéng véi x6t kem nam, khoai tay nuéng bo va rau mui

Slow cooked Australian tenderloin with mushroom cream sauce, butter herb and potato wedges

Suon béo My ham kiéu Han Quéc véi banh mi

Slow braised US shortrib in Korean style served with mini baguette

Than bo Uc nuéng véi x6t tieu xanh va khoai lang chién gion

Roasted Australian rib eye with green pepper sauce and fried sweet potato

RAU - VEGETABLES

Rau cai thap cam xao véi nam bao ngu Nhat va so diép kho

Steamed vegetables with Japanese oyster mushrooms and conpoy

Cai ré xao bo véi x6t XO
Wok-fried kailan with beef and XO sauce

Ming tay xao v6i xot hai san thuong hang

Wok-fried asparagus with deluxe seafood sauce

COM & MI - RICE & NOODLES

Com chién la cam véi hai san Nha Trang

Fragrant purple fried rice with deluxe Nha Trang seafood and salted egg

Com chién véi bo bam va x6t XO

Fried rice with ground beef and XO sauce
Mi Udon xao véi hai san va xot so diép kho cay

Wok-fried Udon with spicy scallop sauce and seafood

TRANG MIENG - DESSERT

Cheé dau hu hanh nhan véi trai vai va dao ngam
Chilled almond tofu with lychee and peach (I)

Thach xoai véi x6t stia dtia va kem vani

Hoa Léc mango pudding with coconut milk and vanila ice cream (1)

Banh kem trung nuoéng vi la dua va trai cay tuoci

Pandan creme brllée with fresh fruit (FS)

SP: Sharing platter / I: Individual platter
SP: Mon dung chung / I: Mdn dung riéng



INTERCONTINENTAL.

SAIGON

PEARL - THUC PON NGOC TRAI
VND 1,588,000"/GUEST

Bao gdbm bia tuci Tiger, nudc ngot va nudc sudi phuc vu trong suét 3 gic
Including free flow of Tiger draught beer, soft drinks and water for 3 hours

KHAI VI - STARTER
Ca hoéi udp tdo, dung kém mang tay, hanh nhan nuéng va x6t miso

Apple cured salmon with asparagus tips, toasted almond cream and miso butter gel

SUP - SOUP
Sup bi do véi ca tuyét bao, dau la qué va hanh chién gion

Roasted pumpkin soup with cod fish flakes, spiced basil, oil and crispy leeks

MON CHINH - MAIN COURSE
Uc vit nuéng va gan ngong ap chao, hat cacao, khoai tay nuéng bo va ca rét
Cured and roasted duck breast, pan seared foie gras

Marou cocoa nibs, hazelnut milk solids, fondant potato and glazed baby carrots

TRANG MIENG - DESSERT
Banh kem stia, trai viét quat va la qué

Toblerone creme brilée, summer berries, charcoal meringue and Vietnamese basil

* Gid chua bao gdbm 5% phi phuc vu va thué VAT
The price is subject to 5% service charge and prevailing tax



INTERCONTINENTAL.

SAIGON

SAPPHIRE - THUC DON NGOC LAM
VND 1,888,000 /GUEST

Bao gdbm bia tuci Tiger, nudc ngot va nudc sudi phuc vu trong suét 3 gic
Including free flow of Tiger draught beer, soft drinks and water for 3 hours

KHAI VI - STARTER
Pate thit vit dung véi dau hu danh bong, cii dén, banh dau hoa lan nuéng than

Whipped tofu, beetroot bavarois, sweet pea streusel and shoots with charcoal ash

SUP - SOUP
Bong cai trang nghién v6i dau nam, thit heo xo6ng khéi, tdo va hanh nhan nuéng

Truffled cauliflower puree, bacon, apple and smoked almonds

MON CHINH - MAIN COURSE
Théan bo sday kho, rau cu baby, banh khoai tay va kem thit ga nuéng, xot tuy bo
Dry aged Mulwarrah beef stripoin, baby vegetables,

truffled potato gratin, roasted chicken cream, cognac and bone marrow sauce

TRANG MIENG - DESSERT
Banh so6 co6 la trang va den nuéng véi la huong thao va bot cu dén
Whipped white chocolate ganache, dark chocolate crumble,

milk chocolate shards and rosemary caramel dusted with beetroot powder

* Gid chua bao gdbm 5% phi phuc vu va thué VAT
The price is subject to 5% service charge and prevailing tax



INTERCONTINENTAL.

SAIGON

AMETHYST - THUC bON NGOC TIM
VND 2,088,000~ /GUEST *

Bao gdbm bia tuci Tiger, nudc ngot va nudc sudi phuc vu trong suét 3 gic
Including free flow of Tiger draught beer, soft drinks and water for 3 hours

KHAI VI - STARTER
Tom hum chan véi bo, so diép dp chao véi hat sen nghién va la me

Butter poached lobster and pan seared scallop with white lotus hummus and baby leaves

SUP - SOUP
Tring chan véi cu can tay nghién, x6t nghé tay, dui heo mudéi say kho va hanh phi

The perfect egg, charred celeriac puree, saffron sabayon, prosciutto di Parma crumble and crispy onions

MON CHINH - MAIN COURSE
Than bo Uc nuoéng véi gan ngong,
rau cu baby va banh khoai tay nuéng dau nam

Roasted Australian tenderloin with foie gras mousse, baby vegetables and truffled potato gratin

TRANG MIENG - DESSERT
Banh mousse, s6 ¢6 la va mat ong

Lavender mousse, gel and crumble, honey and chocolate

* Gid chua bao gdbm 5% phi phuc vu va thué VAT
The price is subject to 5% service charge and prevailing tax



