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PALOMA MENU

THUC BON TAU PALOMA
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i‘% FIRST DAY LUNCH @%
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(Bita trwa ngay thir nhat)

Pumkin soup with almon sheet
Sup bi ngé an véi hat hanh nhan

Green papaya salad with vermicelli noodle & seafood
Ném du dii véi mién va hdi san

Deep fried squid with butter & garlic
Muec chién bo toi

Steamed Basa fish with Fragrance leaf
Cé Basa hdp Id thom

Sweet and sour pork ribs Vietnamese style
Swon sot chua ngot kiéu Viet Nam
Sautéed seasonal vegetable
Rau xao theo mua
Steam Fragrance rice
Com tam thom
Mixed tropical fresh fruit with honey

Hoa qua trgn mgt ong
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Paloma Spring rolls (for cooking class)
Nem ran Paloma

Beef & bean soup
Siup bo dgu Ha Lan

Delicious Beef with Black Pepper Sauce
B0 sot tiéu den

King prawns on hot rock
Tém nuwong soi

Fillets fish with sauteef mixed mushroom and onion
Luwron c& xao hanh ném
Sautéed seasonal vegetable

Rau xao theo mua

Steam fragrance rice
Com tam thom

Cream caramen
Kem caramen
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Mixed salad of tomatoes and cucumbers
Salad ca chua + dwa chuot
Salad & Sauce station
Cac logi rau salad an kém véi cac logi sét
Eggs station
Tring cac logi
Smoked dried bacon
Ba chz hun khoi, xuc xich cac loagi, cac loai ham
Pancake with chocolate or honey
Bdnh pancake an kém véi sét socola hogc mdt ong
Chicken sausage & ham
XUc xich ga & cac logi thit ngugi
03 kind of fruit juice & Tea, coffe
03 logi nuréc hoa qua cac logi & Tra, caffe
02 kind of cereals & fresh milk
02 logi ngii coc & Sita tuwoi
& Bread, butter, cheese, yogurt, jam and cakes %

%&é Banh my bo mut, phomai cac logi, siza chua, banh ngot %b%
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SECOND DAY LUCH

(Béta truwa ngay thar hai)
French fried with butter & garlic
Khoai tdy chién bo toi
Snow white salad

Ném bach tuyét ké

Char Grilled pork rib with red wine sauce

Swon nueong Véi sot rieou vang do

Grilled Basa fish with special sauce

Cé basa nudng dn véi sot dac biét
Wing chicken with pepper sauce
Céanh ga sot tiéu
Grilled prawn with sate sauce
Tom nwong sate
Grilled Squid with asian sauce
Muc niedmg én kém véi sot &
Steamed rice
%{d Com trdng

ét"?&(f,ﬁ*gﬁ' Fresh fruit

Hoa qua fuwroi
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2 For 3 days, 2 nights f‘%
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® (Béra toi ngay thar hai cho khdch di 3 ngay)

Seafood chowder soup

J / Sap hdi san chowder
“JdlLOMN T prosn o

Mixed green salad with carot sauce
cruising Halong Bay Salad rau ci qua trén véi sot carot

Steamed prawn with lemon grass
Tom hdp céch thuiy

Sliced beef with enoki mushrooms with black pepper sauce
B0 cusn nam kim chdam an kém véi sot tidu

PAL()MA MENU Red wine roasted chicken leg

. Puii ga sot riou vang
THUC BON TAU PALOMA

Sautéed seasonal vegetable
Rau xao theo mua
Steamed rice
Com trang

Apple crumble with chocolate ice cream & fruite
Banh tao an kem kem chocolate va hoa qua
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Farewell lunch

(Theee don chon mon)
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Appertizer — Main course

Paloma Seafood soup
Sup hai san Paloma
Main Couse
(choose meal with chicken,beef or fish)

Grilled chicken leg marinated in honey with
potatoes chips & pepper sauce

Ga &p chdo mdt ong dn kém véi khoai tay chién va sot
tiéu

or
Baramundi fish with french fried and passion fruite

(Cd vueoc medng an kem véi khoai tay chién va sot
chanh leo)

or

Grilled beef with french fried and pepper sauce

(Bo nuéng dan kém véi khoai tay chién va set tiéu )
Dessert

Tropical fresh fruit

Hoa qua theo mua ‘?
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