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Lotus steak salad with shrimp and meat
NO6m ngo sen tém thit

Chicken corn soup
Sup ga ngo non

Fried shrimp with eggs
T6m chién tring muoi

Sweet and sour pork rib
Suon sot chua ngot

Steamed Bavi chicken
Ga hap ld chanh
Steamed cauliflower
Hoa lo ludéec cham xi dau

Clam soup with mustard green
Canh cai ndu nghéu

Jasminerice
Com Thom

Seasonal fruits
Hoa qua theo mua

ASTIAN SET MENU

Price: VND 700,000++/ Pax

Above prices are in Vietham Dong. Service charge and Government tax not included.
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Mango and beef salad
GO/ xoai xanh voi bo

Pumpkin soup
Sup bi do
Stir-fried beef in pepper sauce
Bo sot tiéu den vai banh bao

Braised snake head fish
Céd qua kho to

Pork belly caramel
Ba chi rang chdy canh

Sauted bokchoy with mushroom
Cdai chip xdo nédm
Sour minced pork broth
Canh chua thit

Jasmine Rice
Com Thom

Sticky rice with yoghurt
Saa chua nép cém

Cote 600, Ba Vi National Park, Ba Vi District, Hanoi, Vietnam
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Chicken and banana blossom salad
Noém ga hoa chudi

Asparagus with crab soup
Sup cua mang tay

Grilled pork with galanger
Thit lon man nuong riéng meé

Stir fried beef with fresh mushroom
Bo xdo ném tuoi

Stir fried chicken with ginger
Garang gung

Boiled vegetable
Rau cu qua luéc chdm kho quet

Pork rib with bamboo broth
Canh mang suon

Jasmine Rice
Com Thom

Cantaloupe
Dua vang

Tel: (84) 24 3200 9999
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Papaya salad with beef tenderloin
GO/ du du thit bo huong hing qué

Scallop soup with asparagus and quail

€g8
Sup so diép mang tay vdi trung cut

Grilled sturgeon with galangal
Cd tam nuong riéng mé

Shaking beef
Bo luc ldc

Stir-fried ostrich with lemongrass and
chili
D3 diéu xao sa ot

Stir-fried spinach with garlic
Rau mudng xao toi

Sour clam broth
Canh ngao chua

Jasmine Rice
Com Thom

Mixed fruits
Hoa qua thap cam

Email: info@meliabavimountain.com
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Goat salad
Goi bé non bop thau

Seafood with mushroom soup
Sup hoa bién tuyét nhi

Wok-fried pork belly
Ba chi rang chdy canh

Grilled goat with five flavors
Dé nuong ngd vi

Crispy fried fish with garlic fish sauce
Cd chién gion chdm mam toi

Boiled vegetable
Cu qua luéc cham kho quet

Pork rib with pumpkin broth
Canh suon bi do

Jasmine Rice
Com Thom

Sticky rice with yoghurt
Saa chua nép cém

melia.com
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