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BREAKFAST
RE

Continental Breakfast 450
MRS

SR R ECRE K R B S R A B IRk sk
Vietnamese Breakfast 485
HIRE

AT RSISRAY, BEEHR. BiT TS EEERE. NS
RELR T RIRMGE

Korean Breakfast 485
HEE

BEZRE BB BHE FKR. FRETZOER. BRXAHER
K. fBHE 6 D RA B RIRI I

2 Eggs Cooked To Your Liking 275
BIMEE (IRIBENCASZFZH)

AR MWEKEBERIKEE

Eggs Benedict 315
Mife a5 E
JEGETUAA G I B RN RRFNACK R, Ao =&

3 Eggs Omelet @, 300
=NEE-IED
A]ERC SR BRI B EELE. B0 FRINEER

3 Eggs White Omelet ® 300
=NEE-NERBH
AIEADEE A BR. ODER . EELE. Tl BRI ER

wE KR 4R BE ) RE  #HF  ERE

Baker’s Basket 245
AREE.EZEE. AIE. 2EME MR MEE. 5k
Al CAIAL ZE S KRAE, BRREEE. S TFEBTE
FegE

Morning Toast 185
BEN1H
ALAEE TR 2EM B RAME, B E N REMEE

Tropical Fruit Plate 150
KRR

RS =T PAHK R

Yoghurt with Fresh Fruits 150
oK REEUD

XY 2HE, 2 J2f=2tet S{LIF BE, HLtLt, 7|9

Selection of Housemade Compotes 150
BaamRERkKR
BhAFERAERFREEEE

Traditional Beef or Chicken Pho 350
iz e R S S E AL S v
FoERil. SiTMFEdmEE

Chinese Congee 275
Frzl55
B B EFE AR

Bo Ne 485
(Vietnamese Style Beef Steak) @ ©

T MU HE
HARBLEA. NE SEEENYEES

FREMBEEREEE (,000), ZEHNS%RS EMMITH A,
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INDULGENT LUNCH BUFFET

1 B &

mbark on a culinary journey throughout

the world flavours, as our chefs prepare
traditional and authentic delicacies from
different countries, featuring organic salads,
farm-fresh vegetables, luscious specialties,
daily roasts at the carving station and
decadent desserts.

Expectthe creative combination of traditional,
local specialties and contemporary recipes at
the Vietnamese & Asian kitchen; the freshest,
luscious seafood and Japanese sushi; as well
as premium, imported cheeses, cold cuts and
authentic ingredients from ltaly.

, BURIE

&ﬂ]ﬁ’]ﬁ)ﬂﬂ—mm&bﬂéaTﬂl%& HIEL
ZEMESRG, SEEND . KRG
FRBERE. SANEEE REWHS, BEL
EERRE,

j: DU RME HDRNKEENTNEAER, &

L3R FENANSOEE  ZRHREEK
By FRAEE); @UKIFH M. S RAE
REAFIEM,



Octopus Carpaccio

SEERHR
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STARTER
HI 3K

Phu Quoc Seafood “Banh Xeo” 260
EE BT
RS ERE KA GBS

Summer Melon & Prosciutto Salad® @ 360
EBEMNAREYHI
PR M\ 2B I\ & N BB Bt ERsF R YD RIanES . FEE

Cured Toothfish with 390
Heirloom Cherry Tomato Salad

FERIR T & Bonh APk & hnidHL

THH TR EE S

Octopus Carpaccio 360
BeERHE

=GNNSR NI = BN )

Viethamese Duo Spring Rolls 260
HEEEWNES
FEHBEERETHIEFSRES

~

‘51

Ha Long Bay Crab Bisque Soup @ @ 310
TREZERKSA

R EEEE T B =X H

Tom Yum Goong 360

ZFATh
RTS8

wE KR 4R BE ) RE  #HF  ERE

Caesar Salad ® 310
E [k Sg v
TOAER O mameE T EEE. R RIEE B E AR EE

Caesar Salad with Grilled Chicken Breast 360
Gk BV T ]S

Caesar Salad with Grilled Tiger Prawn 420
NGO RIBCHE [RAT

Da Lat Organic Healthy Garden Salad @ 320

KB HERBEE L
TBIEE. FHA. I AL BHIR L B,
e S

Sashimi Lover 1250
FIBEE
=Xa. e ifRa it BN 58

Zuppa Di Pomodoro &) @ 280
R BEMNT
(=S N: S E R Eavg TS )

Wonton Soup 300
BfFIR TN

FIAFREMOEE. HIRGIE

FREMBEEREREE (,000), ZEHNS%RS EMMITH A,
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Shanghai Style Steamed Pork 250 Scallop Spinach Har Gow
Xiao Long Bao FIGERIF®R
FLERNES

N Truffle Mushroom Dimsum
Prawn & Pork Siu Mai G/ 2 REEZEZSD

EFAFIBRILR 32

E S FREMEIEREREE (,000), B3HEHN5%RS EMMITHE.




o7

URERRNS

B BAR 4B BE FH) BRR T

ZRE

RICE &
NOODLE
RSP 317

“XO” Fried Rice
“XO”*’]‘W
B EE R R

Saigon Broken Rice @& ©
FAREERIR

PR BB AR BB &I\ B0 EEHEE

Hainan Chicken Rice
TKE TG ERZ IR BRINAN 25

Nasi Goreng
2=y

ECRSA. R IR TR, iF A B ENTEEE

330

380

420

350

“Ha Giang Black Pork” Bun Cha 470

LRI ISR
VESER. S B B B TN K

Traditional Beef or Chicken Pho
with “Sa Sung” Broth ® @

BRERFRNBRARE D RT”

DR EBE, EBFRZHE7

Vegan Pho
FiEin

430

280

“Bun Bo Hue” with USA Short Rib 420

FIVFHRIR{L 5 PR
FEFE KRB, B

FREMBEEREREE (,000), ZEHNS%RS EMMITH A,
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Carabinero Risotto

LLERAT R TASIR

PASTA

~r z
J%'\ []

Spaghetti; Rigatoni; Penne or
Fettuccine

EREERNER
eI N %‘l . IR AR

Marinara Sauce 250

DREHHE
B LTI AT B BTSRRI

Marinara Sauce with Seafood 359
BT B 3
LY DN 4 I

Bolognese @ @
HE R I R=E
M PRE. BN RFn FUFFE.
ME 35 2R A B RN A AR A EAB AT

359

Halong Crab Cappellacci 480
with Langoustine Bisque

TREEREBEIFRT
B B R SRR

Carabinero Risotto 450
qERFENIEIR
AR REZ R

Wagyu Beef Lasagnha @ @ 380

M4+TREm
B i A AR S 5 B

Vegetarian Lasagna 280

RETE@
B, B B AN D5 2R

wr  EEE FIEM &9 EMEREE (,000), B EHA5%RS HAMITH .



Fried Pizza
EmE. AREEZ L. T

Pepperoni @ ©
Ehns. L BhEE R AR RS

Frutti Di Mare
B, ZILERIDE. 4T B,
=X&. BNAER

BE FH RR

Bella Italia Pizza @

BEmECHEIRSEN KFZEL EEFTE.
FE. T R EOH

Carbonara Pizza © ©

e RETHE(ERERESERE.
W REER. EREURAEIR, KRR

FREMBEEREREE (,000), ZEHNS%RS EMMITH A,
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LA Galbi

3
&
¥
<<
—
it
HE
HIH-
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MAIN COURSE

+3x

LA Galbi 650
LAY \BE

RIERESIG/ N, B UER HRERER

Coconut Braised Lamb Shank 450
P i

1BFERIEMIN S T LT, FBEARKIR

Grilled Beef Wrapped in Betel Leaves®@ 470
BEHEESRA

RN, NEEREBEHM, BLKM.

BETE.BIHEES

Pan-Seared Cod Fish with 520
Mashed Sweet Potato

B BRFTREHETR

EtEa HER.BE.TRE

USA Black Angus Beef Tenderloin 860
EIENFEEIR

ZRRR T2 HIBARTER, EERAF &
R AMARFFRERFAT

Kung Pao Chicken 360
BERLET
W _EEREH, BEZKIR

A3

Mashed Potato 80
T2k

French Fries 80
BX

BE FH RE  #HF  ERE

Wagyu Cheese Burger ® 480
MFZLNE
M RIS TA LB, SR GFRE . R E IR

Dal Tadka 250
ENzUiE =
HMEEEME, BRFEERSHEEE

Fish En Papillote @ © 350
HEt
EERE N TR RSN RS KBR. BhE T

Butter Chicken () 360
g b
3. B BRI RS AR, BRI EEE KR

Sautéed Nha Trang Lobster 750
with Salted Egg

SREEEIBFERAT, TIFEL

Grilled Asparagus 80
BEH

Mixed Salad 80
BE W

FREMBEEREREE (,000), ZEHNS%RS EMMITH A,



DESSER'T
Eﬁj [

HH
Tarte Tatin Vanilla Ice Cream ©

ARNEEFERIEFEKHM

280

Pandan Caramel and
Roasted Tea Marshmallow ©

BORSEREERRIEE

Chocolate & Matcha Parfait with 280

Vietnamese Chocolate Cream @

IR hHREIFAMBITR DUH

ZRE

417

20)
S

BRR T

@

47

BE

Fruit Platter
EARSKEHEZ

Gelato Sharing (2 scoops) @

Gelato: Vanilla, Chocolate, Salted Caramel,
Strawberry

KEMK (BE. RN EE Rk

150

Chocolate & Matcha Parfait with

Viethamese Chocolate Cream

HIELHA X231 S Asola

>

FREMBEEREEE (,000), ZEHNS%RS EMMITH A,
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CLASSIC SET
880 per guest

Vietnamese Duo Spring Rolls

HEEENER
FEHEHESTIFSNES

Ha Long Bay Crab Bisque Soup
TREERKRSA
HRH EEEE T B = XK EYH

Saigon Broken Rice
Fa SRR IR
K R AR BB &N BN EREE

Lemon & Passion Mousse ©

IEEERRH

SCAN

QR CODE
TO UNLOCK
BEVERAGE

wE KR 4R BE ) RE  #HF  ERE

MENU! +84 243 698 8888

FAMILY-STYLE SET
1600 per guest

Summer Melon & Prosciutto Salad ® ©
EBEMNAREYH
eI B0\, 4 A BB FrEL BT RFRI YD RO BR . B ERT

Octopus Carpaccio
BEaERHE

V=GN =N R N =N ]

Zuppa Di Pomodoro
EXEBMNKT
FREARIZEAN 7. BFHI Y NESFIZ 8

Carabinero Risotto
TEhiFEISIR
EiAMREL R EZ £ RILHRS

USA Black Angus Beef Tenderloin
EIENFH R
Zhnos. T2 RIS R AER, R AKHEEE
RIETT R AT T F T

White Chocolate & Berry Mousse @
B RNIERRE

3 Spoons 3spoonshanoi

FREMBEEREEE (,000), ZEHNS%RS EMMITH A,



InterContinental Hanoi Landmark72

Keangnam Hanoi Landmark Tower, Plot E6, Cau Giay New Urban Area, Yen Hoa Ward, Hanoi, Vietham
T: +84 (24) 369 88888 | E: dining@iclandmark.com
landmark72.intercontinental.com



