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SPOONS

3 SPOONS’ MENU.
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21X]: 11.30AM - 2.30PM
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BREAKFAST
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Continental Breakfast
HE|WIE BAHAE

450
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Viethamese Breakfast
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Korean Breakfast
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2 Eggs Cooked To Your Liking ©
Azt

Atgetol, ASE, srezet 22t

Eggs Benedict
ol HIUHE

3 Eggs Omelet ®
QEHI
EQ MEH (Ml X|=, HA E0HE ;|9 Qfm})

3 Eggs White Omelet ®
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485
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315

300

300

Baker’s Basket 245
Hj| O] F{ A H{A3Z!
HIAE, St of Al =2l Alwt HE| J2j|ol 320, £Z3
I ZO0tY, OF2E I 20k, HE, 1h oL+, G717, A3,
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Morning Toast 185
QU EAE

HEE, B EE BEIS 2S9
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Tropical Fruit Plate 150
EROZ o Eo|E

37kX| EF2| St

Yoghurt with Fresh Fruits 150
7 Ee} Hyst atg

MAg 2HE, 2 J2f=2tet S{LIF BE, BiLtLt, 7|9

Selection of Housemade Compotes 150
SIAHO|E B XE

OHEAILLZ, 2SO0t £= TiQIOHE HHEEt SXE

Traditional Beef or Chicken Pho 350
HE M3 (217|/=17])
Aa| ap, At s

Oy —1— =

Chinese Congee 275
£34 2%(%)
S7|, 220 Hol 22|, ZC|HE

Bo Ne 485
(Vietnamese Style Beef Steak)
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INDULGENT LUNCH BUFFET

X 2wl

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.
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Octopus Carpaccio
20{ 7t2n}x
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STARTER
AE}E]

Phu Quoc Seafood “Banh Xeo” 260
2 WEC “HRMR”

Mot HIEH 18, 2t0| A H|O|H, C[EHAA

(R

Summer Melon & Prosciutto Salad® @ 360
OE WEN I2LHE M2E
HE SLF AE, 20|, IZHE H|L|AH E2|AS 252l MMt

AEBHATEAE}

Cured Toothfish with 390
Heirloom Cherry Tomato Salad@

=g HIZ2t 00l F YSEOLE HE{E

22|29, HAEIE 0jQU|X

Octopus Carpaccio 360
=0 5’IEEL’F_

CiAlOH SE H[2], 2 29, 42 20

Vietnamese Duo Spring Rolls @ 260

HIEY 50 Anals

SlAatE MEH & K2 FUEH

SOUP

T—

Ha Long Bay Crab Bisque Soup @ @ 310
StEH|0]| 3 H|A3 £+

S2[0| H|A3, 58 AR, B 32

Tom Yum Goong 360
Zorm
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Caesar Salad ® 310
MM E
ZHel M= ZEl 02 E IE|AL| H|0|A

oHOpAR|=9F AlM =21

Caesar Salad with Grilled Chicken Breast 360
HIlS4 AXdeE

Caesar Salad with Grilled Tiger Prawn®@ 420
E}O|7 MR AlX| 2=

Da Lat Organic Healthy Garden Salad®) 320
=3t @b Wi 23 MeE

OloiE EOtE, o =4, &2, b, H| £, OFE| 2, Ot T,

E501&=, /t E2f|d

Sashimi Lover 1250
AMA|O] 2{H

Ao, BX|, &0], A<, 2HAf, 20

Zuppa Di Pomodoro &) @ 280
FOIC| XREZ

O|EfZ2|OtA| EOLE A AEZPXtEIEL X| X HIE

Wonton Soup 300
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Shanghai Style Steamed Pork 250
Xiao Long Bao
EfX| 7| AFRZEHIR “4F50] AEMY”

e
Prawn & Pork Siu Mai %/ 250
M2} = X| 17| AF0}0] '
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Scallop Spinach Har Gow
Zt2|H|e} Al X] 5172

Truffle Mushroom Dimsum
Eg{E HA A

gLt
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RICE &
NOODLE

o & R

“X0O” Fried Rice 330
XO HOH}

TOa-g

Xt "ajaA o Azt

Saigon Broken Rice 380
AlO|3 EE 3 20|A

H23 20|, 72 BfX| 17|, e, FiZIg, Q0]
EOtE, m|#| A2 & ®S

Hainan Chicken Rice 420
sto|it |21 2fojA

A2 Stmyleh g, 1 of 2

Nasi Goreng © 350
LIA|
St7| ALE|, 2307] A, & Z2t0|, F2i7, AHp AAL}

TF 248 2EQ 22

)

. * e “Ha Giang Black Pork” Bun Cha 470
= ' “st% ZEIX|” 20

T2 =X 27|, o A, 58, 2CHES}L, Hoa

Traditional Beef or Chicken Pho 430
with “Sa Sung” Broth
%, HE “AMa” =14 (2107|/5t17| MEH)

A
o A, W4, 5E, 40| EE H1T| 8%

Vegan Pho 280
H|ZA 414

“Bun Bo Hue” with USA Short Rib 420
o|=4t ZH|E £ 5 20
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®0000®® @
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PASTA
Xt AE}

Spaghetti; Rigatoni; Penne or
Fettuccine

THAE} B3 E41:
ATPA|E|; 2|7HEL]; B £ HEAL

Marinara Sauce 250
oj2|Ltat AA

EOtEAA O[EN2| 13 JHE Ohs, HHE,

AAEZHZI S2|ER

Marinara Sauce with Seafood @ 359
o Ak=E 3t Of2|Ltaf AA

M, 2R BE7], 20

Bolognese @ @ 359
2|7IEL| EEH|X

ottt L=, EOLE &4, Ohs, Ot&2, oot X[ =,

YAERHE 22|EQ

0

®O@000®®

Hx|nr] 42| A RME Ant Mot SAtE I X|E|2| 21 (4]

Carabinero Risotto
2| Y| 2 2| =EE

Halong Crab Cappellacci 480

with Langoustine Bisque
YPAE HASE SR SHE 3 FHUEHK]

o —HJd

SU(0|S 2 FPMEK|, YPAE HIAT, El2tE 22

—

Carabinero Risotto 450
Ji2HH|Y|2 2| =5

32| X| =8 23, #|0|H It

Wagyu Beef Lasagnha @ @ 380
ot 2FXILE

EOtEAA o LIS, BMEet X|=

Vegetarian Lasagna 280
Hi| x| Ef| 2| oF 2FX}LE

EOFEAA FI|L|, HA, SOEMEZ} X| =
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Fried Pizza (O
EOIE AAZ ZHE0|

Pepperoni @ @) 320

EOIEAA SNfEEL k| =, HEHZL

Frutti Di Mare @ (©
EDtEAA, DR} X| X, AL, 20, HOf

A K|S dat Mot SAtE I X|E|2| 21 (4]

Bella Italia Pizza © 280
EOHE AA w7ty L2t E0LE 20 HEZ K| X,
HAE AA Qp|7t HIE AAER HE S22 2

320
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Carbonara Pizza ®
HI2|e 33,
I2}0|, HfAFoh 2HEte|| H[O|H, =3
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LA Galbi
LA ZH|
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MAIN COURSE

o1 2 A

LA Galbi 650
LA 7I-|:||

dXl, L=, ol =1 eH HSELcH

Coconut Braised Lamb Shank 450
I3 Q||

IIS ES0 AS oot YL, Wes 2S¢ EfofElE

Pan-Seared Cod Fish with 520
Mashed Sweet Potato @

Ci1& Folet SEWHI ZIX n10p of 4
Ch, O7 IR0} SHEE, Shabu|, 42

USA Black Angus Beef Tenderloin 860
USA SHAHA ot

2o HZEZ|L|Q OHs, 2X02| AT7| AA
Kung Pao Chicken 360
X2l 2o

oiSet 2he &gat Fotd ST 2o 7

AIOIE Cl3

Mashed Potato 80
0j4| ZEJOIE
French Fries 80
o X|Z2}o|
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Wagyu Cheese Burger @) 480
ot x| Z=H

ot A 17| HE|, | HICHX| =, 22| AL H|0|#, ofL| &

Hbi| 722, A2 Z2to|

Dal Tadka 250
e 7}

M AEF, RSt et AR 5

Fish En Papillote @ () 350

MM oF bl Q E

=0 Taj|, |2, WSEOLE, S F7|L|, 0§A|= D70t

=T

=
HE2 S oA

Butter Chicken @ 360
HE X|ZI

H1ol, 38, HEE g2 TIStEOtE 12f|0|H| 2t B ADME| 2

Sautéed Nha Trang Lobster 750
with Salted Egg
230 Heol S ZEQ LIEZ EHAF AH|

g7l Zug ZEQ 2HAEQ 32|08 L EXt

Grilled Asparagus 80
12 ofAmEAHA

Mixed Salad 80
alA MpjCc
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DESSERT
CIXE

Tarte Tatin Vanilla Ice Cream @ Fruit Platter
EIEE EtS Hige) ofol23% Y SHE (015 FE 2HY)

Pandan Caramel and Gelato Sharing (2 scoops) © 150
Roasted Tea Marshmallow

Gelato: Vanilla, Chocolate, Salted Caramel,
meh R Y & 72 A IpARES |

Strawberry

Mt (Hhet £33, D7), 2EIC 2w

) A

Chocolate & Matcha Parfait with
Vietnamese Chocolate Cream
HIELHA X231 322 259l

EESa A IHEH|

Chocolate & Matcha Parfait with

Viethamese Chocolate Cream

HIELHA X231 S Asola

9xT7] 417 A2 RMEB AW N NS sime2lei(ial) HE SH2000 VND'O|H AH|A KtX|F HIENZF H T EIL|CE
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CLASSIC SET
880 per guest

Vietnamese Duo Spring Rolls
HEY F ADUE
Seafood fresh spring roll & fried chicken spring roll.
(vegan fresh spring roll)

3HA|-%/|:P—|7|§ I_—:_Ig E|7| A EI%

— o

(B2 2|4 AmE)

Ha Long Bay Crab Bisque Soup @ (O
sHEH|0| I H|AS 22

32[0 H[A3, 51 RS, 2| I

Saigon Broken Rice
AlO|2 HE23 gjo|A

Hz3 2to|A, 32 X107, & 242 F21Yn, 20|, EOtE,

o3| A Aot obH HS

Lemon & Passion Mousse ()
2|20t IMOZE A

SCAN

QR CODE
TO UNLOCK
BEVERAGE

Q
o
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EWD\ AE\ \a OHIE 741% ot ‘H“g H%\Z\E\E\OM

00

MENU! +84 243 698 8888

FAMILY-STYLE SET
1600 per guest

Summer Melon & Prosciutto Salad @)
o:lg ullg:l_l. EEAE AHE.IE

"E,SILIF BE, 20|, I2#E HILA E3i|dE 252 Mdst

UL L i

AEBHAHEE}

Octopus Carpaccio
=20{ 7l2nx

ChAlDH ZE Hl2], 2 Y, L2 20

Zuppa Di Pomodoro @
FOIC| XZRER

O[Ot ENtE AL AESMAAZL X| X, HEE

Carabinero Risotto @ ()
N2HH|Y| 2 2] XL

H 22|t X|=9 S, AH0|H Ier

USA Black Angus Beef Tenderloin
USA Sa2Holi7{A oFAl

2o HZZ2|L|e Ok, ZX02| AT 7| AA

White Chocolate & Berry Mousse @)
2l0|E XxZ a3} H|2] A

3 Spoons 3spoonshanoi
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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



