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LUNCH BUFFET MENU

LA CRIQUE BUFFET RESTAURANT

QUAY SALAD TU CHON / SALAD BAR

« Céc Loai Rau Xa Ldch Va Sot

Watercress, Radicchio, Endive, Butter Head, Rocket, Green Oak, Broccoli, Cauliflower
+ Cdc Loai Cu Qua Va bau Cho Quay Salad

Tomato, Roasted Pumpkin, Carrot, Peas, Corn, Onion Rings Dressing: French,
Balsamic, Thousand Island Dressing

QUAY GOI / SALADS

« Salad C4 Ngir Kiéu Phdp / Nicoise Salad

» Salad Ca Chua Pho6 Mai / Capresse

» Salad Pu bu Xanh / Green Papaya Salad

 Sa Lat Rau Xanh / Mix Green Salad

Condiments: Artichokes, Pickled Eggplant, Tabasco, Chili Sauce, Beef Jerky,
Chicken Jerky

GOC MON VIET /| VIETNAMESE CORNER

» Bun Cha Nudng Hoi An/ Grilled Hoi An Pork Cake Noodles
» Cha Gio Hai San / Deep-Fried Seafood Spring Roll

« Bo L4 Lot / Grilled Betel Leaf

QUAY BUN / NOODLE STATION

« Hue Noodle Soup / Bun Bo Hué

Condiments: Pickled Onion, Carrot, Peanut Sauce, Shallot, Sweet-sour Fish Sauce,
Hoi An Chili Sauce, Soy Sauce, Pickled Papaya, Mixed Vietnamese Herbs

QUAY MON NONG / HOT STATION

« Rau Cit HAm Kiéu Phdp / Ratatouille

« My Ong S6t Ca Chua / Penne Arrabiata

» Khoai Tay Mui Cau Xao Ba Roi / Sauteed Potato Wedge With Bacon

« Ga Xao Hat Diéu Ot Kho / Stired Fried Chicken With Dried Chilli & Cashewnut
+ Bo Xao Hing Qué Sot Tiéu Den / Stir Fried Beef With Hot Basil & Black
Pepper Sauce

+ C4 Ba Sa Hap Nudc Tuong Thugng Hang / Steamed Basa Fish With
Premium Soy Sauce

» Bau Hu Kho Tring Cut / Braised Tofu With Quail Egg

« Rau Ctt Hap An Kem Kho Quet / Steamed Seasonal Vegetables With Caramelized Fish Sauce
« Com Hap / Steamed Rice

» Com Chién Trung / Egg Fried Rice

QUAY PHO MAI/ FROMAGE

« Ph6 Mai Kem / Cream Cheese

« Ph6 Mai Gouda / Gouda Cheese

« Ph6 Mai Emental /| Emental Cheese

« Pho Mai Chedda / Cheddar Cheese

Condiments: Crackers, Dried Fruits And Nuts Olives, Caper,
Gherkin, Pickled Onion

QUAY THIT NGUOI /| CHARCUTERIE
» bui Heo X6ng Khoi / Paris Ham

+ Xuc Xich Kho Cay/ Spicy Salami

+ Thit Ngudi / Cooked Ham

« Uc Vit Xéng Khéi / Smoked Duck Breast

QUAY KHAI VI NONG /| HOT APPETIZERS
+ Xtc Xich Nudng / Grilled Toulouse Sausage

» Banh Pizza / Pizza

« Dau Ha Pho Mai Vi C4 / Fish Cheese Tofu

QUAY SUP /SOUP
+ Stip Kem Bi D6 / Creamy Pumpkin Soup
« Stip Bap Ga/ Creamy Chicken Corn Soup

QUAY BANH MI /| BAKERS CORNER
« Binh Mi Dai / Long Baguette

« Binh Mi Chuot / Mini Baguette

« Banh Mi Pen /| Whole Wheat Bread

« Binh Mi Tron Mém / Soft Bread Roll

» Banh Sung Trau / Croissant

« Bo Va Mut / Butter And Da Lat Jams

TRANG MIENG /| DESSERTS

» Trai Cay Theo Mua / Seasonal Fresh Tropical Fruits
« Che Chudi / Sweet Soup-Banana In Coconut Milk

+ Che Tr6i Nudc / Traditional Ginger Sweet Soup

« Banh Su Sué / Classic Vietnamese Suse Cake

« Binh Da Lgn / Rainbow Cake

« Muffin S6 C6 La / Chocolate Muffin

» Muffin Chanh Day / Passion Fruit Muffin



