LYRA

GRAMDEUR

2 DAYS 1 NIGHT VEGETARIAN MENU

DAY 1 / NGAY 1

LUNCH
%M

SERVED AT THE TABLE / PHUC VU TAI BAN

Vegetarian fresh spring rolls Vegetarian sushi
Nem tui chay Com cudn chay
Vegetarian papaya salad Snow mushroom soup
Xa ldr du dii chay Sulp ndim tuyét
Tofu with soy sauce Vegetable curry
Pau phu s6t xi ddu Raw cii hdm ca ri

BUFFET STATION /QU,&Y BUFFET

Mixed salad with choices of dressing Cooked turmeric rice with coconut water (G)
Xa ldr rauw trén va cde loai sor Com nghé ¢t dita
Seasonal stir-fried vegetables Fried noodles with vegetables

Rau xao theo misa My xao rau

Passionfruit mousse cake Strawberry cake

Benh mousse chanh leo Bdnh kem dau

Seasonal fruit Longan & lotus seed soup
Hoa qua theo mua Che hat sen long nhan

Green bean sweet soup
Che di xank

(G - GLUTEN, P - PORK, D - DAIRY, N - NUTS)
*This menu is for reference only and subjected to changes due to seasons and/or other operating conditions.
To be informed of the precise menu, please check with the reception after your check-in.
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LYRA

GRAMDEUR

DINNER SET MENU

Fresh spring rolls
Nem tuoi cudn

Coconut core salad
Xa ldr & i dia
Special Vietnamese luffa soup
Sup mudp lasong dde bier

Tofu with black pepper sauce served with veggies & mashed potato
D hil 6t tieu den, dn kem rau ¢ va khoai tay nghién

Banana flambe' with rum & ice-cream
Chudi caramen dot ciing rugn Rum din kém vdi kem

(G - GLUTEN, P - PORK, D - DAIRY, N - NUTS)
*This menu is for reference only and subjected to changes due to seasons and/or other operating conditions.
To be informed of the precise menu, please check with the reception after your check-in.
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LYRA

GRAMDEUR

2 DAYS 1 NIGHT VEGETARIAN MENU

DAY 2 / NGAY 2

LIGHT BREAKFAST

STARTER / KHAI V]

White baguette Dark rye baguette
Bdnh my baguette tring Banh my baguerte den

French Pain Aux Raisin Croissants
Bdrh cuon nhan nho Bdnh siing bo
Strawberry & orange jam Butter

Mgt dau, mudr cam Bovién

Yogurt
Sira chua

HOT SELECTION / QUAY NONG

Vegetarian Vietnamese noodle soup Egg station
Phé chay Qudy tring

BEVERAGE & DESSERTS STATION / PO UONG & TRANG MIENG

Cereals Fresh milk
Naii coc Stta 1o
Soya milk ~ Watermelon juice
Stta dau nanh Nude dha hau
Passionfruit juice Tea & coffee
Nutde chanh leo Tra & ca phe

Seasonal fresh fruits
Hoa qud theo mua

(G - GLUTEN, P - PORK, D - DAIRY, N - NUTS)
*This menu is for reference only and subjected to changes due to seasons and/or other operating conditions.
To be informed of the precise menu, please check with the reception after your check-in.




LYRA

GRAMDEUR

BRUNCH

SERVED AT THE TABLE / PHUC VU TAI BAN

Banana blossom salad

Xa ldt hoa chusi

Vegetarian vermicelli stirfry
Mign xao chay

Veggie curry

Ruaucii hdmeari

Asparagus soup

Sup mang wdy

Fried rice (without egg)
Com rang (bd triing)

BUFFET STATION / QU,&Y BUFFET

Vegetarian lotus root salad
Xa ldr ngd sen chay

Mixed green salad and choices of dressing
Xa ldr rau trom va cdc loai s6t

Seasonal vegetable stirfry
Rau xao theo mua

Pancake
Eanh Pancake

Opera cake
Bdnn Opera

Fruit salad
Xa lat hou gud

Mini baguette, baguette (G)
Bdnh my

Baked tomato with cheese
Ca chua midng pho mai
Green tea mousse cake

Bdnh mousse trg xanh

Black bean sweet soup
Ché db den

(G - GLUTEN, P - PORK, D - DAIRY, N - NUTS)
*This menu is for reference only and subjected to changes due to seasons and/or other operating conditions.
To be informed of the precise menu, please check with the reception after your check-in.




