ORCHID CRUISES

MENU LUNCH
- THUC BON BUA TRUA -

SOUP / SUP

Halong seafood soup
Stip hdi sdn Ha Long

STARTER / KHAI VI

Fried squid “Halong” style, lemongrass flavour
Chd mwc Ha Long chién vi sd

MAIN COURSE / MON CHINH

Steamed chicken with ablone & shiitake mushroom sauce
Ga hdp sét bao ngw

Grilled sea fish with fresh rice noodle & dill sauce
Cd bién nwéng lang chai dn ciing bin twoi sét thi la

DESSERT / TRANG MIENG

Vietnamese traditional dessert “Ba Ba” sago
Ché Ba Ba

Cruise Head Chef hopes you enjoyed your meal!
Bép Trwdng du thuyén chiic quy khdch ngon miéng!

Wp—




ORCHID CRUISES

Dinner/ A la Carte Menu
- THUC BON BUA TO!I -

Chicken ravioli
Stip ga nhoi nhdn ndm
Creamy pumpkin soupe with grilled prawn
Stip kem bi do cuing tém nwéng

Creamy mushroom soup with slice of topper bread & parma ham
Stip kem ndm véi bdnh my phu thit dii lon mudi

Seacucumber & shiitake mushroom soup
Stip hdi sém ndm déng cé

STARTER / KHAI VI

Tuna salad
Sa ldt cd ngwr dai dwong

Grilled chicken salad, passion fruit sauce
Sa ldt ga nwéng sét chanh leo

Seaweed salad with fish egg & crab stick
Sa Idt rong bién véi trikng cd va thanh cua

Pomelo salad with shrimp & grilled pork
Goi bwdi tom thit

Cruise Head Chef hopes you enjoyed your meal!
Bép Trwdng du thuyén chiic quy khdch ngon miéng!

W—



ORCHID CRUISES

Dinner/ A la Carte Menu
- THUC BON BUA TO!I -

MAIN COURSE / MON CHINH

SEAFOOD / HAI SAN

Pan-fried salmon with red wine sauce, mashed potatoes & asparagus
Cd hoi dp chdo sét vang dé dn cting khoai tdy nghién va mdng tdy non
Baked seabass fish with passionfruit butter sauce, asparagus, vegetables &
pumpkin puree
Thdn cd veoc bé 10 s6t bo kem chanh leo, mdng tdy non, rau cti om bor va bi dé ndu mém

Grilled oyster with onion sauce
Hau nwéng mé hanh
Fritto misto with honey sauce
Pia hdi sdn chién gion dn ciing s6t mdt ong
Seafood fried with grilled prawn skewer
Com chién hdi sdn dn cung tom xién nwéng

Fried prawns with salted egg sauce
Tém Hoang Kim

MEAT LOVER / CAC MON THIT

Grilled rack of lamb in parsley crust, rosemary sauce, mashed peas
& two type of zucchini
Swon ciru nwdng dn cung s6t hwong thdo, ddu xanh nghién va bi ngoi Nhdt

Grilled beef tenderloin, pepper corn sauce, mashed potatoes

& vegetables in butter
Thdn ndi bo ngoai nwéng phuc vu cting sét tiéu, khoai tdy nghién va rau cti om bo

Roasted pork tenderloin, cream mushroom sauce, mashed peas,

asparagus & grilled vegetables
Thdn Ion tdm ld thom bé 1o, s6t kem ndm , ddu xanh nghién, mdng tdy non va rau cti nwéng

Roasted chicken breast with herb, mushroom sauce, truffle oil, baked potatoes
Thdn ga nwdéng ld thom sét didu ndm xudn kim cwong dn ciing khoai tdy bé 10 va bi ngoi non

Grilled pork rib, honey BBQ sauce, steamed rice & vegetables from Da Lat
Swon heo nwéng sét BBQ mdt ong phuc vu v&i com tdm va rau twoi Pa Lat

Cruise Head Chef hopes you enjoyed your meal!
Bép Trwdng du thuyén chiic quy khdch ngon miéng!




ORCHID CRUISES

Dinner/ A la Carte Menu

- THUC BON BUA TOI -

DESSERT / TRANG MIENG

Mango cheese cake
Bdnh kem phé mai xoai

Baked pineapple with caramel sauce & cream
Dira b6 16 véi st caramel va kem béng

Banana crepe & chocolate sauce
Bdnh kep nhdn chudi sét s6 cé la

Plate of fresh fruit
Pia trdi cdy twoi

Cruise Head Chef hopes you enjoyed your meal!
Bép Trwdng du thuyén chiic quy khdch ngon miéng!

—W/—




ORCHID CRUISES

Breakfast Menu
- THUC BON BUA SANG -

Vietnamese noodle soup with beef
Phé bo

White toast, Danish - Croissant
Bdnh my g6i trdng, bdnh cudén nhdn nho, bdnh sirng bo

SELECTION JAM & BUTTER /BO VA CAC LOAI MUT

Jam - Butter _ Yogurt - Milk

Mirt trdi cdy - Bo - Stra chua - Siva twoi

SELECTION OF EGG / QUAY TRUNG TU CHON

Fried Egg - Scrambled Egg - Poached Egg - Omelette

Trigng Rdn - Trigng khudy - Trigng chdn - Trikhg cudn

WITH CONDIMENT / DO AN KEM TRUNG

Cheese - ham - onion - bell pepper- tomato - spring onion

Phé mai - ddm béng - hanh tdy - &t chudng - ca chua - hanh hoa

SELECTION OF JUICE / NUGC TRAI CAY

Pineapple - watermelon - Passion fruit

Nwérc dira - Nwée dwa hdu - Nwéc chanh ddy

Assorted Fruit of the day

Trdi cdy twoi theo ngay

Cruise Head Chef hopes you enjoyed your meal!
Bép Trwdng du thuyén chiic quy khdch ngon miéng!

W/—



ORCHID CRUISES

"REMIUM « TI

BRUNCH MENU
- BUA TRUA NHE -

APPETIZER / KHAI VI

Smoked duck breast with cinnamon red wine sauce
Lwon vit x6ng khdi cling sét vang dé vi qué

SOUP / SUP

Stewed vegetables soup
Stp rau ci hdm

MAIN COURSE / MON CHINH

Garlic butter bread with prawns cream sauce & mixed salad

Tém sét kem dn cung bdnh my nwéng bo téi & sa ldt tong hop

DESSERT / TRANG MIENG

Fresh fruit plate
Dia trdi cdy twoi

Cruise Head Chef hopes you enjoyed your meal!
Bép Trwdng du thuyén chiic quy khdch ngon miéng!

W/——




