CALIST/A

HALOMNG BAY CRUISE

LUNCH SET MENU - DAY 1

APPETIZER

Fresh rice noodle vegetarian rolls
/ fried vegetarian sushi

PhJ tuaci cudn chay,/ sushi chay chién

SOUP

Vegetable mushroom soup

Soup nédm rau cu

SALAD

Caesar salad
Salad hoang dé

MAIN COURSE

Baked vegetable pizza

Pizza rau cu bé 10

Golden fried tofu

bau chién hong bao

Braised vegetables with pepper sauce served with pandan leaf rice and grilled vegetables
Rau cu kho sét tiéu dung kém com 13 dda va rau ¢l nudng

DESSERT

HaLong pearl yogurt, fresh fruit
Sa chua chén chédu Ha Long, hoa qua tuci

Kindly notify us if you have any food allergies or specific dietary requirements prior to departure

Vui long cho chung toi biét néu ban co dj ung vadi bat ki thuc pham nao



CALISTA

HALONG BAY CRUISE

SET MENU DINNER - DAY 1

Time: 19h30 to 21h00

APPETIZER

Avocado toast with oregano
Banh mi nudng bao vdi la kinh gidi

SOUP

Asparagus soup with refreshing
vegetable broth
Soup mang tay vdi nudc hdm rau cu thanh mat

SALAD

Coconut root and young coconut salad mixed
with late season red peanuts

Salad ¢ ha difa va cui difa non két hop lac dé cudi vu

MAIN COURSE

Grilled eggplant with sweet sour sauce & pan seared oyster mushrooms
Ca tim nudng sét chua ngot an cung ndm dui ga ap chado

Baked pumpkin with chickpea hummus sauce
Bi dd bd 16 nudng sét dau ga

Pan seared tofu with pepper sauce, baked potatoes & grilled vegetables
Pau hu tron mé hanh dp chdo sét tiéu, an kem khoai tdy bd 106 va rau cl nudng

DESSERT

Fruity panna cotta with rum-flamed bananas with fresh orange juice
Panna cotta vi hoa qua va chudi dét rugu rum vdi nude cam tuaci

Kindly notify us if you have any food allergies or specific dietary requirements prior to departure
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g tor biet neu ban co dj ung vai bat ki thuc phal



CALISTA

HALONG BAY CRUISE

BRUNCH MENU

APPETIZER

Avocado toast
Banh mi nudéng bo

SOUP

Mushroom vegetable soup
Sup ndm rau cu

SALAD

Pan seared apple salad with fresh fruits
Salad tdo dp chdo vdi hoa qua tudi

MAIN COURSE

Vegetarian spring rolls with chef’s special sauce
Nem cudn chay an kem vdi nudc sét dac biét cla bép trudng

Baked corn cake with cheese & french fries
Bénh ngdé bd 16 nudng pho mai va khoai tay chién

Braised peas and baby vegetables in coconut curry sauce
Bau ha lan va rau ct non kho nudc dia husng vi ca ri

Stuffed tofu & mushrooms with soy tomato sauce, fried rice & vegetables
Bau ha va ndm nhdi ca chua sét nudc tuong cing com chién va rau cud

DESSERT

Fruity panna cotta with rum-flamed bananas with fresh orange juice
Panna cotta vj hoa qua va chudi dét rugu rum vai nudc cam tuaci

Kindly notify us if you have any food allergies or specific dietary requirements prior to departure

Vui long cho ching téi biét néu ban co dj ing vai bat ki thuc phéam nao



CALISTA

HALONG BAY CRUISE

DINNER SET MENU - DAY2

Time: 19h30 to 21h00

APPETIZER

Avocado toast with oregano
Banh mi nudng bao vdi la kinh gidi

Crispy fried sweet potato rolls with sweet sour sauce

Nem khoai lang rén gion cing nudc sét chua ngot

SOUP

Baked pumpkin soup with coconut flavor
Sup bi dé b 1o huong thom dda

SALAD

Nam roi pomelo salad with fresh mint

Salad budi nam roi vai rau hung

MAIN COURSE

Crispy fried mushroom cake served with
sweet and sour pickled vegetables

Banh ndm chién gion phuc vu kem rau cd mudi chua ngot

Spaghetti with tomato sauce, tofu, and cheese

Mi y sét ca chua va ddu ha phomai

DESSERT

Créme briilée with fresh fruit

Kem bralée an kém hoa qua tudi

Kindly notify us if you have any food allergies or specific dietary requirements prior to departure
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Vui long cho chung toi biet néu ban co dj ung vai bat ki thuc pham nao



