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 or call +84 236 393 8888 

 

 

MENU HIGHLIGHTS 
LUNCH & DINNER 

 
Sample favourite dishes from north, central and south Vietnam, as well as international 
favourites.  
 
Menu Highlights 
 
Set Menus 

 The Non La package offers a selection of authentic Vietnamese choices including Hanoi 
crispy crab spring rolls, abalone soup, Nha Trang fresh lobster and Australian beef “luc 
lac”. Served at one of our signature outdoor Non La tables 

 The Flavours of Vietnam menu invites you to sample specialties from throughout 
Vietnam, including Bien Dong seafood salad, crab meat and sweet corn soup, La Vong 
grilled sturgeon and Phu Quoc lemongrass crème bruleé 

 
Starters 

 Prawn and pomelo salad 
 Traditional beef salad 
 Soft shell crab spring rolls 
 Fresh lobster with wild banana blossom salad 

 
Soups 

 Prawn and mustard greens soup 
 Sweet and sour clam soup 
 Seaweed and tofu soup 

 
Main courses 

 Authentic Vietnamese pho with beef or chicken 
 Traditional bun cha Hanoi 
 Barbecued chicken with lemongrass 
 Hoi An chicken rice 
 Steamed whole grouper 
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Main courses (continued) 
 Tiger prawns in tamarind sauce 
 Crispy Vietnamese pancake with pork and prawns 
 Stir friend squid with onion and celery 
 Nam Vang vermicelli noodles with beef and prawns 

 

Asian Classics 
 Nasi Goreng 
 Tom Yum soup 
 Salmon teriyaki 

 

International Selections 
 Hokkaido scallops 
 Caesar salad 
 Lobster bisque 
 Pasta with choice of sauces 
 Vietnamese baguette steak sandwich 
 Australian grain-fed Angus tenderloin 
 Steamed sea bass fillet 
 New Zealand Saltbush lamb 

 

Desserts 
 Truc Bach coconut ice cream 
 Phu Quoc lemongrass crème bruleé 
 The Citron lemon cake 
 Sago and coconut sweet soup 
 Chocolate almond tart 
 Soft apple sponge strawberry parfait 

 


