RESTAURANT
HANQI GOLDEN LAKE

eWeekend @uﬂ’et -

890,000*VND/ngudi* |

Bao gém 01 ly rugu vang va khéng gidi han
cac loai nuéc ngot & nudc hoa qua

DOLCE  pnajesty

*Giam 50% cho tré em dudi 1,2m
Mién phi cho tré em dudi 02 tudi

MAIJESTY RESTAURANT Dé dat ban, vui léng lién hé:
18:30 - 21:30 | Thu Sau, Thi Bay va Chi Nhat hang tuan 086 673 2386 | fbl@dolcehanoigoldenlake.com
B7 Giang V6, Ba Dinh, Ha Noi




Fresh seasonal fruit with passion fruit dressing salad
Sa-lat hoa qua tuci s6t chanh leo

Pasta salagl with smoked salmon
Sa-lat my Y véi cé hoi xéng khéi

Thai green mango salad with shrimp
Sa-lat xoai xanh v&i tdm Thai

Fresh seaweed salad with Japanese sauce
Gai rong bién s&t Nhat

Mixed lettuce with selection of dressings and condiments
Sa-lat rau xanh téng hgp véi cac loai s6t va gia vi

4 kinds of the mixed lettuce

4 loai rau xa lach tu chon

(iceberg lettuce, green lettuce, lolo rosa lettuce and rocket lettuce
xa lach bup My, xa lach xanh, xa lach xoan va xa lach rocket)

5 kinds of the vegetarian

5 loai rau ci qua tu chon

(broccoli, carrot, red cabbage, sweet whole corn and red onion, tomato cherry
Sup lo, ca rét, bap cai tim, ngd ngot, hanh tay va ca chua cherry)

4 kinds of the dressing

4 loai s6t tu chon

French, Italian, 1000 island and Caesar dressing
Sé&t kiéu Phap, Y, 1000 island va Caesar

With condiment

dé an kém

pickle cucumber, cocktail onion, black olives, bread cruston, parmesan cheese powder,
caper seed.

dua chudt muéi, hanh mudi, 6-liu den, banh my gion, bot phdé mai parmesan, hat bach hoa

Assorted sushi platter

Sushi: Prawns, tuna, salmon, eel, avocado, omelette

Com cudn téng hop sushi Nhat Ban

Sushi com cudn Nhat véi tém, cé ngu, ca héi, luon, qua bo, tring

Fresh sashimi platter
Sashimi: salmon, tuna, octopus, herring, scallop
Sashimi: ca hoi, ca ngu, bach tudc, ca trich, bung ca ngu vay xanh, so diép

Sushi and sashimi served with the condiment (lemon, pickled ginger, wasabi
and soya sauce)
Quay gdi han san va com cudn phuc vu kém sét xi dau, ging mudi, mu tat xanh va la tia t&



FRESH OYSTER PLATTER
Hau tuci an kem chanh, tabasco

ASSORTED COLD CUT
Thit ngudi cac loai

3 kinds of marinated salmon platter
C4 hai ba vi uép gia vi

Whole black Parma ham with 24K Gold
Bui heo muéi nguyén khéi dat vang

Torchon ham, Milano salami, black forest ham
Dam béng dui, Xdc xich Milano, dam bong hun khéi Buc

Smoked basa fish and smoked eel
Ca basa va luon x6ng khoi

CHEESE PLATE
Pho-mai cac loai

With condiment (Red US grape, walnut, dried fruit, salted biscuit)
Pho-mai téng hop &n kém nho My dd, hat 6c ché, hoa qua khd va banh quy man)

SOUP STATION
Quay sup

Creamy wild mushroom soup
Sip kem nam riing

Crab meat & abalone soup
Sup bao ngu thit cua

HOT DISH STATION
Quay db néng

Roasted chicken with garlic
Ga quay gion bi toi thom

Braised Australian leg of leg in thyme & garlic with red wine
Bui ciu Uc hdm rugu vang véi téi va 14 huong thao

Wok fried squid with salted and pepper

Muc chién mudi tiéu

Pasta with seafood and cream white wine sauce
My Y hai sai sét kem rugu vang trang

Fried seabass fillet with garlic butter herbs

Cé chém chién gion s6t bo téi 14 thom

Stir-fried slice beef with black pepper corn sauce
Bo thai lat xao sét tiéu den



Stir-fried seasonal vegetable with mushroom
Rau theo mua xao nam

BBQ pork with prawn fried rice
Com rang thit xa xiu v&i tom

CARVING STATION
Quay nudéng

Oven-baked 24K gold wagyu beef
Thit bo thugng hang wagyu dat vang bo lo
Phuc vu an kém s6t tiéu xanh Phi Quéc & rau ci nuéng

Roasted Peking Duck with plum sauce or apple sauce
Vit quay Bac Kinh an kém st man hoac sét tdo

Oven-baked 24K gold Macao pork belly
Thit lon quay Macao dat vang 24K

NOODLE STATION
Quay my

Wonton soup
My van than

DIM SUM STATION
Quay dim sum

Dumpling and shumai (chicken, mushroom, scallop and seafood)
4 loai ha cao xiu mai (ga, ndm, so diép, hai san)

BBQ - SEAFOOD STATION
Quay hai san nuéng

Grilled fresh lobster served on the table (half lobster/adult)
Tom hum nudng phuc vu tai ban (phuc vu nia con/ngudi [6n)

Grilled prawn
Tom nuéng moi

Baby octopus
Bach tudc bao tu

Squid
Muc mai nuéng

Flower crab
Ghe

Scallop
So diép nua vo

Large edible snail
Oc nhdi



§weet snail
Oc huong

Mantis shrimp
Bé beé

Yellow clams
Ngao da vang

Geoduck
Tu hai

Grilled Australian lamb chop
Sudn cuu Uc nuéng

Grilled US beef soft rib
Sudn bo My nudng

Grilled New Zealand rib eye
Than bo New Zealand nuéng

Grilled hot dog sausage
Xuc xich Buc

Condiment

An kém

Dijon mustard, chili sauce, ketchup, sliced chili, lemon, salt, pepper, soy sauce, tabasco,
wasabi.

MU tat vang, tuong 6t, tuong ca, 6t tuci, chanh, muéi, tiéu, xi dau, tabasco, mu tat xanh

Seasonal fresh fruits
Trai cay tuoci theo mua

Vanilla panna cotta
Banh kem kiéu Y

Mango pudding
Thach xoai

Sticky rice sesame ball with lotus paste
Banh ran viing nhan hat sen

Chocolate and vanilla creme brulée
Kem chay brulée s6-c6-la va va-ni

Mini lemon pie with soft meringue
Banh kem huong chanh

American cheese cake
Banh phé-mai kiéu My

Sago-sago in coconut milk and mango
Ché xoai chan trau cét dua



Chocolate mud cake
Banh s6-co-la

Gateau opera
Béanh opera

Chocolate fountain with fruits & marshmallow
Thép s6-co-la v6i xién hoa qua va banh mém Marshmallow

Vanilla ice cream
Kem va-ni

Chocolate ice cream
Kem s6-co-la

Strawberry ice cream
Kem dau

Condiment

An kém

Cookies, chocolate chip and cashew nut
Banh quy, s6-c6-la hat va hat diéu



