DOLCE  sinajesty

HANOI GOLDEN LAKE

LUNC

BUFFET

550,000*VND/ngudi*

Thuédng thuc khong giéi han
cac loai nuéc hoa qua

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

Pé dat bam, vui long lién hé:

086 673 2386 | fb1@dolcehanoigoldenlake.com

MAJESTY RESTAURANT Tang 3 - Khach san Dolce Hanoi Golden Lake
11:30 - 14:00 | Thy Hai dén Tha Sau B7 Giang V8, Ba Dinh, Ha Noi




Greek salad with feta cheese
Sa-lat Hy Lap véi phé-mai feta

Green papaya salad with dried beef
Géi du du bo kho

Germany potato with bacon bit
Sa-lat khoai tay kiéu Puc véi thit hun khéi

Fresh seaweed salad with Japanese sauce
Goi rong bién st Nhat

Fresh spring roll with shrimp and pork
Nem cudn tém va thit lgn

Lotus stem salad with pig's ear
Goi ngd sen tai lon

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

4 kinds of the mixed lettuce

4 |oai rau xa lach tu chon

(Iceberg lettuce, green lettuce, lolo rosa lettuce and rocket lettuce)
(xa lach bap My, xa lach xanh, xa lach xoan va xa lach rocket)

5 kinds of the vegetarian

5 loai rau ¢l qua tu chon

(Broccoli, carrot, red cabbage, sweet whole corn and red onion, tomato cherry)
(Sup lo, ca rét, bdp 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
Sét kiéu Phap, Y, 1000 island va Caesar

With condiment

d6 an kém

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

dua chuét mudi, hanh mudi, 6-liu den, banh my gion, bét phdé mai parmesan, hat bach hoa



Japanese station
Quay mon Nhat Ban

Assorted sushi platter

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

Com cudn téng hop sushi Nhat Ban

Sushi com cudn Nhat véi tdm, ca ngu, cé hoéi, luon, qua bo, tring

Fresh sashimi platter
Sashimi: salmon, tuna, octopus, herring, scallop
Sashimi: ca héi, 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)
Qudy 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 tuoci an kem chanh, tabasco

ASSORTED COLD CUT
Thit ngudi cac loai

Marinated salmon with orange and Brandy
C4 hoi udp cam va rugu Brandy

Smoked Mackerel fish
C4 thu hun khéi

Torchon ham, Milano salami, Mortadella olive, pork country pate, smoked chicken breast
Dam bdng dui, xtc xich Milano, dam béng 6 liu, paté thit lon, lusn ga hun khéi

CHEESE PLATE
Pho-mai cac loai

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

SOUP STATION
Quay sup

Mixed eel soup
Sap luon ngii vi

Chicken with cream corn soup
Slp ga bap kem



HOT DISH STATION
Quay dé néng

Grilled chicken wings with honey
Cénh ga nuéng mat ong

Braised Oxtail with curry

Pudi bo ham cari

Wok fried Large edible snail with lemongrass & chili
Oc xao sa 6t

Spaghetti Bolognese

My Y s6t bo bam

Braised lamb leg with red wine sauce

Bui ciu hdm rugu vang dé

Traditional grilled fish with galanger
Cé nuéng giéng mé

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

Mixed fried rice
Com rang thap cdm

CARVING STATION
Quay nudng

Roasted Peking Duck with plum sauce or apple sauce
Vit quay Bac Kinh &n kém sét méan hodc sét téo

NOODLE STATION
Quay my

Wonton soup
My van than

DIM SUM STATION
Quay dim sum

3 kinds of Dimsum
3 loai Dimsum



BBQ - SEAFOOD STATION
Quay hai san nuéng

Grilled prawn
Tom nudng moi

Baby octopus
Bach tudc bao tu

Baby calamari
Muc 8ng nuéng

Scallop
So diép nla vo

Large edible snail
Oc nhéi

Yellow clams
Ngao dé vang

Geoduck
Tu hai

BBQ STATION - MEAT STATION
Quay thit nuéng

Grilled Australian beef rib eye
Sudn bo Uc nudng

Grilled US beef soft rib
Sudn bo My nuéng

Grilled Hot dog sausage
Xc xich Buc

Spicy BBQ chicken wings
Canh ga udp sét cay BBQ

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, mudi, tiéu, xi dau, tabasco, mu tat xanh



Soft roll

Banh my mém

Hard roll
Banh my chudt

Walnut bread
Banh my 6c ché

Baguette long
Banh my Phap

Rye bread
Banh my den

Served with Butter
Phuc vu an kém véi bo

4 kind of sliced seasonal fresh fruits
4 |oai trai cay tuci theo mua

Mango pudding
Thach xoai

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

Sago-sago in coconut milk and mango
Ché xoai tran chau cét dua

Green tea panna cotta
Banh kem kiéu Y

Vanilla creme brulee
Kem Brulee s&-co-la va va-ni

Mini lemon pie with soft meringue
Banh kem huong chanh

American cheese cake
Banh phé-mai kiéu My

Cream caramel
Kem caramen

Fresh fruit cake
Bénh ngot hoa qua

Chocolate cake
Banh s6-co-la

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



