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ALL - INCLUSIVE
MENU

ON THE TABLE

Homemade bread (D,E) & Pita bread (V) with Butter(D), Hummus
(V,GF) Balsamic olive oil(V,GF)
Banh mi, bénh Pita, bo, sét dau ga , dau oliu, gidm nho den

STARTER
SALAD / XA LACH

OLIVIER SALAD
RUSSIAN POTATO SALAD WITH VEGETABLES AND CHICKEN MEAT (E, D)
Xa lach Nga
Xa lach khoai tay kiéu Nga véi rau cu va thit ga

Or
Hoac

BEEF CARPACCIO (D, GF)
Thinly sliced raw beef fillet drizzled with lemon juice, artichoke, olive oil, and
parmesan shavings
Xa lach bo kiéu Y
B0 thai I4t méng, nudéce chanh, atiso, dau oliu va pho mai parmesan bao

Or
Hoac

MIXED SEAFOOD SALAD (SF, GF)
Poached seafood marinated with lemon juice, olive oil, parsley
and fennel
Xa lach hai san kiéu Y
Hai sén chéan, nwéc chanh , ddu oliu, rau mui tay va cu hoi

R

Chef’s Special (CP) | Dairy Product (D) | Gluten-Free (GF) | Pork (P) | Shellfish (SF) RENAlSSANCE®
Soy (S) | Spicy (SP) | Egg (E) | Vegetarian (V) HOI AN
RESORT & SPA



SOUP / XUP

BORSCHT (D,G)
Beetroot soup, often served with sour cream and bread
XUp cu dén
Xup cu dén thuong phuc vu cung kem chua & banh mi

Or
Hoac

SEAFOOD CONSOMME (SF, GF)
Authentic French-style clear broth made with aromatic herbs
and mixed seafood
Sup hai san kiéu Phap
Xup nwéc dung trong cung cac loai rau gia vi va hai san

R

Chef’s Special (CP) | Dairy Product (D) | Gluten-Free (GF) | Pork (P) | Shellfish (SF) RENA|SS NCE®
Soy (S) | Spicy (SP) | Egg (E) | Vegetarian (V) HOI AN
RESORT & SPA



MAIN COURSE / MON CHINH

CHICKEN KEBAB (D,G)
Popular in southern CIS regions — grilled chicken kebabs served
with Russian-style lamb minced dumplings
Thit ga nuwong
Mén thjt xién nuéng phd bién & céc ving phia Nam CIS, phuc vu kém
banh nhan thjt ccru bam

Or
Hoac

GRILLED LOBSTER (SF, D, GF)
350g Viethamese spiny lobster, grilled and served with truffle
potato cake, roasted garlic purée, and lobster cappuccino
Tém hum nwong
Tém hum Viét Nam nwéng phuc vu kém banh khoai tdy ndm truffle,
sét téi nuéng va cappuccino tém hum

Or
Hoac

PAN-GRILLED NEW ZEELAND LAMB CHOP (GF)
200g New Zealand lamb chop served with cumin-scented butternut
squash, thyme oil, and caramelized shallots
Swon ciru nuong
Swon ciru New Zealand phuc vu kem bi do nghién, hanh tim caramen

R

Chef’'s Special (CP) | Dairy Product (D) | Gluten-Free (GF) | Pork (P) | Shellfish (SF) RENA'SSANCE®
Soy (S) | Spicy (SP) | Egg (E) | Vegetarian (V) HOI AN
RESORT & SPA



DESSERT / TRANG MIENG

TNAPOLEON CAKE (E, D, G)
Banh Nepoleon

Or
Hoac

PASSION FRUIT CREME BRULEE (D, E, GF)
Classic French dessert with caramelized sugar, egg yolks, vanilla, and
passion fruitt
Mén tréng miéng kiéu Phép, dwong caramen, trimg, vani

Or
Hoac

CHEF SPECIAL SEMIFREDDO (D, N, GF)
Italian frozen mousse cake made with cream, egg yolks, and sugar
Banh dic biét tir dau bép
Mén mousse déng lanh kiéu y lam ter kem, Iong do trimg va dudng

R

Chef’'s Special (CP) | Dairy Product (D) | Gluten-Free (GF) | Pork (P) | Shellfish (SF) RENA|SSANCE®
Soy (S) | Spicy (SP) | Egg (E) | Vegetarian (V) HOI AN
RESORT & SPA



GET IN TOUCH
THONG TIN LIEN HE

BLOCK 6, PHUOC HAI, CUA DAI WARD,

HOI AN CITY, QUANG NAM PROVINCE, VIETNAM, 51300
T +84 235 3753 333
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