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trong phé c6 cé tam nhin toan canh thanh phé dem dén cho du khach trai nghiem am thuc mang dam déng cdp fine
dining. Bang su két hop hai hoa huong vi cang nhu mau sic trong mdi mon in, bép trudng nha hang giip moi gidc quan
cta thuc khdch duge ddm chim trong su cau ky dén tung chi tiét. Cho du do6 la mét boa téi lang man vdi nguai thuong hay su
kien gap g& daoi tac, the Gourmet Corner vdi dich vu hoan hdo hua hen sé dem lai su hai long tuyet déi cho moi thuc khach.
(NHA HANG THE GOURMET CORNER *Tang |12, Khach san La Siesta Diamond, s6 32 Lo Sa, Hoan Kiém, Ha Néi
*Tel: 024 39351632/33 *Hotline: 0944 164 132)

THE GOURMET CORNER - GOC AM THUC CUA
NHUNG NGUOI SANH AN

Toa lac tai tang |12 cua khdch san La Siesta Diamond, the Gourmet Corner la mot trong s6 it nha hang rooftop nam

HOTEL & RESORTS

WYNDHAM LEGEND HALONG KHAI TRUONG
NHA HANG BAO LOC

Nha hang Bio Loc cia Wyndham Legend Halong dugc chinh thuc Ikhai truong
tu thang 8/2018. Vdi diém nhdn kién tric sang trong, nha hang bao gom mot
phong an chung rong réi suc chua lén dén ba muci ngudi va ba phong an rieng
nhin ra vinh Ha Long. Nha hang chuyén phuc vu cac mén Trung Hoa, tif cic
loai sup truy&n théng ndu bang nguyen lieu quy nhu bao ngu, trung thio hoa,
bach qua... cho dén ciac moén an huong vi dac trung cho mdi dja phuong nhu
cat lgn ham dau d6, thit song vi Tu Xuyén, com rang Duong Chau. Cic mén
an deu do nhung dau bép vai nhieu nam kinh nghiem dén tir Trung Hoa dai luc
tryc tiép ché bién.

(NHA HANG BAO LOC - KHACH SAN WYNDHAM LEGEND HALONG
*#|2 dubng Ha Long, Bai Chdy, Ha Long, Quang Ninh *Tel: 0203 3636 555)

TAI HIEN NHUNG MON AN THAT TRUYEN

CUA BINH THUAN

Ngay 09/11/2018, The Cliff Resort & Residences t6 chuc chuong trinh “The
Lost Recipes - Tdi hién nhung mon 4n that truyén Binh Thuan” nhim khoi
phuc va gigi thieu dén du khdch trong va ngoai nudc cic mén an huong vi doc
ddo mang dam ban sic vin hoéa mién bién nay. Lan dau tien, du khach quéc té
va Viet Nam dugc tim higu va thudng thuc cic mon an dam vian héa nhu cha
gid cudn ca trich, ca nuc kho 6t suing, canh chang chang niu khé chua, bun bo
Phan Thiét...

(THE CLIFF RESORT & RESIDENCES *Khu phé 5, phusng Phu Hai, Mai Né, TP.
Phan Thiét *Tel: 1900 0394/ 0252 3719 111 *Website: www.thecliffresort.com.vn)
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THE GOURMET CORNER

restaurants in the Old Quarter offering a panoramic view of the city for a fine dining experience. With the

harmonious combination of flavors and colors in each dish, every sense is immersed in an elaborate meal.

Whether it's a romantic date with your loved one or a meeting with your partner, with its excellent service, the
Gourmet Corner will certainly satisfy.

I ocated on the |12™floor of the La Siesta Diamond Hotel, the Gourmet Corner is among the few rooftop

(THE GOURMET CORNER *|2th floor, La Siesta Diamond Hotel, 32 Lo Su Street, Hoan Kiem Dist, Hanoi
*Tel: 024 39351632/33 #*Hotline: 0944 164 132)
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WYNDHAM LEGEND HALONG OPENS ITS

BAO LU RESTAURANT

Wyndham Legend Halong launched its new Bao Lu restaurant in August.
Complete with luxurious settings, it features a generous seating area
accommodating up to 30 people and three private fine-dining rooms
overlooking Ha Long Bay. It serves a wide range of Chinese dishes, from
traditional soups made with precious ingredients of abalone, cordyceps, ginkgo
nuts, to local highlights such as braised pork kidney with red beans, Sichuan
two-spice meat and Yangzhou fried rice. Every dish is prepared by professional
Chinese cooks with years of experiences.

(BAO LU RESTAURANT - WYNDHAM LEGEND HALONG *12 Ha Long Str,
Bai Chay, Quang Ninh *Tel: 0203 3636 555)

PHAN THIET
RECREATION OF THE LOST DISHES

OF BINH THUAN

On November 9%, 2018, The Cliff Resort & Residences hosted “The Lost
Recipes — a recreation of the lost dishes of Binh Thuan” to restore and
introduce domestic and foreign tourists to the tastes of these unique dishes
with cultural identities of the sea. For the very first time, Vietnamese and
foreign visitors have an opportunity to indulge in cultural dishes, such as
herring spring rolls, mahi-mahi with red chilies, chang chang (a type of
freshwater mollusk) soup with sour star fruit, Phan Thiet bun bo (beef
noodles), etc.

(THE CLIFF RESORT & RESIDENCES **Quarter 5, Phu Hai Ward, Mui Ne, Phan
Thiet *Tel: 1900 0394/ 0252 3719 |11 *Website: www.thecliffresort.com.vn)




