SEAFOOD LOVERS
VND 1.250.000++

COMPLIMENTARY
LOBSTER FRESH SPRING ROLL
Fresh lobster meat, green mango, carrot, leeks, ginger, herbs, peanuts.
Garnished with caviars. Served with a ﬁsh dipping sauce
(ﬁsh sauce, rice vinegar, garlic, chili and dill)

SOUP
SEAFOOD SOUP
Lobster meat, squid, scallops, asparagus,
baby carrot, French beans

SALAD
SMOKED SALMON SALAD
Slices of smoked salmon, sesame coasted tuna,
romaine lettuce, purple lettuce, spinach, asparagus,
cherry tomatoes and mustard dressing.

MAIN
GRILLED SALMON AND LOBSTER TAIL
Grilled salmon and lobster, cheese, asparagus,
baby carrot, spinach, garlic onion.
Served with balsamic sauce.

DESSERT
VIOLET STICKY RICE AND ICE CREAM
Violet sticky rice, mango, coconut cream served
with vanilla ice cream.

The price is subject to 10% of VAT and 5% service charges

TROPICAL CHRISTMAS
VND 1.400.000++

COMPLIMENTARY
LOBSTER FRESH SPRING ROLL
Fresh lobster meat, green mango, carrot, leeks, ginger, herbs, peanuts.
Garnished with caviars. Served with a ﬁsh dipping sauce
(ﬁsh sauce, rice vinegar, garlic, chili and dill)

SOUP
CHICKEN AND SNOW FUNGUS SOUP
Chicken, chicken broth, snow fungus, shiitake mushroom,
Bunapi mushroom, baby carrot, French beans,
asparagus, black pepper

SALAD
DUCK BREAST SALAD
Romaine lettuce, purple lettuce, spinach, cherry tomatoes,
asparagus, green apple, onion and duck breast

MAIN
A combo of three
AUSTRALIAN BEEF STEAK
80g Australian beef, baby carrot, stir fried asparagus served
with green pepper sauce
LAMB RIB OLIVE SAUCE
80g lamb rib served with baby carrot, French beans and asparagus
AUSTRALIAN BEEF IN GREEN COCONUT
80g Australian beef, onion, ginger, garlic, lemon-grass,
salt and pepper. Served with green pepper sauce

DESSERT
PANNA COTTA
Italian style cream with two layers (strawberry
and passion fruit ﬂavors)

The price is subject to 10% of VAT and 5% service charges

THE GOURMET CORNER RESTAURANT
Hanoi La Siesta Diamond Hotel & Spa
32 Lo Su, Hoan Kiem, Hanoi Vietnam
T: (+84 24) 3935 1632 Ext. 1205
E: gourmetcorner@hanoielegancehotel.com
W: www.redbeanrestaurants.com

