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Pia chi: 19 budng Ba Mugi Thang Tu
Hotline Lé Tan: (0273) 393 3839
Website: www.centralplazahotel.vn




=

ALLUVIA

—DINING —

BUA AN SANG
ALL DAY
BREAKFAST

Gia dudgc tinh theo 1.000 VND,
da bao gém 5% phi phuc vu & thué€ GTGT
All prices are quoted in 1,000 VND,

inclusive of 5% service charge & VAT

BUA AN SANG | ALL DAY BREAKFAST

Hu Tiéu My Tho Téom Thit
Vermicelli Noolde "My Tho”

(The Rich Sweetness from Bone Broth Meat & Prawn and Local Herb)

Phd Ga hoidc Phd Bd
Chicken or Beef Pho
(Fragrant Broth Filled with Rice Noodle & Freshly Picked Herbs)

Tring Chan Thit Nguéi va X6t Bc Triitng Nuéng
Egg Benedict

(Poached Eggs on Brioche with Ham & Hollandaise Sauce)

Tring Chién dung véi Thit Heo X6ng Khéi Xuc Xich Heo
Ca Chua Nuéng va Khoai Tay Chién
Eggs Cooked to Your Choice

(with Bacon Pork Sausages Baked Tomatoes & Fried Potatoes)

Trdng Trang Cudn dung kém véi Rau Bé X6i
Nam va Ca Chua Bo6 Lo
Eggs White Omelette

(with Spinach Mushroom & Oven Roasted Tomatoes)

Ngii Coc Cac Loai
Selection of Cereals

(Cornflakes Frosties Organic Muesli Coco Pops Special)

Banh Mi Nudng Kiéu Phap
véi Chudi Ca-ra-men va Kem Vanilla
French Toast

(with Thick Cut Brioche Loaf Caramelised Banana & Vanilla Cream)

Banh Ludi Gion Kiéu Bi
véi MUt Dau Huong Qué va Kem Vanilla
Belgian Waffles or Pancakes

(with Cinnamon Spiced Berry Compote & Vanilla Infused Cream)

Yén Mach Nho Khé Xoai Khd va Cac Loai Hat
Homemade Bircher Muesli
(Organic Oats Dried Raisins Dried Mango and Nuts)

Trai Cay Vung Clu Long Theo Mua
Mekong Seasonal Fruits Plate
(4 Kinds)

Xa Lach Trai Cay va Sira Chua
Fruit Salad with Vanilla Yoghurt

(combined with Homemade Toasted Granola)

20

20

20

20

20

100

100

100

120

120

120
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MON KHAI VI

TAPAS &
APPETIZERS

Gia dudgc tinh theo 1.000 VND,
da bao gém 5% phi phuc vu & thué€ GTGT
All prices are quoted in 1,000 VND,

inclusive of 5% service charge & VAT

MON KHAI VI | TAPAS & APPETIZERS

MON SUP | SOUP SELECTION

Sup Kem Bi D6 Nudng dung véi Dau Nam Truffle
Roasted Pumpkin Cream Soup
(Topped with a Rich Truffle Oil)

Ga Tiém Cu Sen
Double Boiled Blackchicken
(with Herb Lotus Root)

Sup Hai San Chua Cay Thai Lan
Tom Yum Goong
(a Spicy Sour Seafood Soup from Thailand with Freshly Caught Local Seafood)

Sap Hanh Tay dung véi Banh Mi Pho Mai
Onion Soup
(Caramelized Onion Cheese Bread)

Sup Yén Hai San
Seafood Soup with Bird's Nest
(Prawn Squid Egg with Bird's Nest)

120

150

150

150

280

XA LACH | SALAD SELECTION

Xa Lach Trén Ca Chua Bi Dua Leo va Sét Viét Quéc
Chef's Garden Salad

(Mixed Green Leaves Cherry Tomatoes Cucumber & Blueberry Dressing)

Goi Bon Bon Hai San
Typha Salad with Seafood
(Prawn Squid Typha Local Herb and Sweet & Sour Fish Sauce)

Xa Lach Caesar Ga Truyén Thoéng
Classic Chicken Caesar Salad
(with Baby Green Lettuce Crispy Bacon Garlic Croutons & Grilled Chicken)

Goi Budi Tom Nuéng
Pomelo Salad with Grilled Prawn
(Marinated Prawn Pomelo Fruit Local Herb and Sweet & Sour Fish Sauce)

Thit Bd Thai Lat Ki€u Y véi Xa Lach Cai Léng
Phd Mai Y Bao va Dau Oliu

Beef Carpaccio

(Thinly Sliced Beef Topped with Arugula Lettuce Shaved
Parmesan Cheese Extra Virgin Olive Oil)

Xa Lach Ca Ho6i U Muai
Salmon Gravlax
(Marinated Fresh Salmon In Herb & Olive Oil)

120

180

180

200

220

250
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MON KHAI VI

TAPAS &
APPETIZERS

Gia dudgc tinh theo 1.000 VND,
da bao gém 5% phi phuc vu & thué€ GTGT
All prices are quoted in 1,000 VND,

inclusive of 5% service charge & VAT

MON KHAI VI | TAPAS & APPETIZERS

MON CHAU A BDAC TRUNG | ASIAN KITCHEN FEATURING

Banh Xéo Viét Nam 140
Vietnamese Pancakes

(Traditional Vietnamese Pancakes with Prawn Pork & Dipping)

Xién Ga Nudng La Chanh 140
Chicken Lemongrass Skewered

(Marinated Boneless Chicken with Lime Leaves)

Bo Dun - Banh Hoi 180
Wrapped Marinated Beef
(Beef Roll Pork Fat combined with Pickle and Chilli)

MON CHAU AU BAC TRUNG | WESTERN KITCHEN FEATURING

Tuy Bo6 Nuéng Rau Mui Banh Mi Bo Toi 200
Beef Bone Marrow
(Enhance The Flavor with Fresh Herb Gravy Jus and Garlic Bread)

Vem Xanh Newzealand Hap v3i Kem Tudi 220
va Rudu Vang Phap dung kém Banh Mi Bg Toi
Jumbo Mussels

(Simmered In Chardonnay Creamy Sauce Garlic Bread)

Coi biép Ap Chao S6t Kem Hudng Gung 240
Pan Seared Scallop Crowned
(by an Almond Crust, Ginger Sauce)

Gan Ngong Ap Chao véi S6t Anh Pao va Banh Mi Nuéng 340
Pan Seared Foie Gras
(Enhance with Dark Cherry Compote and Marble Toast)
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— MON KHAI VI | TAPAS & APPETIZERS
MON KHAI VI L

Vui Iong chon logi Mi yéu thich: Mi Y Sgi Tron / Mi Y Sgi Dep / Mi Y Hinh Ong
/\ P P E | | LE R S Please choose the Pasta favorite: Spaghetti/ Linguine / Fettucine / Penne

Mi Y S6t B Bam 180
Pasta Bolognaise

(Sauteed Pasta with Beef Ragout in Tomato Sauce Parmesan Cheese)

MON Y BDAC TRUNG | WESTERN KITCHEN FEATURING

Mi Y Thit Ngudi S6t Kem 220
Pasta Carbonara

(Bacon Ham Mushroom & Double Cream with Cheese)

Mi Y Hai San Sot Kem Tudi 260
Pasta Seafood

(Squid Prawn with Bisque Cream and Cheese)

Mi Y X3ao véi Tom Toéi Gt va Ngo Tay 280
Pasta Prawn Garlic & Chilli

(Pasta Tossed with Local Shrimps Garlic Chilli & Finished

with Freshly Torn Flat Leaf Parsley)

Mi Y Thit Cua S6t Kem Nghé Tay 280
Crab Ravioli
(Enhance With Saffron Sauce)

Gia dudgc tinh theo 1.000 VND,
da bao gém 5% phi phuc vu & thué€ GTGT
All prices are quoted in 1,000 VND,

inclusive of 5% service charge & VAT
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MON CHINH
VIAIN COURSE

Gia dudgc tinh theo 1.000 VND,
da bao gém 5% phi phuc vu & thué€ GTGT
All prices are quoted in 1,000 VND,

inclusive of 5% service charge & VAT

MON CHINH | AN COURSE

MON CHAU AU BAC TRUNG | WESTERN KITCHEN HIGHLIGHTING

Uc Vit Ap Chao dung kém véi Anh Pao
va 3 Loai Tiéu S6t Armagnac

Seared Duck Breast

(Adorned with Dark Cherry & a Trio of Peppercorn

finished with a Touched of Armagnac)

Ca Chém Phi Lé Tran va Sot Kem Hai San
Pouched Sea-bass Fillet
(with lightly adorned by a Mix Shell Fish Sauce)

Sudn Bo6 Ham Rudu Vang
Braised Short Rib Beef
(Slowly Cooked in Red Wine Vegetable & Bacon Flavor)

Sudn Heo Nudng S6t BBQ Khoai Tay Chién Vi Pho Mai
Cajun BBQ Pork Rib

(Parmesan Cheese Homemade Potato)

Ca Hoéi Ap Chao dung kém S6t Rudu Vang
Huong Ca Hoi Xéng Khoéi
Pan Fried Salmon

(with a Smoke Salmon Champagne Sauce)

Tém Bién va Thit Bo Nuéng
Surf & Turf

(Mekong Prawn Garlic combined with Aus Beef Bernaise Sauce)

Sudn Clu Nuéng véi Nudéc Thit

c6 Hudng Vi Bac Ha an kém véi Rau Cu Ham
Ca va Bi Ngé Nghién

Herb-Crusted Rack of Lamb

(Flavored with Mint Gravy and served with Ratatouille Pumpkin Puree’)

340

350

380

440

520

560

580
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MON CHINH
VIAIN COURSE

Gia dudgc tinh theo 1.000 VND,
da bao gém 5% phi phuc vu & thué€ GTGT
All prices are quoted in 1,000 VND,

inclusive of 5% service charge & VAT

MON CHINH | AN COURSE

MON CHAU A BAC TRUNG | ASIAN KITCHEN HIGHLIGHTING

Phd Xao véi Thit Bé va Sa Té Gt
Beef Kway Teow
(Wok Fried Sheet Noodle Beef with Sambal Chilli)

Hu Tiéu Xao Tom Kiéu Thai
Pad Thai
(Stir Fried Dried Noodle with Fried Prawn, Tofu, Chives, Bean Sprout...)

Com Chién Hai San véi Tring Mudi
Central Plaza Seafood Fried Rice
(with Wok Tossed Fresh Seafood Egg BBQ Pork & Salted Eggs)

Ga Nuéng La Sen va Com Lam
Vietnamese Spring Chicken
(Grilled Marinated Chicken in Lotus Leaf with Bamboo Tube Rice)

Bo Uc Xao Tiéu Xanh, Mang Tay
Wok Fried Aus Beef

(Stir Fried Aus Beef with Green Peppercorn Asparagus Carrot)

Com Chay Hai San Tay Cam
Crispy Fried Rice with Seafood in Claypot
(Seafood Young Tofu Mushroom with Crispy Fried Rice)

Ca Chém Hap Nuéc Tuong Thudng Hang
Steamed Seabass Fillet

(Seabass Fillet Local Herb Premier Soya Sauce)

Sudn Non Nudng Ngii Vi X6i Chién
Marinated Pork Ribs
(with Five-Spices Fried Sticky Rice)

Téom Cang Xao S6t Ot Singapore Banh Bao Chién
Mekong Prawn Chilli "Singapore"
(Fried Mekong Prawn Chilli Singapore Sauce Fried Buns)

180

200

220

240

240

260

260

280

300
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MON CHINH
VIAIN COURSE

Gia dudgc tinh theo 1.000 VND,
da bao gém 5% phi phuc vu & thué€ GTGT
All prices are quoted in 1,000 VND,

inclusive of 5% service charge & VAT

MON CHINH | AN COURSE

MON NUGNG | FROM THE GRILL

Than Ngoai Bo Uc (300gr) 550
Aus Beef Sirloin

Than Néi Bd Uc (200gr) 650
Aus Beef Tenderloin

Pau Than Ngoai Bd Uc (300gr) 720
Aus Beef Ribs Eye

Sudn Bo Uc Chii T (350gr) 850
T-bone Steak

Than Bo N6i My (200gr) 1.050
Angus Beef Tenderloin

Pau Than Ngoai Bo My (300gr) 1.050
Angus Beef Ribs Eye

Than Ngoai Bo My (300gr) 1.050
Angus Beef Sirloin

Sudn Cong Bo Angus (700gr) 1.680
Angus Beef Tomahawk

( N\
Tat cd cdc loqi thit nuéng dudc phuc vu kém rau cu hodc xa Idch trén.
All Crilled Items and Main Event are served with daily selection of
vegetables or green garden.

Chon Loai S6t: Sét Tiéu Pen Rudgu Vang D6 NGm Bo Béc Ché/

Sét Bac Ha Monte Carlo Hotel

Choice of Sauce: Black Peppercorn / Red Wine Jus mushroom Sauce /
Central Plaza Hotel Butter Demi Mint Sauce

MON RAU XAO | VEGETABLE DISHES

Rau Cu Thap Cam Xao Dau Hao 160
Mixed Vegetables with Oyster Sauce

(Asparagus Carrot Broccoli Baby Corn Young Snow Peas with Oyster Sauce)

Nam Cac Loai Xao Dau Hao 180
Wok Fried Mushroom

(4 kinds Mushroom Sauteed with Oyster Sauce)

Mang Tay Xao Bo Toi 180
Stir Fried Asparagus

(Asparagus Garlic Butter Sauce)

Bong Cai Hap So6t Yén Xao 280
Steamed Broccoli in Bird's Nest Sauce
(Broccoli Egg Bird's Nest Sauce)
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TRANG MIENG
DESSERT

Gia dudgc tinh theo 1.000 VND,
da bao gém 5% phi phuc vu & thué€ GTGT
All prices are quoted in 1,000 VND,

inclusive of 5% service charge & VAT

TRANG MIENG | DESSERT

Banh Huong Chanh Day
Passion Fruit Mousse Cake

(Passion Mousse Cake with Fresh Mango Chocolate Pandan Souffle)

Banh Triung Nudng Tra Xanh
Green Tea Creme Brulee

(Oven Baked Creme with Matcha Essence Almond Flute)

Banh Nuéng S6 Cé La
véi X6t Bach Pau Khau va Kem Vani
Double Chocolate Tart

(with a Cardamom Infused Sauce & a Vanilla Ice Cream)

Banh Pho Mai Dau Tay
Strawberry Cheese Cake

(with Pistachio Crumble Strawberry Compote)

Trai Cay Vung Clu Long Theo Mua
5 kinds Mekong Fruits

Yén Chung Hanh Nhan Trai Vai
Lychee in Syrup with Bird'snest
(Lychee Almond Slice Bird Nest Syrup with Pandan Flavor)

Yén Sao Ham Sita Tudi Trai Cay
Bird's Nest in Fresh Milk

(Bird's Nest Tropical Fruit Coconut Cream with Fresh Milk)

80

80

120

140

150

220

220



