


PHUC VU PHONG
Room service

Vui I6ng goi s6 7936 dé dat mon
To order by phone, please dial 7936 for our restaurant.

Tir 12g dén 14930 va tir 19g dén 22930
From 12 p.m to 2.30 p.m and from 7 p.m to 10.30 p.m.

Bép trwéng clia ching téi han hanh dwec phuc vu ban cac thwe don
da dang va mon an dac biét cua ngay tai phong va tai nha hang
In your room, and in the restaurant, our Chef is pleased
to offer you various menus or dishes of the day.

Gia chwa bao gém 5% phi phuc vu va 10% VAT
All the prices are subject to 5% service charge and 10% VAT

Xin Iwu y ring thwe phdm cha ching téi c6 thé da tiép xic hodc chiva
cac loai: dau phéng, hat cay, dau nanh, sira, trirng, IGa mi, so6 hoac
ca Vui long hoi nhan vién vé cac thanh phan dwoc str dung trong
bira @n cua ban trwéc khi goi mon.

Cam on

Please be advised that our food may have come in contact or contain
peanuts, tree nuts, soy, milk, eggs, wheat, shellfish or fish Please ask a staff
member about the ingredients used.

Thank you

PO UONG DRINKS

Lavazza Italian coffee

Regular/Espresso 60,000 d
Double espresso 60,000 d
Cappuccino 70,000 4
Latte 70,000 4
Mocha coffee 70,000 9
Special lavazza Italian coffee
Irish coffee 126,000 ¢
Bailey's coffee 126,000 ¢

Vietnamese coffee
Café sira néng - Hot condensed milk coffee
Café den néng - Hot black coffee

Tea
Jasmine tea

Earl Grey tea

Chocolate and milk
Hot chocolate
Hot milk
Soft Drinks
Ginger Ale
Coke
Diet Coke
7Up
Fanta
Redbull
Soda
Tonic
Mineral Waters (Stills)
Lavie - 1500 ml
Lavie - 500 ml
Mineral Waters (Sparklings)
SanPellegrino - 750 ml
SanPellegrino - 500 ml

Danh Thanh - 500 ml

Fresh Juices

Traditional fresh passion fruit, orange, pineapple, mango,

watermelon, coconut, lime, carrot, lemon soda

50,000 ¢

50,000 @

42,000 4

42,000 4

42,000 ¢

42,000 d

42,000 4
42,000 d
42,000 4
42,000 4
42,000 d
42,000 4
42,000 4

42,000 d

55,000 ¢

42,000 d

80,000 d

63,000 d

42,000 4

63,000 d



Mocktails

Virgin Cosmopolitan
Virgin Mojito

Virgin Pina Colada
Chocolate Monkey
For Kids

Mango lassi

Cocktails

Frozen margarita
Pina colada
Cosmopolitan
Banana Mama
Blue Hawaiian
Boulevardier
Caipiroska
Maitai

Mojito
Singapore Sling
Negroni
Midoritini
Novotel night love
Novotel Kiss

Long island ice tea

Beer

Tiger draught (33cl / 60 cl)

Tiger bottle
Saigon white / red

Corona

84,000 ¢
84,000 ¢
84,000 ¢
84,000 d
84,000 d

84,000 d

130,000 &
130,000 &
130,000 &
130,000 &
130,000 &
130,000 &
130,000 4
130,000 4
130,000 4
130,000 4
130,000 ¢
130,000 ¢
130,000 ¢
130,000 ¢

155,000 &

63,000/ 115,000 &

63,000 d
63,000 d

126,000 ¢

Cigarette
Marlboro red 63,000 4
Marlboro light 63,000 d
White horse 63,000 &
555 Gold 63,000 &
XA LACH SALAD
Xa lach rau cu nwéng () 105,000 &

Phé mai kem rau mui va banh mi que tam Cajun
Grilled Vegetable Salad
Herbed cream cheese and Cajun spice grissini

Xa lach Caesar ) 165,000 &
Ks‘am tom nwéng, thit heo xong khai, rau diép tron

sot ca man & banh mi bo

Classic Caesar Salad

With grilled tiger prawn, smoked bacon bits, crispy lettuce tossed

with anchovy dressing and herb butter croutons

Goi hai sénz xoai chin & bwéi 145,000 &
Tron véi mam 6t téi, hanh tay, ca rét, rau thom,

dau phong & hanh phi

Seafood Salad

With fresh pomelo and ripe mango tossed with garlic chilli

sauce, onion, carrot, herbs, crushed peanut and fried shallot

KHAI VI APPETIZERS

Cha gid tém thit 125,000 4
Mam 6t téi & cac loai rau thom

Deep Fried Pork and Prawn Spring Rolls

Chilli garlic fish sauce and herbs

Géi cubn@?) 95,000 d
Trirng ludc, rau mui, bun, dwa chuét, rau thom

va sét dau phong

Fresh Rice Rolls

Boiled egg, cilantro, noodles, cucumber, herbs

and peanut sauce

Cha gio thit ctru 155,000 &
Vé&i twong me chua cay

Lamb Samosa Spring Roll

With tamarind chutney

@ M6én an tét cho sirc khée
Balanced meal



SUP SOUPS

Canh chua ca mu

Ca mu phi I, ca chua, thom, gia & rau mui phuc vu

kém vé&i com trang

Traditional Sweet and Sour Fish Soup

Grouper filet, tomatoes, pineapple, bean sprout and fragrant
herbs served with steamed rice

Sup Laksa

Nwéc cot cu riéng, tém, dau ha, siva dira, gia va he
Laksa Soup

Spicy blue ginger broth, shrimps, soft tofu, coconut milk,
bean sprouts and fresh chives

SUp ca chua truyén théng Fi

Vé&i phé mai Camembert, banh mi téi & ca chua tron
Old Style Tomato Soup

With Camembert cheese, garlic bread and tomato concasse

Sup bi dé nwéng

V¢&i So biép My, mang tay nL'rt'rng

& banh mi pho mai hing qué

Caramelized Pumpkin Soup

With pan seared American Scallop, grilled asparagus
& cream cheese pesto bread

SANDWICH SANDWICHES

PHUC VU VGl KHOAI TAY CHIEN
WITH FRENCH FRIES

Banh mi sandwich

Ga nwéng, thit heo xong khéi, trirng chién, phé mai Swiss
Club Sandwich

Roast chicken, smoky bacon, fried egg, Swiss cheese

Burger Novotel

Bo Angus nwéng, phé mai Thuy, Sy, xa lach

Novotel Burger

Grilled Angus beef, Swiss cheese, crunchy Romaine lettuce

Banh mi cudn rau F)

V&i pho mai dé & sét ca tim xay nhuyén

Organic Vegetable Wrap

With goat’s cheese and eggplant baba ghanoush dipping sauce

Khoai tay chién

So6t mayo & sot ca chua

French Fries

With ketchup & home-made mayonnaise

150,000 ¢

145,000 &

135,000 4

155,000 4

185,000 d

245,000 4

165,000 4

100,000 ¢

Moén &n tét cho strc khoe F San pham tiv trang trai rau hiru co

Balanced meal

Products from organic farming

CAC MON VIET NAM VIETNAMESES ENTREES

"Phé" b hodc ga ,
Nwéc dung, banh phé Bac va cac gia vi an kem
Vietnamese Famous “Phé”

Choice of beef or chicken in tasty herb broth, rice noodles
and Vietnamese herbs

Ca kho to )

Ca thu phi I&, glrng, &t, com trang, bong cai xanh, ca rét,
dau Phap & cu dén

Stewed Fish in Clay Pot

Mackerel fillet, ginger, chilli steamed rice with broccoli,
carrots, French beans and beetroot

Com chién hai san

Hat sen, thom va hai san Nha Trang
Seafood Fried Rice

Lotus seeds, pineapple and Nha Trang seafood

Com dui ga quay nau véi givng

Dwa chua, hanh phi & nwéc sup ga

Roast Chicken Leg

With ginger rice, pickle, fragrant herbs, fried shallots
and chicken consomme

Bo Angus xao lic lac

Ot chudng, hanh tay, can tay, tiéu den va com chién toi
Quick Fried Chunky Black Angus Beef

Mixed capsicums, onion, celery, black pepper and garlic rice

Nam kho xa

Nam cac loai kho dau hi non, 6t, diing kém rau hap
va com trang

Lemongrass Mushroom

Assorted mushrooms with soft tofu, mild chilli,

steamed vegetables and rice

MON CHINH GLOBAL ENTREES

Ca ngtr vay vang ap chao

Tam tiéu den va me tring két hop khoai tay nghién tam
trirng ca, kem chua, s6t chanh day & s6t mam xo6i
Seared Yellow fin Tuna

Coated in crushed black pepper and white sesame seeds
combined with black and red caviar, mashed potatoes,
sour cream, creamy passion fruit sauce and a raspberry jus

@ Mén &n tét cho strc khoe
Balanced meal

195,000 4

165,000 &

145,000 4

155,000 &

235,000 ¢

115,000 &

255,000 d



Ca hoéi ap chao 420,000 d
Khoai tay nghién, ca hdi va rau ci nwéng, s6t cam nghé tay

& chanh twoi

Pan seared norwegian salmon

Potato puree, salmon steak, vegetable antipasto,

saffron orange sauce & citrus wedge

Toém su nwéng i . B 285,000 ¢
K"em v&i rau tron sot mu tac & mat ong, cu dén xay nhuyén,

sot rwvou vang doé va khoai tay nghién

Roasted Tiger Prawns

Pineapple salsa, coconut couscous and cold mango yogurt sauce

Bit-tét bo Wagyu Sanchoku 880,000 d
Kém v&i rau trén sét mu tac & mat ong, cu dén xay nhuyén,

s6t “bo-ne” & khoai lang nghién

Sanchoku Wagyu Beef Steak

Honey mustard salad, beetroot puree, red wine sauce

& mashed sweet potatoes

MIY & PIZZA PASTA & PIZZA

Mi Fettuccine xao tom cay 195,000 &
Rwou vang trang, 6t hiém, mui tay, téi, dau 6 liu,

ph6 mai parmesan bao

Spicy tiger prawns fettuccine

White wine, padi chilli, parsley, garlic, olive oil, parmesan cheese

Mi Penne kiéu Dia Trung Hai 185,000 d
Xao v&i phé mai dé va rau nwéng

Sautéed Mediterranean Penne

Goat's cheese & provencal vegetables

M‘[ Spaghetti va 3 Iog[ s6t tw chon i . 175,000 &
Sot Arrabiata hodc s6t kem hoac sot bo bam

Spaghetti with choice of three sauces

Spicy arrabiata, carbonara or bolognaise

Pizza Margherita 3| 135,000 ¢
Ca chua bi, phé mai Mozzarella, la hing qué va kinh gi&i

Margherita Pizza

Cherry tomato base, Mozzarella cheese, fresh basil & oregano

Pizza Diavola 165,000 4
Ca chua bi, phd mai Mozarella, thit heo xong khéi, 6 liu,

xuc xich bo Merguez va 6t

Diavola Pizza

Cherry tomato base, Mozzarella cheese, smoked bacon,

olives, Merguez sausage & chilli slices

@ M6n &n tét cho sirc khoe [ San pham tir trang trai rau hiru co
Balanced meal Products from organic farming

Pizza Tropicana 165,000 ¢
c; chua bi, pho me'ni Mozarella, thit ngudi tim mat ong,

nam rom, thom, bap, 6 liu, stp lo’ xanh va rau mui

Tropicana Pizza

Cherry tomato base, Mozzarella cheese, honey ham, straw

mushrooms, pineapple, corn, olives, broccoli and herbs

Pizza Hai San ) 205,000 &
Ca chua bi, ph6é mai Mozarella, ca trang, so, tom,

muwc, rau mui va la hing qué

Seafood Pizza

Cherry tomato base, Mozzarella cheese, white fish, cockles,

sea prawns, squid, scallops, and herbs

MIDNIGHT SNACK
(After 10pm)

Cha gio tom thit 125,000 4
Mam 6t téi & cac loai rau thom

Deep fried pork & prawn spring rolls

Chilli garlic fish sauce & herbs

Xa lach Caesar i 165,000 4
Kéem t'6m nwéng, thit heo xéng khoi, rau diép tron

vé&i sot Caesar

Classic caesar salad

With grilled tiger prawn, smoked bacon chips, crispy lettuce,

tossed with anchovy dipping sauce & herb butter croutons

Khoai Tay Chién 100,000 4
Sot mayo & sot ca chua

French fries

Ketchup & homemade mayonnaise sauce

"Phé" bo hoac ga . 195,000 &
Nwéc dung, banh phé Bac, rau & gia vi an kem

Vietnamese famous “Phé”

Choice of beef or chicken in tasty herb broth, rice noodle

& condiments

Co'm chién hai san 145,000 &
Hat sen, thom va hai san Nha Trang

Seafood fried rice

Lotus seeds, pineapple & Nha Trang seafood

Mi' Spaghetti va 3 Ioai s6t tw chon ) X 175,000 4
Sot Arrabiata hoac sot kem hoac sot bo bam

Spaghetti with choice of three sauces

Spicy arrabiata, carbonara or bolognaise



Pizza Margherita a5}

Ca chua bi, phd mai Mozzarella, la hiing qué va la kinh gi&i
Margherita Pizza

Cherry tomato base, Mozzarella cheese, fresh basil & oregano

135,000 4

Pizza Hai San 205,000 ¢
Ca chua bi, phé mai Mozarella, ca trang, so, tom,

muwc, rau mui va la hung qué

Seafood Pizza

Cherry tomato base, Mozzarella cheese, white fish, cockles,

sea prawns, squid, scallops, and herbs

TRANG MIENG DESSERTS

Créme Bralée 3 vi 88,000 d
Tra xanh, va ni va girng chanh day
Trilogy Créme Brilée

Green tea, vanilla and ginger passion fruit

Dau tay ngam ruou 88,000 d
Rwou mui Créme de Cassis, phd mai Mascarpone

va so6 co la bao

Strawberry Heaven

Strawberry and creme de cassis salad, mascarpone cream

and dark chocolate flakes

Kem ca phé sira Viét Nam 88,000 d
Kem va ni, sét ca phé sira, keo dau phong va dira bao

Vietnamese Sundae

Vanilla ice cream, Vietnamese milk coffee sauce, peanut candy

and coconut flakes

Béanh S6 c6 la néng 98,000 d
Kém vé&i S6t Anglaise, kem da vi chanh va trai cay

ngam dwong

Chocolate Molten Lava Cake

Creme anglaise sauce, lemon sorbet and tropical fruit coulis

Banh Tiramisu cé dién

Banh X6p ngam Ca phé Espresso, phé mai Mascarpone,
sandwich kem bac ha va keo vé cam

Classy Italian Tiramisu

Espresso dipped sponge cake layers, Mascarpone cheese
mint ice cream sandwich and orange zest candy

98,000 d

San pham tir trang trai rau hiru co’
Products from organic farming

BUA SANG GOI THEO MON
BREAKFAST A LA CARTE

6g dén10g 6a.mtoioa.m

Thirc ubng néng (Ca phé / tra / sé co la...)
Hot beverage (Coffee / tea / chocolate...)

Nwérc trai cay (Cam / diva / dwa hau / xoai)
Fresh fruit juice (Orange / pineapple / water melon / mango)

Dia trai cay twoi
Fruit platter

Trirng (TriPng cudn / trieng khudy / trieng chién 6p la)
Eggs (Omelette / scramble / fried)

Phé& bo hodc ga
“Ph&” Beef or chicken noodle

Com chién hai san
Seafood fried rice

Mi xao thit bo
Fried noodle with beef

Chao bo hoac hai san
Beef or seafood porridge

Mi Y sét bo bam
Spaghetti bolognese

Banh mi cac loai

63,000 d

84,000 d

84,000 d

84,000 d

98,000 ¢

98,000 d

98,000 d

98,000 ¢

175,000 4

108,000 ¢



