T loma

cruising Halong Bay

(Vegan Menu)

FIRST DAY LUNCH

(Bita trwa ngay thir nhat)

Pumkin soup with almon seeds
(Sup bi ngé an voi hat hgnh nhan)

Mixed flavored seasonal vegetables salad with carrot sauce
(Rau cu an kém sot ca rot)

Sweet & sour sauce Shiitake
(Nam Péng Cé sét chua ngot )
Baked vegetable with margarine sauce
(Rau cii b6 16 dan kém véi sot bo thuc vt)
Tofu with soya sauce
(Pdu phy sét xi dau)

Steam fragrance rice
(Com tam thom)

Mixed tropical fresh fruits with honey

(Hoa qua tron mdt ong)

FIRST DAY DINNER

(Bi#a téi ngay thar nhat)



White bean soup
(Stip ddu trang)
Vegetable salad

(Salad rau cu qua)

Sweet corn cake with vegetable
Banh ng6 véi rau
Breaded fried pumpkin
(Bi ngb chién xu)
Vegetable curry
(Cari rau)

Boiled chayote with salt-sesame
(Su su lugc cham mudi virng)
Cream caramel

(Kem caramen)

BREAKFAST MENU

(Thwe don an sang)

Mixed salad of tomatoes and cucumbers
(Salad ca chua + dwa chuot)
Salad & sauce stations
(Cac logi rau salad an kém véi c&c loai sot)

Pancakes with chocolate or honey



(Bdnh pancake an kém véi sot socola hogc mdt ong)
Fruit juices & fresh fruits
(Nuoc hoa qua céac logi & hoa qua twror)
Breads and cakes with margarine & jam

(Banh my bo murt, phomai cac logi, sira chua, banh ngot)

FAREWELL BRUNCH-SET MENU

(Thaee don chon moén)

Mushroom and sweet corn soup
(Sup ngd nam)
Stir- fried cauliflower with mushroom sauce
(Hoa lo xdo véi sét ndm)
French style fried potato
(Khoai tay chién kiéu Phap)

Snow white salad or Cabbage salad
(Ném bach tuyét-ném bap cai)
Spaghetti with basic spicy tomato sauce
(My y xa0 Véi sot ca chua cay)
Tropical seasonal fresh fruits

(Hoa qud theo mua)






