2-COURSE LUNCH SET:
VND 680,000 per person

3-COURSE LUNCH SET:
VND 880,000 per person

EACH SET INCLUDES
1 NON-ALCOHOLIC SELECTED DRINK

Lwa chon 01 thwc don kém theo
01 d6 udng khéng con

All prices are quoted in VND, subject to government tax
& 5% taxable service charge.
Gid dworc tinh theo dom vi VNB, chua bao gom thué gid tri gia ting
& 5% phi phuc vu.

DACKSTAGE

CAPELLA HANOI
11 Le Phung Hieu, Hoan Kiem, Hanoi, Vietnam
+84 24 3987 8888 | backstage.hanoi@capellahotels.com

A CURATED LUNCH SELECTION




STARTER
Khai vi

YOUNG COCONUT & MACADAMIA SALAD ®) V)
XA LAT DUA NON & HAT MACA

Young Coconut, Watermelon, Mango, Avocado, Roasted Salt
Macadamia, Coconut Jelly, Coconut Yogurt

Com Dira Non, Dwa Hdu, Xodi, Bo, Hat Maca Rang Mudi, Thach
Dtra, X6t Stta Chua Dira

TASTING OF HANOIAN SPRING ROLLS ) ®
NEM CUON HA THANH

Fermented Rice And Prawn Fresh Spring Roll, Grilled Salmon
Fresh Spring Roll, Deep-Fried Crab Spring Roll, Sweet & Sour
Dipping Sauce And Pickles

Nem Tuoi Cuén Béng Va Tém, Nem Twoi Cudn Cd Hoi,
Nem Cua Bé Chién Gion, Nuwéc Chdm Chua Ngot V&i Dwa Gép

ORGANIC TOMATO SALAD V)
XA LAT CA CHUA HUPU €O’

Tomato Medley, Tomato Jam, Consommé, Nasturtium, Basil Oil
Ca Chua Twoi, Mitt Ca Chua, Nuéc Dung Ca Chua, Ld Sen Can, Ddu Ld Hiing

CHICKEN WINGS STUFFED WITH FOIE GRAS ® © ®
CANH GA NHOI GAN BEO
Chicken Wings Stuffed With Foie Gras And Oyster Mushrooms,

Pickled Shallot, Herb Oil, Crispy Rice Crackers,
Tamarind Fish Sauce Glaze

Cdnh Ga Nhoi Ndm Dui Ga Va Gan Béo, Hanh Mudi, Ddu Thdo Méc,
Bdnh Phdng Tém Gion, X6t Mdm Me

DESIGN YOUR OWN LUNCH EXPERIENCE
Thiét ké trai nghiém bira trua cta riéng Quy khach

© Gluten / Mén chiabotmi (V) Vegetarian / Mon chay @) Nut / Mén c6 hat ngay
(©) Dairy/ Mén cé chita siia (®) Pork / Mén c6 chita thitheo  (S) Shellfish / Mén chita dong vat c6 vd

MAIN COURSE
Mon chinh

SIGNATURE CAPELLA “PHO” BY © ® (V)

MADAME ANH TUYET
PHO PAC TRUNG CUA CAPELLA BOT
MADAME ANH TUYET

Choice of Beef (Shoulder, Shank, Brisket), Chicken or Vegetables
Aromatic Broth, Fresh Rice Noodle, Spring Onion, Coriander,

Fried Dough Stick And Condiments

Phé Bo (U Vai Bo, Gdu Bo, Loi Bo), Phé Ga Va Phé Rau

Nuwéc Dung Ddm Vi, Bdnh Phé Twoi, Hanh Ld, Rau M, Qudy Gion Va
Khay Gia Vi

"BUN CHA" HANOI @

BUN CHA HA NOI

Charcoal-Grilled Pork Patty And Pork Belly, Herbs,

Rice Noodles, Sweet & Sour Dipping Sauce And Condiments

Chd Thit Bam Va Thit Ba Chi Nwéng Than Hoa, Rau Thom,
Biin, Nuéc Chdm Chua Ngot Va Gia Vi

SEAFOOD-STUFFED SQUID & ®
MUC NHOI HAI SAN

Squid, Tiger Prawns, Crab, Abalone, Minced Pork,
Wood Ear Mushroom, Shiitake Mushroom, Dried Tomato Sauce

Muec Ong Nhoi Tom Su, Cua, Thit Heo, Méc Nhi, Nam Mo,
X6t Ca Chua Mét Ndng

VIETNAMESE VEGETABLE CURRY @

CA-RI RAU CU VIET NAM

White Eggplant, Okra, Carrot, Kohlrabi, Shiitake Mushroom,

Crispy Lotus Root, Steamed White Rice

Ca Phdo, Pdu Bdp, Ca Rét, Su Hao, Ndm Mé;, Cti Sen Chién Gion, Com Trdng

DESIGN YOUR OWN LUNCH EXPERIENCE
Thiét ké trai nghiém bira trwa cua riéng Quy khach

(© Gluten / Mén chitabotmi (V) Vegetarian / Mon chay @ Nut / Mén ¢ hat ngay
@ Dairy/ Mén cé chita siia ® Pork / Mon cé chita thit heo @ Shellfish / Mon chita dong vat c6 vo

DESSERT

Trang miéng

ICE CREAM & SORBET SELECTION ® ™) V)
LUA CHON KEM & KEM THANH VI
Ice Cream: Chocolate, Vanilla, Strawberry, Banana & Peanut,

Jasmine Tea, Young Rice
Sorbet: Mango, Coconut, Longan @

Kem: S6-Cé-La, Vani, Ddu Tay, Chudi & BDdu Phdng, Nhai, C6m
Kem Thanh Vi: Xoai, Dira, Nhdn

COCONUT & SAFFRON BLOSSOM JELLY © M)
THACH DUA NHUY HOA NGHE TAY

Fresh Coconut Jelly Infused With Saffron, Caramel Tapioca Pearls,
Crispy Dried Coconut, Shredded Fresh Coconut With Ginger, Coconut
Nectar Cream Sauce

Thach Dira Hwong Nhuy Hoa Nghé Tdy, Hat Trdn Chdu Ca-Ra-Men,
Dira Khé, Dira Twoi Xao Girng, Kem Mdt Hoa Dira

VIETNAMESE COFFEE BEAN GANACHE @ @

BANH KEM CA PHE VIET NAM

Coffee Chocolate Ganache, Condensed Milk Caramel Filling, Peanut
Chocolate Crunch, Vanilla Chantilly ream

Bdnh Kem Ca Phé S6-Cé-La Mém, Ca-Ra-Men Sita Dic,
Ddu Phong Gion Boc S6-Co-La, Kem Ngdy Vani

SEASONAL FRESH FRUIT PLATTE (V)
DPIA TRAI CAY THEO MUA

DESIGN YOUR OWN LUNCH EXPERIENCE
Thiét ké trai nghiém bira trwa cua riéng Quy khach

© Gluten / Mén chitabotmi (V) Vegetarian / Mén chay @ Nut / Mén c6 hat ngay

(©®) Dairy/ Mén cé chita siia ® Pork / Mén cé chita thitheo  (S) Shellfish / Mon chita dong vat c6 vo
@




