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Appetizers
khai vi

Toâm laên boät  330
Toâm laên boät taåm meø, döa chua, xaø laùch rong bieån, soát muø taït xanh  
Tempura prawns
Sesame seed tempura prawns, pickled water melon and seaweed salad, wasabi aioli

Caù hoài Tataki  310
Caù hoài, soát miso, côm naém rong bieån, göøng 
Salmon Tataki 
Seared salmon, chilled miso, wakame rice dumpling, straw ginger 

EÁch chieân gioøn muoái tieâu   240 
Ñuøi eách chieân gioøn, muoái tieâu Phuù Quoác, soát kem tröùng chanh  
Salt & pepper fried frog 
Crisp fried frog legs, Phu Quoc pepper and salt, lime mayonnaise

Maêng taây nöôùng   240
Maêng taây nöôùng, tröùng chaàn giaám, daàu oâ liu, giaám Balsamic  
Grilled asparagus
Grilled asparagus, soft poached egg, olive oil, Balsamic reduction

Chaû gioø toâm     210
Chaû gioø toâm chieân, döa leo chua, nöôùc chaám kieåu Vieät Nam  
Shrimp spring rolls
Deep-fried shrimp spring rolls, pickled cucumber salad, Vietnamese dipping sauce

Goûi cuoán 170
Baùnh traùng cuoän toâm thòt cuøng rau xaø laùch vaø rau thôm ñi keøm vôùi nöôùc chaám   
Vietnamese fresh rice paper rolls 
Roasted pork and prawn wrapped in rice paper with seasonal salad and herbs with dipping sauce

Moùn chay   Vegetarian dish Ít beùo   Balanced meal  



Xaø laùch Nicoise 
Caù ngöø aùp chaûo, ñaäu Haø Lan, caø chua, tröùng cuùt, oâ liu thaùi nhoû, haønh tím, haït baïch hoa, rau muøi
Nicoise salad
Pan seared tuna, green beans, tomatoes, soft boiled quails egg, olive tapenade, shallot, capers, micro herbs

Xaø laùch Hy Laïp 
OÂ liu Kalamata, haønh taây, döa leo, ôùt chuoâng, caø chua, vò pho maùt Feta, laù huùng queá, toûi nöôùng vaø daàu oâ liu
A touch of Greece 
Kalamata olives, onions, cucumber, bell peppers, tomatoes, marinated Feta cheese, basil leaves, roasted 
garlic, olive oil 

Xaø laùch Caesar 
Rau xaø laùch Romaine, tröùng chaàn, thòt xoâng khoùi chieân gioøn, caù troáng vaø soát Caesar
Caesar salad 
Romaine lettuce, soft poached egg, crisp bacon wafer, white anchovies, Caesar dressing

Xaø laùch Insalata
Caø chua, pho maùt Mozzarella, laù huùng queá vaø daàu oâ liu
Insalata caprese 
Vine ripen tomatoes, buffalo Mozzarella, basil olive oil

Xaø laùch haûi saûn Nha Trang
Baép chuoái, haûi saûn, giaù, haønh taây, ngoø gai, döa leo vaø döøa non
Nha Trang seafood salad
Banana blossom, mixed local seafood, bean sprouts, spring onions, mint coriander, cucumber, young coconut

Goûi gaø
Gaø taåm gia vò, baép chuoái, rau raêm, nöôùc maém chua ngoït, ôùt, nöôùc coát chanh
Vietnamese chicken salad
Shredded roasted spiced chicken, banana blossom, rau ram leaf, Vietnamese fish sauce, chilli, lime dressing 

xà lách
Salads
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240

240
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Suùp Thaùi    
Suùp haûi saûn chua cay kieåu Thaùi       
Tom Yum Kung 
Hot and sour spicy prawn thai inspired soup

Suùp haønh kieåu Phaùp  
Haønh taây, muø taït, nöôùc haàm xöông boø vaø baùnh 
mì nöôùng phoâ mai   
Classic French onion soup
Caramelized onions, whole grain mustard, beef 
stock, and gratin cheese toast 

Phôû Gaø Saøi Goøn 
Nöôùc haàm gaø, thòt gaø, baùnh phôû, rau huùng 
queá, huùng luûi, giaù vaø nöôùc coát chanh                  
Sai Gon Pho Ga   
Rich sweet and spiced chicken stock, boneless 
chicken meat, rice noodles, basil, mint, bean 
sprouts and squeezed lime.

súp soups 
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190

190

Buùn boø Hueá 
Moùn aên Hueá truyeàn thoáng vôùi nöôùc haàm boø 
vaø saû, buùn, thòt heo vaø boø thaùi laùt, baép chuoái 
vaø ôùt sa teá 
Bun Bo Hue
A traditional Hue dish of lemongrass beef stock, 
fresh rice noodles, sliced  pork and beef shank, 
banana blossom and chili oil

Suùp trong ngaøy
Ñöôïc chuaån bò moãi ngaøy bôûi ñoäi nguõ ñaàu 
beáp cuûa khaùch saïn, vui loøng hoûi phuïc vuï ñeå 
bieát theâm chi tieát 
Soup of the day
Prepared daily by kitchen team, please ask 
waiter about  soup of the day

190

190

190
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món chính
Main Courses

CÁ FISHES

Surf & turf
Thaên boø nöôùng, toâm xaøo, caûi taøu bay, nöôùc soát kieåu 
Phaùp 
Surf and turf
Grilled beef tenderloin, sauteed prawns, rocket 
salad, cafeù de paris butter, pan jus                                          

Thaên boø UÙc 
Baùnh mì bí ñoû vaø baùnh mì pudding, rau chaân vòt 
xaøo                                       
Pepper crusted beef tenderloin 
Pumpkin bread and butter pudding, sauteed 
spinach, pan reduction

Söôøn cöøu 
Söôøn cöøu nöôùng toûi, rau cuû haàm vaø khoai lang 
chieân gioøn                                     
Lamb rack
Oven roasted garlic, sage rubbed lamb rack,
ratatouille, sweet potato crisps

ÖÙc gaø nöôùng 
Khoai taây, caûi beï xanh vaø nöôùc soát          
Grilled chicken breast
Potato puree, pok choy, pan jus

Ba roïi & soø ñieäp aùp chaûo 
Ba roïi vaø soø ñieäp aùp chaûo, soát ñaäu Haø Lan    
Pan seared scallop with pork belly
Caramelised pork belly, seared scallops, green 
pea puree

Phi leâ caù hoài Atlantic 
Phi leâ caù hoài haàm, xaø laùch maêng taây, khoai taây vaø 
giaám chanh 
Atlantic salmon fillet
Steamed salmon fillet, grilled asparagus salad, 
confit potato, lime vinaigrette

Caù cheõm aùp chaûo 
Khoai taây nöôùng, xaø laùch xoaøi vaø caø chua, soát 
bô vang traéng 
Pan roasted seabass 
Sauteed potato, mango, tomato salsa, white 
wine butter sauce

Möïc nöôùng 
Möïc, hoãn hôïp rau muøi xay nhuyeãn, oâ liu 
Kalamata, laù baïc haø, caø chua nöôùng
Char grilled squid
Gremolata, kalamata olives, mint, roasted 
tomatoes

500

430

320

720

610

580

320

320

THIT MEATS·



Rau taøu bay vaø pho maùt Parmesan    110
Rocket and Parmesan

Rau xaøo    110
Sauted vegetables

Khoai taây nghieàn   110
Mashed potato

Khoai taây chieân  110
French fries

Côm traéng    30
Steam rice

món phu. Side Dishes
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ÖÙc vòt nöôùng
ÖÙc vòt nöôùng, xoâi chieân, caûi thìa, naám ñuøi gaø, 
soát göøng vaø ôùt 
Roasted duck breast
Roasted marinated duck breast, fried sticky rice 
cake, bok choy, shiitake mushroom, ginger chili 
glaze

Caù kho
Caù kho, ôùt, nöôùc maém. Phuïc vuï cuøng côm 
traéng vaø rau huùng queá     
Caramelized fish
Fish caramelized in sugar, chili, fish sauce, with 
fragrant rice, coriander

Söôøn heo nöôùng 
Söôøn heo nöôùng, caø chua, döa leo, ngoø taây 
Grilled pork ribs
Char grilled pork ribs spiced rubbed, tomato 
cucumber coriander salad

Boø haàm rau cuû
Boø haàm cuøng khoai taây, caø roát vaø ñaäu Haø 
Lan phuïc vuï cuøng mì hoaëc baùnh mì 
Beef stew 
Slow braised beef with potato, carrot and 
green peas, served with either noodles or 
Vietnamese bread

Ngheâu haáp saû 
Ngheâu haáp saû vaø ôùt   
White clams 
Lemon grass and chili steamed clams

350

320

320

320

320

Món ăn viêt nam Vietnamese classics.
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Côm chieân haûi saûn
Haûi saûn töôi xaøo vôùi toûi vaø haønh taây cuøng côm 
traéng
Seafood fried rice
Market seafood, wok fried with garlic, spring 
onions, and fragrant rice

Côm chieân thòt heo
Ba roïi vaø rau cuû chieân cuøng toûi vôùi ôùt vaø côm 
traéng ñi keøm caø chua, döa leo vaø xaø laùch 
Vietnamese roast pork fried rice 
Slow roasted pork belly, vegetables fried with garlic, 
hint of chili, cucumber tomato salad and rice

Baùnh phôû xaøo haûi saûn
Haûi saûn, rau cuû, haønh taây vaø baùnh phôû  
Stir fried seafood rice noodle 
Assorted seafood, vegetables, spring onions and 
rice noodles

Chaùo
Chaùo vôùi caùc thöùc aên phuï ñi keøm: gaø xeù sôïi 
hoaëc caù, haønh phi, haønh taây 
Congee
Rice porridge with your choice of shredded chick-
en or fish, fried shallots, spring onions

bánh mì sandwiches

Baùnh mì bô-gô boø kieåu Novotel Saigon 
Thòt boø baèm cuøng thòt xoâng khoùi, tröùng, pho 
maùt Cheddar, haønh taây, cuû deàn, thôm vaø rau 
xaø laùch
Novotel saigon beef burger
Seasoned grilled minced Australian beef with 
bacon, egg, cheddar cheese, caramelized 
onions, beetroot, pineapple and seasonal 
salad

Club Sandwich 
Baùnh mì Ciabatta nöôùng, tröùng chieân, thòt 
nguoät, pho maùt Brie, öùc gaø nöôùng, rau xaø 
laùch
Club Sandwich
Grilled ciabatta, grilled bacon, fried soft egg, 
ham, Brie cheese, grilled chicken breast, 
seasonal salad

Baùnh mì keïp thòt 
Thòt laùt moûng, rau xaø laùch, ôùt, döa chua 
Vietnamese roast pork baguette
Sliced roast pork, seasonal salad, chili, pickled
vegetables

290

290

290

170

270

270

170

món ăn nhe
Snacks

.

mì và CoM noodle & rice’
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món ý & pizza
Pasta & Pizza

Pizza thôm vaø thòt nguoäi
Thòt nguoäi laùt moûng, thôm aùp chaûo, ôùt chuoâng 
nöôùng, soát Napoli, oâ liu vaø pho maùt Mozzarella 
Ham and pineapple pizza
Shaved ham, pineapple, bell peppers, Napoli sauce, 
olives and Mozzarella cheese

Pizza rau chaân vòt vaø pho maùt Feta 
Pho maùt Feta, rau chaân vòt, ôùt chuoâng nöôùng, soát 
Napoli, haønh taây vaø naám, pho maùt 
Mozzarella, oâ liu Kalamata
Spinach and Feta pizza
Marinated Feta, baby spinach, roasted bell peppers, 
Napoli sauce, onion and mushroom, mozzarella 
cheese and Kalamata olives

Pizza xuùc xích xoâng khoùi
Xuùc xích xoâng khoùi laùt moûng, soát haønh taây vaø soát 
Napoli, laù huùng queá vaø pho maùt Mozzarella 
Pepperoni pizza
Sliced Italian pepperoni, onion sauce, Napoli sauce, 
basil leaves and Mozzarella cheese

Pizza gaø nöôùng 
Gaø nöôùng, soát Napoli, haønh taây vaø tieâu  
BBQ chicken pizza
Marinated chicken BBQ style, Napoli sauce, onions 
and peppers

Pizza Margherita
Kieåu coå ñieån vôùi caø chua vaø pho maùt 
Mozzarella cuøng laù Oregano 
Margherita pizza
Traditional style with tomato and buffalo Mozzarella 
cheese and oregano

món ý Pasta

Mì YÙ Lasagna, soát boø baèm
Mì YÙ Lasagna, soát boø baèm, soát kem Beùchamel vaø 
pho maùt Parmesan                                                                             
Lasagna al forno
Homemade pasta layered with beef ragu, 
Beùchamel sauce and Parmesan cheese

Mì yù Pappardelle vaø caù hoài xoâng khoùi
Mì YÙ Pappardelle, caù hoài xoâng khoùi, haït baïch hoa, 
haønh tím, rau thì laø vaø kem 
Pappardelle pasta with smoked salmon
Pappardelle pasta tossed with smoke salmon, 
capers, shallots, dill and cream

Mì Ý Fettucine soát kem vaø thòt xoâng khoùi
Mì YÙ Fettucine, thòt xoâng khoùi, naám, haønh taây, soát 
kem, pho maùt Parmesan, rau muøi taây vaø loøng ñoû tröùng                  
Fettuccine carbonara   
Fettucine pasta tossed with ham, onion, cream, 
Parmesan cheese, parsley and an egg yolk

Mì Ý soát boø baèm
Mì YÙ, soát boø baèm vaø caø chua, laù huùng queá töôi vaø 
pho maùt Parmesan 
Spaghetti Bolognaise
Spaghetti pasta tossed with beef ragu and tomato, 
fresh basil leaves, and Parmesan cheese

Mì Ý Paccheri
Mì YÙ Paccheri, soát Napoli vaø laù huùng queá chieân, caø tím 
Paccheri pasta
Tossed with Napoli sauce and fried basil leaves, 
eggplant wafers

pizza
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Pho maùt kieåu Novotel       
3 loaïi pho maùt nhaäp khaåu töø UÙc, Phaùp, New Zealand, traùi caây khoâ, baùnh mì vaø xaø laùch taùo
Novotel cheese board  
3 type of imported cheeses from Australia, France, New Zealand, dried fruits, bread, apple 
celery salad

Baùnh nhaân socola noùng chaûy
Soâ coâ la ñen daïng loûng, keïo cam, soát vanilla
Molten lava chocolate cake 
Dark chocolate, candied orange, vanilla sauce

Baùnh ngoït
Baùnh ngon moãi ngaøy, vui loøng lieân heäâ vôùi chuùng toâi
Cake of the day
Every day a different cake, just ask us 

Traùi caây theo muøa 
Ñi keøm muoái ôùt hoaëc söõa chua
Seasonal tropical fruit plate
Sea salt and chili flakes, house made yoghurt

Kem Novotel 
Caùc loaïi kem vaø baùnh queá gioøn
Ice creams & sorbets 
Your choice of ice creams and sorbets

Cheø Saøi Goøn
Saigon sweet soup 
Traditional Saigon sweet soup of the day

420

190

190

170

170

120

Tráng miêng
Desserts

Moùn chay   Vegetarian dish Ít beùo   Balanced meal  




