@ 28/01/2025 (29Tét)/ 1 282 | 17:30-21:30 | 2% 530 - 2% 9:30
9 Dia diém/ 2 2 : Nha Hang Bacaro/ Bacaro Restaurant
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Ngudi l6n/ 4 Ql:

 VND 790,000++/ khach/

S

Tré em (tUr6-11 tudi)/ 0] 210 (6-11A)):

VND 395,000++/ Khach/ Q!

Hoat Pong Gidi Tri/ Y E{E|QIHE ==
Biéu dién Acoustic tir 18:30 dén 21:00
22 6A| 3025 E 22 IA|TIX| O{FAE
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* Gid trén bao gém bia, nudc ngot va nudc ép trdi cdy khéng gidi han
*7tA0l = WX WE YESE ATt FA2| FHT HE0| 2|0 ASLICH
* | ién hé ddt ban tai/ B|0| & 0f 2k
R, Goi mdy nhdnh: 4003 or 10/ F&}: LYA 1S 4003 <= 10
© Email: fbinfo@amianaresort.com




Quay Mén Viét

Banh xeo chao

Goi cubén

BO nudng 13 16t an kém véi bun
Banh tét & Banh chung

Dua chua, cu kiéu

Cac Mén Chinh L\
Thit ham hat sen

Tom chdy toi

Ca nudng sot thila
Sudn nudng mudi

Com chién 6t xanh

Mién xao nam

Bong cai xao toi

Canh ga nuéng mat ong

Cac Mén Khai Vi ¥
Cha gio hai san

Chao hai san

Cha ca chién

Goi ga bop thau

Nom bo chudi xanh

Ca tim nuéng ma hanh
Gio heo mudi

GAi ng6 sen hai san

Céc loai nem chua, cha lua
Cac loai rau xanh & dau giam an kém

EVE REUNION DINNER{BUFFET
MENU
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Quay Cat Nong @
Ga quay nguyén con

Heo quay gion da

Than bo dut 16

Bap nudng, rau cl nuéng

Quay Hai San Nuéng @
Hau
Bach tuoc
Vem xanh
Muc nuéng
Toém xién
Caran
Ludn ca ngu
Cacloai so
o«
Cac Mo6n Trang Miéng
Banh cam
Ché chudi nuéc dua
Trai cay tam sot rugu mui
DPéng suong thap cam
Che dau xanh
Banh khoai mi
Banh nép dura
Che tréi nuéc
Banh xoai Nha Trang
Trdi cay cac loai
Cac loai mut Viét Nam
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@ January 28th/ 28 aHeaps 2025 200a | 5:30 PM - 9:30 PM
9 Venue/ Mecmo nposedeHus: Bacaro Restaurant

- 6
v

Adult/ Bspocrie:

VND 790,000++/ Guest/ aocmb;i
_ Children (6 - 11 years old)/ Jemu (om 6 do 11 nem):
VND 395,000++/ Guest/ zocms

Entertainment Activity
PaszenekamenvHasa npoepamma:
Acoustic Live Band from 6:30 PM to 9:00 PM
AKycmuyeckas xueasa my3swika ¢ 18:30 0o 21:00

*The price includes free-flow of local beers, soft drinks and fresh juices
* B cmoumocms 8xo0um Heoz2paHu4yeHHoe Kou4ecmso MecmHoz2o nued,
6€e3a/1K020/1bHbIX HANUMKOE U CBEXEBbIXKAMbIX COKOB.
* Reserve Your Table/ [lns 6poHuposaHus cmosiuka:
R, Call extension: 4003 or 10/ TenegoH dobasoyHwiti Homep 4003 unu 10
® Email: fbinfo@amianaresort.com
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Vietnamese Cuisine Live Cooking
Vietnamese pancake
Fresh hand rolls

Grilled beef in betel leaves with fresh noodles

Stuffed pork in sticky rice cake
Assorted onion and chive pickles

Main Course Q

Braised mixed meat with lotus seeds
Crispy garlic tiger prawns

Marinated fish fillet with spiced dill sauce
Roasted pork ribs with salt and pepper
Green chili fried rice

Wok-fried glass noodles with mushrooms
Wok-fried broccoli in garlic sauce

Honey chicken wings

Appetizers ’
Seafood spring roll

Vietnamese seafood mousse
Deep-fried Nha Trang fish cake
Village chicken salad
Green banana beef salad
Grilled eggplant salad
Homemade pork leg ham
Lotus root & seafood salad
Assorted Vietnamese cold cuts
[Salad bar and condiments

Carving Station @

Roasted chicken

Roasted pork belly

Roasted beef

Corn on the cob, grilled vegetables

BBQ Station @
Oysters

Octopus

Mussels

Squid

Tiger prawns

Reef fish

Tuna belly
Shellfish

o
Dessert Station '/
Chef Tét mung bean dumpling cake
Banana sago with coconut soup
Fruit cocktail
Mixed agar-agar
Green bean sweet soup
Cassava cake
Green sticky rice pandan cake

Mung bean with sticky rice sweet soup

Nha Trang mango cake
Sliced fresh seasonal fruit
Vietnamese mixed fruit jams
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BbeTHaMcKas KyxHs B npsasmom 3¢upe
BbeTHamcKue 65nHbI

CBeXxue pyneTmkum

*KapeHas roBsaanHa B IMCTbAX OETENs Co CBEXe NNanLLon
DapLlmnpoBaHHaAA CBMHWHA B IMMKOM PUCOBOM Npore
AccopTi 13 NlyKa U MApPUHOBAHHOTO JlyKa

OcHoBHoe 6100 Q

TylweHoe accopTu U3 MACa C cemeHamu noToca
XpycTaume TUrpoBble KpeBeTKN € YeCHOKOM

MapuHoBaHHOe pblibHOE dpune c Coycom 13 NPAHOTO YKpona

PKapeHble CBUHble pebpbILLKM C COMbIo 1 NepLem
3eneHblin XapeHbIn puc C YAIn
CTeKknAHHaA nanuwa, XXapeHas B BOKe, ¢ rpnbéamu
Bpokkonu, apeHas B BOKe, B Y4eCHOUHOM coyce
MepoBble KypyHble KpbiibILLKK

3aKyckn ’

CnpuHr-ponn ¢ MopenpoayKTamm
BbeTHaMcKmin Mycc U3 MOpenpoayKToB

O puTIOPHbBINA PbIBHBIN NUPOr 13 HAvaHra
[lepeBeHCKNIA KypUHbIA canat

3eneHblt 6aHaHOBbIN FOBAXWIA canat
Canart u3 XapeHbIx 6aKna>kaHoB
[loMalLHAA CBUHaA HOXKa

Canat 13 KOpHA SIoToca 1 MOPenpoayKTOB
AccopTi BbETHAMCKUX MACHbIX HApe30K
CanaTt-6ap v npunpassl

Crauuus Hapesku @
MapeHble KypuLia

YKapeHas cBuHasA rpyanHKa

H(apEHaFI roeagiHa

KyKypy3a B nouaTkax, OBOLM Ha rpune

Bap6ekKio-cTaHuMA g’
YcTpuubl
OcbmuHorU
Mugnn
Kanbmapbl
TurpoBble KpeBeTKN
Pudosas pbiba
TyHey B 6plowwke
Monntockn

S
AecepTHasA cTaHUunA
LLed-noap TeT MyHr-60608BbIit NUpor
BaHaHOBbIN caro ¢ KOKOCOBbLIM CYNOM
DpyKTOBbIN KOKTENb
CmelLaHHbI arap-arap
3eneHbln cnagkuin cyn us gaconm
TopT maHnoka
3eneHblil KNenknin pucoBbli NaHLAHOBbIW NUPOT
Malu ¢ Kneknm prucoBbIM CNagKUM Cyrnom
MaHro-topt HauaHr
Hape3aHHble cBeXue ce30HHble GPYKTbI
BbeTHamcKmne cMelLiaHHble ppyKTOBble JxKeMbl




