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A note of Lime

BBQ SEAFOOD BOARD
[ 619,000+ VND /210425 ]

11:00 - 21:30

Tang 1 d6 udng mua L& hdi cho méi khach
1 complimentary festive drink for each guest

SUP MI SO | MISO SOUP
Dau Hii Non | Rong Bién | Hanh L&
Ichiban Tofu | Seaweed | Green Onion

COM CHIEN THOM & TOM | FRIED RICE WITH PRAWNS IN PINEAPPLE
- Com Trang | Thom | Tém | Hanh Tay | Tring Ga
Steamed Rice | Pineapble | Prawns | Onion | Egg

HAI SAN NHA TRANG | SEAFOOD NHA TRANG
Tém Sti | C4 Pudi | Muc La | Vem New Zealand | Bi Ngoi | Bap | Mang Tay | Hanh Tay
Prawns | Ray Fish | Squids | New Zealand Mussels | Zucchini | Corn | Asparagus | Onion

Gia niém yét bang Pong Viét Nam (VND), chwa bao gém phi phuc vu va VAT.
Price is quoted in Vietnam Dong (VND), exclusive of service charge and VAT.

POTIQUE HOTEL
@ 22 Hung Vuong st., Loc Tho ward, Nha Trang city, Khanh Hoa province

< 0258 3556 999
= reservation@potiguehotel.com
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Wz , j 11:00 - 22:00 hing ngay | Tang 4
18:00 - 22:00 | Thir 6 dén Chii nhat | Tang 5
o ! 11:00 - 22:00 daily | 4th Floor
A ote of & 18:00 - 22:00 | Friday to Sunday | 5t Floor

QFW-%&

GRILLED CHICKEN

N

bat va thanh toan truwdrc | Book and pay first:
Téng 1 dé uéng mua lé hdi cho méi khach
1 complimentary festive drink for each guest

Théa man vi giac véi thuc don 3 mén dwoc ché bién dic biét, néi bat véi mén dui ga nwéng
mang hwong vi dic trung clia &m thuc Phap, cdc mén khai vi va trang miéng hap dan.
Satisfy your taste buds with the French Family 3-course Set Menu,
featuring the French-style grilled chicken leg, delicious appetizer and dessert.

Gid niém yét bang Déng Viét Nam (VND), chwa bao gém phi phuc vu va VAT.
Price is quoted in Vietnam Dong (VND), exclusive of service charge and VAT.
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7 French-ctyle <

GRILLED CHICKEN
599.000 hach / 4 guests

bat va thanh toan truwéc | Book and pay first:
Tang 1 dé uéng mua lé hdi cho méi khach
1 complimentary festive drink for each guest

KHAI VI | APPETIZERS

Vui long chon 01 moén xa lach hoac sup | Please choose one salad or soup

XA LACH RAU THUC DUONG XOT CHANH DAY SUP HANH KIEU PHAP
ORGANIC MESCLUN SALAD FRENCH ONION SOUP
Rau Cai Mam | Ca Chua Bi | Xa Lach Tim | Hat Kho Hanh Tay | La Nguyét Qué | Can Tay | Ruwou Vang Tring
Phoé Mai Mudi | X6t Chanh Day Kem Twoi | Phé Mai
Sprouts | Cherry Tomatoes | Lollo Rossa Lettuce Onion | Bay Leaf | Celery | White Wine | Whipping Cream
Dried Nuts | Cheese Mozzarella Cheese

MON CHINH | MAIN COURSE

PUI GA NUONG KIEU PHAP | FRENCH-STYLE GRILLED CHICKEN LEG
Dui Ga | Mang Tay | Ca Rat | Bong Cai | Bi Ngoi | X6t Tom
Chicken Leg | Asparagus | Carrot | Broccoli | Zucchini | Prawn Sauce

Vui Iong chon 01 mén an kém | Please choose 01 side dish

BANH Mi BAGUETTE Mi Y XAO BO, TOI & LA HUNG QUE COM CHIEN BO, TOI
BAGUETTE SPAGHETTI WITH BUTTER, GARLIC & BASIL | FRIED RICE WITH BUTTER & GARLIC

TRANG MIENG | DESSERT

Vui long chon 01 mén trang miéng | Please choose 01 dessert

BANH KEM MEM XOAI SUA CHUA TRAI CAY
MANGO MOUSSE MIXED FRUIT YOGURT
Xoai | Phé Mai | Pudng | Kem Sira Sira Chua | Thanh Long | Dwa Hau | Thom
Mango | Cream Cheese | Sugar | Whipping Cream Yogurt | Dragon Fruit | Watermelon | Pineapple

Gid niém yét bang Déng Viét Nam (VND), chwa bao gém phi phuc vu va VAT.
Price is quoted in Vietnam Dong (VND), exclusive of service charge and VAT.

EF .1_,, POTIQUE HOTEL
o @ 22 Hung Vuong st., Loc Tho ward, Nha Trang city, Khanh Hoa province

< 0258 3556 999
= reservation@potiquehotel.com A note of time /
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INDOGHINE

RESTAURANT

[ KHAI VI | APPETIZER ]

XA LACH CA NGU | NICOISE SALAD

Ca ngtr | Tring | Ca chua bi | Pau cove | Oliu den | Hanh tay | Xa lach LAY
Tuna | Eggs | Cherry tomatoes | String beans | Black olive | Onion | Salad
XA LACH BO TAI KIEU PHAP | STEAK TARTARE 220,000

Bo | Long dé tring | Phd mai | Hanh La
Beef | Yolk | Emmental cheese | Green onion

[ MON SUP | SOUP ]

SUP HAI SAN KIEU PHAP | BOUILLABAISSE SOUP 199,000
Toém | Vem xanh | Nghéu | Can tay | Téi tay | Vang trang | Nghé tay
Shrimps | Green mussels | Clam | Celery | Leeks | White wine | Saffron

SUP TOM HUM KIEU PHAP | FRENCH LOBSTER BISQUE SOUP 219,000
Tém hum | Ca rét | Hanh tay | La xa hwong | Toi tay | Hanh nhan | Vang trang | Kem tuoi
Lobster | Carrot | Onion | Thyme | Leeks | Sliced almond | White wine | Whipping cream

Gia niém yét bang Pong Viét Nam (VND), chuwa bao gém phi phuc vu va VAT
Price is quoted in Vietnam Dong (VND), subject to service charge and VAT



[ MON CHIiNH | MAIN COURSES ]

GA Ap cyu’xo VA RAU CU HAM KIEU PHAP | CHICKEN RATATOUILLE 199,000
Pui ga | Ot chudng | Ca chua | Bi ngoi | La hwong thao | La xa hwong | Khoai tay
Chicken thigh | Caspicum | Tomato | Zucchini | Rosemary | Thyme | Potato

BO HAM RUQU VANG | BEEF BOURGUIGNON 220,000
Bap bo | Vang dé | Khoai tay | Ca rét | Hanh tay | Téi | Ca chua
Beef shank | Red wine | Potato | Carrot | Onion | Garlic | Tomato paste

GA HAM RUOU VANG | COQ AU VIN 220,000
Ga | Vang dé | Khoai tay | Ca r6t | Hanh tay | Téi | Ca chua
Chicken | Red wine | Potato | Carrot | Onion | Garlic | Tomato paste

[ TRANG MIENG | DESSERTS

BANH SOCOLA HANH NHAN | OPERA CAKE 55,000
Bot hanh nhan | Tring | Bo' | Bwong | Ca phé | S6 c6 la den | Sira twoi
Almond flour | Eggs | Butter | Sugar | Coffee | Black chocolate | Milk

BANH MACARON | MACARON CAKE 65,000
B6t hanh nhan | Bwong xay | Trisng | Kem twoi béo | Siva twoi
Almond flour | Icing sugar | Eggs | Whipping cream | Milk

BANH KEM POT BUONG | CREME BRULEE 65,000
Tring | Kem twoi | Pudng | Vani | Bo lat | Mudi
Eggs | Whipping cream | Sugar | Vanilla | Butter | Salt

Gia niém yét bang Péng Viét Nam (VND), chuwa bao gém phi phuc vu va VAT
Price is quoted in Vietnam Dong (VND), subject to service charge and VAT
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- 22:00 hang ngay | daily
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118:00 - 22:00 | Thr 6 dén Cha nhat | Friday to Sunday Sy - o

‘Tang 5| 5th Floor

SEAFQOOD & LOBSTER
FLYING BOATGD

Tang 1 d6 uéng mua Lé hdi cho moi khach
1 complimentary festive drink for each guest

2,999,000++ VND

/ 4 khach / 4 guests

1,599,000++ VND

/ 2 khach / 2 guests



SEAFOOD & LOBSTER

FLYING BOAT G2

1,599,000++ VND
/ 2 khach / 2 guests

Ca héi , bach tudc & tom an song
Salmon, octopus & prawn sashimi

Tém hum nwéng phé mai
Grilled lobster with cheese

Tém chién tempura
Deep fried prawn tempura

Muwc nudng sa té
Grilled Squids with sated sauce

Vem xanh nwéng m& hanh

Grilled green mussels with green onion oil

Ca dudi nwdng La chubi
Grilled stingray fish in banana leaf

Hau nwdéng ph6 mai
Grilled oyster with cheese

Rau cli nwéng & khoai tay dut lo
Grilled vegetables
& baked whole potato with bacon

2,999,000++ VND
/ 4 khach / 4 guests

Ca héi, bach tuéc & tém an song
Salmon, octopus & prawn sashimi

Tém hum nwéng phé mai
Grilled lobster with cheese

Tém chién tempura
Deep fried prawn tempura

Muc nwdng sa té
Grilled Squids with sated sauce

Ca chim trang nwdng sa té
Grilled pomfret with sated sauce

Vem xanh nwéng mé& hanh
Grilled green mussels with green onion oil

Hau nwéng phé mai
Grilled oyster with cheese

Rau cli nwéng & khoai tay dut lo
Grilled vegetables
& baked whole potato with bacon

Tang 1 dé uéng mua Lé hdi cho moi khach
1 complimentary festive drink for each guest

Gia niém yét bang Dong Viét Nam (VND), chwa bao gém phi phuc vu va VAT.
Price is quoted in Vietnam Dong (VND), subject to service charge and VAT.

11:00 - 22:00 héng ngay | daily
Tang 4 | 4t Floor

18:00 - 22:00 | Thir 6 dén Chii nhat | Friday to Sunday I N I] [I [:H I N[ (\/ (WW

T5n95|5th Floor RESTAURANT RESTAURANT



( 18:00 - 22:00
Thir 6 dén Chu Nhat | Tang 5
Friday to Sunday | 5" Floor

TEPPANYAKI

SET MENU

++ THUC PON 6 MON
1,319,000 vio /scc Baleesmpvaion=Ny

UU DAI DAC BIET | SPECIAL OFFER
Tang 1 d6 uéng mua lé héi cho méi khach
1 complimentary festive drink for each guest

Vui long dat ban trude 24h | Please reserve a table 24 hours in advance

Gia niém yét bang BPong Viét Nam (VND), chua bao gém phi phuc vu va VAT.
Price is quoted in Vietnam Dong (VND), exclusive of service charge and VAT.

Q 0258 3556 999
= reservation@potiquehotel.com A note of Eime K




BE@TA@&ANT

( 18:00 — 22:00 \

Thir 6 dén Chi Nhat | Tang 5
Friday to Sunday | 5" Floor

TEPPANY AKI

SET MENU

THUC DON 6 MON
1 31 9 OOO VND /set 6-COURSE SET MENU

UU DAI DAC BIET | SPECIAL OFFER
Tang 1 d6 uéng mua L& héi cho méi khach
1 complimentary festive drink for each guest

KHAI VI | APPETIZER
XA LACH SO PIEP MU TAT VANG & XOT GIAM NHO

JAPANESE SCALLOPS WITH LEEK GRAPES VINEGAR SAUCE
So Diép Nhat | Téi Tay | Trirng Ga | Mu Tat Vang | X6t Giam Nho
Japanese Scallops | Leeks | Egg | Dijon Mustard | Grape Vinegar Sauce

MON CHINH | MAIN COURSES
SUON BO NUONG XOT TERIYAKI

GRILLED BEEF RIBS WITH TERIYAKI SAUCE
Suon Bo | Mang Tay | Ot Chudng | X6t Teriyaki
Beef Ribs | Asparagus | Capsicum | Teriyaki Sauce

TOM HUM AP CHAO BO TOI XOT TAC
PAN-FRIED LOBSTER WITH GARLIC BUTTER & KUMQUAT SAUCE
Tém Hum | Nam Bui Ga | Hanh Tay | Ca Chua | Bo Téi
Lobster | King Mushroom | Onion | Tomato | Butter | Garlic

COM CHIEN TRUNG CA CHUON

FLYING FISH ROE FRIED RICE
Com | Trirng Ca Chuén | Ca Rét | Hanh Tay | Trieng Ga
Steamed Rice | Flying Fish Roe | Carrot | Onion | Egg

MON SUP | SOUP
SUP MI SO PAU TOM HUM

LOBSTER HEAD MISO SOUP
Dau Tém Hum | Dau Hii Non | Rong Bién | Hanh La
Lobster Head | Tofu Ichiban | Seaweed | Green Onion

TRANG MIENG | DESSERT
KEM CHANH DAY
PASSION FRUIT ICE CREAM

wi[m] POTIQUE HOTEL
. @ 22 Hung Vuong st., Loc Tho ward, Nha Trang city, Khanh Hoa province

Vui long dat ban truéc 24h | Please reserve a table 24 hours in advance

Gia niém yét bang Pong Viét Nam (VND), chua bao gém phi phuc vu va VAT.
Price is quoted in Vietnam Dong (VND), exclusive of service charge and VAT.

< 0258 3556 999
= reservation@potiquehotel.com A note of Line f




( 18:00 - 22:00

111 1Y Thir 6 dén Chu Nhat | Tang 5
RESTAURANT Friday to Sunday | 5" Floor

TEPPANY AKI

SET MENU

++ THUC DON 6 MON
799,000 vo se: NETNACEIvNY

Tang 1 dé udng mua L& hdi cho méi khach
1 complimentary festive drink for each guest

Gia niem yét bang Dong Viét Nam (VND), chwa bao gom phi phuc vu va VAT.
Price is quoted in Vietnam Dong (VND), exclusive of service charge and VAT.

EF ;_, POTIQUE HOTEL
. @ 22 Hung Vuong st., Loc Tho ward, Nha Trang city, Khanh Hoa province

< 0258 3556 999
= reservation@potiquehotel.com A note of time r




(O 18:00 — 22:00 \\

Thir 6 dén Chu Nhat | Tang 5
Friday to Sunday | 5" Floor

TEPPANY AKI

SET MENU

THUC BDON 6 MON
[ESAUAEERD ¢ couRSE SET MENU

Tang 1 d6 uéng mua Lé hdi cho méi khach
1 complimentary festive drink for each guest

BESTA@RANT

KHAI VI | APPETIZER
XA LACH CA HOI, CAM VANG & RAU CAl NGUA | ARUGULA, ORANGE & SALMON SALAD
Ca Héi | Cam Vang | Rau Cai Ngua | Xa Lach Gion
Salmon | Orange | Arugula | Iceberge Lettuce

MON CH[NH | MAIN COURSES
BO UC CUON HANH TOI | BEEF ROLLS WITH GREEN ONION & GARLIC
Bo Uc | Hanh La | Téi
AUS Beef | Green Onion | Garlic
CA HOI AP CHAO XOT CHANH DAY | PAN-FRIED SALMON WITH PASSION FRUIT SAUCE
Ca Héi | Cu Dén | Khoai Tay | Mang Tay | Ca Chua Bi | X6t Chanh Day
Fresh Salmon | Beetroot | Potato | Asparagus | Baby Tomatoes | Passion Fruit Sauce
COM CHIEN TRUNG CA CHUON | FLYING FISH ROE FRIED RICE
Com | Trirtng Ca Chudn | Ca Rét | Hanh Tay | Trikng Ga
Steamed Rice | Flying Fish Roe | Carrot | Onion | Egg

MON SUP | SOUP

SUP MI SO | MISO SOUP
DPau Hii Non | Rong Bién | Hanh La
Tofu Ichiban | Seaweed | Green Onion

TRANG MIENG | DESSERT
KEM VANI | VANILA ICE CREAM

Gia niém yét bang Pong Viét Nam (VND), chua bao gom phi phuc vu va VAT.
Price is quoted in Vietnam Dong (VND), exclusive of service charge and VAT.

[mls:35[=] POTIQUE HOTEL
! @ 22 Hung Vuong st., Loc Tho ward, Nha Trang city, Khanh Hoa province

B=i T < 0258 3556 999 7Q :
\ [w] X W = reservation@potiquehotel.com : A wote of ime f




INDOCHINE
Cooking Class MENU ™"

Vui long chon moén va dang ky tham gia I6p hoc truéc 24 gio.
Please choose your favorite food and book your class 24 hours in advance.

XA LACH SO DIEP VA XOT GIAM NHO - 259,000
JAPANESE SCALLOPS WITH GRAPE VINEGAR SAUCE '

So diép Nhat | Téi tay | Triing ga | Mu tat vang | X6t giam nho

Japanese scallops | Leeks | Egg | Dijon mustard | Grape vinegar sauce

HAU BOT LA XOT TRUNG MI SO : 259,000
OYSTER FLAMBE WITH MISO MAYO

Hau | Nam déng cé | Hanh tay | L4 tia to | X6t tring | Mi sé dac

Oyster | Shiitake mushroom | Onion | Perilla leaves | Mayonnaise | Miso

BO CUON HANH TOI ' 259,000
BEEF ROLLS WITH GREEN ONION & GARLIC

L6i nac vai bo Uc | Hanh L3 | Toi

AUS beef top blade | Green onion | Garlic

TOM SU AP CHAO XOT BO' TAC 309,000
PAN-FRIED PRAWNS WITH KUMQUAT SAUCE

Tém st | Tac | Téi | Khoai tay nghién | Ca chua bi

Prawns | Kumquat | Garlic | Mashed potato | Baby tomato

MUC AP CHAO XOT SA TE BO' TAC 309,000
PAN-FRIED SQUIDS WITH KUMQUAT SAUCE

Muc | Sa té | Tac | Téi | Khoai tay nghién | Ca chua bi

Squids | Sate [ Sata kumquat | Garlic | Mashed potato | Baby tomato

SO PIEP HOKKAIDO POT LUA 259,000
HOKKAIDO SCALLOP FLAMBE

So diép Nhat | La xa hwong | Bo thuc vat

Japanese scallop | Thyme | Flora butter

GA AP CHAO VA RAU CU HAM KIEU PHAP 259,000
CHICKEN RATATOUILLE

Bui ga | Ot chudng | Ca chua | Bi ngoi | La hwong thao | L4 xa hwong | Khoai tay

Chicken thigh | Capsicum | Tomato [ Zucchini [ Rosemary | Thyme | Potato

CA HOI AP CHAO XOT CHANH DAY ‘ 379,000
PAN-FRIED SALMON WITH PASSION FRUIT SAUCE

Ca hoi | Ca dén | Khoai tay | Mang tdy | Ca chua bi | X6t chanh day

Fresh salmon | Beetroot | Potato | Asparagus | Baby tomatoes | Passion fruit sauce

SUON CUU NUONG XOT HYONG THAO 719,000
GRILLED LAMB RACK WITH ROSEMARY SAUCE

Suwon clru | Khoai tay nghién | Ot chudng | Nam linh chi | Mang tay | Ca chua | X6t huong thao
Lamb rack | Mashed potato | Capsicum [ Lingzhi mushroom | Asparagus | Tomato | Rosemary Sauce

THAN NGOAI BO MY NUONG KEM KHOAI TAY CHIEN 719,000
GRILLED US BEEF RIB EYE WITH FRENCH FRIES

Than ngoai bd My | Mang tay | Ca rét | Bong cai | Bi ngdi | Bap | Khoai tay nghién | Khoai tay chién
US beef rib eye | Asparagus [ Carrot | Broccoli | Zucchini | Corn | Mashed potato | French fries

TOM HUM AP CHAO BO TOI XOT TAC (1/2 con) 839,000
PAN-FRIED HALF LOBSTER WITH GARLIC BUTTER & KUMQUAT SAUCE

Tém hum | Nam dui ga | Hanh tay | Ca chua | Bo'| Tdi
Lobster | King mushroom | Onion | Tomato | Butter | Garlic

Gia niém yét bing Déng Viét Nam (VND), chua bao gém phi phuc vu va VAT.
Price is quoted in Vietnam Dong (VND), subject to service charge and VAT.



INDOC

RESTAURANT

Wine & Cheese

11:00 - 22:00

Thir sdu dén Chl nhat
Tang 01 dia phé mai khi mua 01 chai ruou trong thuc do'n ruQu.
Friday to Sunday
Free a mini cheese platter for wine bottle purchased.

) E POTIQUE HOTEL W
#=. @ 22 Hung Vuong st., Loc Tho ward, Nha Trang city, Khanh Hoa province

© 0258 3556 999 ' & i
= reservation@potiquehotel.com



