SOUTHSIDE

bistro

“Hello Saigon”
A Taste of French-Vietnam
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All prices are in HKD and subject to 10% service charge.

BMPEOEFTHRAESHERING. MBEARYRBHHARBER, FHRMNEMORES.
We welcome enquiries from customers who wish to know if any dishes contain particular ingredients.
Please inform your order taker of any allergy or special dietary requirements




Mon to Fri except Public Holidays

All prices are subject to B—FBE (AR FrEERSEIN—RBE
10% service charge and in HKD 12:00—14:30 R LEs st
all-your-can-eab
WEEKDAY LUNCH

EBIREIZTEBEBFE

Organic Green Leaf Salad & Home-grown Cress B4 /)R B REEIVEXR

Healthy Condiments with Homemade Aromatic Herbs Oil & Dressings

BERCKEHNEAERXREEANRET

Cheese & Cold Cuts Selection Z . HAMSE
(5 OPTIONS DAILY 8K A FRIE)

Soup of the day & Assorted Breads & H & /A5 E5AE
(1 OPTION DAILY SR HE—F)

Pasta of the day @ H#ZREH
(1 OPTION DAILY S X {HE—N)

Vietnamese Salad #z{/D 1
/ (3 OPTIONS DAILY R =FRi%1E)
Som Tum Spicy Papaya Salad ==\ & A/ )42 / Rice Paper Prawn Rolls # 0 & MR K 4% / Green Mango Salad with Fried Fish
VERB TR / Pomelo Salad with Mint S& T /P42 / Lotus Root Seafood Salad SE 854V {E / Beef & White Cabbage Salad A
il ’)1% | Spicy Beef Salad HFRH V1 / Goong Pla FHRIRIVTE / Vietnamese Pork Sausage & Cucumber Salad #z0ILAAE MV

~ French- V1etnamese Snacks & Starters JEH/NE
(2 OPTIONS DAILY &R MFEHE)
Spicy Pork Neck ZF¥RFETEM / Deep-Fried Calamari BRYFEL S E / Vietnamese Spring Rolls #T{&F% / Prawn Crackers $&57 /
Lemongrass Chicken Wings & %32 / Binh Mi ®zUA &

’( Vietnamese Vegetables # T BT
(1 OPTION DAILY &R MEE—)
Thai-Style Morning Glory ﬁ“ﬁl’[‘@i | Wok-Fried Baby Chinese Kale with Garlic FRAXTTHIE /
Fried Choy Sum with Garlic & Chilli FRERISZL) / Stir-Fried Morning Glory with Belacan 53R IRE M@ 5z

French-Vietnamese Hot Dish A EAE
(1 OPTION DAILY &XRAtHE—5)
Chilli Lemongrass Stir-Fry HFREF IV B / Cambodian Claypot Chicken 3% E KAV $AZE / Grilled Lemongrass Iberico Pork Chop
EFIEPRLEFITEFEY\ / Assorted Seafood in Thai Green Curry =T\ 5 MNIE S & / Soft-Shell Crab Tempura in Red Curry AL MIPEER 5% 2&
KiF%E | Baked Local Sea Bass with Green Pepper Sauce & AT IR A< /SHE A / Beef Tenderloin Cubes in French Style AT 4 Ml

/ Soup Noodles Live Station Bl & ZiHE E
(1 OPTION DAILY &R {fFE—5N)
Raw Beef Pho 44 AAI#) / Chicken & Vietnamese Salami Pho ZPIFLEIRI#3/
Vietnamese Cold Rice Vermicelli with Sausage #{iL AR

Dessert of the day & HE{ &
/{ (1 OPTION DAILY G Rt fE—2)
Mango Sticky Rice T=5R¥FEKER / Vietnamese Caramel Flan BTVEYEIHE / Tropical Fresh Fruit Platter A5 i REHAZ /
Young Coconut Jelly # 5 & IE / Coconut Sago Chilled Soup #;+7GK 5& / Pandan Layer Cake ¥IF T /B #E

Orange Juice, Soft Drinks, Coffee & Tea ERERE . AR MIMER 2

Adult B : HK$244+10% per person
Children 1)NEE (4 - 12 years old f‘;ﬁ) HK$168+10%

[ Add-on below options 38415 7l LA T 38875 : / per person il \
Carving Station $50
EABEEER
Still or Sparkling Water $30
HRSR KB RIRR K
Selected Red or White Wine $60




All prices are subject to Saturday, Sunday & Public Holidays BB B U — R s &

10% service charge and in HKD B BERARBRA T L s
12:00—14:30

all-you-can-eab
WEEKEND LUNCH
BIREIZBETE

Organic Green Leaf Salad & Home-grown Cress B 4% /)R B REEINVEX

Healthy Condiments with Homemade Aromatic Herbs Oil & Dressings

BERCKEHEARREEANRET

Cheese & Cold Cuts Selection Z . HAMSE
(5 OPTIONS DAILY &K AFEE)

Soup of the day & Assorted Breads ;& H & ZECAH 1 E4HE
(1 OPTION DAILY X HE—F0

Pasta of the day ;& HiF &R
(1 OPTION DAILY SR FE—)

Live Carving Station IR#ZIER [E
(1 OPTIONS DAILY & X {fFE—)

Vietnamese Salad #z\ 7)1
(3 OPTIONS DAILY X = FUE %)
Som Tum Spicy Papaya Salad Z&={ & ANV E / Rice Paper Prawn Rolls # 30 ## 45 K 4K % / Green Mango Salad with Fried Fish YERAEH T
RV | Pomelo Salad with Mint S#EFHF 7D / Lotus Root Seafood Salad SE55 /8 7V 72 | Beef & White Cabbage Salad FAIMBSE ) 12
| Spicy Beef Salad HFIRH-FIVE / Goong Pla FFRURIV 2 / Vietnamese Pork Sausage & Cucumber Salad BNILRF NIV

/ French-Vietnamese Snacks & Starters ;E#/\E
(2 OPTIONS DAILY § R MFEE)
Spicy Pork Neck & ¥RF&TEM / Deep-Fried Calamari BAVFSL S / Vietnamese Spring Rolls # X% % / Prawn Crackers $&/7 /
Lemongrass Chicken Wings &3 # 3 / Banh Mi #3086

/7" Vietnamese Vegetables LR
(1 OPTION DAILY R HAE—N)
Thai-Style Morning Glory ZT\ VB3 / Wok-Fried Baby Chinese Kale with Garlic Fa&db 3B & /
Fried Choy Sum with Garlic & Chilli FRERP S0, / Stir-Fried Morning Glory with Belacan & 2RIRE I @ HE

French-Vietnamese Hot Dish JA#EAEE
(1 OPTION DAILY & XK {EE—F)
Chilli Lemongrass Stir-Fry H¥REF FPH / Cambodian Claypot Chicken 533 E BkAVEAZE / Grilled Lemongrass Iberico Pork Chop
BFIEPLLFIZEFEY\ / Assorted Seafood in Thai Green Curry =T\ & MIUE/BEE / Soft-Shell Crab Tempura in Red Curry ALMIIZERFR2E
K@% | Baked Local Sea Bass with Green Pepper Sauce H 8RB /8iE R / Beef Tenderloin Cubes in French Style &R 4104

P Soup Noodles Live Station Bl & 551 H &=
(1 OPTION DAILY B X HE—)
Raw Beef Pho A 45149 / Chicken & Vietnamese Salami Pho ZER$LEIA#)/
Vietnamese Cold Rice Vermicelli with Sausage = 1L A#1E

Dessert of the day & HEH &
/ (1 OPTION DAILY &R HAE—FN)
Mango Sticky Rice T R¥FEHKER / Vietnamese Caramel Flan BT EEMEIHZE / Tropical Fresh Fruit Platter ZATGHF RHHER /
Young Coconut Jelly #i & MEIE / Coconut Sago Chilled Soup #7+ 7&K F& / Pandan Layer Cake VIF T B 45

Orange Juice, Soft Drinks, Coffee & Tea HERERE . A7k MIMHERZ

Adult B A: HK$308+10% per person
Children /|NEE (4 - 12 years old ﬁ_f,) HK$258+10%

Add-on below options B4 F 1L TEIE: / per person &L
Still or Sparkling Water $30
IBRKEBRIERK

Selected Red or White Wine $60
BEAFEEE




	“Hello Saigon”
	A Taste of French-Vietnam
	法越美食之旅
	October - November All-you-can-eat

	LUNCH
	10月至11月無限任吃自助午餐
	招牌菜式
	所有價格均以港幣計算，並需加收10%服務費。
	All prices are in HKD and subject to 10% service charge.
	我們歡迎客戶查詢菜式是否有特別成份。如有任何⻝物敏感或特殊飲⻝要求，請通知我們的服務員。
	We welcome enquiries from customers who wish to know if any dishes contain particular ingredients.
	Please inform your order taker of any allergy or special dietary requirements
	Mon to Fri except Public Holidays
	週一至週五 (公眾假期除外)
	12:00－14:30
	All prices are subject to
	10% service charge and in HKD


	all-you-can-eat

	WEEKDAY LUNCH
	無限任吃平日自助午餐
	Organic Green Leaf Salad & Home-grown Cress 有機綠葉沙律和自家種植沙律菜
	Healthy Condiments with  Homemade Aromatic Herbs Oil & Dressings
	健康果仁及配料配自家製香草油及醬汁
	Cheese & Cold Cuts Selection 芝士、凍肉及冷盤
	Soup of the day & Assorted Breads 是日餐湯配精選麵包
	(1 OPTION DAILY 每天供應一款)

	Pasta of the day 是日精選意粉
	(1 OPTION DAILY 每天供應一款)

	Vietnamese Salad 越式沙律
	French-Vietnamese Snacks & Starters 法越小食
	（2 OPTIONS DAILY 每天兩款選擇）
	Spicy Pork Neck 香辣豬頸肉 / Deep-Fried Calamari 酥炸魷魚圈 / Vietnamese Spring Rolls 越式春卷 / Prawn Crackers 蝦片 / Lemongrass Chicken Wings 香茅雞翼 / Bánh Mì 越式法包


	Vietnamese Vegetables 越式時蔬
	Thai-Style Morning Glory 泰式炒通菜 / Wok-Fried Baby Chinese Kale with Garlic 蒜蓉炒芥蘭苗 /
	Fried Choy Sum with Garlic & Chilli 蒜辣炒菜心 / Stir-Fried Morning Glory with Belacan 馬來蝦醬炒通菜

	French-Vietnamese Hot Dish 法越熱葷
	Chilli Lemongrass Stir-Fry 香辣香茅炒肉 / Cambodian Claypot Chicken 柬埔寨風味砂鍋雞 / Grilled Lemongrass Iberico Pork Chop 香茅燒伊比利亞豬扒 / Assorted Seafood in Thai Green Curry 泰式青咖喱海鮮 / Soft-Shell Crab Tempura in Red Curry 紅咖喱軟殼蟹天婦羅 / Baked Local Sea Bass with Green Pepper Sauce 青胡椒汁焗本地海鱸魚 / Beef Tenderloin Cubes in French Style 法式牛柳粒

	Soup Noodles Live Station 即煮湯麵專區
	Dessert of the day 是日甜品
	Orange Juice, Soft Drinks, Coffee & Tea 無限任添橙汁、汽水、咖啡及茶

	Adult 成人: HK$244+10% per person
	Children 小童 (4 - 12 years old 歲): HK$168+10%
	Carving Station
	是日精選烤肉
	$50
	Still or Sparkling Water
	礦泉水或有氣礦泉水
	$30
	Selected Red or White Wine
	精選紅或白餐酒
	$60



