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Appetizers
Khai Vi

Begin your culinary journey with our thoughtfully crafted appetizers -

a harmonious blend of textures, aromas, and flavors. Each bite is

designed to gently awaken your senses and prepare your palate for the

courses to come. From delicate cold cuts to artisan cheeses and warm,

house-made creations, this opening chapter sets the perfect tone for
an elevated dining experience.

Khaoi dau hanh trinh am thuc cta ban véi nhiing mon khai vi dugc ché
bién ti mi — noi két hop tinh té gitia huong vi, két cdu va cam xuc. Moi
phdn dn la mot [6i moi nhe nhang danh thic vi gidac, dua ban budc vao
thé gioi am thuc day cam hung. Tu thit nguéi mém thom, phé mai thu
cong dén nhing mon nong nha lam, khai vi chinh la 16i mé dau
hoan hdo cho mét bia dn dang cdp.



Chaschiiechli

Emmental Cheese, Gruyere Cheese, Milk, Nutmeg, Tart
Pho Mai Emmental, Pho Mai Gruyere, Sta Tuoi, Nnuc Bdu Khdu, Banh Tart

Kcal: 230
ND: 90.000




 Kiiseschnitten

Toasted Gruyere Cheese, Nutmeg & Sour Cream Sauce on White Bread
Bdanh Mi Nudng voi Pho Mai Gruyeve, Nhuc Bau Khau va Kem Chua

Kcal: 200
VND: 170.000




Patstetli

Puff Pastry Filled with Veal Sausage & White Wine Mushroom Cream Sauce
Bdnh Ngan Ldp véi Xuc Xich Bé, S6t Ndm Ruou Vang Trdng va Kem Chua




Wurstweggen

Baked Minced Veal & Ham, Puff Pastry
Bdanh Ngan Lop Cuén vai Bé Xay va Thit Nguoi

&)

Kcal: 270
VND: 180.000




~ Laugenbrezel
Banh Mi Due Voi Pho Mai
Paprika & Cream Cheese Dip, Brie & Cream Cheese Dip, Pretzel
Bot Ot Paprika voi Kem Pho Mai, Pho Mai Brie voi Kem Pho Mai, Banh Mi Pretzel

Kcal: 550
VND: 185.000




Ch eken Lweﬁ\l’ate Served with
Sourdough Bread and Honey
Pate GanGa Phue Vi Kem
Banh Mi Sowrdough va Mat Ong

Calvados, Port Wine, White Wine, Bacon, Butter & Eggs
Ruou Calvados, Ruou Vang Port, Rugu Vang Trang, Thit Xéng Khoi, Bo, Triing

oy of

Kcal: 550
VND: 185.000




Wbia Thit Neuoi Cadloai-

Black Forest Ham, Honey Ham, Cold Meat Jelly, Salami & Chicken Liver Pate, Boiled Egg,
Gherkins, Cherry Tomatoes, Dijon Mustard & Sourdough Bread
bui Heo Mudi Black Forest, Thit Nguoi Mudi, Gio Thu Kiéu Buc, Xuc Xich Kho Y, Pate Gan Ga,
Trung Ludc, Dua Chuot Mudi, Ca Chua Bi, Mu Tat Dijon & Banh Mi Sourdough

oy o

Kcal: 650
VND: 340.000




Su
At Chubéli, every bowl of soup is a perfect harmony of refined European
cooking techniques and the pure essence of fresh ingredients. From velvety
cream soups to clear, delicate broths, each one is handcrafted and served
warm to bring comfort and delight.

Begin your meal with a light, elegant touch - and let each spoonful take you
on an authentic Swiss culinary journey.

Tai Chtibéli, méi bat sup la su két hgp hoan hdo gitia ky thuat ndu dn tinh té
ctia chau Au va huong vi thuan khiét tu nguyeén liéu tuoi ngon. Tu stip kem min
mang dén nudc ding thanh trong, mdi mon déu dugc ché bién thu cong, phuc
vy noéng hoi, lan téa su dm dp va dé chju.
Hay bat dau bta dn cua ban véi mét lua chon nhe nhang, tinh té - va dé ting
thia sup dua ban vao hanh trinh dm thuc chudn vi Thuy ST.



Kartoffelsuppe
Stip Kem Khoai Tay Vai 'Toi Tay *
Potatoes Leek with Minced Pork Served with Sourdough Bread
Sup Kem Khoai Tay vai Toi Tay, Thit Heo Xay, Bdnh Mi Sourdough

&)

Kcal: 200
VND: 190.000




Siedfleischsuppe
Sup Bo Ham Rau Cri

Australian Beef, Bone Marrow, Vegetables, Beef Broth
Thit Bo Uc, Xuong Tuy Bo, Rau Cu, Nudc Dung Bo

Kcal: 280
VND: 180.000




Swiss Onion Soup
Sup Hanh 'Tay Thuy St

Melted Gruyére Crouton with Zopf Bread
Bdnh Mi Hoa Ctic vdi Pho Mai Gruyére Tan Chdy

e

Kcal: 350
VND: 190.000




German Beer & Cheese Soup
Sup Kem Bia Pho Mai

Smoked Bacon & Sourdough Croutons
Thit Xong Khoi, Banh Mi Sourdough Vién

o

Kcal: 310
VND: 190.000




Salads
Salad

Fresh, vibrant, and full of character - our salads celebrate the natural

flavors of garden-fresh vegetables, paired with delicate dressings and

gourmet toppings. Each bowl is a balance of color, texture, and nutrition,

offering a refreshing interlude or a light yet satisfying choice for those
seeking elegance in simplicity.

Tuoi mai, séng dong va giau cam xuc - salad tai day la ban hoa ca tu nhién

cua rau cu theo mua, hoa quyén cting nudc sét nhe nhang va thanh phan

tinh té. Moi phan salad la su can bang hoan hado gitia mau sac, két cdu va
dinh dudng - mang dén su tuoi mdi nhe nhang nhung van day 16i cuén.



Salad Ue Ga Nuéng

Grilled Chicken Breast, Smoked Bacon, Tomatoes,
Toasted Herb Butter Baguettes with Lemon Dressing
Uc Ga Nudng, Thit Xong Khoi, Ca Chua Bi, Banh Mi Nudng Rau Mui véi S6t Chanh Vang

o |

Kcal: 450
VND: 200.000




Siedfleischsalat Saladymmmme i,

\ Salad SuonBo Ham

Braised Australian Beef, Cherry Tomatoes, Gherkins, Cucumbers, Radish, Parsley &
Sourdough Bread, Mustard Mayonnaise Dressing
Sudn Bo Uc Rut Xuong Ham, Ca Chua Bi, Dua Chudt Mudi, Dua Leo, Ct Cdi DS, Ngo Tay,
Banh Mi Sourdough, S6t Mu Tac Mayonnaise

A

Kcal: 600
VND: 300.000




Frankfurter & Emmental Salad
Salad Xue Xich Frankfurter & Pho Mai Emmental

Gherkins, Honey Ham, Sourdough Bread, Apples Cider Dressing
Dua Chuot Mudi, Thit Ngudi Mudi, Banh Mi Sourdough, S6t Gidm Tado

Ep)

Kcal: 330
VND: 230.000




German Potatoes Salad
Salad Khoai Tay Kieu Diic

Mustard, Gherkins, Onions, Bacon & White Vinegar
Mu Tac, Dua Chudt Mudi, Hanh Tay, Thit Xéng Khoi, Gidm Trang

= )

Kcal: 180
VND: 100.000
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Smoked Salmon Salad
Salad Ca Hoi Xong Khoi

Mixed Green Salad, Capers, Sourdough Bread, Lemon Dressing,
Dill Horseradish Cream

Xa Lach Theo Mua, Nu Bach Hoa, Banh Mi Sourdough, S6t Chanh Vang,
S6t Cu Cai Trang vai Thi La

Kcal: 300
VND: 290.000




Salatteller Salad
Salad Rau Cii Hon Hap

Mixed Green Salad with Cucumber, Corns, Carrots, Beetroots, Apples & Celery,
Apple Cider Vinegar Dressing
Xa Ldch Theo Mua vdi Dua Leo, Bap, Ca R6t, Cu Dén, Tdao, Can Tay, Sot Gidm Tdo

&

Kcal: 260
VND: 190.000




Main
Mon Chinh

Our main courses are a true expression of culinary craftsmanship -
generous, flavorful, and beautifully composed. From premium grilled
meats to traditional Alpine-inspired dishes, each plate is thoughtfully
prepared to satisfy both the palate and the soul. It’s a celebration of taste,
technique, and timeless hospitality.

Cdc mon chinh la noi tinh hoa dm thuc dugc thé hién tron ven - hao phong,

dam da va duoc trinh bay mét cach chin chu. Tu thit nudng dén cdc mon ddc

trung ldy cdm hung ti ving nui Alps, mbi phan an déu duoc cham chut dé

cham dén ca vi gidc lan cam xuc. Bay khong chi la baa dn, ma la su két noi
gitia ky thudt, huong vij va long hiéu khdch.



Veal Sausage
Xuce Xich Bé

Caramelized Onions Sauce, Mashed Potatoes, Pretzel
Mut Hanh Tay Caramelized, Khoai Tay Nghién, Banh Mi Pretzel

Kcal: 630
VND: 300.000




Sliced Veal Ziifich S tyle
Thit Bé Xao Voi Nam Kiew Ziirich

Served with Rosti, Wild Mushroom, Sour Cream, White Wine,
Cooking Cream, Demi-glace
Ding Kem Bdnh Khoai Tay, Nadm Rung, Kem Chua, Ruou Vang Trdng,
Kem Ndu, S6t Demi-glace

7

Kcal: 670
VND: 450.000
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Genevd Rainbow Trout
Cd Hoi Nude Neot Diit Lo Geneva

Australia Goulburn Farms Rainbow Trout With Lemon Herbs Cream Sauce,
Spinach, Lemon and Boiled Baby Potatoes
Cd Hoi Cau Vong Goulburn Uc, S6t Kem Chanh Thdo Moc, Rau Chan Vit,
Chanh Vang, Khoai Tay Bi Ludc

A

Kcal: 450
VND: 540.000




Suon oW Hanm Vol Rugu Vang
Red Wine Braised Australian Beef Shortribs, Beetroots , Spatzle
Sudn Bo Uc Ham Ruou Vang Do, Cu Dén, "Mi Tring Tu Lam" Spétzle

o

Kcal: 600
VND: 690.000




Wiener Sehnitzel & German Potatoes Seltid-
Thit Bé Tam B¢t Chién Gion & Salad Khoai Tay Kiéu Duic

Crispy Breaded Veal, Anchovies, Capers, Lemon, Red Currant Jam
Thit Bé Tdm Bot Chién Gion, Cd Com Mudi, Nu Bach Hoa, Chanh Vang, Mut Qua Ly Chua

&)

Kcal: 730
VND: 500.000




Veal Cordon Bleu
Thit Bé Tam Bot Cuon Giam Bong & Pho Mai

Sautéed Potatoes, Onions, Bacon & Lemon, Emmental Cheese, Honey Ham
Khoai Tay Ap Chdo, Hanh Tay, Thit Xong Khoi, Chanh Viang, Phoé Mai Emmental, Thit Ngudi Mudi

Py

Kcal: 600
VND: 500.000



Gefullte Peperoni Baked Bell Pepper
. Stuffed Beef & Raisins
OeChuong Nhoi Thit Bo Va Nho Kho

Melted Gruyere Cheese, Mixed Green Salad & Boiled Baby Potatoes
Pho Mai Gruyere Nudng Chay, Xa Ldch Theo Mua, Khoai Tay Bi Ludc

& G of

Kcal: 400
VND: 250.000




Fleischvogel - Braised Australian Beef Roll With Bacon
Dui Bo Ue Cuon Thit Xong Khoi
Served With Braised Red Cabbage & Crispy Potato Cheese Balls, Mustard, Onions, Gherkins
Dung Kem Bap Cai Tim Ham & Khoai Tay Viéen Phé Mai, Mu Tat Vang, Hanh Tay, Dua Chuét Mudi

S o

Kcal: 670
VND: 300.000



Leberkdse - Meatloaf

Mustard, Pretzel, German Potatoes Salad, Gherkins, Pickled Onions
Mu Tac, Banh Mi Pretzel, Salad Khoai Tay Kiéu Puc, Dua Chuot Mudi, Hanh Ngam Chua

&)

Kcal: 700
VND: 250.000




Australian Borrowdale Berkshire Pork Chop
Suon Heo Ap Chdo Véi Sot Bia Duice

Braised Red Cabbage, Dried Fruit Lager Beer Sauce & Mashed Potatoes
Bap Cai D6 Ham vdi Ruou Vang D6, S6t Bia Lager vai Trdi Cay Kho, Khoai Tay Nghién

3

Kcal: 650
VND: 600.000



Australian Wagyu Beef Burgef
Burger Bo Wagyu Uc

Black Forest Ham, Gruyére Cheese Sauce, Tomato, Mixed Green Salad & Roasted Potatoes
Pui Heo Mudi Black Forest, Phé Mai Gruyeére Tan Chdy, Ca Chua, Xa Ldch Theo Mua, Khoai Tay But Lo

&)

Kcal: 800
VND: 380.000




Schweinshaxe --Crispy Pork Knuckle
Khuyu Heo Quay Gion !
Truffle Mashed Potatoes, Speck & Wine Sauerkraut,
Pickled Vegetables & Pear Garlic Mustard

Khoai Tay Nghién véi Nam Truffle, Thit Xong Khoi vdi
Cdi Chua Buc, Rau Cu Ngam Chua, S6t Mu Tac Lé TOi

&)

Kcal: 865
VND: 460.000




Grilled Vegetables with Herb and Basil Sauce
Rau Ciit Nuéng véi Thao Moe va Sot Queé Tay

&9

Kcal: 350
VND: 170.000




Roasted Bell Pepper With Herbs & Vegetables
Ot Chuong Nudng Véi Rau Cui & Thdao Moe

Braised Red Cabbage & Boiled Baby Potatoes
Bdp Cai Do Ham vdi Rugu Vang Do, Khoai Tay Bi Ludc

&K Pl

Kcal: 390
VND: 160.000



Rosti

CHOOSE YOUR ROSTI PAIRING
CHON MON AN KEM CHO ROSTI CUA BAN

Rooted in Swiss tradition, this classic pairing brings together golden-crispy rosti

and a selection of authentic sausages - grilled, smoked, or cured to perfection.

Served with flavorful sides and sauces, it’s a rustic favorite that evokes the hearty
spirit of alpine dining.

Gdn lien vdi truyén théng Thuy Si, su két hop gitia résti vang gion va cdc loai xuc
xich ddc trung - nudng, hun khoi hodc udp gia vi tinh té - luén mang dén trai
nghiém am thuc dam da. An kem cung cdc mon phu va sét chudn vi, day la mot
lua chon moc mac ma day suc hut, goi nho dén nhiing baa dn dm cung vang nui.



200.000

Salmon Gravlax
“€a Hoi Muoi

Kcal: soo

VND: 290.000
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Sautéed Mushrooms
Ndam Xao

Kcal: 400
VND: 150.000

Thit Xong Kho
| & Hanh Tay

 Keal:725

ik

Fried Egg oot
Tlf’l/i’ng Chien VND: 90.000

Kcal: 425
VND: 120.000



Sharing
Mon Dung Chung

GOOD FOR 2 PEOPLE
PHU HOP CHO 2 NGUOI

Created for connection, our sharing dishes feature bold flavors and generous

portions - perfect for intimate gatherings, family-style meals, or simply a

delicious moment between two. Designed to be passed around, enjoyed
together, and remembered.

Duoc tao nén dé gan két moi nqudi, nhiing moén dung chung mang huong vi

dam da ciing khdu phan hao phdng - ly tudng cho budi gdp gé than mat, baa dn

kieu gia dinh hodc don gian la giay phut ngon miéng gitia hai nguoi. Nhiing mon
dn nay duoc tao ra dé cung nhau chia sé, thudng thuc va luu giti trong ky uc.



Raclette
Pho Mai Raclette Nuong

Steamed Potatoes, Gherkins, Pickled Onions, Cherry Tomatoes, Sautéed Vegetables
Khoai Tay Ludc, Dua Chudt Mudi, Ca Chua Bi, Hanh Ngam Chua, Rau Cu Xao

Kcal:1.630
VND: 550.000
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ausages Platter
Xuc Xich Puc Nuong Cae Loqi

Chorizo, Cheese BBO, BBQ Bratwurst, Farmer Bratwurst, Banger, Sautéed Apple, Pretzel & Mustard Trio
Xuc Xich Chorizo, Xuc Xich Phé Mai BBO, Xuc Xich BBO Bratwurst, Xuc Xich Farmer, Xuc Xich Banger,
Tdo Xao Hanh Tay, Banh Mi Pretzel & Ba Logi Mu Tac

&)

Kcal: 3.100
VND: 520.000




£ -5 >

-

CrispyPork Knuekle & German Sausage Platter
Khuyu Heo Quay Gion Kiéu Diic &
Xuce Xich-Due Nuong

Crispy Pork Knuckle, Chorizo, Cheese BBQ, BBQ Bratwurst, Farmer Bratwurst, Banger & German
Bratwurst, Sauerkraut, Truffle Mashed Potatoes, Sautéed Apples, Mustards Trio & Pretzel
Khuyu Heo Quay Kiéu Buc, Xuc Xich Chorizo, Xtic Xich Phd Mai BBO, Xuc Xich BBQO Bratwurst, Xuc
Xich Farmer, Xtic Xich Banger, Cai Chua Buc, Khoai Tay Nghién véi Nadm Truffle, Tao Xao Hanh Tay,
Ba Logi Mu Tac & Bdnh Mi Pretzel

Ep)

Kcal: 3.800
VND: 850.000




Fondues
Mon l.au

GOOD FOR 2 PEOPLE
PHU HOP CHO 2 NGUOI

An iconic Swiss ritual - our fondues offer rich, melted cheese or chocolate
served bubbling in traditional pots. Dip, swirl, and share in a warm,
interactive dining experience that blends nostalgia with indulgence.

Mot nghi thic am thuc ddac trung Thuy ST - ldu pho mai hodc chocolate tan
chay thom béo, dugc phuc vu trong noi truyén théng luén séi nhe. Hoa quyén,
chdm nhe, va cting nhau thudng thuc - day la trai nghiém vua am dp, via
ngap tran cam gidc hoai niem va hing khdi.



Cﬂeese E@ndue
u Pho Mai Thuy St

Gruyere, Emmental, White Wine & Garlic, Served with Baguette, Boiled Baby Potatoes,
Ghekins, Pickled Onions, Cherry Tomatoes, Kirsch Eau-de-vie
Pho Mai Gruyere, Pho Mai Emmental, Ruou Vang Trang, Toi, Phuc Vu véi Banh Mi Trang,
Khoai Tay Bi Ludc, Dua Chudt Mudi, Hanh Ngam Chua, Ca Chua Bi, Ruou Kirsch Eau-de-vie

A

Kcal: 9oo
VND: 900.000




Fondue Chinoise
Lau Thit Kieu Thuy, Sy

Beef, Chicken, Veal, Pork, Vegetables, Chilli Mango Sauces, Thousand Island Sauces,
Tartar Sauce, Beef Broth
Thit Bo, Thit Ga, Thit Bé, Thit Heo, Rau Cu, S6t Xoai Ot D6, S6t Ngan Pdo, Sét Tartar,
Nudc Diung Bo

S\ !

Kcal: 1.400 \
VND: 1.200.000__




Bourguignonne Fondue
Lau Bo Nhuing

Argentina Filet of Beef

Than Noi Bo Argentina

Kcal: 1.970
VND: 1.200.000

Crispy Potatoes Cheese Balls, French Fries & Mixed Green Salad, Chilli Mango, Tomato Salsa,
Thousand'lsland, Bearnaise, Chimichurri & Tartar Sauces

Khoai Tay Pho Mai Vién, Khoai Tay Chién,Xa Lach Theo Mua, S6t Xodi Ot B3, 56t Ca Chua,

Sot Ngan Bde, SOt Bo Truing, S6t Rau Mui & Sot Tartar

START WITH: SELECTION OF COLD CUTS & MIXED SALAD Kcal: 450
MON BAT BAU: DIA THIT NGUOI & SALAD VND: 200.000




Desserts
Trang Mieng

A sweet finale to your dining experience - our handcrafted desserts are
made with care and creativity, combining classic European techniques
with fresh local ingredients. From light and fruity to rich and indulgent,
each dessert is a moment of pleasure to linger over.

Két thic bla dn bdng nhiing du vi ngot ngao - mon trdng miéng dugc ché
bién thu cong vdi su tinh té va sdng tao, két hop gitia ky thuat chau Au va
nguyén liéu tuoi ngon ban dia. Tt nhe nhang, thanh madt dén dam da,
quyén ra, mdi mon la moét khodnh khdc dé thudng thuc that cham rai.



Apple Strudel
Banh Tao Strudel Nuong

Apples, Cinnamon, Almonds, Vanilla Ice Cream
Tdo, Bot Qué, Hanh Nhdn, Kem Vani

3

Kcal: 270
VND: 220.000




Swiss Carrot Cake

Bdnh Ca Rot Thuy St

Almonds, Carrot, Cinnamon, Nutmeg
Bot Hanh Nhan, Ca Rot, Bot Qué, Nhuc Bau Khdu

3

Kcal: 325
VND: 220.000




355
220.000

Kcal

Kirsch Eau-de-vie, Almonds, Butter Cream
\"\\[»)

Ruou Kirsch Eau-de-vie, Bot Hanh Nhan, Kem Bo
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Chocolate Fondue
Lau So Co6 La Kiéu Thuy St

Chocolate, Whipped Cream, Marshmallow, Fresh Fruits
S6 C6 La, Kem Tuoi, Keo Déo, Trdi Cay Tuoi

Kcal: 200
VND: 220.000




Flan Caramel
Banh Tritng Nuong

Whipped Cream, Vanilla Bean, Milk, Eggs
Kem Tuoi, Qua Vani, Stia Tuoi, Tring

Kcal: 140
VND: 220.000




Chocolate Cake
Banh So Co La Den

Marou Dark Chocolate, Whipped Cream, Chocolate Syrup
S6 Co La Marou, Kem Tuoi, Sot S6 Co La

Kcal: 340
VND: 220.000




Coupe Romanolff

Vanilla Ice Cream, Strawberry Sauce
Kem Vani, S6t Dau

Kcal: 265
VND: 220.000

Coupe Ddanemark
Vanilla Ice Cream, Marou Chocolate Sauce
Kem Vani, S6t So6 Co La Marou

Kcal: 280
VND: 220.000

Bellany Ice Cream (Scoop)
Kem Bellany (1 Vien

Chocolate | Vanilla | Strawberry | Cinnamon
S6 Co La | Vani | Dau | Qué

Kcal: 80
VND: 70.000
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Hearty and full of flavor, our premium sausages come with traditional mustard and soft pretzel.
Choose one side dish —from tangy sauerkraut to creamy mashed potatoes or Swiss-style Rosti - and
enjoy a comforting taste of Europe.

Xuc xich thuong hang dam da duoc phuc vu cung mu tat truyén théng va banh mi Pretzel mém.
Chon thém mot mon dn kém yéu thich dé hoan thien biia an chudn vi chau Au.

Sausages By Piece
Xuce Xich

‘ KCAL VND KCAL VND
Frankfurter &, 470 160.000 German Farmer Bratwurst &) 620 160.000
BBO Cheese %) 700 160.000 | Bratwurst .y 565 160.000
Pho Mai BBQ
Banger &) 620 160.000 .
Thuringian Bratwurst &,/ 600 160.000 |
Veal 670 160.000
Chorizo &) 560 160.000 Xuc Xich Bé |
- | Served with Mustard & Pretzel
Phuc Vu voi Mua Tac & Bdanh Mi Pretzel
Choice of One Side Dish
Chon Mon An Kem
KCAL VND - KCAL VND
Sauerkraut ,{jg - 100 90.000 Roasted Baby Potatoes ﬁ&%ﬂ 200 90.000
Cai Chua Bbuc Khoai Tay But Lo
Mashed Potatoes £ 240 90.000 Braised Red Cabbage ﬁ&%ﬂ 150 90.000
Khoai Tay Nghién | Bap Cai D6 Ham véi Rugu Vang Bo
Rosti {jg 330 90.000 Sautéed Mushrooms %&Ng 100 90.000
Banh Khoai Tay Nam Xao
German Potatoes Salad £~ 180  90.000 Braised Apples & Onions Jg¥ X7 330 90.000
Salad Khoai Tay Kieu Buc - Tdo Xao Hanh Tay
ﬁVegetarian % Nuts ) Contain Pork ;&Gluten - Frée W7 Vegan §g Alcohol @ Dairy - Free
An Chay Cac Loai Hat Co Chua Thit Lon Khong Chua Gluten Thuan Chay Co Chua Con Khong chua sta

All prices are inclusive of service charge and VAT.
Tat ca cac muc gia da bao gom phi phuc vu va thué VAT.

Tel: (+84) 258 3985 999
Movenpick.ResortCamRanh.leisure@movenpick.com
www.movenpickresortcamranh.com

Movenpick Resort Cam Ranh

Plot D12 ABC, Cam Hai Dong, Cam Lam, Khanh Hoa 57615, Vietnam




