
IN-ROOM
DINING



Al l  pr ices inc lude ser v ice charge and government tax and are payable in US Dol lars  or Kyats , accepted at  preva i l ing market rates .

001 AMERICAN BREAKFAST 16

 • Fresh seasonal fruit selection of watermelon, papaya, pineapple, 
 banana or mixed fruits
 • Fruit juice selection of orange juice, pineapple juice or 
 watermelon juice
 • Two eggs any style served with ham, bacon or sausage and 
 hash browns potatoes
 • Breakfast basket selection of toast, croissant and Danish pastry 
 served with jam and marmalade
 • Tea or Coffee

002 CONTINENTAL BREAKFAST 15

 • Fresh seasonal fruit selection of watermelon, papaya, pineapple, 
 banana or mixed fruits
 • Selection of orange, pineapple or watermelon juice
 • Breakfast basket selection of toast, croissants or Danish pastry 
 served with jam and marmalade
 • Tea or Coffee

BREAKFAST SET

003 HEALTHY BREAKFAST 15

 • Fresh seasonal fruit with yogurt
 • Egg white omelet with mushrooms and tomato
 • Whole wheat toast served with jam and marmalade
 • Decaffeinated coffee, tea or low fat milk

004 ASIAN BREAKFAST 15

 • Fresh seasonal fruit selection of watermelon, papaya, pineapple, 
 banana or mixed fruits
 • Selection of orange, pineapple juice or watermelon juice
 • Rice congee with your choice of chicken, pork or shrimp 
 topped with egg 
 
 (OR)
 • Fried rice or fried noodles with your choice of chicken, 
 pork or shrimp
 • Tea or Coffee 

BREAKFAST
6.00 AM - 11.00 AM

BREAKFAST  (6 .00 AM - 11.00 AM)

USD

USD



ALL DAY DINING
A-LA-CARTE

Avai lab le 24 Hours

All pr ices inc lude ser v ice charge and government tax and are payable in US Dol lars  or Kyats , accepted at  preva i l ing market rates .

BREAKFAST  (6 .00 AM - 11.00 AM)

BREAKFAST A-LA-CARTE

005 FRESH SEASONAL FRUIT 5
 • Selection of watermelon, papaya, 
 pineapple, banana or mixed fruits

006 SEASONAL FRUIT JUICE 4
 • Selection of orange, pineapple or 
 watermelon juice

007 ASSORTED YOGURT  10
 • Plain or mixed fresh fruit yogurt 

008 SELECTION OF CEREALS 10
 • Your choice of corn flakes, sugar pops 
 or all bran serve with hot or cold milk

009 BOILED RICE SOUP OR RICE PORRIDGE 10
 • With choice of minced chicken, pork or 
 shrimp and condiments

010 WAFFLES, FRENCH TOAST OR PAN CAKE 10
 • Three pieces of waffles, French toast or 
 pan cake served with butter and maple 
 syrup or honey

011 FROM OUR HOMEMADE BAKERY 6
 • Three pieces of Danish pastry, croissants, 
 white or brown toast with butter and jam

012 TWO EGGS COOKED ANY STYLE 10
 • Boiled egg, scrambled. omelet or fried 
 with choice of ham, bacon or sausage and 
 hash brown potato

013 EGGS OMELET 10
 • Your choice of ham, mushroom, cheese 
 or mixed omelet served with your choice of 
 ham, bacon or sausage and hash brown potato
  
014 HOT BEVERAGE
 • Your choice of... Coffee, Chocolate, Tea,  3
                                Chinese Tea, Green Tea
 • Your choice of... Cappuccino, Café Latte 4
 • Your choice of... Double Espresso 5

USD USD



Al l  pr ices inc lude ser v ice charge and government tax and are payable in US Dol lars  or Kyats , accepted at  preva i l ing market rates .

ALL DAY DINING A-LA-CARTE  (Avai lab le 24 Hours) ALL DAY DINING A-LA-CARTE  (Avai lab le 24 Hours)

All  pr ices inc lude ser v ice charge and government tax and are payable in US Dol lars  or Kyats , accepted at  preva i l ing market rates .

015 MIXED GARDEN VEGETABLES SOUP 6
 • Chunky vegetables in tomato cream soup

016 FRENCH ONION SOUP 6
 • Traditional French onion soup with 
 French cheese gratin

017 LOBSTER BISQUE 6
 • Smooth lobster cream soup blended 
 with Cognac

USD

017

SOUP ITALIAN PASTA

ASIAN CUISINE

018 NICOISE STYLE SALAD 18
 • Tuna meat in olive oil tossed with red and green bell-peppers, black and green olives, 
 potato and tomato with garden greens in vinaigrette dressing

019 PAN-FRIED SOFT SHELL CRAB SALAD 18
 • Served with Japanese light soya dressing

020 MIXED GREEN SALAD 12
 • Assorted lettuce leaves tossed with honey balsamic dressing

021 SATAY GAI MOO RUE NUA 12
 • Chicken, pork or beef skewers served with peanut sauce and pickled cucumber

USD

022 FETTUCCINI WITH SHRIMPS 18
 • Sautéed flat pasta with shrimp in mushroom cream sauce

023 SPAGHETTI OLIO STYLE 15
 • Spaghetti served with mushrooms, bacon, black olives, 
 dried chilies and virgin olive oil

024 BEEF LASAGNA 18
 • Flat pasta layers with minced beef and tomato sauce 
 topped with gratinated Italian cheese

USD

STARTERS & SALAD

018019021

022

024

023

025 TRADITIONAL MYANMAR CURRY WITH MARSALA 15
 • Authentic Myanmar curry with Indian spices served with your choice 
 of chicken, pork, fish or prawns

026 TRADITIONAL MYANMAR FRIED RICE 12
 • Served with dried fish, vegetables and Balachaung dip

027 THAI STYLE FRIED SPICY SPAGHETTI 15
 • Sautéed Italian noodles with chili prawns, squid, long beans and basil

028 KAO PHAD 10
 • Thai style fried rice with pork, chicken or shrimp

029 PHAD THAI 12
 • Fried rice noodles Thai style with tamarind sauce and fresh shrimps 
 served with peanut and chili powder
                              
030 KHAO PHAD KRA PRAW 12
 • Thai style fried rice in hot basil leaves with your choice of 
 chicken, beef, pork or shrimp

031 RAD NAH 12
 • Thai style fried noodles with choice of pork, chicken or seafood 
 and mixed vegetables topped with gravy sauce

032 PHAD SEE IEW 12
 • Thai style fried noodles with choice of pork, chicken or seafood 
 with mixed vegetables and black soya sauce

USD

025

029



Al l  pr ices inc lude ser v ice charge and government tax and are payable in US Dol lars  or Kyats , accepted at  preva i l ing market rates .

ALL DAY DINING A-LA-CARTE  (Avai lab le 24 Hours) ALL DAY DINING A-LA-CARTE  (Avai lab le 24 Hours)

All  pr ices inc lude ser v ice charge and government tax and are payable in US Dol lars  or Kyats , accepted at  preva i l ing market rates .

033 034

038 039

GRILLED STATION

033 PAN FRIED FILLET OF SNAPPER “MEUNIERE” 23
 • Served with butter lemon, capers and boiled vegetables

034 GRILLED FILLET OF SALMON 33
 • Topped with sesame soya sauce served with assorted garden vegetables

035 SIRLOIN STEAK 40
 • Grilled Australian beef served with mustard sauce, mixed vegetables and French fries  

036 RIB EYE STEAK 40
 • Grilled Australian beef with black mushroom sauce, mixed vegetables and French fries

037 TENDERLOIN STEAK 35
 • Grilled Australian fillet of beef topped with Café de Paris sauce, assorted vegetables 
 and baked potato with sour cream and crispy bacon

038 RACK OF LAMB 35
 • Grilled Australian lamb cutlets with vegetables stew and rosemary sauce

039 ROASTED SNOW FISH 33
 • Fillet of white fish with sautéed spinach and asparagus with soya sauce

USD

042

041

040

043044

HEALTHY CHOICE

040 MIXED MUSHROOMS CLEAR SOUP 9
 • Double boiled assorted mushrooms in clear broth

041 FILLET FISH BURGER 18
 • Pan-fried fillet of fish in sesame bun served with mixed salad

042 VEGETABLES AND CHEESE SANDWICH 18
 • Served with mashed potato

043 BEAN CURD STEAK 20
 • Bean curd and salmon steak served with balsamic honey sauce and garden green salad

044 MIXED VEGETBALES LASAGNA 18
 • Grilled assorted vegetables baked in cheese and pasta layers

USD



Al l  pr ices inc lude ser v ice charge and government tax and are payable in US Dol lars  or Kyats , accepted at  preva i l ing market rates .

ALL DAY DINING A-LA-CARTE  (Avai lab le 24 Hours)
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045

052

046

SANDWICH, BURGER AND SNACKS

045 OLD FASHION FISH AND CHIPS” ENGLISH STYLE” 18
 • A traditional breaded fillet of fish with French fries and tartar sauce

046 CLUB SANDWICH 18
 • Traditional three decker sandwich with ham, bacon, chicken, fried egg, lettuce and tomato

047 GRILLED HAM AND CHEESE SANDWICH 18
 • Toasted white bread with ham and Cheddar cheese served with French Fries

048 HAMBURGER 18
 • Grilled minced beef in sesame bun served with French fries and garden salad

049 CHEESE BURGER  18
 • Grilled minced beef with Cheddar cheese in sesame bun served with French fries, 
 garden green salad
  
050 FRENCH FRIES 6
 • Served with tomato ketchup and aioli dips

USD

DESSERT

051 SEASONAL FRESH FRUIT 4
 • Assorted seasonal tropical fruits platter

052 CAKE OF THE DAY 4
 • Homemade bakery 
 (Please inquire with our associate for the daily special)

USD

BEVERAGE
7.00 AM - 11.00 PM

CHOICE OF FRESH FRUITS JUICE 4

053 Watermelon Juice
054 Papaya Juice
055 Pineapple Juice
056 Lime Juice
057 Honey Melon Juice

APERITIFS 6

058 Martini Rosso
059 Martini Bianco
060 Martini Extra Dry
061 Campari
062 Pernod

SELECTIONS OF SPIRITS

063 Grey Goose Vodka 7
064 Bombay Sapphire Gin 7
065 Smirnoff Vodka 6
066 Gordon Gin 6
067 Captain Morgan Dark Rum 6
068 Bacardi Light Rum 6
069 Jose Cuervo Gold Tequila 6

CHOICE OF WHISKY 8

070 Chivas Regal
071 J&W Black Label
072 Glenfiddich Malt
073 Jack Daniel’s
074 Jim Beam
075 Marker’s Mark

WHISKY & COGNAC BY BOTTLE

COGNAC (Premium)
076 Hennessy X.O 70-cl 400
077 Martell Cordon Bleu 1Lt 400

COGNAC (Standard) 200
078 Hennessy VSOP 70-cl

SCOTCH WHISKY 70
079 J&W Black Label 75-cl
080 Chivas Regal 75-cl

MALT WHISKY 100
081 Glenfiddich 12 Years 1Lt

BOURBON WHISKY 70
082 Jack Daniel’s 75-cl   

CLASSIC COCKTAILS 7

083 Margarita (Tequila, Triple Sec)
084 Pina Colada (Rum, Malibu)
085 Dry Martini (Gin, Martini Dry)
086 Mai Tai (Dark Rum, Light Rum)
087 Manhattan (Bourbon, Martini Rosso)
088 Black Russian (Vodka, Kahlua)

MOCKTAIL AND SMOOTHIES 5

089 Shirley Temple 
 (Sprite, Grenadine Syrup and Lime Juice)
090 Sweet Banana 
 (Banana, Orange Juice)
091 Colada Punch 
 (Coconut Cream, Pineapple Juice)
092 Blueberry Smoothie 
 (Blueberry, Yoghurt)
093 Mixed Fruits Smoothie 
 (Banana, Watermelon, Papaya, Yoghurt)
094 Pineapple Smoothie 
 (Pineapple, Yoghurt)

USDUSD



Chatrium Hotel Royal Lake Yangon
40 Natmauk Road, Tamwe Township, Yangon, Myanmar

T + 95 (1)  544500   F  + 95 (1)  544400

E in fo.chr y@chatr ium.com

CHATRIUM.COM


