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FRIED SEABASS WITH
CRISPY HERBS &8

Marinated in a special recipe and sprinkled with
crispy, fragrant fried herbs

STEAMED SEABASS WITH LEMON
BERER 4A\)

Topped with lemon sauce, it has a slightly
spicy taste

VIETNAM HERBED
BOILED CHICKEN
WAEEH

Eat with delicious dipping sauce.

GRILLED MEAT ON A HOT PLATE
EREN

(Chichken zmn/Porhk #m/Beef £m)

STIR-FRIED CRAB WITH CURRY
IMIEXLEE A\ _p

Stir-fried with fragrant spices and prepared with
a special recipe.

STIR-FRIED KING PRAWN

WITH CURRY,
DIERS S5 A P

Stir-fried with fragrant spices and prepared with
a special recipe

VIETNAMESE HOTPOT AND BBQ
RUTCIENE KA SERVE FOR 2 PERSON i i il an,

mixed vegetables, vermicelli/ Wagyu beef/
marinated pork, special dipping sauce

mixed vegetables, vermicelli Chicken/seafood
with soup, special dipping sauce
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STIR-FRIED THIN VIETNAMESE
NOODLES WITH TAMARIND SAUCE
ZZ T BT
Vegelable £ ©7
Chicken #5
Porh #H
Prawn 1§
Beef £

XSI‘I;_I_I}—FRIED MUNG BEAN NOODLES
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Chicken @i
Porh %%
Mix Sealood #8556
Beef 4

STIR-FRIED NOODLES
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Prawn i
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Soft dough wrapped in mixed salad vegetables
Eat with delicious dipping sauce

Chichken
Beef 4@
Porh %%

GRILLED BEEF -
TENDERLOIN

TAMARIND SAUCE ™
BRIESHN

Marinated with a special recipe sauce and

delicious dipping sauce.

GRILLED CHICKEN
R A\
Marinated with herbs and delicious

dipping sauce
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CRISPY FRIED PORK LEG
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Pork leg marinated with herbs

GRILLED SEABASS WITH SALT
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Eat with salad vegetables and special

dipping sauce.

GRILLED SHRIMP
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Eat with fresh vegetables and a special

dipping sauce
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MIXED VEGETABLE FRIED RICE ----108
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GREEN CURRY _»
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Beef 4py--------------——-—- 158
Porh #p - 158
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Beef Fpy S S S 5 158
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STIR-FRIED MORNING---98
GLORY WITH GARLIC

eV E

STIR-FRIED CABBAGE ---98
WITH FISH SAUCE
AEMERE
STIR-FRIED MIXED
VEGETABLES
WHE g

KALE WITH FRIED
GARLIC
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MANGO STICKY RICE 108
ERIBKE o
Topped with fragrant
coconut milk sauce

BANANA WRAPPED 108

IN FRIED BREAD
BENHE A\

Eat with honey.
COCONUT ICE CREAM 68
W EH o

FRESH FRUIT SALAD 88
BHRIE v
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