688,000 ++/set

Minimum serving of 02 people/02 Sets
Phuc vu tir 02 khach/o02 Set tré 1én

Included o1 glass of Seasonal Juice
Tang kem 01 ly nu6c trai cay

Appetizer Platter

Salmon Soft Rice Paper Rolls

Goi cudn ca hoi, meé den, xoai xanh, thi la va trisng ca hoi
Rice paper rolls with sesame seared salmon, green mango,
dill and salmon caviar

Fried Pork Spring Roll

Cha gio thit heo, ca r6t, nAm méo,khoai mon, ban tau

dung kém rau thom va nuéc mam chua ngot

Deep-fried pork spring roll, carrot, wood ear mushroom,

taro, rice vermicelli served with fresh herbs and light fish saucee

Crab And Green Mango Salad

Goi xoai thit cua, ct hii dira, budi hong, rau mui va dau phong
Crab and green mango salad, palm heart, pomelo,

fresh herbs and peanut

Soup

Sour Chicken Soup
Canh chua 14 giang v6i thit ga va nam rom
“Giang” leaves soup with chicken and mushroom

Main Course

Prawn Curry
Ca ri tom vo6i khoai tay, mang tay dung kem banh mi
Prawn curry with potato, asparagus, served with bread

Dessert
Sticky Rice Yogurt

Stta chua nép cAm va nhan tuci
Purple sticky rice yogurt and fresh longan

Or

Vietnam House Bean Curd

bau hii truyén thong, nuéc duong huong ging,

bot bang va nudc cot dita

House made silken bean curd in warm ginger syrup,
sago pearls & coconut milk

® Co thit heo / Contains pork ® c6 hat / Contains nuts

Néu quy khéch ¢6 nhu cau in udng theo ch& d¢ riéng biét hoic bi di tng v6i thie &n, vui long lién hé
quan ly nha hang d€ dugc tu van chon Iya moén an phu hgp.

Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the restaurant manager who can advise on a selection of suitable dishes.

Gié niém yét bang VND, chwa bao gom phi phuc vy va thué€ GTGT

All prices are quoted in VND and subject to service charge and VAT



