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 kém o1 ly nu6c trai cay

Appetizer Platter

Deep Fried Squid

Muc chién gion tdm mu6i Chdm Chéo, diing kem st aioli
Crispy marinated squid with Chdm Chéo salt,

served with aioli sauce

AUS Beef Rolls With Betel Leaves

Bo Uc nuéng 14 16t dung kém céc loai rau thom va banh hoi
Char-grilled AUS beef, betel leaves, served with fresh herbs
and angel hair noodle

Green Mango & Palm Heart Salad

Goi xoai, budi hong, dau ha chién, cu hi dira, dua leo
va cac loai rau mui

Green mango, pomelo, fried tofu, palm heart,
cucumber and fresh herbs

Soup

Tamarind & Pineapple Prawn Soup
Canh chua tom, dau bap, bac ha, rau thom
Tamarind —pineapple broth with prawn, okras,
elephant ear stems and fresh herbs

Main Course

Grilled Salmon With Caramelized Sauce
C4 ho6i nudng v6i sot kho to,

dung kém rau ct lugc va com trang

Grilled salmon with caramelized sauce,

served with steamed vegetables and rice

Dessert
Sticky Rice Yogurt

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

Or

Vietnam House Bean Curd

Dau hii truyén théng, nuéc dudng huong ging,

bot bang va nude cot dira

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



