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VIETNAMESE DINING

(C

Lemongrass Beef Steak with Mushroom Sauce
A HE G B 1 v

May We Suggest?

Salmon with Tomato Mint Sauce
VO BT A JI S T 7 T 2 0

Creamy Pumpkin Soup (serves one)

Pt Rz (— AHD

Seafood Congee ( serves one)
MBS (— A )

Chef’s Recommendations i ik

Fresh Mint Shrimp Roll (3)
TAEREE (3 HD

Grilled La Lop Leaf Beef (6)
MR AR (6 D

Coconut Onion Beef

A

Sautéed Tamarind Crab

R A

Vietnamese “Xeo” Egg Pancake filled with Shrimps & Onion
iR

Orange Chicken or Duck
PN PA) e g

Grilled Chicken with Lemongrass in Tinfoil

(ZEIRTRER R

¥128

¥98

¥35

¥35

¥42

¥50

¥75

¥128

¥50

¥60

¥60

Service Charge of 15% will be added for Patio dining & drinking

#5 R 6 0 P 15% ik 45 9t



For Starters 3L#%

Lightly Spiced Green Papaya Salad ¥40
H AR
Baby Bamboo Salad ¥65

PYQE U DANG S ETL T )

Squid Salad with Lemongrass ¥50
L/ REENUE DA

Onion Beef Salad ¥55
RS PAE A

Sea Snail Salad in Vietnamese Style ¥75
R

Roasted Duck Salad (cold) ¥75

S P

Other Starters

Sweet Sugarcane Prawn (3) ¥80
HREME (3 FD

Classic Vietnamese Spring Rolls (6) ¥42
WrfEE (6 H)

Sea Crab Spring Rolls (6) ¥54
ERBAEL (6 FD)

Vegetarian Spring Rolls (6) ¥42
PWwHELE (6 HD

Shrimp Spring Rolls (6) ¥66
IFA RS (6 2D

Fried Vietnamese Wontons with Pork & Crab (6) ¥60
A EREE (6 HD

Service Charge of 15% will be added for Patio dining & drinking
e RT3 IH n 15%)1k 55 B



Comforting Soup %%

Pink Tilapia Fish Soup with Dill Tomato (3---4 persons)
FRADEAY (20D

Meatball (beef) Consommé (serves one)

FRAED D

Winter Melon Shrimp Soup (serves one)

et 4z - AHD

Shredded Crab Soup with Gourd Sweet (serves one)
BN (A

“Mekong” Blackfish soup (serves one)
“WANT BRI (— AFD

Seafood ¥R

Pineapple Catfish Pot with your choice of Pork or Mushroom
IR 2t A G IC R PA) R

Sweet & Sour Grouper

WA B

Yellow Ginger Black Fish Pot with Shrimp Paste and Peanuts
T 7 AL TR A R

Lemongrass Red Tilapia Fish
T S fE R A

Grilled Sate Squid

WZ it

Spring Onion Scallop (3)
AFEY I (3 D

Tamarind Sautéed Prawns (6)

M fir (6 KD

Pineapple Shrimp & Squid
U Y N

Stir-fried Sea Snail with Black Pepper Mint Sauce
PB4 R IR

¥88

¥35

¥30

¥35

¥35

¥75

¥198

¥75

¥75

¥60

¥60

¥108

¥60

¥75

Service Charge of 15% will be added for Patio dining & drinking

#5 R 6 0 e 15% Mk 45 9



Grilled Prawn with Lemon Leaves (6) ¥108
FrectpEur (6 1)

Grilled Baby Octopus ¥80
e B8 3L 1

Crispy Mandarin Fish ¥98
T AR AR A

Lemongrass Prawn (6) ¥108
FAUF (6 H)

Vietnamese Curried Tiger Prawn (6) ¥108

R e (6 )

Meat K&

Lemongrass BBQ Beef (3) ¥48
mARELN (3 FD

Beef Potato Stew (serves one) ¥40
it L EE NP (—A)

Black Pepper Beef ¥55
SR PR

Five Spices Pork or Beef Satay (3) ¥48
FHERE R (3D

Beef Chicken Roll ¥60
HEA A

Spicy Lemongrass Chicken ¥55
2 B H

Stewed Lemongrass Chicken ¥55
Fr RS

Stir-fried Black Pepper Chicken with Vegetables ¥55
SR

Stir-fried Chicken with Cabbage and Mushrooms ¥55
CESL1E)

Mellow Vietnamese Curry Chicken ¥55
[Fep S ILLb

Duck in Tamarind Sauce ¥60
1A A

Vietnamese Red Bean Lamb ¥75
[P ER e

Service Charge of 15% will be added for Patio dining & drinking
e RT3 IH Bn 15%)1k 55 B



Veggies #HR3K

Stir-fried Garlic Broccoli ¥40
waar E A
Water Spinach Garlic ¥40

EEEES S

Spicy Spring Onion Aubergine ¥45
e RUEIVITE'S

Asparagus with Vietnamese Red Bean Sauce ¥48
I i 7 5

Bokchoy with Mushrooms ¥35
ELESS S

Curry Vegetable ¥45
WO 5 55

Lemongrass Bean curd ¥45
AR

Vietnamese Staples #ifg =&

Vietnamese “Pho” Noodle Soup with your choice of Chicken, Beef or Beef Meatballs
Classic Vietnamese Comfort Food! ¥45

Gl CERZF S WS, R LD

Spicy rice noodle Soup with Seafood and Beef Meat ball ¥50
EeS= &S

Cold Rice Noodles with your choice of BBQ Pork or Vegetable Spring Roll
DRy (FEIEHRE N BURSEEE) ¥42
Stir-fried Crab Glass Noodles ¥55
BRIy 2

Tamarind “Pho” Noodles with Beef & Snow Peas ¥50
R A1 7F B AT)

Fried Noodle with Beef in Saigon Style ¥45
A PR T

Service Charge of 15% will be added for Patio dining & drinking
e RT 5 TH n 15%)1k 55 B



Rice K

Pineapple Rice w/Shrimp ¥55
W3 2R
Steamed Lotus Leaf Rice with Mixed Seafood and Pork ¥55
S B IR
Ginger Chicken Rice (serves one) ¥30

MR 2L (— ANH)

Harvest Pumpkin Rice (serves one) ¥30

IREH R C— AHD

Fried Rice with Vegetable ¥45
BN

Coconut Seafood Fried Rice ¥75
T TE R

Dessert & i

Autumn Pumpkin Pudding ¥40
FA T

Flan Cake ¥18
A T

Honey Sesame Fried Pineapple ¥25
ZRRIGE SN

Coconut Milk with Grilled Banana in Sticky Rice ¥25
R )5 7 R

Sweet Sticky Rice Pan Cake (3) ¥30
SR NTCRA

Seasonal Fruit Platter (serves four) ¥48

KR C(UAHD

Service Charge of 15% will be added for Patio dining & drinking
e RT3 IH BOn 15%)1 55 B



