Yietnamese french course

RM-LTZLVFA—R
Amuse &&&%3ERAY s1A 8,000
3 kinds of Vietnamese spring rolls rE21: E) €:75%9)

Soup B¥LBENIAFYVR—T
Taro & ginkgo coconut soup

Main dish | Seafood
mErEmsEsy | K7JROF-TURE BRY - KR
BEULZEN Oven-baked Scabbard Fish w/ seaweed sauce
Meat
EEFO—RDITVIV D74 754 LRVF—=Y—2R

Grilled domestic beef loin w/ kaffir lime porcini sauce

Pho »&vn7+—

Asari clam pho

Dessert NEWEYTSY FrAFv+SANY—2R
Small mont blanc cake w/ chai caramel sauce
Cafe a—t— X2 O-9251—
Coffee or Lotus tea
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Asian Dim Svm Gourse
TYVTVRDI—R
Amuse &%z s1A % 6,000
Vietnamese spring roll 24tk&Y (B2)

Salad BXRKAYERYBROYSS
Green papaya & shredded vegetables salad
Dim sum X#b5 - BAbEKBFRT - IES
hZBEsT - BREHR FyYDERLEF
Daikon radish cake/ Deep-fried pork & sticky rice dumpling
Xiaolongbao/ Crab xiao-mai/Steamed pork, vegetable nuts dumpling

Meat KWLWBOHLY—Y AAFYVYEZRNAAO—-R b

Grilled chicken w/ spices & coconut

Seafood XiEE VELXISAD LAY N—TF LIS

Steamed prawn w/ lemongrass comes w/ herbs

Pho s&vn7+—
Asari pho

Dessert &—E8
Almond jelly

ASANMIA A= TE/ ARICKYAZ 2 —HNBREDBZZENTSTNVET
The illust are for illustrative purposes only. Menu may change up on the market.. 251107




