‘H Tt

olLUNllMITED ORDERLBBQ 00

o ——

S . S . '

<
&—L;g__;

1. Bo ba chi sot PP [

Beef short plate marinated with PP’s signature sauce

2. Bo ba chi s6t me |

Beef short plate marinated with tamarind sauce

3. BO ba chi twoi / Non-marinated beef short plate

4. Ba chi heo sét me

Pork short plate marinated with sesame sauce

5. Ba chi heo s6t BBQ

Pork short plate marinated with BBQ sauce
6. Ba chi heo twoi / Non-marinated pork short plate

7. Swdn sun sét cay PP

Pig cartilage marinated with PP’s spicy sauce

8. Bach tudc sot sa té

Octopus marinated with sweet and spicy sauce

9. Rau ¢t nwéng / Fresh vegetables



VI NUTC LAU | BROTHS

1. Vi kim chi / Kimchi broth (spicy)

2. Vi nhang gidm / Sour broth (non-spicy)

p0 AN KEM | DIPPING INGREDIENTS

3. BO ba chi twoi / Beef short plate

4. Swon sun heo / Pig cartilage

5. Bach tudc / Octopus

6. Pau phu / Tofu

7. Vang dau / Tofu skin

8. Kim chi / Kimchi

9. Rau theo mua / Seasonal vegetables

10. Mi tom / Instant noodle




VIETNAMESE APPETISERS

SALADS AND PICKLES

8. Com chiy kho quet

. Phdng them
12 Lac rang mudi
13. Kheai thy chidn

14 Banh mi nerémg bo 8 [ ¢

15. Bénh x81 chidn gidn
16. Bdnh tring nurémg |

17. Gél rau chng cua thit bo /

18, G4 chin gh rit xwrong
19. Salad s&t dbu /

20. Salad dira

21 Salad diu gifm

22 Salad hoa qud /

23 Kim chi / «
24 DS mudi chua

Does n

Roneless chickmn




