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SANG KHOAI SUM VAY bU DAY

( Buffet Beer)
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APPETIZER

CHA GIO QUE
Sick goringroll

DAU HU RAU CU
CHIEN CHAY
Vepetarian fried tofu

TOM NUONG
Grilled shrimp

CHA GI0 CHAY
Vegetarianspring roll
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NEM NUONG
Vietnamese grilled pork sausage

GA XIEN NUONG
Grilled chicken Sener

CHA HEN
NUONG RAU RAM
Baby danmscake




HEN XAO CANH GANUONG CANHGA BANH KHOAI MI_
XUC BANH DA M AC KHEN CHIEN NWOC MAM HAI SAN CHIEN GION
Sir-fried babydams Grilled chickenwing Grilled chickenwing, fishsauce Crigoy ssefood casava cake

BOLALOT allswith GOl CUON CHA HEN BANH PHO
Grilled beefin betel leave fermentedshrimp THI LA CUON BO
Baby damcakerallswith dill Phorallswith becf







BAO NGU NUUNG BAO NGU NUONG MO HAU

HANH Snnutne me hinh/ned
Grilled abalonesthh onionail Grilled abaloneswith onionoil Song/"lw’;%t%?h/nwong
Raw oygterd grilled with onionoil/
ey saue

BO LUC L AC XOAI CUA LOT CHIEN GION XOT MYC ONG CHIEN GION
Wok-fried beef with mango Xi MUOI MUOI RAU THOM
Fried soft shell crab Crigoy squid, lime salt




CALOC NAU AM GAN BO XAO L AN GAN BO OM
Sakehead cookedin “nau am” Sauteed beef tendon Braised beef tendon

M CHIEN GION XOT THAN HEO NUONG
MUOI RAU THOM Grilled porktenderloin
Crigoy shrinmp, salt pepper

lime sauce

CALOC LUC LAC DE SUON NUONG
HAT DIEU Grilled besfrib
\Wok-fried snakehead, cadhewnnuts







SALAD

GOl NHIET POl GOl SUA GOI VIT
Mixed tropical salads, Jdlyfishsalad Ducksalad
passonfruit dressng

GOI BOTO GOl bU DU
Bedf saad Papayasalad
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Com&Mién

RICE & VERMICELLI

COM CHIEN BOKHO COM CHIEN SO PIEP
Bedf fried rice Scallopfriedrice

COM CHIEN CAMAN MIEN XAO CUA
Friedricewith salted dried fish Stir-fried vermicdli, crabmeat
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SAUTEED VEGETABLES
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SAUTEED VEGETABLES

BONG CAI XAO TOI CAI THIA XAO TOI1 NAM XAO TOI CA ROT XAO

Novrden Drsveadi aoih gerfic Sautded bokvboy winh gurlic Sanréed wudrroom aith gerlic Sawded carros

BANH KHOAI M1 BAP NUONG PAU RONG XAO TOI
Carseva cake Grilled corn Sautéed xanged bean sith ganlic
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DE SSERTS
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TrangMierng

DESSERTS

BANH K HOAI Mi PANNA COTTA PAU HU K EM DUA
CcOT DUA NUOC DPUONG TR AN CHAU Coconut icecream
Vietnamese cassava cake, coconut sauce Tofu panna cotta

KEM CHANH DAY KEMCHUOI
Passonicecream Bananaicecream




