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SUUN Us nuGnG mudi o1 25 - 30 MIN 420 CALD 179.000 wne
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SALTED EGO SHRIMP
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SHRIMP, SALTED EGG
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SALMEON. PASSION FRUIT SAUCE

VARIETY OF FOOD




OTHER mon kHAC

BANH Mi BO T0I 5 - 10 MIN 90 CALO 39.000 v
BANH i BO 101 & SALAMI 15 - 20 MIN wocao  189.000 wo
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SEAFOOD MUSHROOM HOT POT 660 CALD
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KEY INGREDIENTS B&0 CALD
STOMACK, PEPPER, VEGETABLE
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FOOD COMBINED WITH VEGETABLES

SALAD RAU MU SOT GIAM NHO
SALAD UG GA & TRAI CAY NHIET BOI
COMBO KHO QUET RAU LUGC

MANG TAY SOT HUONG NAM
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KEY INGREDIENT S 10 MM - 15 BIN
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 10MIN 160 CALD 89.000 e
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20 MIN 80 CALD 119.000 vme
15 MIN 120 CALD 89.000 mo
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10=15 MIN

10-15 MIN

10-15 MIN

10 - 15 MiN

220 CALD 69.000 mo
220CALD 119.000 v
260 CALD 79.000 vm
320 CALD 249.000 v
220 CALD 129.000 o
170CALD 69.000 e
: 1O MIN-15 MIN
5 260 CALD
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| BEER
TIGER 28.000 vuo
TIGER CRYSTAL 30.000 wo
HEINEKEN 32.000 wo
HEINEKEN SILVER 32.000 vun
BUDWEISER 30.000 vun

| CORONA 69.000 v
HOEGAADEN 49.000 vwa
1664 BLANC 30.000 v

SOFT DRINK
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