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The contents will vary depending on the day's produce.
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Today's Fresh Spring Rolls
& Vietnamese Fried Spring Rolls

AHDEFEEE AN LABITESS

Marinated Cucumber & Coriander

HME/NTF—

Steamed Chicken Salad with Shrimp Chips
ELBOYSI~RMFLEZUHARZ

Yakitori
BEEH

Fried Chicken with Sweet Chili Sauce
EBOEBITF~XA(—FFUY—R~

Vietnamese Seafood Stir-fried Noodles
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¥4,000

5 Appetizers Assorted
AHOEIXE 5 &

Green Papaya Shrimp Salad
BNRANRAYEBEDYSS

Today's Soup (with Shrimp & Boiled Gyoza)
FHOR—-T BEDKEFL

Today's Chef's Special Stir-fried
NhFLYI7HBR ABOWO

Stir-fried Shrimp with Tamarind Sauce

BEOITUVEY—R

Grilled Chicken with Spices ~Yellow Curry Sauce~
BODRADANARITYI~ATA—HL—Y—2R

Vietnamese Seafood Stir-fried Noodles

NP LRBHREEEE~I—YF~
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7 Appetizers Assorted
BIKERV71E

Beef & Herbs Salad
TREN-TOHS54

Today's Soup (with Shrimp & Boiled Gyoza)
AHDR—T BEDKEFE

Fried Tofu with Lemongrass

BFEEBLEYISR

Banh Xeo Vietnamese Omelet Crepe

R—FIVEY) NeF

Roasted Pork Ribs
BARZVTDAF—-T5E

Please choose 1 main dish from the 6 below.
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[] Beef Pho D7 #—
[l Tom Yam Pho MLV LT #—
[] Green Curry ZU—>HL—
[] Vietnamese Chicken Rice P F7YFFVS54M4 R
[] Gapao Rice H/NFSFAMR
[]Banh My FHODNAVZ—




