
COOKING CLASSMenu

Menu 1
FRESH SPRING ROLLS

Rice paper wrap, pork belly, prawns, basil, sweet chilli fish sauce
Gỏi cuốn tôm thịt, nước mắm chua ngọt

SEAFOOD SOUR SOUP
Cobia fish, calamari, okra, tomato, onion, bean sprout, pineapple, and herbal

Canh chua hải sản

WOK FRIED MORNING GLORY
Rau muống xào tỏi

SNAKEHEAD FISH IN A CLAY POT
Garlic, shallot, spring onion, snakehead fish, black pepper, chili

Cá lóc kho tộ đất, ăn kèm cơm trắng

Menu 2
RICE PANCAKE

Shrimp, rice powder, bean sprouts, mixed salad, and sweet and sour fish sauce
Bánh xèo nhân tôm

CRAB MEAT CORN SOUP
Crab meat, cream corn, egg, coriander, corn starch powder

Súp bắp cua

SAUTÉED MALABAR SPINACH AND LUFFA WITH GARLIC PEPPER
Rau mồng tơi, mướp xào tỏi

WOK FRIED BEEF WITH GREEN PEPPER
Beef cube, capsicum, onion, tomato, mushroom, spring onion, green pepper

Bò xào ớt chuông và tiêu xanh ăn kèm cơm trắng

VND 1,900,000/ 4 pax
extra charge VND 299,000/ person



COOKING CLASSMenu

VND 1,900,000/ 4 pax
extra charge VND 299,000/ person

Menu 3
POMELO SALAD

Pomelo, carrot, Tiger prawns, sesame seeds, mint leaves 
Gỏi bưởi, tôm sú, mè rang, húng lũi

CALABASH SHRIMP SOUP
Calabash, shrimp, garlic, spring onion

Canh bầu nấu tôm

BEEF FRIED RICE WITH MUSTARD LEAVE PICKLE
Mince beef, rice, tomato, mustard leaves, spring onion, and bean sprouts

Cơm chiên dưa bò

FRIED CHICKEN WITH FISH SAUCE
Chicken, garlic, lemon grass, fish sauce, chili

Gà chiên mắm

Menu 4
GRILLED BEEF LOT LEAVE

Mince beef, lot leave, peanut, garlic, shallot, lemon grass
Bò nướng lá lốt

BITTER MELON WITH MINCED PORK SOUP
Pork, garlic, black pepper, bitter melon, spring onion

Canh khổ qua độn thịt

WOK FRIED CALAMARI WITH CELERY, TOMATO, AND ONION
Calamari, celery, tomato, onion, garlic, black pepper

Mực xào hành cần cà chua và hành tây

SEAFOOD FRIED RICE
Shrimp, squid, carrot, egg, spring onion, pepper, oil

Cơm chiên hải sản


