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FRESH SPRING ROLLS

Rice paper wrap, pork belly, prawns, basil, sweet chilli fish sauce
Goi cudn tdm thit, nudc mam chua ngot

SEAFOOD SOUR SOUP
Cobia fish, calamari, okra, tomato, onion, bean sprout, pineapple, and herbal
Canh chua hai san

WOK FRIED MORNING GLORY
Rau mudéng xao toi

SNAKEHEAD FISH IN A CLAY POT
Garlic, shallot, spring onion, snakehead fish, black pepper, chili
Céa 16¢ kho to dat, an kém com trang

Menu 2

RICE PANCAKE
Shrimp, rice powder, bean sprouts, mixed salad, and sweet and sour fish sauce
Banh xeo nhan tdm

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

SAUTEED MALABAR SPINACH AND LUFFA WITH GARLIC PEPPER
Rau mong toi, mudp xao toi

WOK FRIED BEEF WITH GREEN PEPPER
Beef cube, capsicum, onion, tomato, mushroom, spring onion, green pepper
Bo xao 6t chudng va tiéu xanh an kém com trang
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Menu 3

POMELO SALAD
Pomelo, carrot, Tiger prawns, sesame seeds, mint leaves
Goi budi, tdm sd, meé rang, hung IUi

CALABASH SHRIMP SOUP
Calabash, shrimp, garlic, spring onion
Canh bau nau tém

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

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

Menu &

GRILLED BEEF LOT LEAVE
Mince beef, lot leave, peanut, garlic, shallot, lemon grass
BO nudng la I6t

BITTER MELON WITH MINCED PORK SOUP
Pork, garlic, black pepper, bitter melon, spring onion
Canh khé qua dén thit

WOK FRIED CALAMARI WITH CELERY, TOMATO, AND ONION
Calamari, celery, tomato, onion, garlic, black pepper
Muc xao hanh can ca chua va hanh tay

SEAFOOD FRIED RICE
Shrimp, squid, carrot, egg, spring onion, pepper, oil
Cam chién hai san



