FIRE ENTREE DESCRIPTIONS
Thyc Don Mén Nudng Fire Entrée

MediterASIAN BBQ - BBQ Vung Dia Trung Héi

Line Caught Vietnamese Yellow Fin Tuna with Ponzu Sauce and Quinoa Risotto
Ca Ngu Vay Vang tuci dung kém véi x6t quyt Ponzu va Risotto diém mach

Peel & Eat Grilled Tiger Prawn with Sweet and Sour Siracha Coconut Aioli
Tom su 16t vo dung kém véi x8t Aioli vi cét dua var tuong 6t chua ngot Siracha

Charred Jumbo Phu Quoc Squid with Pickled Mango & Satay Sauce
Muyc La Phd Quéc nudng moi dung keém véi Xoai ngam & xét Satay

Grilled Phu Quoc Frogs Leg with Spinach, Pine Nuts & Garlic Butter
Dui Ech Pho Quéc nudng dung kem rau chan vit, hat thong va xét bo t6i

Steamed Island Flower Crab Singapore Style with Red Chile Sauce
Ghe xanh hép kiéu Singapore véi xét 6t dé

Nha Trang Lobster Tails Citrus Butter and Arugula
Tém Hum Nha Trang dung kém bo chanh va rau Arugula

Spanish Chorizo Sausage with Aioli and Charred Potato
Xuc Xich cay Tay Ban Nha dung keém xét Aioli va khoai tay nuéng

Australian Beef Tenderloin with Toasted Pita and Crushed Avocado
Than bo Uc dung kém banh Pita nuéng va Bo nghign

Steamed Rhombus Snails with Lemon Grass & Garlic Fumet
Oc Ca Na udp gia vi hdp sa

Seared Boneless Sea Bass Fillet with Pomelo, Pickled Onion & Sherry
Fillet Cé Chém dap chdo dung kém véi busi, hanh ngam va x8t dém Sherry

Charred Rock Octopus with Green Olive and Smoked Tomato Relish
Bach Tuéc nuéng moi dung kém Olive xanh va ca chua xéng khoi
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