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* Mdi set thuc don dp dung cho téi thiéu 2 khdch
/ khach / guest

A minimum of 2 guests per set menu.



Northern Vietnam Flavors

cHon- Ktat D | Apgpedsiser
Thit Ngudi Ngay Xuan: Gié Lua Heo, Gid Thu, Nem Ran Ha Nai

Traditional Spring Cold Cuts: Pork Roll, Pork Head Terrine, and Hanoi-Style Fried
Spring Rolls

cHer Gtz | Sirdir

Noém Su Su V@i Tai Heo, Banh Pa Nudng
Chayote Salad with Sliced Pork Ear, Served with Grilled Rice Crackers

cHer CGltin- | cHatr Cocsses

Ga Ta Hap La Chanh
Steamed Chicken with Lime Leaves

Ca Tram Kho Riéng
Caramelized Grass Carp Braised with Galangal

Sup Ld Xao Tom
Stir-Fried Cauliflower with Shrimp

Canh Moc Nau Mang Kho Va Gio Heo
Pork Meatball Soup with Dried Bamboo Shoots and Pork Hock

i

Banh Chung An K&m Dua Hanh Va Dua Cai Mudi
Square Sticky Rice Cake (Banh Chung) served with Pickled Onions and Pickled
Mustard Greens

Com Trang
Steamed Rice

('72@265:_ C%@z&a | @@M@z‘»’

Ché Long Nhan Hat Sen
Longan and Lotus Seed Sweet Soup

MUt Tac, Mt Gung, MUt Dura, Mt Hat Sen
Assorted Traditional Candied Fruits: Kumquat, Cinger, Coconut, and Lotus Seeds
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* Moi set thuc don ap dung cho ré'f thl'é_h-‘-:;ﬁéch
/ khach / guest

A minimum of 2 guests per set menu.



Central Vietnam Flavors

Pia Thit Ngudi Gom Cha Bo, Thit Heo Ngam Mam, Tré Va Rau Thom

Cold Cuts Platter with Beef Sausage, Fish-Sauce-Marinated Pork, Tré (Fermented
Pork) and Fresh Herbs

cHer Gtz | Sirdir

GOi Xa Lach Gion X6t Ca Chua Thit Bo
Crispy Lettuce Salad with Beef and Tomato Dressing

cHen Chonk- | cHain Cowsses

Ga Péo Le Thung Mam Nhi
Deo Le Chicken Braised with Premium Fish Sauce

Ca Thu Chién X6t Ca Chua
Fried Mackerel with Tomato Sauce

Cai Thia Xao Nam Huadng
Stir-Fried Bok Choy with Shiitake Mushrooms

b
i

Canh Kho Qua Nhai Thit
Bitter Melon Soup Stuffed with Minced Pork

Banh Tét An Kém Dua Mén
Sticky Rice Cake (Banh Tet) served with Pickled Vegetables
Com Trang
%{g_ C%.é'.gz_ | @@M&f

Steamed Rice
Banh Pau Xanh Hoi An
Hoi An Mung Bean Cake

MUt Tac, MUt Gung, Mt Dua, MUt Hat Sen
Assorted Traditional Candied Fruits: Kumqguat, Ginger, Coconut, and Lotus Seeds




: f ‘5E . C C C WM _  * Méiset thuc don dp dung cho t6i thiéu 2 khdch
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South Vietham Flavors

cHon- Ktat D | Apgpedsiser

Dia Thit Ngudi Gom Cha Hoa Ngii Sac, Lap Xudng, Nem Chua
Cold Cuts Platter with Five-Color Pork Terrine, Chinese Sausage, and Fermented Pork

M G| Suted

Five-Color Salad with Shrimp and Pork

cHon- Chak- | cHain Contses

Ga Ta U Muéi Hoa Tiéu
Salt-Baked Chicken with Pepper

Thit Kho Trung
Braised Pork Belly with Eggs in Coconut Juice

Ng( Qua Ludéc Cham Kho Quet
Steamed Vegetables served with Caramelized Pork Sauce Dip

Canh Sudn Non Nau Cu Sen
Pork Rib Soup with Lotus Root

Banh Tét An Kém Cu Kiéu Mudi Va Tom Khé
Sticky Rice Cake (Banh Tet) served with Pickled Scallions and Dried Shrimp

Com Trang
Steamed Rice

Trai Cay Tudi
Fresh Seasonal Fruits

Mut Tac, MUt Gung, MUt Dua, MGt Hat Sen
Assorted Traditional Candied Fruits: Kumqguat, Ginger, Coconut, and Lotus Seeds
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