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Australian Beef Flank Steak with Red Wine Sauce « Teriyaki Chicken Skewer

Than bung bo Uc nudng vdi sét rugu vang dé « Xién ga nudng sot Teriyaki

Scallops = Opysters
So Diép ¢ Hau Nudng

CHOOSE A TOPPING | TOPPING AN KEM |

Scallion oil + Roasted Peanuts & Crispy Shallot + Oysters Kilpatrick
Md& hanh « BDau phéng rang & Hanh phi » Sét Kilpatrick

PREMIUM SELECTION
| LUA CHON CAO CAP

Nha Trang Lobster Garlic Herb Butter or Cheese Sauce
Tém Ham Nha Trang nuéng bo t6i hodc phé mai

350,000 VND 600,000 VND
HALF - NUA CON WHOLE - NGUYEN CON
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2 LIVE WOK COOKING _
— | QUAY WOK CHE BIEN TRUC TIEP |
Chili Garlic Clams ¢ Signature Tamarind Chili Crab
Nghéu Xao Toi Ot , | Cua Xao Me Cay (300g)
Local Mussels in White Wine Cream Sauce
Vem Xanh Dja Phuong Sét Kem Rugu Tring 700,000 VND
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i f;;‘ | MON PAC BIET TU LO NUGNG |
§ ¢ 31 “?-f'_/ Herbed Chicken Thigh with Lemon & Thyme @ Basa Fish en Papillote
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N 1'15' / BDui Ga Nudng Thdo Moc . with White Wine & Herbs
Chanh & Hung Tay i Cd Basa Nudng Giay Bac

Ruou Trang & Thao Mac
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SWEET FINALE | TRANG MIENG |

Grilled Soufflés = Fresh Crépes with Fruit < Warm Desserts
Soufflé Nuong = Banh Crépe Tuoi + Cic Loai Banh Nong Thay Doi Hing Ngay
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Prices are in VND and subject to 5% service charge and applicable government tax.
Gid tinh bing VND va chua bao gém 5% phi phuc vu va thué hién hanh.




