BANH MY THIT HEO MUGI
TAY BAN NHA

SERRANO BRUSCHETTA
Rocket salad, balsamic reduction

XA LACH CA CHUA PHO MAI
CAPRESE SALAD
Mozzarella, tomatoes, Italian basil

XA LACH, PHO MAI
VA SAT CHANH
BURRATA & ROCKET SALAD

Arugula salad, sun-dried tomatoes,
lemon dressing
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XA LACH CA NGU
TUNA NICOISE SALAD
Quail eggs, green beans, oliu oil

XA LACH CAESAR
CAESAR SALAD

Romaine, anchovy, croutons,
parmesan cheese, crispy serrano ham

XA LACH TOM VA BO'
AVOCADA & SHRIMP SALAD

Romaine, feta cheese,
avocado lemon dressing
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CA CHEM NU'GO'NG BO' TOI
GRILLED SEABASS

Garlic butter sauce,

green mixed salad

BANH MY KEP
THIT BO NUONG
STEAK BAGUETTE .

Grilled tenderloin, mustard honey,
french fries ;™

CA HOI HAP

v&'1SOT TRUNG CA BEN
STEAMED SALMON
Lumpfish caviar sauce




U'Cc GANUGNG /
GRILLED CHICKEN SUPREME |

Roasted potato, red wine sauce \

MY Y HAI SAN
SEAFOOD PASTA
Beef, carrot, onion, celery

MY Y SOT BO BAM
VA PHO MAI
BOLOGNAISE PASTA
Parmigiano, herb
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BANH TART TRAI CAY
MIXED FRUIT TARTLET

BANH SU KEM
CHOUX CREAM

BANH MEM VI S6 cO LA
DARK CHOCOLATE MOUSSE
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BANH PHO MAI
BAKE CHEESE CAKE
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BANH MEM VI MATCHA
MATCHA MOUSSE CAKE
®
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TRAI CAY THEO MUA
’ SEASONAL FRUIT PLATTER




