RESTAURANT

NEW YEAR'S EVE

Lunar New Year
VNDI1.200.000/SET/PERSON

“CHUNG™ CAKE
Served Vietnamese I.mrk sausage and plcklrd Onions
Banh Chang Gio Lua Dua Hanh

sOoup

SHREIMP DUMPLING SOUP
Shrimp dumpling, fresh shrimp, dried shrimp,
minced pork, chives, fresh mushrooms

Canh Ha Cde Tom La He

SALAD

PAN-SEARED SCALLOP GREEN MANGO SALAD
Marinated mango, carrots, cucumber, scallop,
.'l'{"['\'t'lj “i[}l [l\-]l Lauce dl'l.‘\k.i'l'li_"l Ell.'l']'l".\ ;ll'll.i t'Tu."hll'l.:I. pl.';lﬁl.l.t:.

Goi So Picp Ap Chdo Xodi Xanh

MAIN

PAN-FRIED PRAWN AND GRILLED BEEF
Pan-fricd lit;u._'r prawns, Eri":.:d Australian beef on hoe pan,
Fried garlic, special five-flavors sauce Red Bean style.
Served with bread and burrer
Tom Su A p Chdo Vi 8o Ce Nuding Bdn Gang

DESSERT

TOFU EGG CREAM
Sovheans, fresh cream, eggs, brown sugar
Tau Hit Kem 'Iithlg




