THUC DON TET VIET
TRADITIONAL VIETNAMESE “TET” MENU

VND 1.950.000 / 2 ngudi bao gobm 01 chai rwgu gao Viét Nam
VND 1,950,000 / 2 persons, including one bottle of Vietnamese rice wine

KHAI VI / STARTER

**k%
: GOI NGO SEN TOM THIT
Hanh Tay, Ca Rét, Dua Leo, Ot Thai Soi, Rau Ra3m, Dau Phéng, Nudc M3m Chua Ngot, Banh Phong Tom

Lotus Stem Salad with Prawns and Pork
Onion, Carrot, Cucumber, Chili Julienne, Laksa Leaves, Peanuts, Prawn Crackers, Sweet and Sour Fish Sauce

CHA GIO CUA
Xa Lach Tron, Rau Thom Céac Loai, Nudc Mam Chua Ngot

Crab Spring Rolls
Mixed Lettuce, Assorted Herbs, Sweet and Sour Fish Sauce

MON CHiNH / MAIN COURSE
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BANH CHUNG VA BANH TET NHAN THIT HEO
Phuc Vu kem Dua Mén, Tom Kho, Trirtng Bach Thao, Cha Lua Heo va Cha Bo

“Chung” and “Tet” Sticky Rice Cake with Pork
Served with Pickled Vegetables, Dried Shrimp, Preserved Egg, Pork Bologna, and Beef Bologna

THIT KHO TO V&I NUGC MAM, NUGC DUA, TIEU XANH VA TRUNG VIT
Phuc Vu kém Com Trang, Canh Khé Qua Nhoi Thit Heo Bam vai Nam, Rau Cu Xao Téi va X6t Hau

Caramelized Pork Braised in Fish Sauce, Coconut Juice, Green Peppercorn and Duck Egg

Served with Steamed Rice, Stuffed Bitter Melon with Ground Pork and Mushroom Soup, Stir-fried Mixed
Vegetables with Garlic and Oyster Sauce

TRANG MIENG / DESSERT
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BANH TROI NUGC NHAN DAU XANH V31 NUGC GUNG
Glutinous Rice Balls with Mung Bean Filling in Ginger Syrup

MUT / DRIED CANDIED FRUIT
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MUT GUNG, HAT SEN, TAC, DUA, CHUOI
Candied Ginger, Lotus Seeds, Kumquat, Coconut, Banana

R All prices are inclusive of service charge and government tax. A
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