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S45pp Lunch Pre-Set Menu/Served family style

DP‘HD]’]E]] Soup First Course
($6.00 Supplement)
(Plegse select 1)

Pho Ga™
Traditional Vietnamese chicken soup with rice noodles, bean sprouts, basil,

Canh Chua Chay™
Tragitional Vietnamese soup, tamaring broth with tofu, bean sprouts, tomat

chili and fresh lime

oes angd garlic oil
Appeﬁzers
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Crispy rolls with Dungeness crab, minced shrimp, chicken, faro vermicelli noodlss, wood ear mushroom, nuoc cham
Bo Bia Chay”
Fresh rice paper vegetarian rolls with coconut flakes, basil,

cocon sautéed chayote, shiftake mushrooms, tofu, peanut sauce
Tau Hu Chien™"
Crispy totu cake with wood ear mushrooms and s

Goi Ga***
Shredded chicken and cabbagesalad with roasted peanuts, rau ram, shaved onion, crispy shallots, nuoc cham
Xa Lach Rau Tron™
Butter [sttuce, watercress, almonds, hearts of palm, French dressin
Ga Satay
Grilled lemongrass chicken skewers, peanut dipping s

llions served with Tamari g dlaze
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Main Courses
(Choice of three)
Ca Ri Tom’
h eqgplant, shiitske mushroom, mango, potato, yellow onion and basil
Ga Rotl Xao X3
icken two ways: roasted breast and sautéed t‘n*:’n meat with spring onions
rainbow chard in coconut crea
Ca Hoi Nuong

Coconut curry prawns with

Lermnondrass chi

L

Grilled Loch Duart salmon with cabbage salad, spicy tamarind reduction, peanuts and crispy shallots
Thit Kho Nuoc Dua
Coconut water-braised pork shoulder served with sallion, chili and farm fresh eqq

Side Dishes
(Choice of one)
Xu Bruxelles™
azed Brussels sprouts, Portobello mushrooms and arrots with nuoc ¢
Dau Dua Xao™
Wok-tossed Blue Lake beans, shiitake mushroom, garlic-oyster sauce, toasted almonds

Chef's Dessert Platter to Share
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* |tems are or can be made vegetarian * ltems are or can be made
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