Yidoss Neneng factage

STARTER | KHAI VI
Your choice of 1 Appetizer (Lwa chon 1 mén khai vi)

Cassava Noodle Salad (V)
Cassava noodles, carrot, cucumber, sweet basil, coriander, toasted peanuts, fresh
ch|I| coconut, homemade sweet & sour soy sauce
Ga6i mi sén, ca rét, dua leo, la hdng qué, rau mui, ddu phdng rang, 6t twoi, dira, xi
déu chua ngot nha lam (V)

Fresh Vietnamese Spring Rolls
Your choice of pork, or tiger prawn, or vegetarian
Mushrooms, rice noodles, vegetables, peanut sauce,
sweet & sour fish sauce
Gdi cudn Viét Nam, thit heo, hodc tém su, hodc rau cd, ném, bun gao, rau,
sét dau phéng, nwéc mam chua ngot

Sweet & Sour Fish Soup
Mixed seafood, pineapple, tomato, okra, served with rice noodles
Canh chua hai san, hon hop hai san, dira, ca chua, ddu bap,
&n kém véi bun gao

MAIN COURSE | MON CHINH
Your choice of 1 main courses (Lwa chon 1 mén chinh)

“BUn Cha” - Grilled Pork with Rice Noodle
Grilled pork belly, grilled meat ball, garlic, lemongrass, chili, cilantro,
served with light fish sauce and pickled carrot & papaya and rice noodles
Ban cha Ha Noi, ba chi nuwéng, thit heo vién nuéng, toi, sa, 6t, ngo,
an kem voi nwéc mam véi du da & ca rét ngam chua va ban gao

“Cha Ca La Vong” — Vietnamese Grilled Fish
Marinated naked catfish with galangal juice , turmeric, dill, fish sauce,
scallions, garllc rice, noodles
Cha cé 14 vong, ca ldng uép véi nude cét riéng, nghé, rau thi 1a, nuwéc mam,
hanh /3, ti, bun

Hoi An Chicken Rice
Shredded chicken, “rau ram” herb, turmeric rice, pickles,
served with vegetable soup & Hoi An chili sauce
Com ga Hoi An, ga xé, rau ram, com nau nghé, dé chua,
an kém v¢i canh rau & twong 6t Hoi An

DESSERT | TRANG MIENG
Your choice of 1 dessert (Lwa chon mgt moén trdng miéng)

Hoi An Corn Sweet Soup
Corn, vanilla, coconut cream, pandan leaf
Cheé bdp Héi An, vani, nuwéc cét dira, 1a dira

Lotus Seed Sweet Soup
Ginger, lotus seeds, longan fruit
Ché hat sen, gtrng, hat sen, nhan

Seasonal Sliced Fruits
Trai cay twoi theo mua




