BUSINESS SET LUNCH

Available from Monday - Friday, 11:30 am - 02:30 pm

Inclusive of Tea or Coffee

VND 188,000/ per person
for Three Courses (Entrée or Soup, Main Course and Dessert)

VND 168,000/ per person

for Two Courses (Main Course and Dessert)

N\ 2O

*VEGETARIAN OPTION IS UPON REQUEST

ENTREE / SOuP \

Fresh spring rolls OR Créme of pumpkin soup
Goi cuén tém thit / Sup bi dé

MAIN COURSE

@ HAINANESE CHICKEN RICE
Poached tender chicken served with fragrant chicken rice,
dark sweet soy sauce, chili sauce and ginger puree
Com ga Hdi Nam phuc vu véi nudc sét tuong den, sét girng va 6t

2 BEEF OR SEAFOOD HORFUN
Fried flat rice noodles with seafood or beef, vegetables, egg sauce
Hu tiéu xao véi thit bo hodc hdi sdn, rau va sét trirng

(® CHAR KWAY TEOW
Wok-fried flat noodle with bean sprouts,
cockles, egg, tiger prawns, fish cake, chives and Chinese sausage
Hu tiéu dp chdo vdi so huyét, trirng, tém su, chd cd, lap xuéng

@ CHICKEN LAKSA
Spicy soup flavored with coconut milk
and dried shrimp, chicken, hard boiled egg and tofu
Buin Laksa nuéc cét dira vai thit ga, trirng ludc va ddu hii

(® CHILI PRAWN PASTA
Grilled prawn, chili crab sauce, herbs, Parmesan cheese
My Y tém vdéi sét cua 6t va phd mai Parmesan

(® KUNG PAO CHICKEN
Diced chicken cooked Szechuan style with spices and chili pepper, steamed rice
Ga xao kiéu Tur Xuyén phuc vu véi com trdng

DESSERT
Seasonal local fresh fruit
Trdi cdy tuoi theo mua

All prices are subject to Service Charge and VAT/ Gid chua bao gém phi phuc vu va thué GTGT
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