BUSINESS SET LUNCH

Available from Monday — Friday, 11:30 — 14:30

Inclusive of Tea or Coffee

VND 210,000/ per person

for Three Courses (Entrée or Soup, Main Course and Dessert)

VND 190,000/ per person

for Two Courses (Main Course and Dessert)
N\ 2

/ ENTREE /  soup \
GREEN MANGO SALAD OR CAULIFLOWER VELOUTE
Marinated prawn, laksa leaves, / Scallop, herbs oil

prawn cracker and chili fish sauce Sup bong cai trang, so diép,

Goi xoai, tom su dau rau mui
ding kém banh phong tom

MAIN COURSES
(D CRAB MEAT AND SEAFOOD FRIED RICE
Tobiko, cucumber, asparagus, spring onion
Com chién cua, hai san, tring ca chuon, dua leo, mang tay, hanh 1a
(@) CHAR KWAY TEOW
Wok- fried flat noodle with bean sprouts, cockles, egg,
tiger prawns, fish cake, chives and Chinese sausages
Hu tiéu ap chao voi so huyét, tring, tom su, cha ca, lac xudng
(3 CHICKEN LAKSA

Spicy soup flavored with coconut milk and dried shrimp, chicken, hardboiled egg and tofu
Bun nudc cot dua voi thit ga, trung ludc va dau hi

@ STEAMED SEABASS WITH ABALONE
Seabass, sliced abalone, mushroom, broceoli, served with steamed rice )
Cé chém hap voi bao ngu,nam dong co, bong cai xanh, sot dau hao, dung véi com trang

(3) CHILI PRAWN SPAGHETTI
Tiger prawn, chili crab sauce, parsley
Mi Y xao tom, sot cua cay ki¢u Singapore

@ STEAMED CHICKEN, ABALONE SAUCE
Bok choy, black mushroom, slice abalone served with steamed rice )
Ga hap thugng hang, cai thia, nam dong c6, bao ngu soi, dung voi com trang

(D CLAYPOT BRAISED BARRAMUNDI
Pork belly, bok choy, caramelized fish sauce served with steamed rice
Cé chém kho t9, ba roi, cai thia dung vdi com trang

DESSERT

Seasonal local fresh fruits / Sedona banana cake, coconut milk

Trai cay tuoi theo mua /OR Banh chudi nudng, nude ¢t dil'a/

All prices are subject to Service Charge and VAT
Gia chua bao gom phi phuc vu va thué GTGT




