CHEF’S SET DINNER FOR 2 SOUZE N _AIRIEEE

MENU & MENU ¥z G MENU 3Eig
Mon —Fri £288—27F $368 Mon - Fri £28—2 7 $408 Mon - Fri £28—2 7 $568
Sat—Sun 2852 H $388 Sat—Sun EH5ZH $428 Sat—Sun 2852 H $588

Roasted Spring Chicken Roasted Beef Sirloin Steak Set Roasted Marble Goby with Herbs Set

with Green Pepper Set s o oA b o 30 e tel
EIEE TS RIEASRFINER ASEEESNAEE

THAI VIET SNACKS ZF=i#i/NE (Select 2 items :EEE /M=)

Fried Chicken Wings with Lemongrass &3 Z 2
Spicy and Sour Chicken Feet B8 #RJBL/T(

Pomelo Salad with Prawns 1 A #5012
Vietnamese Rice Paper Wraps with Prawns and Vietnamese Sausage 3T\ 8F iR L AR B S

SOUP 8% (Select 1item $5iE—2h)

Thai Hot and Sour Soup with Assorted Seafood 2= T\ i3 ¥R /5 6% 5
Vietnamese Pumpkin Soup with Crab Meat #T{FI /N ERE

SELECTED DELICACIES #5383=8% (Select 1 item #&E—5)

Sauteed Beef with Bay Leaves and Chili HEEHRM A
Sauteed Mussels with Chili Paste ¥RME Y05
Pan-Fried Pork Chop with Onion and Green Pepper & tAHUFEE F&
Thai Stir-Fried Chicken Fillet with Cashew Nuts Z= Tt i2 R ) ¥ 2
Stewed Beef Brisket in Yellow Curry with Indian Roti == W V&4 57 i fic £ & S8 6

/) 5 5

Stir-Fried Assorted Vegetables with Garlic Fn 2 YD 52

Np—

Sauteed Assorted Seafood with Sweet Basil &RV B
Stewed Chicken in Green Curry with Indian Roti 2 M & 24 fic £ & 58 B
Stir-Fried Water Spinach with Belacan BRI B3

NOODLES AND RICE #7 -~ $iA&ER (Select 1 item :E&E—)

Vietnamese Flat Rice Noodles with Raw Beef in Soup #4450 17
Vietnamese Fried Rice with Prawns and Minced Pork 5=t &% i PO A% KD R

THAI DESSERT DELIGHT PLATTER #5&E RN AR EH

BEHUBBAERSM—RBE



