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RESTAURANT

DELITGHT
VIETNAMESE FUSION MENU

FROM 17" TO 30™ SEPTEMBER

Amuse
Khai vi

&
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Pass through Vietnam
Ghé tham Viét Nam

Green papaya salad with shrimp, herbs and sesame cracker
Xa ldach du du vdi tom tron rau thom va banh da

Minced duck wrapped in «la cach» leaves on net rice noodle
Vit cuén ld cdach banh héi

Grilled minced Bulot patties with ginger dip
Chd 6c Bulot nuéng xot giing

Salmon spring rolls
Chd gio cd hoi
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Sweet and sour crab soup with tomato and pineapple
Sup thit cua chua ngot vdi ca chua va thom
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Spice marinated sole fillet with mint chimichurri,
«thien ly» and pumpkin flowers
Cd bon nudng vdi xot bac ha chimichurri
an kém bong thién ly va bong bi

Braised veal shank with lemongrass and turmeric,
wood ear mushroom, fresh peanut-mung bean sticky rice
Bap bé ham sd nghé, ndm méo
diing kém x06i dau xanh ddu phong

Deep fried coconut ice-cream with banana
and sago and coconut cream
Kem dtia chién gion vdi chudi, byt bang
va nudc cot diia
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* E NATIONAL DAY 6-COURSE MENU . %
‘ . VND 1,790,000++ per person -
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Price is quoted in VND and subject to 5% Service Charge & 8% VAT - - :
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