Chef Linh Autumn Winter Recommendation
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Stir-fried Fresh Blue Crab Meat with Curry Sauce 198
(Shrimp Cracker or Garlic Bread)
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Grilled Cuttlefish with Vietnamese Herbs and Green Chili Sauce 238
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Simmered Clams with Saigon Beer and Fresh Lime 238
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Roasted Pomfret with Lemongrass and Sweet Basil 298
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Braised Beef Short Ribs in Dark Beer and Tamarind Sauce 328
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Pan-fried Diced 1855 Beef Tenderloin 358
with Duck Foie Gras, Port Wine Sauce
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Roasted Langoustine served in “Tom Yam Kung’ Style 318
in Young Coconut
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Baked Boston Lobster with Mung Bean Noodle in ‘Vietnamese’ Style 588
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Poached Pearl Snapper in Tomato and Tamarind Soup 438
with Cold Noodle ‘Vietnamese’ Style served in Casserole
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Fried Rice with Abalone and Vietnamese Preserved Meat 268
wrapped in Lotus Leaf
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Baked Rice with Chicken, Shrimps, Chinese Sausages 228

served in Clay Pot in ‘Ho Chi Minh’ Style
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If you have any food allergies, please inform our staff.
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All prices are subject to 10% service charge.
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