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In a joy of French Vietnamese Cuisine * A% § |}

Commencer

Fresh Crab Meat, Heirloom Tomatoes and Avocado Timbale

L il B B E L

ﬁﬁ.\_l

)

=l

Baked Snails stuffed with Minced Pork and Lemongrass
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Crispy-fried Prawn Toast with Aioli
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Vietnamese “Bouillabaisse”
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Principal
Baked Cod Fillet with Turmeric and Dill

served with Cold Rice Vermicelli, Peanuts and Chili
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Roasted Beef Short Rib with Honey Tamarind Sauce
Charred Carrots, Crispy Lotus Root and Romanesco
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Dessert (Un Peu Sucre)

Vietnamese Coffee Creme Flan
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& {3 % HKS528 per person

(Minimum for two persons = *42)
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