APPETIZERS TH &
Appetizers Combination
spring roll, deep-fried shrimp cake, rice paper roll with pork fillet,

HK$
283

steamed rice flour pouches and cabbage & chicken salad (for 2 persons)

BAFR . FEE BHEBRH FERORES
B EHHDE  FTERDE (20H)

Grilled Pork Neck served with Pickle and Cold Noodles
EHYAMEEERED

Char-grilled Sliced Beef served with Banh Hoi
ZEESAREB

Crispy-fried Saigon Spring Rolls
BERAEEFES

Steamed Rice Flour Pouches with Minced Pork & Dried Shrimp
7= W v =)

Deep-fried Cuttlefish Cake
s e SR

Grilled Sugar Cane wrapped with Shrimp Mousse
2R KR
Stir-fired Minced Pork with Herbs served with Lettuces

B ZEAREXE

Rice Paper Rolls with choices of Grilled Shrimps, Soft Shell Crabs
or Roasted Pork Fillets

FEWR - BREBEAEREWDRES

Deep-fried Chicken Wings with Lemongrass “Vietnamese” Style

BAEFS BHEE

SALADS & SOUPS b i K %

Vietnamese Cabbage and Chicken Salad

BT ERDRE

Pomelo Salad with Scallops, Squids & Shrimps
BT BB RN E

Green Papaya Salad with Sakura Shrimp and Vietnamese Sausage

IR BIERS RN D &R

Le Soleil Fresh Fruits Salad

N

Le Soleil % & ) 2

Seafood & Asparagus Soup with Garlic (per person)

mESEESE (80)

Fresh Clams Soup served in Young Coconut (per person)

MmS®E (80U )
MAIN COURSES * 3

Roasted Lamb Chops with Lemongrass, Coriander and Chilli Paste

&g F N

Classic French Roasted Spring Chicken with Vietnamese Herbs

hRKEEEE H

Crispy Beef Brisket served with Curry Sauce

fe 52 02 4 M

Braised Ox-tail with Lemongrass & Tomatoes served in Casserole
BEFEMFRER

Roasted Suckling Pig “Vietnamese” Style
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Grilled Pork Chop flavored with Lemongrass

BweEEF I

Quail Flambé au Rum

EBEXBEREES
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MAIN COURSES F
Vietnamese Live Crab or Boston Lobster
HWmAE K T | ER
Your choice of cooking method:
©3 Stir-fried with Peppercorns & Lemongrass & 3 &8 #l
©3 Stir-fried with Curry Sauce Ml & ¥
5 Stir-fried “Ha Long Bay” Style ™ B & & & # B ¥
3 Baked with Glutinous Rice 3 #& K B8R (+$60)

Baked Whole Snapper in Sea Salt “Vietnamese” Style

OB EREE A
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05 20 88 Take 20 minutes to prepare &)
Please inform our staff if you have any food allergies. 1B T~ ¥H{F ol &4 &=L S
Plus 10% service charges

Grilled Whole Red Snapper with Lemongrass and Herbs
B EEERRIKAALAR

Pan-seared Marble Goby with Fish Sauce
BEREEREERA

Baked Tiger Prawns with Mung Bean Noodles
served in Casserole

W R R KB

Stir-fried Prawns with Tamarind Sauce “Vietnamese” Style

B F s P B

Grilled Bighead Prawn with Garlic Butter
B 4 OH E K R IR

Stir-fried Clams with Sweet Basil & Assorted Pepper
B e ABRYIER

Wok-fried Frog Legs “Vietnamese” Style
i FF MR

Stir-fried Seasonal Vegetables with Salted Fish
B EWER

Stir-fried Seasonal Vegetables “Vietnamese” Style
= Y DR S
NOODLES IN SOUP ¢ RICE VERMICELLI ¢
COLD NOODLES e FRIED NOODLES ¢ RICE
EIEMe KR MIFZ ] o D 1) o ER

Vietnamese Beef Noodles in Soup
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(Small 7)\/Large KX)

158/198

Le Soleil XK EBR-BEERFHN - FHmMBETEN

Assorted Seafoods and Rice Vermicelli in Tomato Soup

B ENE KR

Shredded Chicken Noodles in Soup
BAEHRSTEN

Vietnamese Sausage and Noodles in Soup

IR BZEEN

Cold Noodle “Vietnamese” Style
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Your Choice of:

Grilled Prawns, Crispy-fried Soft Shell Crabs, Spring Rolls

Grilled Beef, Roasted Pork Fillets or Vietnamese Sausages
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Wok-fried Thick Rice Noodles with Prawns
B EEMN

Stir-fried Black Vermicelli “Vietnamese” Style

Fried Rice with Saigon Seafood, Vietnamese Sausage,
Pineapple and Shrimp Paste
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FERESHBELAYR
Fried Rice with Crab Meat
THRERLL R

Stir-fried Spicy Minced Pork and Fried Eggs served with
Steamed Pandan Rice

BAERAFMERL S BH E N

FIRT Spicy dishes /)
EEERASERSIHE
SEI—R%E

158/188

148/178

148/178

188

208

178

198

188

188

May 2018



