APPETIZERS U8 %2
Appetizers Combination (For 2 Persons)
Spring Roll, Deep-fried Shrimp Cake, Rice Paper Roll with Pork
Fillet, Steamed Rice Flour Pouch, Cabbage and Chicken Salad
BWAHBMMULA)ES t@ﬂﬁxﬂﬁ
FEREAMORAS ~ B EH FERDE

Grilled Pork Neck served with Pickle and Cold Noodle
ERERNFRERED

Banh Hoi with Grilled Sliced Beef/Roasted Pork/Roasted Shrimp
ZmBEBRES AN ETR UK E IR

Crispy-fried Saigon Spring Rolls
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Steamed Rice Flour Pouches with Minced Pork & Dried Shrimp
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Deep-fried Shrimp Cakes
toE M XE MR BH

Grilled Sugar Cane wrapped with Shrimp Mousse
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Stir-fired Minced Pork with Herbs served with Lettuces
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Rice Paper Rolls with Choice of Grilled Shrimps/ Soft Shell Crabs/
Roasted Pork Fillet/ Deep -fried Sole Fillet
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Deep-fried Chicken Wings with Lemongrass in ‘Vietnamese’ Style
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SALADS & SOUPS b i# & &

Vietnamese Cabbage and Chicken Salad
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Pomelo Salad with Scallops, Squids and Shrimps
T BB EiRMWMF DR

Green Papaya Salad with Sakura Shrimp and Vietnamese Sausage
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Deep fried Soft Shell Crab with Green Mango Salad
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Seafood Sour Soup with Coconut (per person)

MEBHEKSZ (1)

Fresh Clams Soup served in Young Coconut (per person)
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MAIN COURSES * 3

French Spring Chicken % Bl & #
3 Roasted with Five Spiced Herbs 71 Bk &
3 Roasted with Vietnamese Herbs 2 £ &

Crispy Beef Brisket served with Curry Sauce

e 52 I N2 4 e

Roasted Suckling Pig in ‘Vietnamese ‘ Style

Braised Oxtail with Lemongrass & Tomato served in Casserole
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Signature Diced Beef Tenderloin with Fried Egg and Onion
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Grilled Pork Chop flavored with Lemongrass
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Quail Flambé au Rum
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Banh Mi with Basil & Vietnamese Sausage or ‘Omni Pork’ (Veg)
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MAIN COURSES F
Vietnamese Live Crab i & & %
Boston Lobster ;&% I U8 FE &

3 Stir-fried with Peppercorns and Lemongrass & ¥ #§ #l ¥
5 Stir-fried with Curry Sauce [l & ¥
3 Stir-fried ‘Ha Long Bay’ Style ™ HE # EHREW

35 Baked with Glutinous Rice Y& & K R ( % mseo0)

Pan-seared Marble Goby with Fish Sauce
ERRED S A

Baked Cod Fillet with Mango Sauce
BT R IR ER

Vietnam Bighead Prawn # & X §8 %
8 Baked with Garlic Butter #r & 4 i &
3 Baked with Fish Sauce # I & B f&=

Stir-fried Clams with Sweet Basil and Assorted Pepper
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Wok-fried Frog Legs ‘Vietnamese’ Style
&3 H# K

Stir-fried Soft Shell Crab with Oatmeal and Salted Egg Yolk
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Stir-fried Seasonal Vegetable with Salted Fish
BR W AYE R

Stir-fried Seasonal Vegetable ‘Vietnamese’ Style
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NOODLE IN SOUP e RICE VERMICELLI
COLD NOODLE e FRIEDJ\IOODLE e RICE
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Vietnamese Beef Noodles in ‘Le Soleil’ Style in Soup

leSoleil K EBR -BmERF A - FFHF £ E

Shrimp Head Oil Seafood Noodle in Tomato Soup
IREERMBEE T NS KR

Shredded Chicken Noodle in Soup
HA#EHSTEN

Vietnamese Sausage and Noodle in Soup
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Cold Noodle ‘Vietnamese’ Style # I, & & 17
Grilled prawns, Crispy-fried Soft Shell Crabs, Spring Rolls,

Grilled Beef Fillet, Roasted Pork Fillet or Vietnamese Sausages
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Wok-fried Thick Rice Noodle with Prawns
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Stir-fried Black Vermicelli in ‘Vietnamese’ Style
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Baked Rice with Seafood, Viethamese Meat in Whole Coconut
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Fried Rice with Crab Meat
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Stir-fried Spicy Minced Pork and Fried Eggs served with
Steamed Pandan Rice
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