(&) Gluten Free j'..".pi:y & Peanut

Summer RDI.]:S ! 2pes )
Prawns, avuchdc fnice vermicelli,
pickles & mixed herbs, sedved
r.vw hq;sln péanut sauce

llqd chrcken l‘iCE vermicelli,
d he

i . Duck PEII'ICEII(EISpts
| Wheat flour pancake wrap |
| W/ roasted duck] pickled carrot,
proe g ) lebokg cucumnber & shallots _
MS / 3pcs 7__ 10. 'ﬁ: ] served w/ special hoisin sauce ||
i 'Ibﬁéhﬂpmf marinated ! : It ; i
Fried Wontons /8pes |
Crispy skin wanton wrappedin |
comb:nahon of pork mince, onion

8. A _,_gel ngs / 6pcs @
VRl Ibaep fried marinated chicken |

wings toasted w/ house macfe

'_"Silcky fish sauce

i I ! R
Ch‘icke'n Lettuce Cup / 2pcs
Stir fried chicken in onion, ce[ery,
chicken seaspmr\g served m
iceberg lettuce cup’ i

1 L ‘I .
Y “Please advise%hl‘f‘of arlral[e"r*,s. Phe for reference only.
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Gluten Free Spicy o Peanu

w*-'

I-. | | | || I

10. 1 F _j - HRE e 14, Ssyget & Qour |
Al /N iR Seafood Suup
'Ica‘nlj &\hual i

f .' | Vigtuémesglradrhonal slyle

. Satay Chi ) /i2pcs ' solpw/mix seafoed of prawns
Pan fried mar’jpa { ] . & calamar‘t 5erved w/ tomatoes,
served w/ homme m: : ] salary & bean sprbut

. Coconut Pra nes || e ! Sugar Céme mpcs
Geutmibed inassteol s I HE PrawnWrap. | |
served W’%“??‘! ' o il Sugar cane prawniwrapped

L A in fihe vermicelli sheetserved

w/ heme: made flsh sauce

Deeplfrled flavours et
| |covered in fresh u !

2 Summeq rolls,
' rptts 2beef betel leaf,

= ._/'-P[ease advise staff of any allergies. Photos are for reférence only.




*Please advise staff of any allergies. Photos are for reference only.
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Gluten Free j Spicy . & Peanut |1

| !‘:ﬂl ! ‘:_I | .' .. I--
All dishes éerVed w Jour |

| Ispecial hame made fish

| along with rice vé; 1*“' At
| lettuce, cucd rrtbe“ Dedn

41 ,p:cklad carrtﬁsa d

| mlnt tnpped H‘ '

. _- Grllled _emon| Brass
Chicken v Spring Ro

*Please advise staff of any allergies. Photos are for reference only.

f&if-Sﬁgamane Prawn ® ¢

j& Coi'nhidatlon @f |
i Pork spnng mlks sugarcarm prawn

1 & grllled Lemnn Tr‘ass chmken
] [ RO




Y
@ Gluten Free . W Spicy ’ Peanut

Noodle Soup

1. Beef Noodle Snup tPho bol @
Flat rice noodle served speual;'
home made heef broth, & 'pped /
thinly sliced! wagu beg!
coriander & a side of
mint. leman & hoisin

| 11
Chicken Noodl
Flat rice noodle sery

\|homeimade chicken
| thinly sticed sautéed
i 5hatlot corlander

.. Crispy Skin Chicken
Egg / Rice Noodle Soup

Sk;rfg‘y egg noodle 5=prved al specaal
ade chicken broth served
wa; %ﬂ‘nfcrlspys in chicken &
hﬂm mad‘e fish sauce

!B@ef Iw Rlce l

Egg_ Noodle (8o Kho)

Slow wbk beef cooked unti lvnry
-tender IWcarrat served /wrice! ||
ar egg noodle

[ Splcy Beef Noodle Soup
| (Bun ho hue) :
! Spicy beef broth, w/ a hint of = %
(l;shrimp paste & lemon grass, Ly )
served wi/ rice noodle, rare b
'.& pork loaf

Please advise staff of any allergies. Photos are for reference only.




o tiga
‘.H@ Gluten Free] j Spicy ,Peanut

Stir fried chnqken w/ se
vegetables o oyster |
topped w/! roasted ca
IR
.| King Prawns | /110
Stir frled king prawns wi &
vegetables in uyster CH

3 Beef Stir Fry
| 'Stir fried: beef“'w! s

A 'Vi&tnamese Shakmg Beef . 259 | |
$hs fr'|ed dlced beef | ! i |

m’ canﬁrcum onion, |
ﬁha{lot & musﬁ\rocms |

_!h blan:k peppeg'

Lemongras R | St:r Fned hlcé Noodle
Stir fr:ed chicke / ! | i ngh heatistir fried rice ni:ntu:ll\«'.h
: i ina special home made sauce, |
chweq. uon(on capsl ¢!

/ stir fr|ed| seasdnal
ve fa ﬁ?& your r.hcuce lof:

*Please adVise staff of an¥ alls or reference only.




5 Stir Frled Chlcken

Sarved /w greens & steamed rn:e

6.| Satay Chicken w/Rice
{ Pan fried chicken/top
| [ fwhome made satay sauce
{ served /w steamed rice

'Verandah Frled Rice @
' Sttr frled jasmine rice /W eggs,
LT Chinese. sausage, ham, peas. cari'ots
Ei bromole stem 8 prawns
| |
Cl*ii(__:ken Fried Rica'
‘Stir fried jasmine rice!/w edgs.
chicken, mushroom, carrats,
brogebli stem & peas

Pineapple | Fr:ed Ru:e @ _
Stic fried ]asn‘une rice /w eggs.' |
chicken, peas, prawns, carrols &
broceoli stem

. Steamed Rice @)

.t

*Please advise staff of any allergies. Photos are for reference ol
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@ GlutenFree | ¥ Spicy | & Peanut

Vietnamese
Fusion Dish

1. Duck Plum Sauce
" Deep fried baltal'ed due'served

i irDHlUn & plurn sauce
" I'I | fil

5. | Yellow Duck Curry
ITwu:e cooked duckin fusion
iyellow curry w/ lime leaves,
:, coconut cream & taro

/6. Mum s Porl( Belty@
'Bralsed caramel pork belly in
rich Geconut juice served
il | wila Iii{g:l_'i_tef:l egg & steamed rice

7, Turmeric Fish Fillet @
' |(Cha ca la vong)
Grilled marinated snapper fillet||
w/ tdrmeric & shrimp paste on ||| |||
a bed of dill & shallots served
wi fancy lettuce, mint, cuctmbers!
carrots, bean sprotts) ricet ||
vermicelli & fish sauce

“Please advise staff of any allergies. Photos are for reference only:
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@ Gluten Free ¥ Spicy | | Peanut

Vietnamése Salad

Chnci(en Green @l 199
Papaya Salad t i

Try aur famous shredded gree
chy

sl E' it
] J \
' ‘1

_ 4‘ Sqmd Mesclun Salad @ &

--" |1 | Mixed salad, plckle onion & ||

'-.' cartot in soy & ginger sauce,
frte,d shallots peanut & mint

; ,'!'in glnger sauce, frled shalﬁ\{it,
pearruts ‘& mint’, |
{ I|

Please advise staff of any allergies. Photos are for reference only.




@ Gluten Free j spiey ‘:’ Peanut

Veggie Lover

Ll Vegetarlan Sprmg Rolls }r 3pl:s 10.9
Deep fried mixture at; :
. tofu, mushroom, carn

2l Toky & Avncadtr ‘
.|\ | Rice Paper qu |
1 chu mixed herbé ayv
wrabpgd inriee paper!s
m{.-“ hajéin peanut sau A .'g

A
i I

3| Tnfu Lattucet'i p

=H|gh heat wi diced 10
il:rnlon carrét_&;hwa

| Jvegetéhl s & Tofu LA
| M ; A Mixed \rﬁageta lesﬁttrfrledm
) '5 Vegetanan Rlc az. LI g e | home n-sade Vegan ‘sauce&mru

7. Vggqet_dnan Fried

Wi
o A
| (HATROR I

! ongrass vl §
friedi in rich. of leron grass ‘ [
i} anion & soy sauce Al 1

. Tofu & Sprmg Rolls Rl:e (L
Vermicelli Salad '
Tofu & vegetable spring rolls
served w/ rice vermicelli,
iceberg lettuce, cucumbers;
pickles & mint

-~

—_

*Please advise staff of any allergies. Photos are for reference only.




34 o Steamed Banana Cake ¢
il Steamdpd banana cake ser\red
wf co«conut cream, peanuts
& sesame seads ||

11 4.} Vle.’l:namesa Style
i | Egg Custard

: med edg custard

"Please advise staff of any allergies. Photos are for reference oniy.




Banquet A

Minimum 4 People /8 Courses

Entree

Steamed Dim Sim
Chicken Lettuce Cup (&)

Pork Spring Roll

Main

Verandah Tiger Prawns Lotus Salad (&)
Sweet & Sour Pork
Yellow Duck Curry (&) _§
Stir Fried Beef w/ Mix Vegatables (=)
Steamed Rice

’ g
r -
iErence ohly.
|

*Please advise staff of any allergies. F‘}ﬂi:s- are far

Banquet B

Minimum 4 Peaple / 10 Courses

Bonus Boltle ol Wine

Enlrée

Duck Pancake
Besf Betel Leaf (&)
Summer Spring Roll

Coconut Prawns (&)

Main

Green Papaya Salad (=)
Sizzling Mongolian Beaef
Salt & Peppar King Prawns
Chicken Cashew Nut (&)
Turmeric Fish Fillet ()
Steamed Rice




