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VIETNAMESE RESTAURANT

Essence of Vietham
A Northwestern Vietnamese Dinner

2,200
Sapa trout

Marinated with dry ‘ch4m chéo’, cabbage, ‘chdm chéo’ sauce
Fresh rolls with caviar and Bén Tre’s coconut heart

@

G186

Grilled “Lang” fish ] o
Served with sour bamboo shoots and wild “mac mat” leaf sauce ?g%ﬁ
Marinated with rice fremont & galingale, Tam D&o’s green chayote tops

H'mong chicken %‘fﬁ
Braised with winter melon, cereal sauce ,&%, ;
Steamed with lemongrass, chili mixed herbs

C6 Liing duck
Marinated for 10 days with “cham chéo” sauce &,
Baked with wild “m&c mat” leaves and “d&i” (magnolia) seeds

Muong black pork
Pork chop served with Chinese black olive sauce ,%, i
Pork belly marinated with “chdm chéo” sauce, grilled in bamboo cylinder G

Vietnamese fermented purple rice &
Sticky rice wine, served with whipped eggs .
Served with créme brilée, green young rice of Vong’s village

Please advise us of any special dietary or allergies for a personalised service
Prices are quote in VND (,000), exclusive of 5% service charge and applicable government taxes
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VIETNAMESE RESTAURANT

Essence of Vietnam - Tinh hoa Viét Nam
Bita t6i phong vi nui rirng Tay Bac

2,200

Ca hoi Sapa &
g ° . N oLS P 2 . . G
Udp cham chéo khé, bap cai, x6t chadm chéo tuai

G186

Nem cudn vdi tring cé tam va cl dita Bén Tre

Calang nuéng
X6t mang chua 14 mac mat
Udp riéng mé va ngon su su Tam Pao Ml

Ga H'mong %?ﬁ

Tan bi tham, x6t ngli c6¢ asin

Hap sa &t va rau gia vi

Vit Co Liing
Udp chdm Cheo l&én tudi 10 ngay metin
B& 10 véi 14 méc mat va hat ddi

Lon Mudng &
N T 4

Sudn cot 1ét Ign tén Ira, x6t qud trdm den  wsin

Ba chi Ign udp chdm chéo, nudng 6ng tre

Ruou nep cam @
Rugu nép cai, rugu nep cam, kem trimng A4
Kem d6t rugu nép cadm va cém lang Vong .

Vui long chia sé véi ching t6i néu quy khach cé yéu cau dic biét va/hoic di ing véi bat ky loai thyc phdm nao
Gia dugc tinh bang nghin déng (,000), chua bao gém 5% phi dich vu va thué theo quy dinh cda chinh phu



