SET MENU

1. An Nhien Fig Salad with Mushrooms - Vi trén ndm An Nhién
A light and refreshing fig salad with herbs, peanuts, sesame, and shiitake
mushroom floss, served with crispy black sesame rice crackers/ Goi va thanh mat
Vvéi rau thom, ddu phong, mé va cha béng nam hwong, an kém banh trang mé den
gion.

2. An Nhien Fresh Spring Rolls - Cuén An Nhién
Fresh rice noodle rolls with herbs, mushrooms, tofu, zucchini, pumpkin blossom,
and carrot, lightly scented with lemongrass.
Cuon banh phé thanh mét véi rau thom, nam, ddu hil, bi, ca rot, thoang thodng
hwong sa.

3. Macrobiotic Burdock Root Soup - Sup nguwu bang duiéng sinh
A nourishing herbal soup with burdock, angelica, goji berries, red dates, and
assorted mushrooms, blended with tofu and vegetables for a wholesome, earthy
flavor.
Sup dudng sinh tir cii ngueu bang, dwong quy, ky tir, tdo tau, két hop rau cii va nam,
mang vi ngot thanh, bé dwéng.

4. Steamed Lotus Rice Wrapped in Leaf - Com sen goi ld
Steamed Thai jasmine rice with tofu skin, vegetarian sausage, vegetables, and
mushrooms, wrapped in fragrant Dong leaves.
Com gao Thdi ndu cung phii chiic, cha chay, rau cii va ndam, g6i trong Id dong
thom.

5. Essence of Traditional Hue Cakes - Tinh hoa bdnh Hué truyén thong
A fine selection of Hue'’s steamed cakes — banh loc, banh nam, and banh it —
served with vegan dipping sauce.

Bdnh Hué gom bdnh loc, banh ndm, bdanh it, diing kém nwéc mam chay.

6. Tinh Tam Lotus Dessert Selection - Trang miéng sen Tinh Tam
A pure lotus seed dessert from Hue, gently simmered with pandan leaves and rock
sugar.
Cheé sen Hué thanh khiét, ndu ciing ld diva va dwong phén.



