BUA TRUA1MON AU VA A

* Sup hai san (Seafood soup)

* NOom ga hoa chudi

(Chicken and banana inflorescense salad)

* Cha muc Ha Long (Ha Long squid patties)
* Ga xao nam va hanh tay

(Stir-fried chicken with mushroom and onion)
* Cdm trang an clng sudén nudng

(Rice with grilled pork ribs)

* Rau, cul, qua luoc theo mua

(Seasonal boiled vegetable)

* Canh ngao niu chua va ca mudi

(Sour clam broth and pickled garden egg)
* Trang miéng hoa qua theo mua
(Seasonal fruit for desserts)

BOUA TOI 1

* Sup ga ngo kem (Chicken corn cream soup)

* Nom xoai tom (Mango and shrimp salad)

* Tom leo ly (Well-decorated shrimps)

* Hau nudng ph6 mai (Chesee baked oyster)

* Nem hoa dang (Spring rolls)

* Com trang an cung thit hAm nam

(Rice and stewed pork with mushroom)

* Rau xao theo mua (Seasonal stir-fried vegetable)

* Canh ha niu chua va ca muéi

(Sour barnacle broth and pickled garden egg)
* Trang miéng hoa qua theo mua
(Seasonal fruit for desserts)




BU'A SANG NHE

* Trdng 6p la (Sunny-side up fried eggs)
* Banh mi gdi an kém bd va mut vién
(Bread with butter and fruit jam)

* Sita chua (Yogurt)

* Tra, ca phé (Tea, coffee)

* Hoa qua theo mua (Seasonal fruit)

BU’A TRU'A 2 VE

* Ngo chién (Crispy fried corn)
* Nom du du thit bo (Green papaya salad with beef)
* Ca phi lé chién gion (Crispy fried fish) .
* Bd xao bong cai hoac can tay
(Stir-fried beef with broccoli or celery)
* Muc xa0 can téi (Stir-fried squid with celery)
* Com trang (Rice)
* Rau, cu luéc theo mua
(Seasonal boiled vegetable)
* Canh rau cai thit bam va ca muéi
(Leaf mustard broth and pickled garden egg)
* Trang miéng hoa qua theo mua
(Seasonal fruit for desserts)




