group dining
a chef curated selection

chao coém
prawn lolly with fragrant young rice,
sugarcane, fish sauce satay &

fresh herb sauce (n, gf)

bo tai chanh
beef tartare with lemongrass, crushed
peanut, cucumber & perilla leaf (n, gf)

Xién heo nuédng me
grilled pork neck skewer with lemongrass,
toasted coriander and sesame (gf)

banh da quét 13 vong
tofu whip with dill, pine nuts and
sesame crackers (ve, n)

goi du du tom
papaya salad with poached prawns,
pineapple, herbs and peanuts (veo, n, gf)

ga gion cao nguyén
crispy chicken thigh( v]g)ith fresh herb sauce
g

bi d6 nudng kho quet
roasted red kuri squash with miso kho
quet (ve, gf)

com tring
steamed white rice (ve, gf)

banh mi nudng
charred baguette with a little spice

an tiec

lairai 181 rye lane




