VEGETARIAN MENU

Appeticers B2 Saad e

€3 CHA NIM CHAY BXNHES $128
CRISPY VEGETARIAN SPRING ROLLS (4 PCS)

Deep-fried vegetarian spring rolls served

with a classic Nuéc Chdm sauce.

GPIZZA VIET NAM B3 B $108
TRUFFLE MUSHROOM VIETNAMESE PIZZA

Crispy rice paper pizza topped with mixed
mushrooms, melted cheese, and truffle mayo.

+$20 for Impossible™ Meat topping

€3 KHOAI MON VA MIA NAM QUE FE&E#E=SR $128
TARO & MUSHROOM SUGARCANE SKEWERS (4 PCS)

A savory blend of mashed taro, mushrooms,

and carrots wrapped around sugarcane sticks

and chargrilled. Served with sweet chilli sauce.

PAU PHU SATAY FIREIEE $108
CHARCOAL-GRILLED TOFU SATAY (4 PCS)

Charcoal-grilled firm tofu skewers served

with a rich and creamy peanut dipping sauce.

NAM SATAY meiERiEsR $108
CHARCOAL-GRILLED MUSHROOM SATAY (4 PCS)

Lightly charred seasonal fresh mushrooms served

with a rich and creamy peanut dipping sauce.

SUON BAP NGO NUONG THAN HONG XS24 _J $138
SMOKED AND SPICY CORN RIBS

Charcoal-grilled sweetcorn ribs served

with a zesty, spicy mayo dip.

€3 CUON SALAD TRAI CAY HON HOP #0124 $128
TROPICAL FRUIT SUMMER ROLLS (4 PCS)

Rice paper rolls filled with fresh avocado,

sweet mango, pineapple, dragon fruit, crisp
cucumber, carrots, and pickled radish.

Served with a classic Nuéc Chdm sauce.

SALAD CU CAl DUONG VA CAM #IZSEEHE S E $128
ROASTED BEETROOT & CITRUS SALAD

Roasted beetroots and refreshing fresh orange

slices tossed in a light, citrus-infused Dijon mustard
dressing.Topped with candied walnuts.

GOl XOAI XANH & DU DU XANH SAREEDE $128
GREEN MANGO & GREEN PAPAYA SALAD

A refreshing and crunchy salad serving shredded

green mango, green papaya, and fresh Vietnamese

herbs, topped with roasted peanuts.

BANH MY BO' TOI s#E%8 $48
GARLIC BUTTER BAGUETTE (4 PCS)

Freshly baked Vietnamese baguette slices
slathered with rich, fragrant garlic butter.

SUP CHUA CHAY VIET NAM B %85 j $68
VIETNAMESE TANGY & SPICY SOUR CONSOMME

A vibrant, tangy, and spicy clear broth loaded

with mixed mushrooms, sweet pineapple,

fresh okra, and sliced onions.

€ CA TIM NUONG w386

Entrees £

GARLIC CHARCOAL-GRILLED EGGPLANT
Grilled eggplant topped with fresh fragrant
garlic, golden fried shallots, and crispy onions.

LAU CA RI RAU CU VA MIEN TRON TIVERESE43 5462 $168
SIGNATURE MIXED VEGETABLE & VERMICELLI

CURRY CLAYPOT

A sizzling claypot of stir-fried seasonal vegetables
and glass noodles simmered in a rich, aromatic
curry sauce.

DAU BAP XAO CA Rl THOM ThnE#k == $148
SIZZLING CURRY OKRA CLAYPOT

Tender okra served with our signature,

house-made aromatic curry in a sizzling claypot.

RAU XA0 101 WEsE $128
STIR-FRIED VEGETABLES

Choice of okra or morning glory.

Stir fried with garlic and chilli.

MAM DUA CHUOT XA0 #sNWE&LRE $148
STIR-FRIED BABY CUCUMBER SEEDLINGS

Crunchy baby cucumber seedlings

flash-fried with aromatic garlic and savory

vegetarian fish sauce.

Noodles 1318 and Kice &

€ COM CHIEN DUA F8Y0ER $168

SIGNATURE TROPICAL PINEAPPLE FRIED RICE
Fragrant scallion fried rice tossed with
fresh sweet pineapple, golden raisins,
crunchy cashews, and fried shallots.

PHO CHAY #3550 $148
TRADITIONAL ASIAN VEGETABLE PHO

Vietnamese Flat rice noodles served in

a comforting, slow-simmered house vegetable

broth, topped with mixed Asian greens.

BUN CHAY =154 $138
OM BOWL

A refreshing noodle bowl of rice vermicelli

topped with grilled tofu, okra, crispy veggie

spring rolls, pickled carrots, daikon, fresh lettuce,
cabbage, and aromatic Vietnamese herbs.

PHO" XAO VIET NAM #5055 $128
VIETNAMESE STREET-STYLE STIR-FRIED

FLAT RICE NOODLES

Street-style flat rice noodles tossed with fresh
seasonal vegetables and light soy seasoning.

L
€3 CHEF’S RECOMMENDATION _J SPICY
plus 10% service charge



