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LUNCH MENU



, THE

< KITCHEN
appetiser
gbi cudn BEEE S/N 22.00
fresh spring roll with chicken and prawn
ga xién nwéng LR E S/G 22.00
vietnamese barbecue chicken skewer with pickles and lettuce
tau ha ky chién #EEEEE S 24.00
deep fried bean curd roll with shrimp
cha gio BEIEREES S/C 24.00
deep fried seafood spring roll with thai chili sauce
hoanh thanh tir xuyén JWREREIFE NP F s/c/G 24.00
prawn and chicken wonton in spicy chili sauce
thit heo xién nwéng JEIERE S/P 25.00
vietnamese barbecue pork skewer with pickles and lettuce
bo xién nuéng HEHRE S/G 25.00
vietnamese barbecue beef skewer with pickles and lettuce
cha tom ERFFELFHE /G 25.00
breaded prawn cake with vietnamese chili sauce
salad
g6i ga xé phay BREENSRWHL S/C/N 22.00
vietnamese spicy chicken salad
goi xoai HTERIM-WHhr s/c/N 24.00
shredded young mango with prawn and fish sauce dressing
g6i bap bo hoa chusi BN FREFELIH. S/C/N 25.00
grilled beef and banana blossom salad with carrot and onion
soup
canh ca thila FFE Y S/C 20.00
reef fish broth with dill and tomato
bo vien HE4H ALY 22.00
beef meatball in soup with roasted sesame oil
wonton soup B =H S/G 24.00

prawn and chicken dumpling in clear chicken broth

A = Alcohol, C = Chili, D = Dairy, E=Egg , G = Gluten, N =Nuts , P=Pork , S = Seafood

“allow us to fulfill your every need, wants and desires

- simply let us know of any special requirements, allergies and so on and we will happily enhance your dining experience”

all price in USD will be subject to 10% service charge and the total amount will be subject to 16% TGST.



<> KITCHEN
main
banh mi thit heo xién nwéng BRERAE s/G/P 27.00
vietnamese baguette with grilled pork
banh mi ga xién nwéng BAEMMHH S/G 25.00
vietnamese baguette with grilled chicken
banh mi bo xién nwéng BRI HE S/ 27.00
vietnamese baguette with grilled beef
gua bao BEHIRNE G/P 26.00
steam bun with caramelized braised pork
banh xéo thit heo BFEEHENRIB S/G/P 27.00
vietnamese crispy crepe with pork
banh xéo ga WX ARIBE S/G 25.00
vietnamese crispy crepe with chicken
banh x&o hai san BFFIEE RSP S/G 28.00
vietnamese crispy crepe with seafood
banh xéo classic BRFSHE NEEIFRIPF S/G/P 28.00
vietnamese crispy crepe with pork and prawn
rice
com ga x8i m& W FEZGR 28.00
vietnamese deep fried chicken with fragrant turmeric rice
seafood fried rice ¥E&EIPIR S/E 30.00
wok fried rice with prawn, calamari and crab meat
com chién bo xo xo & & W4 RIPIR S/C/E 30.00

angus beef fried rice xo sauce

A = Alcohol, C = Chili, D = Dairy, E=Egg , G = Gluten, N =Nuts ,P =Pork , S = Seafood

“allow us to fulfill your every need, wants and desires

- simply let us know of any special requirements, allergies and so on and we will happily enhance your dining experience”

all price in USD will be subject to 10% service charge and the total amount will be subject to 16% TGST.
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pho noodles

mién ga BRI

vietnamese style chicken glass noodle soup

phé bo thap cim FRESH-484: I

vietnamese beef noodle soup with sliced beef, brisket and meatball

phé bo tai Beg 4 4= R H;

vietnamese beef noodle soup with sliced ribeye

phé bo nam #EFE 4 BEAIAG

vietnamese beef noodle soup with boiled brisket

phé bo vién #RES4 ALK

vietnamese beef noodle soup with homemade beef meatball

buin bo hué JRtLAPI# S/C

hue style fresh noodle in spicy beef soup

bin cha ha ndi FWHERE S/C/G/P/N
hanoi style grilled pork with fresh noodle

Biin Thit Nuéng /%KY S/G/P/N

grilled pork with fresh homemade noodle

24.00

26.00

26.00
26.00
26.00
26.00

26.00

26.00

side dishes

jasmine steam rice ZHFE KR 5.00

wok- fried broccoli and shiitake mushroom in oyster sauce SEHZFHE 2 G/S 12.00

wok-fried seasonal vegetable with garlic F2%¢F & 12.00

wok-fried mixed vegetable with bean curd T EH4HEX 14.00
dessert

flan caramel #EHEE E/D 16.00

caramel custard pudding

ché ba mau #Ers=t&flK v 16.00

vietnamese 3 color dessert

mango sticky rice TEEBEHKIR V 18.00

thai style mango with glutinous rice and rich coconut cream sauce

ché chudi nuéng FYHEEE N/V 18.00

grilled banana in coconut syrup

A = Alcohol, C=Chili, D =Dairy, E=Egg , G=Gluten, N =Nuts ,P=Pork , S =Seafood , V = Vegetarian

“allow us to fulfill your every need, wants and desires

- simply let us know of any special requirements, allergies and so on and we will happily enhance your dining experience”

all price in USD will be subject to 10% service charge and the total amount will be subject to 16% TGST.
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gbi cudn chay BFERESE N 22.00
fresh spring roll with vegetable
g6i xoai chay B T-RAWH. N 22.00
shredded young mango with tofu and mushroom
g6i hoa chudi chay BAARFTEMLWHL N 22.00
fresh sliced banana blossom with carrot and onion
tofu, mushroom and seaweed soup 5.J&FLEHE W7 22.00

main

bun thit nwéng chay & EF SEH 24.00
grilled lemongrass tofu, mushroom and fresh noodle
phé chay BREFRFH 24.00
vietnamese vegetable noodle soup with herbs
banh mi chay BRXEEHEE G 25.00
vietnamese baguette with lemongrass tofu
banh xéo chay MFERFISF G 26.00
vietnamese crispy pancake with vegetable
vegetarian fried-rice ERIR E 29.00

wok fried rice with plant base meat

A = Alcohol, C = Chili, D = Dairy, E=Egg , G = Gluten, N =Nuts ,P =Pork , S =Seafood , V = Vegetarian

“allow us to fulfill your every need, wants and desires

- simply let us know of any special requirements, allergies and so on and we will happily enhance your dining experience”

all price in USD will be subject to 10% service charge and the total amount will be subject to 16% TGST.
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, THE

> KITCHEN
appetiser
goi cuén MR E S/N 22.00
fresh spring roll with chicken and prawn
ga xién nuéng FEXSHE S/G 22.00
vietnamese barbecue chicken skewer with pickles and lettuce
tau hi Ky chién #BREEEE s 24.00
deep fried bean curd roll with shrimp
cha gio B IEBERSE S/C 24.00
deep fried seafood spring roll with thai chili sauce
hoanh thanh tir xuyén BREREIFYSRAPF S/C/G 24.00
prawn and chicken wonton in spicy chili sauce
thit heo xién nwéng BRI E S/P 25.00
vietnamese barbecue pork skewer with pickles and lettuce
bo xién nuéng EHERWE S/G 25.00
vietnamese barbecue beef skewer with pickles and lettuce
cha tom BFEIEIM S/G 26.00
breaded prawn cake with vietnamese chili sauce
salad
g6i ga xé phay BREERSRIWHL S/C/N 22.00
vietnamese spicy chicken salad
goi xoai HTERIM-Whr s/c/N 24.00
shredded young mango with prawn and fish sauce dressing
g6i bap bo hoa chusi BN FRFELIWH. S/C/N 25.00
grilled beef and banana blossom salad with carrot and onion
soup
canh ca thila B &% S/C 20.00
reef fish broth with dill and tomato
bo vien gAY 22.00
beef meatball in soup with roasted sesame oil
wonton soup B =HE S/G 24.00

prawn and chicken dumpling in clear chicken broth

A = C = Chili, D =Dairy, E=Egg , G =Gluten, N =Nuts ,P=Pork , S = Seafood

“allow us to fulfill your every need, wants and desires

- simply let us know of any special requirements, allergies and so on and we will happily enhance your dining experience”

all price in USD will be subject to 10% service charge and the total amount will be subject to 16% TGST.
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main
mapo bean curd REEE C/G 26.00
bean curd with sichuan bean sauce and minced beef
pad krapow gai JLEEHI s/c/G 27.00
wok fried chicken with thai basil
gong bao chicken E{f£¥ S/N/C/G 27.00
wok fried chicken with gong bao sauce and dried chili
sweet and sour fish fillet FEREEAMN] S 28.00
crisp fried and wok tossed with sweet and sour sauce
deep fried snapper with garlic, thai green chilli sauce ZFBErEMI C/S/N 28.00
spiced pepper pork ribs #{ZhHE P/E 29.00
deep fried pork ribs tossed in spice pepper
kyoto pork FERHEEEE P/E 29.00
wok tossed pork ribs in aged vinegar sauce
thit bo Lic lac BFFIPAHI S/G 32.00
vietnamese shake shake beef
garlic pepper beef Fa&E4Hl S/G 32.00
wok seared tenderloin cube with crispy garlic and trio pepper
steamed bean curd with seafood KRG E E/S 32.00
all main come with a portion of steamed rice

curry
kaeng kiew wan pak SRIIIEZRSE S/C 23.00
green curry vegetable
kaeng kiew wan gai SxIMIEIERS S/C 27.00
green curry chicken
kaeng massaman nua F5V5 S MIESE N/C 29.00
massaman curry beef with potato
all main come with a portion of steamed rice

rice

com ga x8i m& WAIEENGIR 28.00
vietnamese deep fried chicken with fragrant turmeric rice
seafood fried rice ¥FEELDHR S/E 30.00
wok fried rice with prawn, calamari and crab meat
com chién bo xo xo FZE IR S/C/E 30.00

angus beef fried rice with xo sauce

A = Alcohol, C = Chili, D = Dairy, E=Egg , G = Gluten, N =Nuts , P=Pork , S = Seafood

“allow us to fulfill your every need, wants and desires

- simply let us know of any special requirements, allergies and so on and we will happily enhance your dining experience”

all price in USD will be subject to 10% service charge and the total amount will be subject to 16% TGST.
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grill

wagyu tomahawk (cooked 3 way, 1.5kg , pre-ordered) &7 f14* 280.00
grilled to perfection, served half with duo dips, half wok fried with onion, crispy garlic
and spice pepper, caramelize beef fat fried rice
wagyu entrecdte F14-PJHR
ladies cuts (250gm) 85.00
men cuts (400gm) 125.00
wagyu rump (400gm) 14455 62.00
wagyu strip (350gm) 147 90.00

unless stated all steak served with a choice of chef toan fried rice or fries

oriental trio peppercorn sauce, thai red chili sauce or pan jus

side dishes

jasmine steam rice 4B3KIK 5.00

wok— fried broccoli and shiitake mushroom in oyster sauce ¥EHEFLETH A G/S 12.00

wok-fried seasonal vegetable with garlic 77 2H &% 12.00

wok-fried mixed vegetable with bean curd /&4 #%3K 14.00
dessert

flan caramel &M E E/D 16.00

caramel custard pudding

ché ba mau #Erg=ffliK v 16.00

vietnamese 3 color dessert

mango sticky rice E=REEKIE V 18.00

thai style mango with glutinous rice and rich coconut cream sauce

ché chudi nuéng FYHEEE N/V 18.00

grilled banana in coconut syrup

A = Alcohol, C = Chili, D = Dairy, E=Egg , G =Gluten, N =Nuts , P =Pork ,S =Seafood, V = Vegetarian

“allow us to fulfill your every need, wants and desires

- simply let us know of any special requirements, allergies and so on and we will happily enhance your dining experience”

all price in USD will be subject to 10% service charge and the total amount will be subject to 16% TGST.
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géi cudn chay BB EEE N 22.00

fresh spring roll with vegetable

g6i xoai chay FTERRVHL N 22.00

shredded young mango with bean curd and mushroom

géi hoa chudi chay BREFELDH N 22.00

fresh sliced banana blossom with carrot and onion

tofu, mushroom and seaweed soup /& EF LW HZ 22.00

main

mapo bean curd EREGE C/G 26.00

bean curd with sichuan bean sauce and plant base meat

kaeng kiew wan pak REIEBRSE C 29.00

vegetarian green curry

bo xao chua ngot chay FHEE R AL 29.00

sweet and sour plant base meatball

ca tim om RAFHIT C 29.00

wok fried eggplant with plant base meat

vegetarian fried-rice & AR E 29.00

wok fried rice with plant base meat

A = Alcohol, C = Chili, D = Dairy, E=Egg , G = Gluten, N =Nuts ,P =Pork , S = Seafood

“allow us to fulfill your every need, wants and desires
- simply let us know of any special requirements, allergies and so on and we will happily enhance your dining experience”

all price in USD will be subject to 10% service charge and the total amount will be subject to 16% TGST.
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