$20
PRIX-FIXE MENU

SPECIAL THREE- COURSE DINNER
(not valid in conjunction with Happy Hour or other discount offers) No substitution or split plate please.

FIRST COURSE:

Fresh Spring Rolls

Shrimp, pork, mint, rice vermicelli and peanut sauce.

Viethamese Chicken Salad
with shredded chicken meat, cabbage, carrot, basil, roasted peanut, crispy shallot & sweet chili vinaigrette.

(For Vegetarian: Veg Spring Rolls & Veg Vietnamese Salad)

SECOND COURSE:
All entrees are served with Steamed Jasmine Rice. Choose one of the followings:

Lemongrass Chicken
Slices of chicken breast sauté with bell peppers, scallion & lemon grass.

Spicy Grounded Pork & Tofu
Fresh tofu sauté with grounded pork, mushroom, asparagus & spicy sauce.

Seared Mekong Basa
with mango salsa & spicy vinaigrette.

Eggplant & Tofu in Curry Sauce
Eggplant sauté with mushroom, tofu, bell peppers & curry sauce.

THIRD COURSE:

Tropical Pudding
Jackfruit & toddy palms in fresh coconut milk with tapioca pearls.



$30

PRIX-FIXE MENU

SPECIAL THREE- COURSE DINNER
(not valid in conjunction with Happy Hour or other discount offers) No substitution or split plate please.

Fresh Spring Rolls

Shrimp, pork, mint, rice vermicelli and peanut sauce.

Viethamese Chicken Salad
with shredded chicken meat, cabbage, carrot, basil, roasted peanut, crispy shallot & sweet chili vinaigrette.

Crab Cake
Dungeness crabmeat, minced shrimp, fresh herbs & curry sauce.

(For Vegetarian: Veg Spring Rolls & Veg Vietnamese Salad & Veg Imperial Roll)

SECOND COURSE:
All entrees are served with Steamed Jasmine Rice. Choose one of the followings:

Shaking Beef or Shaking Lamb
Cubed filet mignon or cubed boneless lamb wok tossed with onions, garlic & black pepper, served on a bed
of fresh watercress & cherry tomatoes.

Tamarind Prawns
Jumbo prawns sauté with pineapple, fresh chili & tamarind sauce.

Grilled Salmon with Spicy Green Beans
Fresh salmon filet grilled to perfection, served with sauté green beans.

Vegetarian Pho Ap Chao Crispy Edge Rice Noodle
Pan-fried rice noodles sauté with tofu and Asian greens

THIRD COURSE:
Choose one of the followings:

Tropical Pudding
Jackfruit & toddy palms in fresh coconut milk with tapioca pearls.

Green Tea Créme Brulee
Smooth & silky custard with a touch of Green Tea flavor.



