Fresh Market Seafood
Please make your choice from a preferred method of cooking recommended

Hdi sdn tuoi song. Vui long chon cdch ché bién theo y thich

LOBSTER - TOM

Nha Trang Lobster Tiger Prawns
Tom hum Nha Trang Tom st

River Prawns
Tom cang xanh

Method of preparation/ Phuong phdp ché bién:

« Bake Thermidor + Sweet & Sour sauce -« Salted egg yolks
Nudng Thermidor X6t chua ngot X0t triing mudi

« Bake lemon, garlic butter « Tamarind sauce < Stir fried with salt & chilli
Nuéng bo téi, chanh X0t me Rang muéi 6t

MUD CRAB - CUA ﬁ :

N
2.0
Method of preparation/ Phuiong phdp ché bién: e

+ Black pepper sauce « Salted egg yolks « Stir fried with salt & chilli
X0t tiéu den X6t triing mudi Rang mudi 6t g

+ Thai green chili sauce + Tamarind sauce « Singapore chili
X6t 6t xanh Thdi X6t me X6t 6t Singapore

FRESH OYSTER - SCALLOPS
HAU TUOI - SO PIEP

Method of preparation/ Phuong phdp ché bién:

+ Bake with herb garlic crumbles  « Bake with cheese

Nudng toi Nuéng phé mai
« Bake with Miso and cheese « Thai green chili sauce
Nudng phé mai & miso X6t 6t xanh Thdi

Grill with garlic, chili and spring onions
Nuéng téi, 6t, hanh ld ﬁ




Fresh Market Seafood
Please make your choice from a preferred method of cooking recommended

Hdi sdn tuoi song. Vui long chon cdch ché bién theo y thich

ABALONE WITH SHELL - BAO NGU

Method of preparation/ Phuiong phdp ché bién:

« Thai green chili sauce  Ginger, supreme soya sauce
X6t 6t xanh Thdi Nuiéc tuong giing

+ Miso sake glaze « Grill with garlic, chili and spring onions
X6t miso rugu sake Nuiédng téi, 6t, hanh ld

WHITE CLAMS - NGHEU TIGER SNAILS - OC BONG

BULOT WHELK - OC BULOT BAMBOO CLAMS - OC MONG TAY
NEW ZEALAND MUSSELS - VEM NEW ZEALAND COCKLES - SO

Method of preparation/ Phuiong phdp ché bién:

« Bake with herb garlic crumbles + Chinese wine, chili with lemongrass

<z

Nudng téi Rugu Trung Hoa, sd 6t -
« Chili tamarind sauce « Chili, sambal « Satay sauce
X6t 6t me X6t sambal & 6t X0t satay

Allergen & Sustainability Disclaimer

Tuyén bé tii chéi bdo ddm vé chdt di ting va tinh bén viing

We are committed to serving sustainable seafood sourced responsibly.

Chiing toi cam két phuc vu hdi sdn bén viing cé ngudn goc.

While we strive to accommodate all dietary needs, we cannot guarantee that any of our items on the
menu are completely allergen-free. Please be advised that consuming raw or undercooked fish,
shellfish, eggs, or meat may increase your risk of foodborne illness.

Trong khi chiing t6i c6 ging ddp ving tdt cd nhu cdu, chiing toi khong thé ddm bdo ring bdt ky mon nao
trong thuic don ciia chiing toi hoan todn khong chiia cdc chdt gay di ting. Xin luu y rdng viéc dn cd, dong
vdt c6 v, tritng hodc thit song hodc ndu chua chin c6 thé lam tang nguy co mdc bénh do thuc phdm.

For your safety, kindly inform one of our associates if you have any food allergies or intolerances.
We are glad to provide you with detailed information on the ingredients.

Dé an toan cho Quy khdch, vui long thong tin véi nhan vién ciia chiing t6i néu Quy khdch c6 di iing
vdi bt ky thuic phdm nao hodc khong dung nap thuc phdm.

Please note: Our kitchen handles allergens such as alcohol, gluten, lactose, nuts, and pork.
Cross-contamination may occur despite our best efforts.

Vui 1ong luu y: Bép chiing toi ché bién cdc chdt gay di ting nhu rugu, gluten, lactose, hat va thit heo.
Do dé su 6 nhiém chéo van cé thé xdy ra bdt chdp nhiing né luc tot nhdt ciia chiing toi.



