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Menuw

Fresh Oyster Shucker
French Fine de Claire
Hau tuoi
Hau tuoi Phdp Fine de Claire

Jawce & Gondinent

Tomato Salsa, Lemon Wedges, Cocktail Sauce,
Mignonette Dressing, Green Chilli Sauce, Garlic Kumquat Sauce, Tabasco
Xot va thanh phdn an kém
Salsa ca chua, chanh cat mili, x6t cocktail
Xot gidm Mignonette, x0t 6t xanh, x0t tdc va téi, tabasco

Fresle Mardeet Je

Please make your choice from a preferred method of cooking recommended

Nha Trang Lobster
Snow Crab, Live Mud Crab, Soft Shell Crab
White Clams, Young Snail
Hadi sdn tuoi
Chon cdch ché bién theo s thich ciia ban
Tom hium Nha Trang
Cua tuyét, cua song, cua It
Nghéu, so siia

Please make your choice from a preferred

method Of cookin g recommen ded Korean Galbi Beef Short Ribs

Suon bo nuéng kiéu Han Qudc

Sa}’t 2 ?gg yollis Kaffir- Lime Turmeric Cobia fish

){Ot L muot Ca bdp nudéng nghé & chanh Thdi

Singapore chili

Xot ot Singapore Teriyaki Kampachi fish
‘Kam Heong’ dried shrimp with curry leaves Cd cam nuéng Teriyaki

Xao tom kho vdi la ca ri
Garlic chili kumquat sauce
X0t t6i 0t & tdc
Steam with Thai green chili sauce
Xot 6t xanh Thdi




