
 

 
 

AMUSE 

Jackfruit “Pizza” - BANH TRANG NUONG MIT- gf/v 

Banana Rice Paper, Onions and Peppers, Vietnamese Herbs Pesto, Sambal, Shallot Aioli      

 

Fried Prawns and Sweet Potato – BANH TOM CO NGU – v 

Fifth Crow Lettuces, Vietnamese Herbs, Pickled Daikon and Carrots, Nuoc Cham Dipping Sauce       

 

Salt and Pepper Fried Calamari MUC CHIEN MUOI TIEU   
Sambal Remoulade, Pineapple and Persian Cucumbers, Soy Maggi Ponzu Sauce     

 

FIRST COURSE family style 

 

Shaking Filet of Beef Salad 8 oz - GOI BO LUC LAC - gf/v 

McGinnis Ranch Little Gems, Sausalito Springs Watercress, Brokaw Farms Avocado, Poached Egg   
 
Green Papaya Mango Salad  - GOI DU DU XOAI - gf/v 

Four Sisters Farms New Zealand Spinach, Pomegranate Nuoc Mam       
 

Vietnamese Filet of Beef Carpaccio – BO TAI CHANH – gf 

Roasted Bone Marrow, Vietnamese Micro Herbs, Pickled Shallots, Sesame Crackers, Finger Limes      

 

ENTRÉE family style 
 

Wok Seared Vegetarian Chow Fun Noodles – BANH UOT XAO CHAY - gf 

Cordycep and Wood Ear Mushrooms, Fried Soft Tofu, Hot Mustard Maggi Sauce  
 

BBQ Hanoi Kurobuta Pork -THIT HEO NUONG - gf  
Pork Belly, Shoulder, and Loin Chop, Pork Meatball, Banh Hoi Rice Noodles, Vietnamese Lettuce 

 

Fried Whole Fish CA CHIEN - gf 
Pineapple and Pea Leaf Chow Fun, Fermented Black Bean and Tamarind Fish Sauce, Kim Chee 

 

DESSERT choice of 

Café Sua Da Crème Brulee Toasted Cashews, Gold Leaf 

Warm Chocolate Pot de Crème Salty Duck Egg Chantilly, Matcha Powder 

Banana Bread Pudding Vanilla Ice Cream, Miso Caramel 

gf/v   Can be Made Gluten-Free or Vegan 

 

gf/v     Can be Made Gluten-Free or Vegan 

$108 pp++ 


