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PHU QuoOC

HALF BOARD MENU
550.000 VND / pax

APPETIZER (Choose 01/ Chon 01)

1. Géi cuén tém nwéng bo téi
Fresh spring roll with grilled tiger prawn
Sesame rice paper roll with garlic grilled tiger prawn, lettuce, fresh herb and noodle,
serve with wasabi-avocado cream

2. Xalach lwéon ga nwéng trén rau cu
Cobb salad
Grilled chicken breast, bacon, cherry tomato, cucumber, avocado, lettuce, boiled egg
served with lime dressing

3. Xalach Hoang dé véi tdm hodc ga
Caesar salad with choice of prawn or chicken
Romaine lettuce, mayo, anchovies, parmesan, crouton, shredded egg and choice of
chicken or prawn

4. Hacao cudén tom thit
Prawn dumpling
Marinated prawn with garlic, bamboo shoot, sesame oil wrap in potato starch, server
with black vinegar dipping

SOUP (Choose 01/ Chon 01)

1. Suap tom cua mang tay
Crab meat and prawn soup
Crab meat, tiger prawn, asparagus, shitake mushroom, sweet corn seed, egg white,
coriander, spring onion and sesame essence

2. Sup kem ganau rau cu
Chicken chowder
Chicken breast, potato, celery, sweet corn, carrot, brown onion, béchamel and chicken
stock served with croton stick

3. Sip kem hai san
Seafood bisque
Puree prawn with fresh herb, cooking cream serve with grilled prawn, octopus,
mussel, fish and croton stick

4. Sup kem ca chua vé&i thit xdng khai
Creamy tomato and bacon soup
Puree of tomato, brown onion, celery, garlic, basil, bacon and cooking cream served
with croton stick

MAIN DISH (Choose 01/ Chon 01)

1. Dui ga nwédng cam twoi T T
Orange roasted chicken thigh P oL CAZD
Oven roasted marinated chicken thigh with orange, honey and he{'b served wuh
couscous salad and orange gravy

2. C& hoi nwéng mang tay
Pan fried salmon with asparagus
Salmon steak, sautéed asparagus with garlic o
garlic bread

3. T6ém cang sét trirng mubi
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Giant river prawn in salted egg yolk sauce
Giant river prawn, sweet corn, salted egg yolk sauce served with mini baguette
4, Ldinacvaibo 3A
Beef oyster blade 3A steak,
Oyster blade 3A steak, baby carrot, baby corn, bud baby pumpkin, asparagus, mash
potato, garlic bread and green pepper sauce

DESSERT (Choose 01/ Chon 01)

1. Banh tiramisu matcha
Green tea tiramisu
2. Banh phd mai xoai cét
Mango cheese cake
3. Trai cay twoi theo mua
Seasonal fresh fruit
4. Lwachon hwong vi kem: dau tay, vani, s6-c6-la, dtra
Choose your favor of ice cream: strawberry, vanilla, chocolate, coconut




