PANDAW @

DINNER MENU

Appetizer

Stuffed Shitake Mushrooms with Minced Pork & Prawns

Soupe Du Jour

Sup mang tay Cua
Succulent chunks of Crab Meat in a tasty Asparagus Soup

Main Course - A La Carte

Seared Tuna with Roasted Potatoes
Served with red onions, bean, olives, tomato and quail eggs

New York Striploin with French Fries
Served with crispy onion rings & fresh garden salad

Ga quay gion
Twice cooked crispy Vietnamese Roast Chicken, with aromatic spices, served
wih salt, pepper and lime dipping sauce

Dessert

Apple Cake in Rose Shape

Fresh Seasonal Fruit Platter

ENJOY YOUR DINNER




PANDAW @

DINNER MENU

Appetizer

Salad Bo Cay
Vietnamese Spicy Beef Salad

Soupe Du Jour

Cauliflower Cream Soup

Main Course - A La Carte

Cha Bo La Lot Boc La Chuoi
Grilled Mince Beef wrapped in Banana Leaf

Crispy Skin Duck Confits with Sauteed Potatoes
Served with grilles Asparagus, vegetables & red wine jus

Grilled Seabass Fillet with Chilli Lime Sauce
Served with thick rice noodles

Dessert

Watermelon Jelly

Seasonal Fruit Platter

ENJOY YOUR DINNER




PANDAW @

DINNER MENU

Appetizer

Nem Ran
Vietnamese Fried Spring Rolls with Dipping Sauce

Soupe Du Jour

Bun bo Hue
Spicy Hue style noodle soup with beef & chilli

Main Course - A La Carte

Dui Heo Quay Gion
Pork loin roasted in Vietnamese spices served with spicy Asian slaw & sticky rice

ChaCa
Traditional sizzling Vietnamese grilled fish with special spice mix served with

noodles, dill & red onions

Roasted Duck Breast
Served with egg noodles, Asian vegetables & plum sauce

Dessert

Banana Fritters crumbed in Coconut
Served with Palm Sugar Caramel, Tapioca Sauce & Ice Cream

ENJOY YOUR DINNER




PANDAW @

DINNER MENU

Appetizer

Than Heo Tam Vung
Deep fried pork loin in shredded coconut and seasame seeds

Soupe Du Jour

Sup Rau Voi Tom Thit
Vegetable soup with shrimp and pork

Main Course - A La Carte

Muc Nhoi Thit
Vietnamese squid stuffed with vegetables & pork meat, served with
Vietnamese mix fried rice

Roasted Pork Loin Stuffed with Apricots
Served with roasted local root vegetables

Vit Quay Sot Cam
Vietnamese roasted crispy skin duck with orange sauce, steamed rice
and local sauteed vegetable

Dessert

Banana Fritters crumbed in Coconut
Served with Palm Sugar Caramel, Tapioca Sauce & Ice Cream

ENJOY YOUR DINNER




