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COOKING CLASS

>» MONDAY
* Deep fried pumpkin flowers stuffed with pork - Béng bi nhéi thjt
* Morning glory salad with prawns, quail eggs and kumquat dressing sauce — Goi rau
mudng
* Char grilled pork in sweet & sour dipping sauce - Bun thjt nudng

» TUESDAY
* Fried spring rolls with pork and mushroom — Cha gio
* Fresh lotus stems salad with prawn and fresh herbs - Goi ngé sen
* Grilled beef rolls in lolot leaves with fresh rice noodles - Bo Id 16t

>» WEDNESDAY
* Fresh spring rolls with pork, prawns, herbs and fresh rice noodles — Géi cuén
* Banana blossom salad with shredded chicken, herbs - G3i ga bdp chudi
* Crispy Vietnamese pancake with pork, prawns wrapped with fresh vegetables and
fish sauce dipping sauce - Bdnh Xéo

» THURSDAY
* Sweet sour soup with prawns, okra and tamarind paste — Canh chua tém
* Green papaya salad with herbs and prawns - Goi du du
* Stew chicken with coconut juice, ginger and jasmine rice - Ga kho gtrng

> FRIDAY
* Net spring rolls with pork, glass noodle and fish sauce dipping sauce - Cha gio ré
* Taro salad with sauté squid and herbs - Goi khoai mén
* Braised pork with eggs and jasmine rice — Thjt kho tau

» SATURDAY
* Steam rice flour rolls with pork and mushroom - Bdnh cuén
* Banana blossom salad with shredded chicken, herbs - Gdi ga bdp chudi
* Vietnamese crispy pancake with pork and prawns - Bdnh xéo

» SUNDAY
* Deep fried pumpkin flowers stuffed with pork - Béng bi nhéi thijt
* Morning glory salad with prawns, quail eggs and kumquat dressing sauce — Goi rau
mudng
* Char grilled pork in sweet &amp; sour dipping sauce - Bun thjt nu'dng



