SET MENU I
G

TRAINGHIEM NAU AN "RAM GHE PHO HOI"
"EAIFOO CRAB SPRING ROLLS" COOKING CLASS

Tom hum hap mién to dat
Steamed Lobster with Seafood Jus in Clay Pot

Muc mot nang nudng tiéu xanh
Grilled Sun-dried Squid with Green Peppercorns

Ba roi heo quay gion da
Roasted Crispy Pork Belly

Nam moi xao toi
Stir-fried Termaite Mushroom with Garlic

Com chién so di¢p chao toi
Scallop and Garlic Fried Rice

~
Dau hit non dita nuée rim gung

: /—‘: v
-\ \f\ \I)%e—made Soft Tofuwith Ginger Nipa Palm
Y N\ y,

‘- I’..#) 1




SET MENU II
G

TRAINGHIEM NAU AN "RAM GHE PHO HOI"
"EAIFOO CRAB SPRING ROLLS" COOKING CLASS

T6oém hum nuéng bo chanh
Grilled Lobsterwith Butter Lime Sauce

Ca dia nuéng muoi 6t xanh
Grilled Rabbitfish with Green Chilli

Than bo bo nuéng s6i nong
Grilled Herbal Beef Cubes on Rockstone

Nam moi xao toi
Stir-fried Termite Mushroom with Garlic

Com chién so di¢p chao toi
Scallop and Garlic Fried Rice

S@ta chua tran chau phalé
Chilled Yoghurt with Crystal Pearl





