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SIGNATURE DISHES

Chilled All Seasons Seafood Tower Wok-fried Lobster with Hoi An Chilli Sauce
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Lobster Surf &Turf Grilled Lobster with Finest Ly Son Galic & Butter
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Regional Herbal Chicken Flambé Baked Lobster with Melted Cheese & Truffle Oil
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Chilled Red Snapper Carpaccio Futomaki with Ebiko Seaweed and Salmon Salad
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Hot and Sour Som Tum Salad Mixed Tropical Fruit Salad Spicy & Crispy Chicken Thighs
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Caramlized Pork with Chilli-Garlic ~ Rolled Shrimp Paste on Sugar Cane with Vermicelli Shaked Corn Spring Rolls with Cheese
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Baked Butter Garlic Bread
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Hot and Sour Tom Yum Goong Mushoom Bisque with Seafood Wonton Clam & Pork Spare Rib Congee
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Stir-fried Langoustine with Thai's Sauce Grilled Langoustine with Chilli Sauce Salt-roasted Flower Crab
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Stir-fried Flower Crab with Chilli Sauce Steamed Prawn with Lemongrass Stir-fried Prawn with Chilli Sauce
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Stir-fried Bulot Snail with Coconut Milk Herbal Bullot Snail with Salt Flamblé Baked Ocean Clam with Cheese Sauce
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Grilled Sea Shell with Spring Onion Salsa Grilled Ocean Clam with Spring Onion Salsa Deep-fried Crispy Oyster with Taro
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Stir-fried Mussel with Morning Glory Stir-fried Mussel with Thai's Sauce Grilled Squid with Butter Garlic
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Stir-fried Squid with Green Peppercorn
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Grilled Mackerel with Rock Salt
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Stir-fried Chicken with Cashew Nut
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Grilled Mackerel with Sake Teriyaki Sauce
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Caramelized Chicken Drumstick with Fish Sauce
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Grilled Beef with Green Peppercorn
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Wok-fried Beef with Pickled Cabbage
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Deep-fried Crispy Pork Belly
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Char-grilled BBQ Pork Spare Rib
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SIDE DISHES @
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Stir-fried Vermicelli with Mushroom
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Crispy Sticky Rice with Seafood Sauce
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Garlic Fried Rice
T 3k I IR

OHs £S

ufn

SHAE AA

“Fruit de Mer” Pizza Crispy French Fries

Spaghetti Bolognese
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Grilled Organic Mushroom with Olive Oil
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Stir-fried Vegetable with Butter Garlic
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Crispy Sweet Potato with Corn Syrup
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Seafood with Seaweed Broth Hot and Sour Fish Broth Mushroom and Vegetable Broth
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Home-made Highland Tiramisu Creme Crépes Suzette with Coconut Ice Cream Seasonal Fresh Fruit Platter
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Creme Caramel Chilled Coffee with Coconut Cream Jelly Hoi An Traditional Mango Cake
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