Menu Dalat Cooking Class
. Starter (Choose One):

] Taste of Central Highlands with Fresh or Fried Spring Rolls
] Stuffed Shiitake Mushrooms

] Traditional Vietnamese Pumpkin Soup

] Banana Salad (with Chicken or Pork Ear)

] Vegetable and Crab Soup

] Stuffed Cabbage Soup

] Colorful Soup: Khoai M& (a traditional Vietnamese dish)

IIl. Main Dishes (Choose Two):

] Pho - Traditional Vietnamese Noodle Soup
o Phd Bo: Beef Noodle Soup

o Phd Ga: Chicken Noodle Soup
o Ph¢ Ca: Fish Noodle Soup

] Ban Réu Cua: Crab Noodle Soup

) Bin Thit Nudng: Grilled Pork on Charcoal with Noodles
] Bun Réu Chay: Vegetarian Noodle Soup

] Stir-Fried Chicken with Lemongrass and Chili

] Stir-Fried Abalone Mushroom with Lemongrass and Chili
(Vegetarian)

[} Stir-Fried Beef with Lemongrass and Chili

] Beef Wrapped with Guise Leaves

] Stuffed Tomato with Meat



] Stuffed Bell Peppers

] Tofu Wrapped with Guise Leaves (Vegetarian)

] Stuffed Mushrooms Cooked in Soy Sauce (Can be Vegetarian)
] Steam Fish with Coconut Sauce

] Chicken Curry

[ Beef Curry

] Shrimp Curry

] Stuffed Tofu with Tomato Sauce (Can be Vegetarian)

] Fried Tofu with Tomato Sauce (Vegetarian)

] Stir-Fried Tofu with Lemongrass and Chili (Vegetarian)
] Vegetarian Curry

] Caramelized Tofu and Mushroom

Enjoy your culinary journey!



