BUFFET TAU INDOCHINA QUEEN

MON NUGNG + HAI SAN MON SUP
13 . Thit heo nuéng 28. Siip cua véi nam kim cham tritng ciit
: Fried chicken wings w. fish-sauce Crab soup w. mushroom, quail eggs
- 1 14.Bd nudng 14 16t /Grilled beef rolled 29. Sip ga xé
e ea i :i“: 15. Nghéu hip sa /Steamed clams w. Lemongrass Chicken soup
. [ *

P = 16. Ca na rang t6i /Ca Na snails roasted w. Garlic

17 .S0 deo nuéng mo hanh TRANG MIENG

MENU BUFFET Grilled oyster scales w. scallic 20, Chi sudng sa hat lui

-~ » <. >
18: CANMIng N1 o1, 31. Banh bong lan dita

M() N SALAD + KHAI VI Cirilled Chifke“ s Si.llt e chili 5 32. Banh bong lan nho
1. Saladdfu giSm 19. 0Oc Iguau sot fay {_Gn]leti snanl\s in hot sauce 33. B4nh min cha bong
Mi lad T——— il 20. Sudn heo nau nam + Banh mi 34. Binh bonglan din
R Stewed cribs w. mushroom + Bread 35.p ta
2. Gingtnenbio thit 21 .Tém hap kiéu Thaii /Thai steamed shrimps o
Lotus salad w. shrimps + pork ' 36. Qu?t
37. Xoai

3. Canape tom /Canepe shrimps

4. Canape thit ngudi/ Canepe ham 38.Dua hau
5. Canepe cachua/ Canepetomato 39.6i _
6. Nem nuéng + Banh mi 4.0. Nhan
Grilled pork sausage + Bread 41.Thanh Long
42. Thom

MON CHINH
22. Muc xao tiéu xanh
Stir-fried squid w. Green pepper
23. Rau thip cim céc loai hap
Steamed legumes & vegetables
7 . Cha gio hai san /Spring rolls w. seafood 24.Pau hii T Xuyén
8. Gachién xi1 / Fried chicken y
9. Chao tdm quan mia
Shrimp wrapped in sugar cane
10. Fillet ca chién/ Fried fish fillet
11. Canh ga chién nuée mam /Fried chicken win
w. Fish sauce
12. Xo0i chién /Fried sticky rice

gl A
‘e o

Szechuan sautéed tofu
25. NAm xao thap cam / Mixed fried mushroom
26. Com chién Duong Chau / Yang Chow fried ri
26 .Mi Y sot thit bé bam /Spaghetti Bolognese
£57. Vermicelli rice w. green onion leave sauce

.
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