$130

/person

Jier |

STARTERS

(Choose 2)

Sdp cua mang tay
Dungeness crab & white asparagus
soup

Chéao 6c méng tay
razor clam clam rice porridge

Nem lui Hué
Fermented pork-lemongrass skewers

SHARED PLATES

(Choose 3)

Go6i ng6 sen tom thit
Lotus root salad with spot prawn
& pork belly

Com ga Hai Nam
Hainanese-style free-range chicken
with crispy rice

Bo Wagyu My ldc lac
American Wagyu shaking beef

Cha ca tuyét La Vong
Grilled turmeric-dill black cod with
rice noodles

Com chién hai san
Bay scallop & shrimp fried rice

MAIN COURSE
(Choose 1)

Mién xao hai san

Dungeness crab & Vietnamese sun-
dried squid stir-fry clear vermicelli

Bo Wagyu My sot tiéu den
Sizzling American Wagyu steak in
black pepper sauce

Pudi bo Wagyu kho
Braised Wagyu oxtail beef stew with

french baguette

Ché chuéi cot dira
Banana in coconut milk
with tapioca pearls

Thach rau cau kem dira
Coconut jelly with a scoop

ANCHOVIES & SALT
BUFFET MENU

$160

/person

Jier 2

STARTERS

(Choose 2)

Sudp cua, caA mi mang tay
Dungeness crab, lingcod, & white
asparagus soup

Chéao bao ngw
Abalone rice porridge

Bo Wagyu Uc cudn la I6t
80/20 Australian Wagyu beef blend
wrapped betel leaf

SHARED PLATES

(Choose 3)

Géi bo Wagyu Uc tai chanh
Rare Australian Wagyu beef salad
dressed in lime juice

Cha gio ré tom cua
Deep-fried Dungeness crab & shrimp
in netted spring roll

Bo Wagyu Uc luc lac
Australian Wagyu shaking beef

Cha ca bon La Vong
Grilled turmeric-dill halibut with rice
noodles

Com chién tom cua
Dungeness crab & shrimp fried rice

MAIN COURSE

(Choose 1)

Ca bong twong nhodi cha tom chién sa
Whole fried marble goby filled with shrimp
mousse & lemongrass

T6m hum rang me
Tropical & Maine lobster in tamarind &
chili sauce

Swon, dudi bo Wagyu Uc kho
Braised Australian Wagyu oxtail & short rib
beef stew with french baguette

DESSERTS

(Choose 1)

of coconut ice cream

Service not included

Cheé khuc bach
Vietnamese panna cotta
lychee topped with almond

$180

/person

Jier 3

STARTERS

(Choose 2)

Sap cua Hoang P&, ca mu mang tay
Alaskan King crab, lingcod, & white
asparagus soup

Chao 6c voi voi
Geoduck rice porridge

So diép nwéng
Jumbo diver scallop in scallop shell
with Vietnamese accouterments

SHARED PLATES

(Choose 3)

Goi xoai tdm su, 6¢c méng tay
Green mango salad with black tiger
prawn & razor clam

Bo Wagyu Nhat cuén nam kim cham
Grilled Japanese Wagyu steak rolls with
enoki mushrooms

Bd Wagyu Nhat lic lac
Japanese Wagyu shaking beef

Cha ca vwec Chile
Grilled turmeric-dill Chilean sea bass with
rice noodles

Com chién tom hum
Maine lobster & shrimp fried rice

MAIN COURSE

(Choose 1)

Mi xao gion Surf n Turf
Crispy pan-fried noodles with Maine
Lobster & Japanese Wagyu beef

Cua Hoang P& rang me
Alaskan King crab in tamarind & chili
sauce

Swon, dudi bo Wagyu Nhat kho
Braised Japanese Wagyu oxtail & short rib

beef stew with french baguette

Hoa qua theo mua
Seasonal tropical

fruit platter




