BANH KHOT C0 BA VUNG TAU 7o) s

50C) coBa

THUC BON COM GIA DINH (SET 10 NGUOI) OO VUNG T
FAMILY MENU (SET FOR 10 PERSONS)

(Chi dp dung chi nhanh Ving Tau - Only applied to Vung Tau branch)

SET 1 790.000 pu SET 3 940.000 g SET 5 990.000

Tom rim thit ba roi « Thitluéc + ca phdo  Sudn xao chua ngot 420
Vietnamese caramelized shrimp and pork belly Boiled pork + sauerkraut and pickled tomatoes Sweet and sour stir-fried pork ribs
Dua ca 60 . Carokhotod 240 « Catré chién médm gling xoai bam 300
Sauerkraut and pickled tomatoes Anabas cooked with fishsauce bowl Fried catfish and minced mango with ginger fish sauce
Khé qua xao tring 100 - Raulang ludc 90 + Rau sdéng cac loai 60
Egg fried bitter melon Boiled sweet potato leaves Mix vegetables
Canh khoai m& 150 « Canh chua rau day 250 - Canhraucu 150
Yam soup Snakehead fish sour soup Pumpkin soup with minced meat
Com trédng 60 - Comtrang 60 « Com trang 60
Steam rice Steam rice Steam rice
SET 2 830.000 g SET 4 990.000 g SET 6 1.100.000
C4 16c kho t6 « Gakhogung « Muc xao chua ngot 510
Braised snakehead fish Vietnamese ginger chicken Fried sweet and sour squid
Rau muéng xao toi 80 « Rau mudng xao toi 80 - Camo chién 300
Fried water spinach with garlic Fried water spinach with garlic Fried parrot fish
Tring chién thit bam 90 « Ca bacma chién gion 300 - Raulangludc 90
Fried eggs with minced meat Crispy fried Indian mackerel fish Boiled sweet potato leaves
Canh chua ca lé6c 360 « Canh bi dé thit bam 150 . Canhtanéo 150
Snakehead fish sour soup Pumpkin soup with minced meat Crown daisy soup
Com tring 60 - Comtring 60 . Comtrang 60
Steam rice Steamrice Steam rice




