
GIÁNG
SINHfestivemenufestivemenu

$350 PER
PERSON

MINIMUM 3 PAX
AVAILABLE FROM DEC 1-31 |  DINE-IN & TAKEAWAY



StartersStarters

Crab & Pork Fried Spring Rolls - Chả Giò Cua

MainsMains

Duck Salad - Gỏi Vịt

Grilled Chicken with Bamboo Sticky Rice
Gà Nướng Cơm Lam

Steamed Barramundi - Cá Hấp Lá Chuối

Clam Soup -  Canh Nghêu Thì Là 

Fried Pork Belly with Lemongrass & Chili
Ba Rọi Chiên Sả ớt

duck breast, mango, fresh herbs, fried shallot,
ginger nuoc cham

fresh herbs, cucumber, curly lettuce, green chili sauce

crab meat, mince pork, wood-ear mushroom, taro,
carrot, glass vermicelli, fresh herbs, nuoc cham

ginger, lime leaf, lemngrass, tomato, spring
onion, fresh herbs

pineapple, tomato, mushroom, lime leaf, dill

caramel fish sauce

DessertsDesserts
Steamed Banana Cake

coconut cream, sesame seed, peanut

Book here or
Whatsapp us 

5286 1517

Book here or
Whatsapp us 

5286 1517
W W W . A N C H O I . H K

https://monngonmoingay.com/cha-gio-cua/
https://www.vietnamtourism.org.vn/vietnam-cuisine/vietnamese-recipes/salad/duck-porridge-and-salad-recipe-chao-goi-vit.html
https://www.youtube.com/watch?v=WU5T8yoE-SE
https://www.dienmayxanh.com/vao-bep/2-cach-nau-canh-ngheu-thi-la-thanh-mat-ngon-mieng-de-lam-cho-11395
https://www.dienmayxanh.com/vao-bep/2-cach-nau-canh-ngheu-thi-la-thanh-mat-ngon-mieng-de-lam-cho-11395
https://www.dienmayxanh.com/vao-bep/2-cach-nau-canh-ngheu-thi-la-thanh-mat-ngon-mieng-de-lam-cho-11395
https://monngonmoingay.com/ba-roi-chien-sa-ot/

