CATHERINE CRUISES

vegan

menu

FINE DINING




day1-vegan

FRESHLY-BAKED HEAD CHEF BREAD
SERVED WITH HERBAL BUTTER AND
OLIVE GRIND

RICH AND NUTTY PUMPKIN AND
ALMOND SOUP WITH COCONUT
FLAVOUR

DRIED MOUNTAIN JELLY VEGETABLE
SALAD WITH ROASTED SESAME SAUCE,
A SYMPHONY OF COLORS AND FLAVORS

o STUFFED EGGPLANT WITH VEGETABLES
& LENTILS, SERVED WITH HONEY
MUSTARD SAUCE

« HERB-INFUSED BRAISED TOFU
WITH MUSHROOMS

« PASTA WITH TOMATO SAUCE AND
ROASTED VEGETABLES

SWEET LOTUS COCONUT PUDDING

BANH MY VUA RA LO CUA BEP
TRUGNG PHUC VU KEM BO THAO
MOC VA O LIU XAY

SUP Bi DO HANH NHAN BEO NGAY
HUONG DUA NON

SALAD RAU XANH & TRAI CAY NHIET
15%e]]

« CA TiM NHOI RAU CU & PAU LANG
SOT MAT ONG MU TAT

« PAU HO NON OM NAM THAO M6C

« MY Y VGI SOT CA CHUA VA RAU
CU NUONG

BANH PUDDING NHAN DUA HAT SEN
NGOT NGAO




day2-vegan

FRESHLY-BAKED HEAD CHEF BREAD
SERVED WITH HERBAL BUTTER AND
OLIVE GRIND

CAULIFLOWER SOUP WITH ONIONS
AND FRESH CREAM

SPROUT AND ALMOND SALAD

o STUFFED BELL PEPPERS WITH TOFU
AND MUSHROOMS

« VEGETABLE CURRY WITH
STEAMED RICE

ICE CREAM AND FRUIT

BANH MY VUA RA LO CUA BEP
TRUGNG PHUC VU KEM BO THAO
MOC VA O LIU XAY

SUP HOA LO NAU VGI HANH TAY VA
KEM TUOI

SA LAT RAU MAM HANH NHAN

« OT CHUONG NHOI PAU HU VA
NAM

- RAU CU NAU CARI PHUC VU CUNG
COM TRANG

KEM MAT LANH & TRAI CAY NHIET BOI




