VENUS

Luxury is timeless

A LA CARTE

SOUP
Pumpkin soup
Sup bi do
Seafood soup
Sup hdisan
Crab soup
Sup cua ndm tuyét
Beef soup
Sup bo badm

MAIN COURSE
Pork Ribs sprinkled Green Pepper Sauce
Sudn Heo Xét Ot Xanh
Grilled Chicken with Teriyaki Sauce
served with Fragrant Rice and Vegetables
Ga Nudng X6t Nhat Teriyaki dn kém
Cdm Tdm Thom va Rau Cu bd 1o
Beefsteak Young Rice Crumble
Bo Steak Cém Lang Vong
Pork ribs BBQ
Sudn nudéng BBQ
Stir fried Beef “luk lak”
Bo xao luc lac
Stir fried Chicken with cashew nuts
Ga xao hat diéu

Pan fried Salmon served with passion fruit sauce

Cd H6i ap chdo phuc vu cung sét chanh leo
Pan fried Tuna served red wine sauce

Cd Ngu dp chdo phuc vu cuing sét rugu vang do
Pan fried Seabass served with wild tamarind sauce

Ca Vugc ap chdo phuc vu cung sét me ring
Grilled Salted Chili Prawn
Tém nudng Mudi Ot
Sauteed Prawn with coconut sauce
Tém sét cot dua
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SALAD

Mixed garden salad with Tuna
Sa ldt rau xanh v3&i ca Ngu'
Green Papaya salad with sherred chicken
Sa lat du du ga xé
Green Mango salad with prawn
Sa lat xodi tobm
Jelly fish salad
Sa lat ném sda bién
Vermicelli salad with prawn
Sa gt Mién trén tém

DESSERT
Chocolate Opera
Bdnh kem sé cé la
Matcha Opera
Banh kem tra xanh
Mixed flavor yoghurt with fruits, jelly & sago
S{a chua hoa qud thdp cadm
Cream Caramel
Bdnh Caramen
Seasonal fresh fruits
Trdai cQy theo mua
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