le le Lunch meruu

388 | classic

House Sourdough
Served with Duck p&té Espuma

smalls Bites

Sa
Clam and Peanut Tart with Lemongrass Cream

Hau Nuéng MG Hanh
Grilled Hokkaido Oysters with Scallion Oil

Mugdi Gt Xanh
Hamachi with Green Chilli Sauce

Chago Tém (+198)
Sugarcane Lobster Mousse with Fermented Rice Sauce

maarv

Phé Ga
Traditional Vietnamese Chicken Noodle Soup

dessent,

Bép Rang Bo
“Buttered popcorn” with Marou Chocolate

The same menu and add-ons must be ordered by the whole table.
Belu Filtered Water in Hot, Still or Sparkling is served at $38 per person.
Price is subject to 10% service charge. Please inform us of any food

allergy or dietary requirements prior to ordering. Items are subject to
change due to seasonality and availability.



e le funch menru

738 | signature

House Sourdough
Served with Duck pété Espuma

small Bites

Clam and Peanut Tart with Lemongrass Cream

T6i Ngadm Chua
Oyster Tart with Pickled Garlic

Mudi &t Xanh

Shima Aji with Green Chilli Sauce

Phé Ga
Fish Maw and Cuttlefish with Chicken “Ph&”

Chao Tom
Sugarcane Lobster Mousse with Fermented Rice Sauce

maidv
X6i Man
Smoked Pigeon with Tri-colour Sticky Rice

dessent

Bdp Rang Bo
“Buttered popcorn” with Marou Chocolate

Petit Fours

The same menu and add-ons must be ordered by the whole table.
Belu Filtered Water in Hot, Still or Sparkling is served at $38 per person.
Price is subject to 10% service charge. Please inform us of any food

allergy or dietary requirements prior to ordering. Items are subject to
change due to seasonality and availability.
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