WEEK 01

WEEKLY MENU-

TO

Phé MIXED (G*, L)

(Pho rice-noodle, fresh aromatic herbs,
coriander, steamed mung-bean sprout;
served in house MIXED SAUCE)

W/ TENDER CHICKEN FILLET/ NATURAL TOFU

H’'NOI Green Curry (G*, L)

(Green chili, coconut milk, Thai basil, baby
coriander, pineapple, carrot, eggplant, broccoli,
crispy fried onion, and roasted sesame seed;
served with tender Jasmine rice)

W/ CRISPY FRIED SHRIMP/ NATURAL TOFU

*VEGAN OPTIONS ARE ALWAYS AVAILABLE.

WEEKLY SALAD-
GOI MIEN CHUA CAY (G) (L) /
Vietnamese vermicelli salad

WEEKLY DESSERT-
SOFT MOCHI ICE-CREAM (G) (L)

Lunch = main + weekly salad
(€13.8)

Dessert

(€6)



WEEK 01

WEEKLY MENU-

PE

H’'NOI Naked Rice Bowl (G*, L)
(Tender Jasmine rice bowl, creamy avocado, fresh
cucumber, special mixed baby herbs, baby coriander,
grilled seaweed, and crispy fried onion;

served in house chili free-range mayonnaise)

W/ TENDER CHICKEN FILLET/ NATURAL TOFU

H’'NOI Green Curry (G*, L)

(Green chili, coconut milk, Thai basil, baby
coriander, pineapple, carrot, eggplant, broccoli,
crispy fried onion, and roasted sesame seed;
served with tender Jasmine rice)

W/ TENDER CHICKEN FILLET/ NATURAL TOFU

*VEGAN OPTIONS ARE ALWAYS AVAILABLE.

WEEKLY SALAD-
GOI MIEN CHUA CAY (G) (L) /
Vietnamese vermicelli salad

WEEKLY DESSERT-
SOFT MOCHI ICE-CREAM (G) (L)

Lunch = main + weekly salad

(€13.8)
Dessert
(€6)



