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CENTRAL VIETNA

2,000,000+

/Person/Ngu&i

Moomba, 15 December to 01 January
Nha Hang Moomba, ttr ngay 15 thang
12 dén ngay 01 thang M¢t

Raise a festive toast with a light 4-course menu,
complemented by a festive drink of your choice
- cocktail or mocktail.

Nang ly mua 1& héi cung thuc don 4 mén, két
hop mot ly thirc udng déc biét. Tuy chon
cocktail hodc mocktail theo sé thich.

For more information and reservations, please press 0 or contact Reception Desk.
Dé tim hiéu thém théng tin hodc ddt ban, vui long nhdn phim 0 hodc lién hé bd phan Lé tan.

angsana.com
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STARTER | KHAI V|
Tiger Prawn
Salad prawn, avocado, mango, tabasco mayo, crispy gyoza
Goi Tém
Salad tém, bo, xoai, sot tabasco mayo, hoanh thanh gion

SOUP | SUP
Beetroot Soup
Sour cream, basil oil, brioche toast
Sup Cu Dén
Kem chua, dau hing qué, banh mi brioche nuéng

MAIN COURSE | MON CHINH

Seared Seabass e
Creamed cauliflower, grilled asparagus, roasted baby carrot
chimichurri
Ca Chém Ap Chao
Sup lo nghién, mang tay nuéng, ca rét baby nwéng, sot
chimichurri

DESSERT | TRANG MIENG
Coconut Cream Brulee
Cinnamon & chocolate crispy tuile
Kem Dura Brulee
Banh tuile gion vi qué va chocolate
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STARTER | KHAI VI
Grilled Octopus
Potato gratin, rocket lettuce, spicy salsa verde
Bach Tudéc Nuéng
Khoai tay gratin, xa lach rocket, sot salsa verde cay

SOUP | SUP
Seafood Asparagus Soup
Clam, prawn, squids, basil oil
Sup Hai San Mang Tay
Nghéu, tdm, muc, dau hing qué

MAndCOURSE|MON(}HNH?jﬁjiﬁiﬁjiﬁﬁﬁii

Grilled Beef Striploin .
Creamed potato, grilled broccoli, roasted baby carrot
red wine jus
Than Bo Nudng
Khoai tay nghién, bong cai xanh nuédng, ca rot baby
nudng, sot rugu vang do

DESSERT | TRANG MIENG
Viethamese Chocolate — Caramel Hazelnut Praline -
Christmas Spices Red Wine Sauce
S6-C6-La Viét Nam — Caramel Hat Phi Praline —
S6t Rwou Vang Bo
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