Saigon Nights

VIETNAMESE
MENU £15

per head

GLASS OF CHAMPAGNE

STARTER

Mixed starter (for two people) including:
chicken sateh, steamed wan than, spring rolls,
deep fried pork wan than and spare ribs.

MAIN COURSE

Vietnamese beef stew

Beef stew simmered in Vietnamese Indian Ma-
dras curry sauce, lemongrass, ginger, star anise,
cinnamon, potatoes, carrot and onion.

Beer chicken cooking
Chicken cooked with beer, pepper, tomatoes,
potatoes, ginger and Siamese coconut juice.

Duong chau fried rice
Fried rice with chicken, sausage, pork, green
beans, carrots and celery.

Crispy fried noodles
Fried egg noodle with minced pork, Chinese
vegetables and gravy sauce.

DESSERT

Homemade Vietnamese Coconut Jelly
OR Tea/Coffee
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THAI
MENU £15

per head

GLASS OF CHAMPAGNE

STARTER

Mixed starter (for two people) including:
chicken sateh, prawn blanket, golden bags,
spring rolls and spare ribs.

MAIN COURSE

Crispy beef
Stir fried crispy beef in red curry sauce with bam-
boo shoots, pepper, onion, and sweet basil.

Yellow curry chicken
A mix of Thai yellow curry with coconut milk,
cooked with onions, potatoes and tomatoes.

Pad see ew noodles
Stir fried Hofun noodles with dark sauce and
vegetables.

Special fried rice served in pineapple shell
Fried rice with pork, shrimp, pineapple, onions
and cashew nuts.

DESSERT

Homemade Vietnamese Coconut Jelly
OR Tea/Coffee
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Thai & Vietnamese Restaurant & Bar




