Drinks

Dutch 75 $11 De Lijn Gin, sparkling wine, fresh lemon juice

Cazadores Margarita $12 choice of hand-shaken or blended with classic lime,
strawberry, mango, or passion fruit

Yuzu Cocktail $12 Yuzu juice, De Lijn gin, Vanilla, soda
Lychee Martini $12 Roku Gin, lychee liqueur, lime
Casual Encounter $14 Belvedere vodka, Canton Ginger, lemon, cucumber

Featured Beer $7.75 Sapporo
Taste the flavors of Vietnam on board with regionally
=z inspired local dishes and ingredients.

Appetizers

Chicken Corn Egg Drop Soup shredded chicken, scallions
Melon and Papaya Sy @3 Nb jalapeno, cilantro, coconut
Veal Tataki*\b garlic, wasabi yuzu juice
Calamari Fritti garlic aioli
Salmon Salad * cucumber, tomato, avocado, bacon, green beans, mustard dressing
Chilled Pineapple Pina Colada Y@ coconut, rum
Daily Choice:
Jumbo Shrimp Cocktail S horseradish cocktail sauce
French Onion Soup Gruyere cheese crouton

Classic Caesar Salad Parmesan cheese, garlic croutons, anchovies

Sy Vegetarian @ Gluten Free Xb Non-Dairy B No Sugar Added

>

The MSC and ASC labels assure that your seafood has been caught or farmed with the best possible care,
helping to protect our oceans, lakes and rivers.

Www.ascC-aqua.org WWW.MSC.0rg

www.mscorg N\
ASC-C-43573

MSC-C-65108

If you have a food allergy or intolerance, please inform your server before placing your order.
*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk for food borne illness, especially if you have certain medical conditions.
Cheese may be non-vegetarian.


http://www.asc-aqua.org/

Mains

Northern Vietnamese Fresh Sea Bream* asian greens in chili lime sauce
Chicken Breast, Tomatillo red bean, vegetable stew, pumpkin seeds
Rigatoni Artichoke & Prosciutto garlic, wine, olive oil, Parmesan butter
Prime Rib of Beef * haricot vert, Jackson potato, Yorkshire pudding
Pork Milanese, Provolone Cheese basil pesto risotto, tomato concasse
Citrus Salmon Bowl* @ saffron couscous, raisins, pine nuts, spinach, lemon butter
Baked Cheese Polenta, Mushroom, Artichoke Heartsﬁ' broccoli, red beets
Daily Choice:
New York Strip Loin, Steak Fries* garlic herb butter
Rustic Home-Made Lasagna chunky tomato sauce, basil

Vegetable Bowl of the Day Yy

Desserts

Artisanal Cheese Selection provolone, pepper jack, Swiss, brie Y
Banana Crisp vanilla ice cream

Mixed Berries Trifle vanilla sponge, créme patissiere, whipped cream
Lamington coconut, dark chocolate, almonds, raspberry

Chocolate Paris Brest 9 choux paste, raspberry

Cookies & Cream Sundae vanilla ice cream, chocolate cake crumbs, Oreo

Cappuccino 3.75 Espresso 2.75



