A LA CARTE MENU

APPETIZERS: EACH DONG 70,000 ~ EURO 3.00

Vietnamese Spring Rolls (Fried)
__ Grilled garden-fresh aubergines (aka "egg plant') sprayed with a mild soya sauce and sprinkled with

tuna fish flakes

MAIN DISHES: EACH DONG 200,000 ~ EURO 8.00
THI THEO KHOTIEU!

Clay pot simmered slices of lean, deboned black belly pork delicately marinated in home-made Vietnamese fish sauce
____ 'CADIEU HONG HAP NUOC TUONG'

Steamed fish fillet (catch of the day) marinated with a blend of soya sauce and sharlots
______ 'VITKHO GUNG'

Deboned pieces of baby duck cooked in Vietnamse fish sauce and fresh ginger
____ 'HEO XAO CHUA NGOT'

Rice flour fried pieces of lean pork fillet simmered to perfection in freshly-squeezed pineapple juice,
melted butter and a touch of mild soya sauce (Chef's recommendation)

'TOM XAO NGU VI

Fresh shrimp, flash-fried with shredded garlic in Vietnamese chili oil (served with shells)
___ 'CADIEN HONG CHIEN GION'

Wok-fried whole fish

SIDE DISHES: PLEASE PICK ONE OF THE BELOW (INCLUDED WITH MAIN DISH)

______ Mixed garden salad delicately flavored with a lime-based soya vinaigrette

Steamed, unseasoned organic white rice from Can Tho

Fried rice pancakes

______ Morning Glory cooked with virgin olive oil and garlic

___ Organic vegetables cooked in virgin olive oil

FAMILY NAME: SIGNATURE:

HEALTH NOTES:

1. All dishes are prepared without MSG (monosodium glutamate) and without any artificial color additives.

2. We do not use any of the customarily used poisonous Vietnamese aluminum cookware (only stainless steel and DUREX glass cookware).
3. All traditional Vietnamese "clay pot dishes" are prepared and served in lead-free ceramic pots, not lead-contaminated clay pots

4. All our ice cubes are home-made from bottled La Vie water (Nestle).

5. All salad leaves are properly washed in clean, reverse-osmosis processed water

6. We do not use any garlic and onions imported from China

RESTAURANT "CHEZ LOAN" @ 'THE DURIAN LODGE AT MEKONG'



