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Menu
Day 1

1. Broiled betel leaf wrapped with grind beef and water chestnuts (Bo la Lat) (Lﬁa 8199 alu‘ﬁ:wQ)
2. Braised beef cheek soup (Pho) (t{auiudn)

3. Deep-fried Vietnamese spring rolls (Cha Gio) (ﬂatﬁmﬁmmum@)
Day 2
1. Minced shrimp on sugar cane stick (f9W%aa8)

2. Deep-fried marinade minced shrimps wrapped with lemongrass (ﬁ:wi aaslain 2q)
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3. Stir-fried mud crab with tamarind and chili ('lJLuaNWﬁamJ SUINLRSWIN)
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https://www.thaimediapr.com/vietnamese-cuisine-1/
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