SEATTLE RESTAURANT WEEK

TASTING MENU

e 35/PERSON

Oct 16 - 31 | Dine-in only

STARTERS - picki1 DESSERTS - picki

Tangy Tofu (vegan, GF)

, Chocolate Delight
Chay Fresh Rolls (vegan, GF available)

Mango Cheese Cake

Pho Rolls (vggan) N Mochi Iced Cream (GF)
Golden Garlic & Chili Tofu (vegan, GF) Mango Sticky Rice (vegan, GF)

BAO (vegan)

Crispy Rolls (vegan)

Tom Yum Mushroom (vegan, GF)
Mango Salad (vegan, GF)

: * ' '
ENTREES: pikt Please notﬁyyqurserver if you have
any dietary restrictions.

Caramelized Eggplants (vegan)
Ginger Fried Fish (vegan)
Salted Egg Fried Rice
Pineapple Fried Rice (vegan & GF available)
Steamed Lotus Purple Rice (vegan, GF available)
Tamarind Pho (vegan)

Chay Vermicelli Noodle (vegan)
Hue Noodle Soup (vegan)
Saigon Egg Noodle (vegan)
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