— THE

VIETAGE
HEALTHY VEGETARIAN AND VEGAN MENU

STARTERS

CITRUS SALAD ¢ @
Dates, Rocket, Tra Que Herbs, Orange, Mango, Mandanin, Lime, Shallots, Toasted Hol An Coconut,
Muts and Lime Dressing
COCONUT CORE SALAD «# ¥
Pomedo, Coconut Core, Tra Que Herbs, Tofu, Pineapple, Capsicums, Peanuts and Sesame
LOTUS ROOT SALAD ~# F
Cucumber, Lotus Root Camots, Tofu Skn, Pegmuts and Sesame

MAIN COURSES

BRAISED SPICY EGGPLANT IMN CLAY POT w# L
Mushrooms, Egaplant, Shallots, Garlic, Chill, Sprng Oreons and Light and Dark Soy Sauce, Served wath
Bread
VEGETARIAN CURRY wil
Kidney Beans. Taro, Mushrooms, Sweet Potato, Camrots, Curry Powder and Coconut Milk, Served with
Bread
VEGETARIAM LASAGNE W
Spmach, Ricotia Cheese, Mixed Vegetables, Pesto Sauce, Mozzarela Cheese

DESSERTS

LAVA CAKE
Cat Four, Camo Powder, Peanut Butter, Coconut O, Almond Mille
BA BA SWEET sour A ¥
Sago, Sweet Powto, Taro, Cassva, Coconut, Paanuts, Coconut Milk:
MANGO CHEESECAKE W
Cream Chease. Mango, Whippng Cream, Mixed Fruit Salad

Please bet th team ko f you have any distary restncians, allenpes, or specal conaderations
Owir chefs will happily accommaodate any special requetts,
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