VZ/M/M/?LW‘@%
$40 MENU

STARTER

GA-LO
crisp rice paper, shrimp and squid filling, fresh bean sprout,

sweet—tangy sauce

PRAWN TOAST
sesame shrimp toast, Sesame Sriracha Aioli, pickled red radish

VANG VIENG SALAD
Lao herbs, ginger, mint, red onion, toasted coconut, and CTispy rice,

crunchy sausage, peanut herb dressing

MAIN

NORTHERN SUMMER
grilled beef sirloin, egg noodles, signature Mekong curry,

pickled mustard greens, red onion, lime

BORAN NOODLE
rice noodles, ground pork, fish balls, bean sprout, green bean, cilantro,

and roasted cashew, creamy chili-lime

MEKONG BUN
rice vermicelli, fish cakes, carrot, bean sprout, and mint,

garlic—chili sauce.

DESSERT

VIOLET PEARL
soft purple sweet potato dumpling, coconut cream, infused jasmine,
jackfruit and palm seed

NO SHARING., SPLITTING., SUBSTITUTION.
WHOLE TABLE MUST PARTICIPATE
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