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POP-UP AT FENIX

menu

Canh chua crudo 1350
Cured mackerel* in sweet and sour tamarind broth, okra, pineapple and tomato
*King oyster (vegan)

Bo tai chanh 13,50

Lime cured steak tartare with toasted rice, salted egg yolk and sesame rice cracker

Banh bét loc 9,50
Tapioca dumplings with shrimp and pork, fish sauce and scallion oil

Bo 14 16t sando 12,50
Lemongrass beef in piper lolot sandwich with caramalized onion compote, and pickles

Triing |4 16t sando (vegetarian) 9
Piper lolot egg salad sandwich with pickles and soft boiled egg

Mi quang 14,50

Turmeric rice noodles with chicken® shrimp*and quail egg

*shiitake and lemongrass tofu (vegetarian) d rin kS

Nudc sam 5

Sweet herbal ice tea
sweet snacks
Cheé tréi nudc 6 (vegan) Soda nudc chanh 4
Glutinous rice balls with mung bean in ginger syrup Sparkling lime soda
Kem |4 chudi 3,50 (vegetarian) Caphéduas
Banana leaf ice cream with toasted almonds Iced coconut coffee
Banh da logn 3,50 (vegan) Ca phé sta da 4,50
Steamed pandan and mung bean layer cake Classic iced coffee with

condensed milk
Banh khoai mi 3,50 (vegan)
Cassava coconut cake
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