Starters Main dish
1. Banh cuon l Pho bo
inssuinRUoRLE waitio
Stream-dumpling with pork Northers Vietnamese)
2. Cha gio .Pho ga
Jaidesnaary iwalrni
Spring rolls stuffed with Narthern Vietnamese)
panache of pork and mushroom chicken noodle soup
3. Cha gio tom . Bun rieu
Jaidg=naanv yurAuiUnaa
Speing rolis with prawn staffing Vietnamese BouiSabaisse
(seafoad)
4. Bo la lop 4.Bo bun
KU Aodwatv suLAuRiIGoadAs
Brochettes of beef o pock rolled Lemongrass seared beef served
in wild betal leaves with vermicelli and herbs
. Goi cuon . Cha gio bun
ggmﬂgoti\? . suLAuRtiaide:naa
s oty Rice nocdles served with fried
spring rolk and herbs
.Got sen 6.Ga nep
é;‘l':f_‘f R Trighwiromtivonaa
o prrwealizak Chicken beochette accompanied
with deep fried sticky rice
Choose any one dish from each A+B = 290-

Fonamsldnuriuritu A BSo B Ko C

Main dish

C

1. Bun cha
UULAURLENY
Charcaal grilled pork served
with rice noodle and herbs

. Banh hoi thit nuong

la’unmua/numv
Grilled beefotpm'll with
o s

. Thit kho
AyaumAvliwadthu=ws1d
Traditioeal braised pork in

coconut juice

4. Nem nuong

IRudav
Charcoal grilled pork ca skewers

. 5 Thit heo nuong da

numvfaswnudswmlwomu
Marinated pock chop grilled

with Vietnamese steam rice

&6. Gasaot

Triwaaelas
Chicken saut Aed with lemongrass

A+C = 350--



Dessert
© % R | Fried banana

“ naj)gRouNaq

_ap - ﬁ:x"

2. Sakoo melon

dranauangy
Melon waltzing in cocomat mifk

3. Flanc
Admsa
Créme caramel costard

4.Che bot quay
iaAvSaudsQuUIY
Annamese desert of algas,
ginkgo nut in cocomat milk

wWoannunlerng
Annamese desert of taro and

6. lce cream
Todnsy

A+B+D = 350.-
A+C+D = 390.-

5. Che quay moamu

Authentic Vietnamese Cuisine

Set Lunch Menu

@ ledalat@ledalatbkk.com

n ledalatrestaurant

@ ledalatrestaurant :

@ledalat Opening hours
Monday - Friday

57 Sukhamwit 23 7/F Hebx Quartier, EmQuartier  4F Emporium . . .
T 0.2259.9593 T 020036267 T 026647525 Price do not include 10% Service chage



