
Choose your starter 
for each main course UDON ROYAL� 14

Udon noodles with mixed minced meat & Goma-ae sesame 
dressing Japanese style, served with spring onions, peanuts, 
crispy fried onions & Viet herbs (lukewarm)
 : seitan

CARI CHICK BROCHETTE� 14

Grilled chicken skewer in creamy curry sauce, sweet potatoes, 
Hokkaido pumpkin & carrots, served with jasmine rice 

: eggplant in a crispy green rice coating

FRIED PHO DUCK� 15

Fried Pho noodles with crispy duck breast, fresh seasonal 
vegetables, peanuts, fried onions & limes.  

: tofu

MAMBO SALMON� 15

Grilled salmon with steamed broccoli, tomato coconut sauce,
Viet herbs & nuts, served with jasmine rice
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CREATIONS OF THE WEEKSTARTERS

A) FRESH ME UP!

Fresh carrot kohlrabi
salad with peanuts & 
crispy prawn crackers

B) L‘AROMATIC

Vegetable soup with tofu, 
corn & mushrooms 

TAMARIND ICE TEA - 6 €
Tamarind, apple juice, 

grapefruit syrup

CRAVE WAVE - 6 €
Pineapple, cucumber,

mint, soda

#BITEOFTHEWEEK: PURPLE PULPO - 29 €
Grilled pulpo. Side dishes: Glazed beets, sea asparagus, green beans, 

pickled mint cucumbers, truffle corn puree. Sauce: Beetroot coconut curry
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WEEKLY BITES OF HAPPINESS
MON - FRI  11:30 - 15:30

@blessrestaurants
ORIGINAL VIETNAMESE CÀ PHÊ 4,5 €

With sweetened condensed milk

YOUR DESSERT IN A CUP:


