
Choose your starter 
for each main course RICE NOODLE BOEUF� 14

Rice noodle salad with lemongrass marinated sirloin beef,  
roasted peanuts, fried onions, 
Viet. herbs & calamansi dressing
 : tofu

SPINACH CARI DUCK� 14

Crispy duck breast in creamy spinach curry sauce with sweet 
potatoes, Hokkaido, carrots, coriander, peanuts & fried onions, 
served with jasmine rice
 :cauliflower in tempura batter

CHICK AU WOK� 15

Wok-tossed chicken breast with bell peppers & mushrooms,
spring onions, served with jasmine rice

: seitan

MAMBO SALMON� 15

Grilled salmon served with fermented cucumbers & arugula,
tomato-coconut sauce & Vietnamese herbs,
accompanied by jasmine rice
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CREATIONS OF THE WEEKSTARTERS

A)  GREEN VELVET

Creamy broccoli soup

B) TASTED LOVE

Slightly spicy sour soup 
with tofu, tomatoes,

GINGER BLISS - 6 €
Lime, apple, elderflower,

ginger ale, cucumber

LIMEBERRY FIZZ - 6 €
Lime, elderflower, sparkling water,

cranberry, chia seeds

#BITEOFTHEWEEK: SALMON DU SOLEIL - 26 €
Salmon fillet fried on the skin. Side dishes: Edamame, spinach noodles, dill oil. 

Sauce of choice: Tomato coconut curry or wasabi beurre blanc
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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:


