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

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

SPINACH CARI DUCK� 14

Crispy duck breast in a creamy spinach curry 
with sweet potatoes, Hokkaido pumpkin, carrots, coriander, 
peanuts & crispy onions, accompanied by jasmine rice
    : eggplant in crispy green rice coating 

WHITE ASPARAGUS CHICK � 15

Beelitz white asparagus, wok-tossed with tender chicken 
breast, bell peppers & spring onions in a homemade jus, 
served with jasmine rice

: seitan

KISS ME SALMON� 15

Grilled salmon fillet with house-made gochujang pickles,
served with garlic sautéed broccoli, fresh herbs
and jasmine rice
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CREATIONS OF THE WEEKSTARTERS

A)  PETITS WAN TAN

Crispy wan tans with a 
savory seitan filling

B) VELVET UMAMI

Creamy 
mushroom soup
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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:

#BITEOFTHEWEEK: PURPLE PULPO - 29 €
Grilled pulpo. Side dishes: Glazed beets, sea asparagus, green beans, 
pickled mint cucumbers, truffle corn puree. Sauce: Beetroot coconut 

TROPICAL CHILL - 6 €
Lime, mango, passion fruit, lychee

HIBISCUS PASSION- 6 €
Hibiscus & passion fruit juice


