
Choose your starter 
for each main course GOLDEN TEMPURA PRAWN� 14

Crispy tempura prawns on rice noodle salad with coriander, 
crispy fried onions and peanuts, finished with 
calamansi dressing
   : tofu

CARI CHICK� 14

Tender grilled chicken thigh skewer in a creamy curry sauce 
with sweet potatoes, Hokkaido squash, carrots & coriander, 
served with jasmine rice
   : cauliflower tempura

SHIITAKE BOEUF� 15

Wok-tossed beef rump steak with shiitake mushrooms, bell 
pepper & green onions in a homemade dark sauce, served 
with jasmine rice

: tofu

CRISPY SALMON KISS� 15

Crispy Salmon Bites with chili mayo & spicy gochujang 
cucumber salad, served with jasmine rice
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CREATIONS OF THE WEEKSTARTERS
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A)  ZUCCHINI SOUP

Creamy Zucchini & 
Coconut Soup

B) KIMCHI GOOD!

Pickled kimchi (spicy)

GINGER BLISS - 6 €
Limette, Apfel, Holunderblüte, 

Ginger Ale, Gurke

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

cranberry, chia seeds

#BITEOFTHEWEEK: MISO COCHON - 25 €
Honey-miso pork belly, broccolini, Jerusalem artichoke puree,

lamb’s lettuce & yellow radish
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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:


