VERMILION PRE-THEATER/EARLY BIRD MENU

(Available Everyday 5pm — 6.30pm)

Starte

(Please ¢}

Yam Ped ** - Grilled Barbary due Sa bs, served with chicory petal
Por Pia Thod - Crispy spring spring vegetables, served with

Achari Chicken Tikk,k ‘ ) clay oven and served with

Por Pia Phak ‘rved with sweet and sour sauce
)niohs, tomato, cucumber and

Aloo Ch{

Phad Thai Khoong Sod ith tamarin ives and

Nue Phad Nam Man Hg® i¢ oyster sauce, mushroom and

Chicken Karahi ** -WDiced chicken| ]
nished v
cor @ edWvith Nan bread

V - Vedofable ai gieen @urry, with tofu, bamboo shoot and sweet

Kheang Keiaw Waan Jay
Dasil lea@€s servedfvith
tcame@ Jasmine @ice
Aloo Gobi * (V) - Cauliflower cooked@vith pq

slice ¢

itoes in gmedium curry sauce, garnished with fresh

ginger and

c@iiander

D

(Pleas
Mangq

Sserts

hoose one)
heese Cake
Young coconut custard serv@8l with coconut lemongrass sorbet

Vermilion fruit salad served Wth wild honey and raspberry sauce

* = Mild ** = Medium *** = bt



