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PERSONAL NOODLE SET MENU
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WITH THE PERSONAL NOODLE,
CREATE YOUR PERFECT DISH
BY CHOOSING YOUR NOODLES & YOUR SAUCE.
SERVED WITH A SESAME CHICKEN SALAD & A GLASS OF WINE.
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VIETNAMESE HO FUN NOODLES
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WOK FRIED MUSHROOMS,
WITH SOYA SAUCE & BLACK PEPPER
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