
 Dishes/Descriptions
Menu Dietary 

Notation
Potential Allergens
(NOT EXCLUSIVE)

Garlic/Onion 
Allergy

Intolerant to 
spicy food

Egg/Dairy 
Allergy

Wheat 
Allergy Soybeans

Peanut 
Allergy

Sesame 
Seeds 
Allergy

Tree Nuts 
Allergy

Night Shades
(Tomatoes, 
potatoes, 
peppers, 
eggplant)

Low 
Sodium

Low 
Sugar Shellfish

MSG Allergy
(None added by 

Alkeme, but 
may contain 
from vendor 

supplied 
ingredients)

Tasting Menu 1:  LAND
Crispy Glutinous Rice Balls - Xôi Chiên 
Nhân Thịt  
Fried sweet glutinous rice balls | stuffed with 
ground chicken, lemongrass, garlic, onions | 

 (gluten free, 
dairy free, nut 
free)

Garlic, onion, fish 
sauce, peppercorn Cannot serve No Problem

No 
Problem No Problem No Problem No Problem

No 
Problem No Problem No Problem

Cannot 
serve

No 
Problem No Problem Cannot serve

Rice Turmeric Crêpe- Bánh Xèo  
 Reimagining the beloved French-inspired 
Vietnamese crêpes made with rice flour | 
braised pork belly | seasonal vegetables | 
fresh herbs Vietnamese pesto | pickled red 
onions | Vietnamese dipping sauce 

 (gluten free, 
dairy free, nut 
free)

Fish (in dipping 
sauce), garlic and 
onion Cannot serve No Problem

No 
Problem No Problem No Problem No Problem

No 
Problem No Problem No Problem

Cannot 
serve

Cannot 
serve No Problem Cannot serve

 Hanoi–Style Grilled Pork Noodles - Bún 
Chả Hà Nội 
 Grilled pork slices and pork patties in warm 
broth of fish sauce, lime, and garlic | rice 
vermicelli | pickled green papaya and carrots 
| lettuce and fresh herbs 

 (gluten free, 
dairy free, nut 
free)

Garlic, onion, fish 
sauce, peppercorn Cannot serve No Problem

No 
Problem No Problem No Problem No Problem

No 
Problem No Problem No Problem

Cannot 
serve

Cannot 
serve No Problem Cannot serve

Broken Rice – Cơm Tấm
 A humble dish from the Mekong Delta, 
Vietnam’s rice basket, and a quintessential 
part of Vietnamese food culture | reimagined 
and served with Vietnamese chimichurri, 
housemade pickles and Vietnamese dipping 
sauce 

 (gluten free, 
dairy free, nut 
free)

Fish (in fish sauce 
dipping sauce), garlic, 
onion, peppercorn, 
egg, Cannot serve No Problem

Serve 
without 
egg 
terrine No Problem No Problem No Problem

No 
Problem No Problem No Problem

Cannot 
serve

Cannot 
serve No Problem Cannot serve

Vietnamese Coffee Flan - Bánh Flan Cà Phê
Vietnamese coffee caramel, almond 
meringues

Gluten free, 
vegetarian Almond, dairy No Problem No Problem

Cannot 
serve No Problem No Problem No Problem

No 
Problem

Serve 
without 
almond 
meringues No Problem

No 
Problem

Cannot 
serve No Problem No Problem

Tasting Menu 2:  STREAMS & 
SEA

Mapo-Style Shrimp - Tôm Sốt Mapo
House-made silky dashi custard layered with 
sautéed shrimp and Mapo style sauce served 
with Chinese doughnut 

(contains soy, 
dairy free, nut 
free, can be 
made gluten 
free)

Soy, shrimp, gluten, 
eggs, sea weed, 
mushrooms, garlic, 
onions Cannot serve Cannot serve

Cannot 
serve

Serve 
without 
donut

Cannot 
serve No Problem

No 
Problem No Problem No Problem

Cannot 
serve

No 
Problem

Cannot 
serve Cannot serve

Yellowfin Tuna – Cá Tái Chanh
Citrus-cured, tamarind-fish sauce, pickled 
Asian pear, rau răm, crisp rice paper

 (gluten free, 
dairy free, nut 
free)

Chili peppers, fish, 
crisp shallots (garnish 
- can omit)

No Problem - 
NO CRISP 
SHALLOT 
GARNISH VERY LITTLE

No 
Problem No Problem No Problem No Problem

No 
Problem No Problem No Problem

VERY 
LITTLE

VERY 
LITTLE No Problem No Problem

Turmeric Crispy Cod with Dill - Chả Cá
 A twist on the Hà Nội, Northern Vietnamese 
specialty | dill aïoli |turmeric oil | Asian herb 
oil | fennel-jicama-green apple slaw | 
pickled red onions nut free

Gluten (tempura 
batter), fish, egg and 
garlic (aioli) Cannot serve No Problem

No aioli 
sauce

Prepare 
without 
batter 
(Grilled or 
sauté) No Problem No Problem

No 
Problem No Problem No Problem

Do not 
serve

Cannot 
serve No Problem Cannot serve

Guests have the following allergies and/or dietary restrictions, what can be done?
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Whole Fried Trout with Coconut & Chili - Cá 
Suối Chiên
 Lemongrass, ginger, fish sauce, and 
Louisiana Cajun spice | coconut milk | 
sautéed  garlic bok choy | crispy leeks | fresh 
herbs | Chinese doughnut 

Dairy free, nut 
free, can be 
made gluten free

Coconut milk, garlic, 
onion, peppercorn, 
chilies, fish (in fish 
sauce), shrimp paste, 
soy, peppercorn Cannot serve Cannot serve

No 
Problem

Serve 
without 
donut

Cannot 
serve No Problem

No 
Problem No Problem No Problem

Cannot 
serve

Cannot 
serve

Cannot 
serve Cannot serve

Warm Coconut-Pandan Pudding - Chè Cốt 
Dừa
Bananas, tapioca pearls, sweet potato mochi 
in coconut caramel sauce, and toasted 
coconut

 (gluten free, 
vegan, nut free) coconut No Problem No Problem

No 
Problem No Problem No Problem No Problem

No 
Problem No Problem

**Can serve 
without the 
sweet potato 
mochi

No 
Problem

Cannot 
serve No Problem No Problem

Tasting Menu 3:  GARDEN
Carrot Soup — Súp Cà Rốt
 Housemade vegetable broth, ginger, 
turmeric, coconut milk, touch of orange juice 
| spiced carrot crisps 

(gluten free, 
vegan, nut free) coconut No Problem No Problem

No 
Problem No Problem No Problem No Problem

No 
Problem No Problem No Problem

No 
Problem

No 
Problem No Problem No Problem

Pomelo Salad – Gỏi Bưởi
Purple cabbage, jicama, carrot, 
lemongrass–citrus vinaigrette, crisp rice 
noodles, herbs

(gluten free, 
vegan, nut free) garlic, onions Cannot serve No Problem

No 
Problem No Problem No Problem No Problem

No 
Problem No Problem No Problem

Cannot 
serve

Cannot 
serve No Problem No Problem

Vegan Rice Turmeric Crêpe- Bánh Xèo Chay 
Reimagining the beloved French-inspired 
Vietnamese crêpes made with rice flour | 
seasonal vegetables | fresh herbs 
Vietnamese pesto | pickled red onions | 
Vietnamese dipping sauce with Housemade 
Vietnamese vegan fish sauce 

(gluten free, 
vegan, nut free)

Garlic, onion, 
seaweed (in vegan 
fish sauce) Cannot serve No Problem

No 
Problem No Problem No Problem No Problem

No 
Problem No Problem No Problem

Cannot 
serve

Cannot 
serve No Problem No Problem

Caramelized Lemongrass Eggplant - Cà Tím 
Sả Kabocha squash sweet rice risotto with 
coconut milk | housemade vegan fish sauce 
| Thai basil-almond gremolata | sautéed 
greens 

Gluten free, 
vegan   

Garlic, almond, 
coconut milk, 
seaweed (in vegan 
fish sauce) Cannot serve No Problem

No 
Problem No Problem No Problem No Problem

No 
Problem No Problem Cannot serve

Cannot 
serve

Cannot 
serve No Problem Cannot serve

Vietnamese Chocolate Napoleon – Bánh 
Napoleon Sô-Cô-La
 Layers of crisp Vietnamese artisan rice paper 
| chocolate avocado mousse | orange 
brandy caramelized mango

Gluten free, 
vegan, nut free avocado No Problem No Problem

No 
Problem No Problem No Problem No Problem

No 
Problem No Problem No Problem

No 
Problem

Cannot 
serve No Problem No Problem

ACCOMPANIMENTS

SAUTÉED GARLIC BOK CHOY Gluten free, 
vegan Garlic

Can be 
prepared w/o 
garlic - ASK 
CHEF No Problem

No 
Problem No Problem No Problem No Problem

No 
Problem No Problem No Problem

MAY be 
able to 
prepare 
w/o salt - 

No 
Problem No Problem No Problem

HOUSEMADE CHILE OIL PASTE 
Gluten free, 
vegan Chile, garlic Cannot serve Cannot serve

No 
Problem No Problem No Problem No Problem

No 
Problem No Problem No Problem

Cannot 
serve

Cannot 
serve No Problem Cannot serve

BROKEN RICE
Gluten free, 
vegan No Problem No Problem

No 
Problem No Problem No Problem No Problem

No 
Problem No Problem No Problem

No 
Problem

No 
Problem No Problem No Problem
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