Let's get together and delight in must-homely dishes that featured as one of the unmissable dishes of
the traditional platter during the Tet holiday, mixed with the gorgeousness of traditional Viethamese culture
while fostering a connection of family generation. All converged in Amiana's Tet traditional platter.

O February 10, 2024 - February 12, 2024 | 12:00 PM - 9:30 PM
Q Venue: Bacaro Restaurant

VND 990,000++/ 2 guests/ set
The price includes a pot of green tea for 2 guests.

Entertainment Activity: Traditional live band from 6:30 PM - 9:00 PM on February 10 and 11, 2024
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La khodnh khdc doan vién va ciing nhau thudéng thirc cdc mén dn ddc trung khéng

thé thiéu trong Mam cé ngay Tét, hoa cling nét dep van héa truyén théng Viét Nam,
déng thai vun dap su gdn két cta cdc thé hé trong gia dinh.

O 10/02 - 12/02/2024 (Méng 1 - Méng 3 Tét) | 12:00 - 21:30
9 Dia diém: Nha Hang Bacaro.

VND 990,000++/ 2 khdch/ phdn
Gid bao gém mién phi mét binh tra xanh cho 2 khdch.

Hoat déng gidi tri: Biéu dién nhac cu truyén théng Viét Nam tur 18:30 - 21:00 ngay 10/02 va 11/02/2024



Vegetable and brawns broth
Canh rau ndu tém

Homemade cold cut mixed pickles
Gio chad dua hanh
Fried mixed seafood spring roll
Cha gio hai san
Traditional stewed pork with eggs
Thit kho tau
Vietnamese sticky rice cake
Bdnh Tét
Chicken with lemon leaf
Ga hap ld chanh
Deep-fried mackerel with green mango
Cd thu chién xoai bdm
Stir-fried vegetable with garlic
Rau xao tdi

Steamed rice
Com hap

Assorted Vietnamese dry jam
Cdc logi mut
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