
STORAGE
We are aware that there may be a lot of 
food for one sitting so we have ensured 
that all items are suitable for freezing or 
will last up to three days in the fridge. If 
cooking from frozen, defrost fully and 
follow the same instructions.

PREPARATION

Goi Cuon Spring Rolls 
(No cooking required, serve cold)
Enjoy the spring rolls cold with the 
dipping sauce.

Nom Hoa Chuoi 
(No cooking required, serve cold)
Empty the contents of the salad into a 
large bowl. Pour over the dressing, mix 
well and enjoy.

Bánh Mì Baguette 
(Oven required, serve hot)
Preheat your oven to 190˚C. Finish the 
baguette for 12 minutes in the oven. 
Meanwhile, cut the tofu into strips. Cut 
horizontally and stuff with the pâté and 
strips of tofu. Add the pickles on top 
and cover with the second half of the 
baguette. Slice into equal portions and 
enjoy.

Pho Bo Vien 
(Stove required, serve hot)
Empty the broth into a thick-bottomed 
saucepan and gently bring to the boil. 
Add the garnish and let it simmer for 4 
minutes. Divide into serving bowls and 
enjoy.

Ca Ri Ga 
(Stove required, serve hot)
Empty the bottle of the curry into a 
thick-bottomed saucepan. Fill the 
empty bottle halfway with water, shake 
well and add to the pan. Gently bring 
to a simmer. Add the garnish and let 
simmer for 4 minutes. Enjoy alongside 
the Com Tam Rice.

Com Tam Rice 
(Stove required, serve hot)
Bring a large pot of water to the boil. 
Once boiling place the bag of rice in 
the water and keep there for 7 
minutes to heat up. Carefully remove 
the bag from the water and cut it 
open. Mix with the pickled vegetables 
and serve alongside the Ca Ri Ga 
Curry.

Ca Phe Trung 
(No cooking required, serve cold)
Divide the cold custard between 
serving portions and enjoy.

Che 
(No cooking required, serve cold)
Divide the fruit into serving bowls and 
pour over the coconut milk. Serve very 
cold and ideally over some crushed ice.



Welcome to my vegan box for this weekend. 

Vietnam is a place I’ve visted a number of times over the years 
and I’m thrilled to be able to use all of my brilliant chefs here at 
Gauthier Soho to help interpret the cuisineof Ho Chi Min City in 
our own way.

Luckily the punchy flavours, spices and aromatics of Vietnamese 
food almost all come from the limitless range of local plants, 
vegetables and fruits which, combined, form some of the most 
incredible food I’ve ever tasted.

Being vegan should be no barrier in the enjoyment of food, in 
fact it forces experimentation and leads the way in creativity.

Bon appetit,

Hello,

Allergens: G: Gluten, SO2: Sulphur, N: Nuts, Se: Sesame, Sy: Soya, M: Mustard, C: Celery@gauthiersoho@gauthierinsoho @gauthiersoho

Goi Cuon
Spring Roll, Vermicelli, Firm Tofu, Red Chilli Dipping Sauce

*

Nom Hoa Chuoi
Palm Heart & Banana Blossom Salad

*

Bánh mì - Baguette
Pickle, Coriander & Pate

*
Pho Bo Vien

Herb Broth, Dry Mushrooms, 
No Meatballs, Spring Onions and Sprout Soya

*

Ca Ri Ga
Coconut Curry, Lemongrass, Black Pepper,  Yellow Curry

*
Com Tam

Red Chilli, Pickled Vegetable & Viet Rice

*

Ca Phe Trung
No Egg Coffee Set Custard

*
Che

Jelly, Coconut Milk & Fresh Fruit
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