This fall, Hawaii's award winning modern Vietnamese restaurant, The Pig & The Lady opens in Ebisu, Tokyo!
Chef Andrew Le founded the restaurant with the principles and work ethic of his Vietnamese immigrant family,
especially his mother’ s home cocking, while growing up. He has blended the flavors of his mother’ s traditional
Vietnamese recipes with his education and work experience in classical French techniques, in formulating a
unique hybrid of nouveau Hawaii regional cuisine. The Pig & The Lady, which opened in 2013, has welcomed

guests of all backgrounds, from locals and tourists to even Hollywood stars and athletes from throughout the
world.

ALOHA TOKYO!

Honolulu, Hawaii's
popular Vietnamese restaurant
Opening in Ebisu, Tokyo, fall 2019

THE PIG & LADY

oddress : Ebisu Ginza Cross Bldg,2F,1-4-15, Ebisu-Minami, Shibuyokv, Tokyo
tol : 050-1743-1650
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This fall, Hawaii's award winning modern Vietnamese restaurant, The Pig & The Lady opens in Ebisu, Tokyo!Chef

Andrew Le founded the restaurant with the principles and work ethic of his Vietnamese immigrant family, especially his

mother’ s home cooking, while growing up. He has blended the flavors of his mother’ s traditional Vietnamese recipes

with his education and work experience in classical French techniques, in formulating a unique hybrid of nouveau
Hawaii regional cuisine. The Pig & The Lady, which opened in 2013, has welcomed guests of all backgrounds, from

locals and tourists to even Hollywood stars and athletes from throughout the world.
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Creator, owner and chef, Andrew Le (pronounced LAY) is the
mastermind behind the innovative restaurant, The Pig & The
Lady. After graduating from The Culinary Institute of America,
in upstate New York, he built up his career at Hawaii's Michelin
star French restaurant, Chef Marvo, before opening his own
restaurant in 2013.In 2016, Andrew Le opened his second
restaurant, Piggy Smalls in Ward Village in central Honolulu.
The James Beard nominated Chef Andrew is the only chef
among Hawaii's culinary cognoscenti cooking contemperary
food built on Vietnamese flavors. The Pig & The Lady has
received numerous awards, including the nomination as one of
the “Top 28 Vietnamese Restaurants in America” , in lifestyle

nn

magazine, Thrillist in 2019, and ""Best Oahu Restaurant"" at

the Hale Aina Awards, two years in a row, as well as

"" which he shared with his mother,

""Restaurateur of the Year,
the 'Lady' in The Pig & the Lady in 2017. Le has also appeared
on national television shows such as the late Anthony
Bourdain’ s No Reservations, F*ck That’ s Delicious,

BuzzFeed’ s Worth It, etc."

Owner and Executive Chef @
PURUa— - Lo (Andrew - Le) THE PIG N2 LADY
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BUR

Green Papayo, Tomalo, Young Sprouts, Salted Lemon,
Sweat Dates, Crunchy Seeds, Sesame, Fried Shallot & Garlic, Fermented Tea Dressing
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Spicy Tomato Sauce, Sausoge, Sardine, Chives;Warm Baguetle
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Bai Cha Pul Marinade, Apple & Herb Salad, Toasted Rice,
Salted Pork Cracklings, Roasted Meat Vil
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Shiitake Mushrooms, Tofy, Carrots, Glass Noodle,
Mint & Shiso Wraps, Soy Nuoc Cham Dipping Sauce
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Sweet & Sally Pork Pasiry, Vietnamese Pate, Jolapeno Pickles
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Qrange Blossom & Yogurl Cream, Candied Walnuts, Sea Salt, Amaranth, Edible Flowers
ALITOQudLEI-TIED by K Bdhe Y=Yk, PYSIIBR




-LAYOUT-

P e
- b 3 b
I 1 o #j—
| 3 _ e B 5=
[ LIRS =

= =

EEEEEEEEEE

HK m S o' e

RRRRRRR

THE PIG 5 LADY



