750.000"VND/ngudi I&n/adult*

(*) Gidm 50% cho tré em dudi Tm2 | Discount 50% for child under 1Tm2
Mién phi cho tré em dugi 2 tudi | Free for children under 2 years old

Ap dung cac budi trua tif Thit hai d&n Thit tv hang tuan
Promotion applies for lunch from Mond




XIU MAI BAO NGU DAT VANG
Golden 24K Abalone siumai

Phuc vu o1 lin/ngudi | Serve 1 time/pax
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GIA UU bAI
SPECIAL PRICE

Gia uvu dai khi dt‘mg thém 2 mon sau
Special price when using the following 2 items:

SUP VI CA BAO NGU HAI SAM BONG CA (o1 bit)
Shark ﬁn, abalone, sca cucumber, ﬁSl‘l blader soup (OI pax)

150,000++

CHE YEN TAO PO (or bat)
Bird nest and jujube sweet soup (or pax)

150,000++
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SUP NAM HUONG THIT CUA
Mushroom Soup with Crab Meat

SUP NGO GA
Corn and chicken soup

SUP HAI SAN CHUA CAY
Hot & Sour Seafood Soup
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CU CA! MOT TO ONG BO SOT TU XUYEN
( . Sweet & Sour Pickled Radish Braised Beef Tripe Spicy Sichuan Sauce
-

d
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DUA CHUOT VAN NHI CHUA CAY N =7
" Spiey Cucumber SR
P\ ‘f
¥
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PIEM TAM |
DIMSUM X

HA CAO TOM NAM TUOI VOI SOT NAM DEN XIU MAI THIT NAM
THUOQNG HANG Stcamed Siu Mai &

Shrimp Dumplings with Black Truffle Sauce

HA CAO TOM TUOI, MANG TAY
Steamed Shrimp with Asparagus Dumpling
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PIEM TAM
DIMSUM

Steamed Minced Por umplipgs in Steamed Sticky Rice with Chicken Wrapped

TIEU LONG BAO THWONG HAI XOI GA LA SEN
in Lotus Leaf

Shanghai Stylc




¢ PIEMTAM
DIMSUM
r .

BANH BAO XA XIU BANH BAO CHAY HAP / RAN
Steamed BBQ Pork Buns Steamed / Fried Bao Buns

’
BANH-BAO LUU SA
Sgeamed Cream Custard Buns with

ted Begyolk
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DIMSUM

NEM QUANG DONG NHAN TOM
Deep-Fried Spring Rolls with Shrimps

NEM PHU Bi TOM
Deep-Fried Beancurd Skin Rolls with Shrimps

BANH CU CAI SOT XO
Stir-Fried Radish Cakes with Xo Sauce

QUAY RAN
Deep-Fried Chinese Donuts

BANH CU CAI RAN
Deep-Fried Radish Cakes
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DIMSUM /
F
CHAN GA KIM TUONG SUON BE HAP TIEU DEN
Chicken Feet Braised with Soysauce Steamed Us Veal Short Rib with Black Pepper Corn
SUON HAP TAU XI e

Steamed Pork Ribs with Black Be,n Sa*ce




PIEM TAM
DIMSUM

BANH CUON XA XiU / BANH CUON THAP CAM HOANG KIM

Steamed Rice RollE'With BBQ Pork Crispy Rice Rolls with Mushroom

BANH CUON KIEU HONG KONG BANH CUON TOM
Steamed Rice Rolls in Hong Kong Style Steamed Rice Rolls with Shrimps




VIT QUAY HONG KONC

5 ('sudt) &

pax)

asted Duck (

* Hong Kong Ro!
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THIT
MEAT
)
XA XIU MAT ONG THIT LON XAO SOT CHUA NGOQT
Charsiu Stir-fried Pork with Sweet & Sour Sauce
THIT QUAY MACAO GA HAT LUU XAO SOT CUNG BAO

Crispy Macau Roasted Pork Belly Kung Pao Chicken with Cashew Nuts
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RAU
VEGETABLE

PAU QUA SOT TU XUYEN
Stir-Fried Green Bean in Sichuan Style

RAU THEO MUA XAO TOI
Stir Fired Seasonal Vegtable with Garlic

PAU PHU MAPO OM SOT THIT CAY
Mapo Tofu with Spicy Minced Pork

RAU DEN OM NUOC DUNG

TRUNG BAC THAO

Braised Red Chinese Spinach with Salted,
Preserved Egg & Duck Egg

PAU PHU NON CHIEN MUOI OT
Deep-Fried Crispy Tofu with Salc & Pepper
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RAU
VEGETABLE

CA TIM NGU HUONG OM NOI bAT CA TIM NGUYEN QUA NHOI THIT
Braised Egplant in Claypot OM SOT TAU Xi
Braised Egplant with Minced Pork

RAU NGOT OM

HOA DONG TRUNG HA THAO RAU CHAY OM SOT NAM NHU
Braised Chinese Leek with THUONG HANG NOI bAT
Cordyccps Flowers Braised Assorted Vegetablcs in C]aypot

-
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PHO, MY, COM
PHO, NOODLES, RICE ¢ .-i
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MY XAO SOT THUY SI COM RANG DUONG GHAU
Stir-Fried Noodles with Switzerland Sauce Yangzhou Fried Rice \‘

PHO XAO BO VI TOM DAC BIET
Stir-Fried Rice Noodles
with Beef & Shrimp Paste Sauce




TRANG MIENG
DESSERT

B THACH QUY LINH PUDDING SAU RIENG
Herbal Black Pudding Durian Pudding
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TRANG MIENG
DESSERT

BANH SUA DUA

O gt Coconut Milk Cake

Lotus Seed Sweet Soup
BANH RAN VUNG

e Deep-Fried Sesame Cakes

Mango Sago Coconut Sweet Soup

CHE HAT SEN TAO bO
Lotus with Red Apple Sweet Soup
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