


¢ Thuc don tieu chuéﬁ“} 0T
Deluxe Set Menu

(# 4 55 291 | 213 s6 lugng t6i thidu | minimum order is 2)

@ e 3 33: (S, N) o HEA S22 g% 35), vl A E0) (P)
= 2.8F9 7)Aol Thit heo s6t chua ngot
- ﬁ-?-';“:l F2 o ) kiéu truyén théng véi xoai (P)
— = = M=s o
M55, shabel vkl =, B2 Bl 25 Traditional sweet & sour pork with mango (P)
Khai vi ba mon: (S, N) 2
'Uitquayngﬁ\“i @ i-.i ?:.}.0] A'{i’-‘ﬁ:ﬂﬂ] HHE’\H A3 -3‘*"')-_15?-
- Ga ludc kiéu Tir Xuyén Cél Héng Kéng & nam bach linh
-Tém tim bét chién, mi tac mayonnaise, xao sot dau hao
hat 6c ché ngao dudng Stir fried choy sum & mushrooms in oyster sauce
Trio appetizer: (S, N)
E] - Five spice roasted duck e Fu}l 2494 #)A-F &= 2SI i
C] - Szechuan poached chicken Com chién kiéu "Ju Bao Xuan" véi hai san, Bl
4 - Batter fried tiger prawns, wasabi mayonnaise, léng trﬁng triing J

candied walnuts
0 255 A4 ohxge 2 42
Sup bap, thit cua, mang tay e FZ3RE (U2 A-F &3} HHE)
Sweet corn soup, crab, asparagus Ché xoai bot bang & budi
Chilled mango sago cream & pomelo
© X042 2 22 Bhs}h o} 22> 2 () 9o 5ag p
So diép thuong hang xao sét XO, mang tay (S)
Stir fried jumbo scallops with XO sauce,

H asparagus (S)

(SHeE e, (P H=lax] o), (N) Al ey g diek S A St el v elen N oA el e
(5) Spicy dish, (F) Fork dish, (M) Muts dish.lf you are allergic to any food ingredients. kindly inform your senver
(5 Mén cay, (P Mon thit heo, (W) Mon hat, ddu. Xin vul 1Bng thang Bao nhan vigén néu guy khach oo di tng vdi cae thanh phan frén
Ehabe= WND AL ) abEhe] A v n) 9l Sialal st g gho] s]=] gk o}
Prices are quoted in 000 VND, subject to Service Charge & VAT | Todn bé gid dudc tinh thém 000, chua bao gom Phi Phivc Vu & thud VAT

“Ju Bao Xuan"fried rice with seafood, egg white

e




¢ Thuc don ’rhmjtiq'm_m
Premium Set Menu

(# 2= =4 221 | 213 6 lugng toi thiéu | minimum order is 2)

9,

%u. A 3£ :(S)

- 224 925 228X
— 2324 3‘]3}3] qYPze, 80, F
~ F-3 ¥ 53]

Khai vi ba mon: (S)
- Cha gio hai san kiéu Hong Kéng
- Goi stra bién kiéu Tu Xuyén, dua leo, 6t

I - B6 cau quay
&l Trio appetizers: (S)
Et - Deep fried seafood spring roll Hong Kong style

- Szechuan jellyfish salad, cucumber, chili
- Homemade roasted pigeon

I%* u'1- j"ﬁﬂl-%{-"io&%
Canh tiém g-:ft, bao ngu;, so diép kho,
truc sinh
Double boiled chicken soup, abalone,

H dried scallops, bamboo piths

e 34 A3 e 3 (S)
Ludn ca tuyét chién kiéu Thai (S)
Deep fried cod fish fillet Thai style (S)

o 354 233 28ol2 7 JFF &= (S)
Thit bo Uc ap chao véi sét tiéu mat ong (S)

Pan seared Australian beef
with pepper honey sauce (5)

o >}o) 2} 43} vy £2
Cai ré xao vdi giing, toi
Stir fried kai lan with ginger, garlic
o | AF3 3} x3 o) F FE
Mi e fu xao hai san
Braised e-fu noodles with seafood

exx3 mz2a W, We) A3
Ché tuyét gidp tiém |é, tao dé
Chilled hasma sweet soup, pear, red dates

(S) v sl (P) sh=fatz) aed, (M) s e R

wheF B4 AFTl 2El A7k glow FadA G FiAe

(S Spicy dish, (P) Pork dish, (W) Nuts dish.if you are allergic to any food ingrediants, kindly Inform your server
(5 MEn cay: (P Mén thit heo, (N Man Bal, atu. Xin vul 1Bng thong Bbo nhan vign rdu guy khach od df Ung wii coc thanh phdn fén

(H7hs VINDE A ckah] Aju) 2an] gl 4

-Fh e ERe] W= gkl

Prices are quoted in 000 WVND, subject to Service Charge & VAT | Todn bd gid duge tinh thém 000, chua bao gbm Phi Phuc Vy & thud VAT




==
TOM & CUA SONG | LIVE SHELLFISH‘ .

= Ghe Blue swimmer crab
2 Cua Mud crab
#H 3} Témsa  Tiger prawn
S Témcang King prawn
25 Tomhum Lobster

UUR 23 Y
Cdch ché bién mén tém cua
Shellfish cooking methods
O oHs97
Hap vdi téi & mién
Steamed with fragrant garlic & vermicelli
® x.0x24 (S)
Hap véi sot X.0 (S)
Steamed with X.0 sauce (5)

Braised with spring onions & ginger

® 9354 335 (9)
Rang kiéu "Pi Fong Tong" (S)
Wok fried "Pi Fong Tong" style (S)

03234 °lE2F #3(S)
Rang toi ot kleu Hong Kéng (S)
Wok fried with garlic & chili Hong Kong style (S)

Ap chdo véi toi & sot tau xi

[Elr

I 4
E‘}O*’i‘ﬂ_‘i?_ﬂ A z2 (9) (5
E? Om &t kiéu Singapore (S) IE
Braised with chili Singapore style (S)
O 33322
Om véi hanh & girng

Gl Hong Kong style

@l 2aTa2 B3|

E Sautéed with garlic & black bean sauce

¥ Livc Scafood
Hai San Tudi Song

Al7e 133 | Theo thai gia | Market price

CA SONG | LIVE FISH:
£-E% Camiaréng Dragon garoupa
vl-5 31v] Cabdng tuogng Marble goby
MM 29 YH
Cdch ché bién mén cd
Cooking methods for fish
e S CEEEREE
Hap véi nuéc tuong thuong hang
kiéu Héng Kéng
Steamed with premium light soya sauce

?ﬁuﬂw otz

o] G

© 234 A58 27 (S)
Om véi 6t kho & xuyén tiéu kiéu Ti Xuyén (S)
Braised with dried chili & Szechuan pepper (S)

EBEEED
Om vdi cdi muéi chua
Braised with pickled green cabbages

@AY FFEE2
Chién gion véi sét chua ngot
Deep fried with sweet & sour sauce

b

(5) o8 ae), (P) s 5ee] a2, (N} Hone) X obd ge) vlep il SEate] ehe 27t 1oy Ao il e
(5) Spicy dish, (P) Pork dish, (N) Nuts dish.If vou are allergic to any f-:}o-d ingredients, kindly [nform your senver
{5) Mén cay, (F) Mon thit heo, (M) Mon hat, aau. Xin wul 16ng thdng bao nhén vign néu quy khach ¢6 dj tng vai cac thanh phén tén
EEFh = VNDE dATabe] Al n] ol Atehaf & sefte] 7 ghaun
Prices are guoted in 000 VND, subject to Service Charge & VAT | Todn bé gid duoc tinh thém 000, chua bao gdm Phi Phuc Vi & thud VAT



233938 “Ful24Y 222
28 FA=} F34 Do) P 2 EkA (N
A 1%

- A 22 sh5A W 3o] A58 3l Al F

- 28 W ulg-n3 22 ()

— 28 ) Z2.u) 38 3 52

Vit quay Bac Kinh "Ju Bao Xuan" 2 mén
Da vit véi banh kép Trung Hoa & dé an kém (N)
Chon 1 mén bat ky:
- Uc vit bam ap chao dung kém vdi rau xa lach
- Xuong rang vdi toi &t (S)
- Xuong nau canh, dau hi, cai thao

"Ju Bao Xuan" Peking duck served two courses:
Carved skin with Chinese crepe & condiments (N)
Choose one of the options: .
- Wok fried minced duck breast served with lettuces
i - Wok fried duck bone with chili garlic (S)
- Duck bone soup, bean curd, Chinese cabbages™

(5) Spicy dish, (F) Pork dish; (N Nuts digh if vou are allergle fo any fo
(5) Mén cay, (P) Mén thit heo, (N) Mon hat, dau. Xin vui Ibng hdng bao nhan visn'

POl 7| o] O of ]| o] 2 A ©
ecients, kindly iInform your server
v khach o di dng voi ot thanh phan tién

(51wl 2] (PLAA 2| aal (N) HEask Zakd g ek A AE

gh7hs VND Aababe] Alu)2n) gl 2rbag esto] 87 gt
Prices are quoted in 000 WND, subject to Senvice Charge & VAT | Todn bd gid dugc tinh thém 000, chua bao gbm Phi Phuc Vi & thud VAT



& Khai Vi | Appetizer

?@: sk oFa Yt A=
Goi sifa bién, hanh, giing

Jellyfish salad, onion, ginger
- = E : - 208

L () 592534 A: (P)

B sk Auje), MG R, 334 H5
E';] Khai vi kiéu "Ju Bao Xuan": (P)

Xiu mai so diép, hoanh thanh tom,
banh xép Trung Hoa

"Ju Bao Xuan" Appetizers: (P)
Scallop siew mai, shrimp wontons,
Chinese dumplings

5 324 HAg 2222 s

Cha gio hai san kiéu Hong Kong

Deep fried seafood spring rolls Hong Kong style
328

D 22 2322522 279 A3 )
Muc chién gion véi long dé triing mudi G
Crispy squids with salted eggyolk E

308

® 234 2HE 33 (S)
Ga ludc kiéu T Xuyén (S)
Szechuan poached chicken (S)

(51 cal s (P) s ] a e, (N a2 ek g i)

A A e el 27 Lo Aalelal ST @

(5) Spicy dish, (P} Pork dish, (N) Nuts dish.if you are aiergic toany food ingredients. kindly inform your senver
(5) Mén cay, (P) Mon thit heo, (M) Man hat, ddu, Xin wi long thdéng bao nhan vién néu quy khach o6 di dng vai cac thanh phan trén
7 VINDEL el alu) ) Gl Strbag e s ghe] 8 A ekErich
Prices are quoted in 000 VND, subject to Service Charge & VAT | Todn bd gid dudc tinh thém 000, chua bao gém PhiPhuc Vu & thud VAT



€ Mon Quay Nuﬁhq | BEQ Stone Oven »

% 3% (P) ) 35 952 HE

Xa xiu méat ong (P) B6 cau quay
Homemade char siew (P) Homemade roasted pigeon
______________ 288 LI S SN
o a
& @ e A2 30 (P) @) F2 AP Fe) -
& Ba roi heo quay (P) o, A3 A ¥152) F°] (P) B
Homemade roasted pork belly (P) Thit quay kiéu "Ju Bao Xuan":
—————————————— 308 Thit xa xiu, ba roi heo & bé cau quay (P)
"Ju Bao Xuan" BBQ Platter:
Char siew, roasted pork belly & pigeon (P)

OEPRR C Y A

(S) Wi sl (P) sl2larz] ge; (N) duar £ e gl viel B A HEatef ez} glow gl of 3| akef Al e
(5) Spicy dish, (F) Pork dish, (N) Nuts dishiif you are allergic to any food ingredients. kindly Infarm your senver
(5) Mén cay, (P) Mén thit heo, (N) MAn hat, daw. Xin vui Ibng thdng bao nhéan vién néu quy khach cd di dng vadi cac thiinh phan trén
@7 VNDE Aatu] Aln] ) gl Sl apgre] = gks
Prices are quoted in 000 WND, subject to Service Charge & VAT | Todin bd gid dudc finh thém 000, chiua boo gém Phi Phyc Wiy & thud VAT




¢ Bao Ngu Thudng Hang b

Superior Abalone -
22 3543323 A2 dAA 32 52 ()
Bao ngu Uc thuong hang, nam bach Imh
vdi sot dau hao (P)
Braised superior Australian abalone \,
with oyster sauce, poria mushroom (P) =i it
__________________ 1,680 "a /4
%
- ' n
y¥ T
I
23 Jﬂ_!’. g}],n.‘;. _T;g] ﬂ .:'3. X [p}
GEGE T [TALETEST R bung béong ca
véi sét thuong hang (P)
Abalone, sea cucumber, fish maw
with superior sauce (P)

(S) il el (P s ar] se), TN 2y dhe] P Stof] aba] 4] ) gl o =] glofl ) @
(5) Spicy dish, (F) Pork dish, Mmm clislf ..'(_.rJ ::re ::|| ergrt:. Io ur w,, fodMsgoredients, kindly infor

b= 'l.':\']:l-.'_ ) }%:':I-LF: -.]ug Aomagl L :-]. Mt eyl =] o) T“'l."1-
Frices are quoted in 000 VND, subject to Service Charge & VAT | Todn b gid duddtinh themm 000, chua



S
{ Sap | Soup p =

24 2.5 4= (P) 25 SHFAAA-cl2AZYAN 2 96 2N o) F-A)F HAE
Canh trong ngay (P) 23 52 (P) 3 (S, P)
Soup of the day (P) Sup bap, thit cua, Stp chua cay kiéu Tif Xuyén
N - 180 mang tay (P) v0i so diép, xa xiu (S, P)
Sweet corn soup, crab, Imperial Szechuan hot and
asparagus (P) sour soup with scallops,
-——- -—- 180 char siew (S, P)
TS TR |-
27 33 329 9y 923 (P) 28 453 - FHA vk FAT (P)

Canh cung dinh tuyét ky vdi bao ngu (P)

Imperial Kung Fu soup with abalone (P)
T O et 568

r

Pl A e sl (N A E e 2k S

B VNDR

3] viak X
{P} Pork dish, (W) mJ“-‘ dish.If yvou are allerglc fo any food ingredients, kindly uf._;.rm YOUr SE[

O T MGn bt dau. Xin vui 18ng thang bao nhdn vien néu guy khach cd d L.'ng vmc:r_‘:c'lf'rum phan tén
Rt R [ Pt
to Service Chaige & VAF] Todn b ginit dugc *q;djjm 4000, chua bao gbm

:rJ,-".ill_,|

Canh tiém ga, bao ngu, so diép kho,
truc sinh (P)

Double boiled chicken soup, abalone,
scallops, bamboo piths (P)

A IE Sk ] i Zalafl 7 @
4 A Shel ekl @) gle v sl ab ] Sl Al g

nljﬂ-‘”’f



€ Hai Sdn | From the Sea »

Cua l6t chién gion sét Thai (S)
Crispy soft shell crabs with Thai sauce (S)

___________________ 428
BUCRL o B}
g €D AN 5 o 2zlEvk 8 = 3 5o}

(N, S)
Tém tam bot chién, mu tac mayonnaise,
hat 6c cho ngao dudng (N, S)
Batter fried tiger prawns, wasabi mayonnaise,
candied walnuts (N, S)

428

% 22y 22=24a HFIPEX2(S) ) N5 228592 I35

Tém xao tring khuay, hanh la
Stir fried prawns with scrambled eggs,
spring onions

428

Gl G

@ 334 A5 e 322 (9)
Tom rang toi & mudi 6t kiéu Hong Kéng (S)
Wok fried tiger prawns
with garlic & chili salt Hong Kong style (S) dcs

e

5.

L - e e i e | L 3EA
(5) Spicy dish, (F) Pork
(S) Mion cay, (Fy Mon thit heo, (M) r.-" G hat, AL, Xin

e VND &

g2} (M)

¥l g al !_ £t A1 il
dish, f“a}'\lu.'n c-r Ilw_.l L—_Jl‘—L_] I._;. any !
¥ wul ing thong baonhan vién néu guy khach ©

A akze] Aju] 2n) o

of ke | 7| u“.'_'
,_,,_Ilgui |I~,Ir1r

il _I.._i__:! 2| ._:._:.l = ;..; Ll =)
iAo your server
G djdng wdi coc thanh phan fran

Wbl S ghe] s)a) gl ok

Prices are quotad In 000 VND, subject 1o Service Charge & VAT | Todn bd gia dude tinh thém 000, chua bao gdm Phi Phuc Yy & thud VAT




£ Hai San | From the Sea

?_‘J@ X0£22 32 27sh oh2 2} 2 (S) @ 234 43 s1a12 244 (8) "?%

So diép thuong hang sét X0, mang tay (S) Ca tuyét hap dau hoa tiéu xanh Tir Xuyén (S)
Stir fried jumbo scallops with XO sauce, Steamed cod fish
asparagus (5) with green Szechuan pepper oil (S)

I 528 828 |
> :
T 3233909 2 NS A34514 (S) € AL A3 Hagax i

Ca tuyét ca tim tay cam (S) Hai sam nhéi tém sét thuong hang
Spicy braised cod fish, eggplant in clay pot (S) Stuffed sea cucumber
_____________________ 598 with shrimp in superior broth
a ____________________ 568 E
(S) W gl (F) AAL2] 2, (N) Aol Zobgl ge) wop HA A g7t slow Q) s dse

(5) Spicy dish. (P) Pork dish, (W) Muts dishif you are allergic 1o any food ingredients. kindly Infarm your server
(S) M&En cay. (P) Man thit hao, (IN) Mon hat, dau. Xin vui 15ng thong bao nhan vién néu quy khach 6 dj ting val cac thanh phan trén
ke VNDE Alikat] Aln) 0] 9l Sl age] 8= gs
Prices are quoted in 000 WND, subject to Service Charge & VAT | Todin bd gid dude finh thém 000, chua boo gém Phi Phuc Wiy & thud VAT



€ Bo, Heo | Beef, Pork »

% 35454 WFol TRF 22 (S)

Than bo Uc dp chao sét tiéu mat ong (S)

5]

aelalel,

&

@

Pan seared Australian beef
with honey pepper sauce (5)

334 54 H2g IPa2 RS

Than bo Uc xao sét tuong thuong hang

Wok fried Australian beef
with premium soy sauce

234 A F+ (P, S)
Ba roi xao kiéu Tt Xuyén (P, S)
Wok fried pork belly Szechuan style (P, S)

D

) 954 2320 H22Fax HE%

(s} 39 A1F) (P)

Thit heo sét chua ngot

kiéu truyén théng vdi xoai (P)

Traditional sweet & sour pork with mango (P)
388

34 4348 % (® 452 34) (P)
Ba roi om kiéu truyén théng i
véi banh bao hap (P) Q
Braised pork belly traditional style with ]

steamed buns (P)
388

534 s 3v) ez FF3 (S, P)
Suon heo rang toi 6t kiéu Hong Kong (S, P)

Wok fried pork ribs
388 E

with chili, garlic Hong Kong style (S, P)

(S ae], (P) sy gef, (W) 52 29k g2 vie
(5) Spicy dish, (F) Pork dish, (N) Nuts dish If you are allergic to any food ingredients, kndly infarm your server
(S) Mdn cay, (F) Man thit heo, (N} Mén hat, déu. Xin vl idng thong bao rihan viein ndu quy khdch o6 dj dng wii eac thanh phan frén
G VNDEL A9rE e Aju] 2w 9 Ak 7ha s e fte] s)2) gk o)

Bl 227 od 4alelA R e

Frices are quoted in 000 VND, subject to Service Charge & VAT | Todn bé gié dude tinh thém 000, chua bao gdm Phi Phuc Vu & thud VAT




gl € Gia Cam | Pouliry »

Ga tha vuén xao sét Cung Bao (S, N) Ga ludc quy phi (nifa con / nguyén con)
Wok fried free range chicken Kung Pao sauce (S, N) Gui Fei poached chicken (half / whole)
348 468/888
i
¢ @ o2z 3% 8 (U017 / 39) (N) @ 23 2330 (Lel)
Ga quay hanh nhan Vit quay ng vi (nifa con)
(ntra con / nguyén con) (N) Five spice roasted duck (half)

Roasted chicken with almond (half / whole) (N)

; ________________ 488/888 E

(5) o gl (P SHAla] s, (N) fielaEsh Eabelogral el Al A ot el v gl o sl ehifEHAle
(5) Spicy dish. (P) Pork dish, (W) Muts dishif you are allergic 1o any food ingredients. kindly Infarm your server
(S MBn cay, (P Mon thit heo, (N Mon hat, U, Xin vul 1bng thong Bao nhéan vien ndu guy khach e di ting wiil cac thanh phan tén
ke VNDE Alikat] Aln) 0] 9l Sl age] 8= gs
Prices are quoted in 000 WND, subject to Service Charge & VAT | Todn b& gid dude tinh thém 000, chua boo gbm Phi Phuc Wiy & thus VAT

% B2 Fulesx 288, N) ® A4 &2 & (dohd) / 39 %

—mm-




€ Rau | Vegetables }

E@s 2o A5 vEHS
Rau diép xao téi
Stir fried romaine lettuces with garlic

R A e B
Cai ré xao girng, toi
Stir fried kai lan with ginger, garlic

5

298

%344 )35 2 (S, P)
Dau ha kiéu Ti Xuyén (S, P)
Mapo tofu, minced pork (S, P)

>, A shx| 23], 9234 59217 (P)
Ca tim, thit heo bam, ca man tay cam (P)
Braised eggplant, minced pork, salted fish

in clay pot (P)

298 E

____________________ 258
E"
g @) 33 Al A IeY Ix2gS 224 g7 %) 03] Z34) g
i Cai Hong Kéng & nam bach linh 28 umAa 22 (P, N) ¥
Xao sot dau hao Dau cove xao, thit heo bam,
Stir fried choy sum & mushrooms cai 6 liu mudi (P, N)
with oyster salice 258 Wok fried French beans, minced pork,
———————————————————— preserved olive (P, N)
@ =A o= 22 A :
Rau tién vua xao toi i3 A ‘3‘»"] “*]’ N4 a2 AEY
Stir fried gongcai with garlic Bo6 xoi chan sét thit cua
____________________ 258 Poached spinach with crab meat gravy
(8) W 2, () s 22) Qe (N) Ao Eed ae) wel 4 AFPe okel Azt Qo 4 BT UL

(5) Spicy dishy, (Fy Pork dish, (N) Nuts dish. If vou are dllergic 1o any food ingredients. kindly Inform your server
() Mon cay. (P Mon thit heo, (W) M&n bat, ddu. Xin vul lang thEng bao nbian vién néu Guy khdch oo didng v& cac thanh phan trén
P VNDAL A5 s o] aju]2u] 9 L7 & ] o7 glEL o
Prices are quoted in 000 VND, subject to Service Charge & VAT | Todn bé gid dude tinh thém 000, chua bao gom Phi Phiuc Vu & thué VAT



£ Com & Mi | Rice & Noodles b

Eh NS ABaL2 IS5 75 ) Fer24A A3 HAF B2 UE

Hu tiéu xao tém cang sot triing Com chién hai san kiéu "Ju Bao Xuan"

Braised flat rice noodles v@ilong trang tritng

with king prawns, gravy egg “Ju Bao Xuan”fried rice with seafood, egg white

___________________ 468 428

@ o159 H42 23 @ 3530 247 23 (P)

Mi e fu xao hai san Com chién thit quay, lap xuéng (P)

Braised e-fu noodles with seafood Fried rice with BBQ meat, Chinese sausage (P)
I 428 === . 358 |
: G
E-@ﬁ‘._ﬂ?] -?rfr*%‘fi‘-“?'%"% @ %-r;]g]_odﬂm;.q o:g- E

Hu tiéu xao bo, gia do Cdm chién véi ga xé, ca man

Wok fried flat rice noodles Fried rice with shredded chicken, salted fish

with beef-bean'sproats @ === 0 @00 e e e 358

398

ABd A7 5F 35355 (P)

Mi trtmg xao thit xa xiu, gla, he (P)

Wok fried egg noodles

_____ e L nﬂ

() Wi eel, (P SAlar) e, (N) sl Eabeogeal ek Al o S5t e g 7h gl ot Rl o7 ek ale:
(5) Spicy dish. (P) Pork dish, (W) Muts dishif you are allergic to any food ingredients. kindly Infarm your senver
(S) Mon cay (P Mon Tt heo, (N Mon hat, dou. Xin vl 16ng thong Bao nhan vien ndu guy khach e di ting wdil cac thanh phan tén
EF7ks WNDE Alcksin] Aln] An) 9 B-oas g =] ki vl
Prices are quated in 000 VND, subject to Service Charge & VAT | Tedan bé git duge finh thém 000, chua bao gom Phi Phyc Vi & thud VAT




€ Trang Miéng | Dessert »

G 38

.

"o

255 222 47 W) HF
Cheé tuyét giap tiem 1§, tao do
Chilled hasma sweet soup, pear, red dates

2, AAF, AN FHYHAE (N)
Che dau do, banh tr6i nhan me den, hat sen (N)
Red bean sweet soup, glutinous dumpling
stuffed sesame, lotus seeds (N)

158
Fard Sl AR 28
Sira dau nanh nau véi nhua dao,
hoa bach hop kho
Sweetened soya milk
with peach resin, dried lily buds
158

@ == (B2 A 323} r:lﬂﬂiﬁ.]uE

@

Che xoai bét bang & buai
Chilled mango sago cream & pomelo

Ao 25 AEE D (B L) (N)
Banh tréi nhan me den, dau phong (N)
Glutinous dumplings stuffed sesame,

crushed peanuts (N)
158

o) S0 Al P33}, AF 2P HHE
Ché té yén chung duéng phén,
nhan nhuc trong trai lé

Double boiled bird's nest
with rock sugar, dried longan in carved pear

(S wibg ae], (Pl an ) sw), (W) 2o 2k g

ek
LT

S BT 247 A od Agel 2T YA L

(5) Spicy dish, (F) Pork dish, (N) Nuts dish i vou are dllergic toany food ingredients, kndly infarm your ssrver
(S) Mdn cay, (P) Mon thit hiea, (N Mén hat, aau. Xin vl idng thong bao rihan viein ndu qui khdch o6 df tng wi eac thanh phan trén
Erhe VNDE Askepe] Al s dam] gl Soa 8 o] =) phde o)
Prices are quoted in 000 VND, subject to Service Charge & VAT | Todn bé gia dudc finh thém 000, chia bao gdm Phi Phuc Vi & thud VAT
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Piém Tam | Dimsum
12:00 PM - 2:00 PM



€ Piém Tam | Dimsum »

@P@ 2 &vho) (474) (P) @ A5 2 H15 (44) (P) =

Xiu mai hip (4 cai) (P) Cao hap kiéu Triéu Chau (4 cai) (P)
Steamed siew mai (4pcs) (P) Steamed Teo Chew dumplings (4pcs) (P)
LT e s e e S g Sy 160
g @ R A5 3215 (430) (P) @ ? >y 315 (4) (P) 5
9 Ha cao tom hap (4 cai) (P) Caoso diép hip (4 cai) (P) 2
T Steamed shrimp dumplings (4 pcs) (P) Steamed scallop dumplings (4 pcs) (P) 150 Y
L ECO Sl 160

@ % AR B 315 (34) (V)
Céo nam chay hap (3 cai) (V)
Steamed mushroom dumplings (3pcs) (V)

%En . 160 nﬂ%

(Symega=], (P ne) g, (N) AR g ge] wiel 54 SRR igke] 2| 2p gl oo Sl el A gt Al AL
(5) Spicy dish, (P} Pork dish, (M) Nuts dish, i vou are aliergic 1o any food ingredisnts, kindly inform your senver
(S Mdn cay, (P Man thit hieo, (N) Man hat, 3au. Xin vul Bng thong bao nhidn vign néu guy khach b diing v cac thanh phén frén
B VNDE 4505 aju] ] 9 SL7haf g gte] s 2] gkEyrn
Frices are quoted in 000 VND, subject to Service Charge & VAT | Todn bé gid dude tinh thém 000, chua bao gdm Phi Phuc Vi & thud VAT




)

E @® = 33te1d 253 (37) (P)
Cao nhan sap hap kiéu Thuong Hai
(3 cai) (P)

(3pcs) (P)

Al A3 (324) (P)
Banh cuén xa xiu hap (3 pcs) (P)
Steamed rice rolls with char siew (3pcs) (P)

M5 2 (320)
Banh cudn tém hap (3 cai)
Steamed rice rolls with prawns (3 pcs)

i

Shanghai soup dumplings"Xiao Long Bao"

=2 F}ar wb2 (354) (P)
Banh bao xa xiu hap (3 cai) (P)

Steamed char siew buns (3pcs) (P)
:

160 @ LEIFTx>= A 3y (P)

160

_ 160

Sudn non hap tau xi (P)

Steamed pork ribs with black bean sauce (P)
1

@ 22w By

Chan ga hap tuong thuong hang

Steamed chicken feets with superior sauce
1

:

L
|

60

-.-ula Elu-.-

60

60

S

(S) - sl (P S Alar] s

(M) bl A ghsl ) Hhap Al

| ot ehep 7} ol ot Bl shafaE Al e

(5) Spicy dish, (F) Pork dishy (M) Nuts digh.f yeu are allerglc to any food ingredients. kindly Inform your server
(S MBn cay, (P Mon thit heo, (N Mon hat, U, Xin vul 1bng thong Bao nhéan vien ndu guy khach e di ting wiil cac thanh phan tén
ke VNDE Alikat] Aln) 0] 9l Sl age] 8= gs
Prices are quoted in 000 WND, subject to Service Charge & VAT | Todn bd gid duge tinh thém 000, chua bao gbm Phi Phuc Wy & thud VAT
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€ Piém Tam | Dimsum »

@ X0xxz 3

~ 45 S5 ¥ 794 (5)
Banh cu cél chién he, gia, triing sét XO (S)

Wok-fried radish cake, chives, bean sprouts,
egg with XO sauce (S)
160

23 Z 27 (44) (S, P)

Hoanh thanh sét &t kiéu T Xuyén

(4 cai) (S, P)

Wonton chili sauce Szechuan style (4 pcs) (S, P)
____________________ 160

A ZAL vl = (3)
Banh bao kim sa hap (3 cai)
Steamed custard buns (3pcs)

160 TE'.
2% 22 2 (34) ¥
Banh tac tring (3 cai)
Egg tarts (3pcs)
B L T e R SR

(SR a2l (P ) g, (W) A3 ek o8] vy &

4

9 NEZol 247 o el R F UL

A e 1l

(5) Spicy dish, (P} Pork dish, (N Nuts dish, If you are allergic to any food ingredients, kindly Inform your senver
(S) Mdn cay. (P) Man thit heo, (N Mén hat, ddu. Xin wul idng thong bao rihan viein ndu quy khdch o6 dj tng wii eac thanh phan frén
FFe VNDAL 4505 aju]2u] 9 L7k s 3te] 812 gEu o
Frices are quoted in 000 VND, subject to Service Charge & VAT | Todn bé gié dude finh thém 000, chua bao gdm Phi Phuc Vu & thud VAT



