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Tasting Menu
Thuc Don Nem Thu

VND 2,988,000++/fif — person — nguasi
BCiE % i/ Add wine pairing/ Thém rugu 1,588,000++

KRB ZIKA X EE, RiBEAHEE
Honey-glazed Barbecued Pork - Deep-fried Cod Fish Spring Rolls
Xd xiu xot mat — Chd gio cd tuyet chién gion

BB 5L 0 5 2 R SR S AE B
Double-boiled Fish Maw with Red Sea Conch and Cordyceps Flower in Coconut
Canh bong bong cd tiem hoa trimng théo oc bién trdi diia

42 $H I Bz i 2 B R BB
Deep-fried Sea Cucumber Stuffed with Minced Tlger Prawn and Gold Leaf
Hdi sam chién nhoi tom sii ham gion ddat vang

XS K 0l ) SR B
Turnip Roll with Parma Ham and Chicken Broth
Ci cdi cuon parma ham chan canh ga quy phi

5%t BRI SE 1 2
Stir-fried Australian Be/ef Fillet with Leek and Black Bean Garlic
Bo Uc phi lé xao hanh paro

ISR B R B PEALR R
Canada Snow Crab with Red Rice
Cua tuyet Canada kem com gao lic

BB o 7 M
Chilled Mango Cream with Bird’s Nest, Sago and Pomelo
Duong chi cam [0 yen sao

WA TR T RERR. Y e 4
The Royal Pavilion Sugar Cane Cake - Baked Portuguese Bird’s Nest Egg Tart
Bdnh mia dac sic Long Ty ricu — Bdnh tart yen Bo Dio Nha

R R ARE R s A e g )% PRASfRE G e o
++ Gia niém \CL bing Viét Nam dong chua bao Lfom 5% phi phuc vu va thué GTGT theo quy dinh hién hanh
++ All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



