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T: +84 (0)28 3823 6688 - F: +84 (0)28 3822 3355
E: restaurant@thereveriesaigon.com
W: www.thereveriesaigon.com
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BRUBBZEE. XE35% RERIEBIVIZER
Gia niéqa:y@f-béng VNBD, chua bao gébm 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
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i \/ / Hai san tuoi song chon loc
~ Live seafood selection

B REEEA "
( \/ | bac san cac ving mién Trung Hoa

Regional Chinese Specialities

\ | Médn chay
Vegetarian

¥YEAER
Com, Mi, Hu tiéu
Rice, Noodle

>

FEIERHGD
Trang miéng
Dessert

£

=B/ Mon chay/ Vegetarian

#R/ Mén cay/ Spicy

=8~/ Mébn c6 daus Contains nuts
WREBETRHRNBER (ASHEASIE ZRTEHN)
S RCBRHEZTIEREES XE

Quy khach cé nhu cau an kiéng, vui long lién hé

quan ly nha hang dé dugc tu van

Should you have any dietary requirements, please contact the Restaurant Manager

BRUBBEL. KRE835% MK
Gia niém yét bing VND, chua bao gém 5% phi phuc vy va thué GTGT
All prices are quoted in VND, exclusive of 5% service €



ﬁﬁ € 1. Thuc don tuyén

H chon Michelin
The Royal Pavilion
Michelin/Menu

\/
¢ BRFERIBLEN

Cang cua bach hoa chién trting ca tam
2 Pan-fried crab claws with shrimp paste and caviar

788,000++/ I/ ngudi/ person

@ MHABEITER
Tom st bién x0 rau ct v6i x6t 16ng trang tring

Stir-fried tiger prawn with vegetable & egg white
788,000++/ i/ ngudi/ person

O GZiBpRRIRIS

Hai sam nhéi tom st bam chién gion
Crispy sea cucumber stuffed

with shrimp paste

888,000++/ I/ ngudi/ person

BRIEILEE

Toém hum xao hanh thom va rugu Thiéu Hung
Stir-fried baby lobster with shallot

and scallion, ShaoXing wine

888,000++/ {1/ ngudi/ person

thaszisie EiF

Hai san ty chon kho ndi dat véi hanh toi
Braised optional seafood with garlic

& spring onion in clay pot

Thai gid - RF&++ | 5ll/ phan/ portion

REGAGhBKIS

Phat nhdy tudng kiéu Long Triéu
Buddha's temptation

A traditional stew comprised of the most
premium delicacies: 8-head Australian
abalone, sea cucumber, fish maw,
conpoy, shark fin

2,688,000++/ i1/ ngudi/ person

SREEBXER

Com chién bao ngu quy toc

Bao ngu Uc 3 dau, thit tom tuoi,

thit ga, so diép kho

The Royal style fried rice

3 head Australian abalone, fresh shrimp,
dried scallop, chicken meat
1,388,000++/ {iI/ ngudi/ person

SEEETH

Ga Quy Phi Long Triéu

Ga tam hoang udp dac biét hong kho 12 tiéng
x0i dau da gion

Concubine chicken: the Viethamese yellow
hair chicken marinated for 4 hours then dry-
aged for 12-hour. To achieve crispy skin, it is
hung —fried by a constant pouring of boiling oil
1,288,000++/ £/ con/ whole

688,000++/ #E/ nlra con/ half

BRUBBEE. RE3S5% RERLERMNIZER
Gia niém yét bang VND, chua bao gém 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

BRUBBEEE. RES5% REKRLERNVIZER
Gi4 niém yét bing VND, chua bao gém 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



-0 FHE0OKER
Vit xé tron xot cay
Mixed shredded duck meat with spicy sauce
328,000++/ f3ll/ phan/ portion

< 11.Khai vi
/a r Appetizers

¢ SHIRE

ﬂ.n. Pau phong khoai mon sgi chién gion
P4 Deep-fried julienne taro and peanuts

fuunly

/\
B

288,000++/ fAll/ phan/ portion

EmRHEER S —0ORTE
Stia bién tron hanh thom Pau hii hoang kim
Tossed jellyfish with scallion and sesame oil Deep-fried golden crispy tofu
288,000++/ 3l / phan/ portion 238,000++/ f3ll/ phan/ portion
RS BT FOMRES
Pau hi ki tron rau tién vua xot meé Ga cudn tam ruou
Tofu skin and dried lettuce stem Drunken chicken roll
in sesame dressing 228,000++/ f8ll/ phén/ portion
288,000++/ fll/ phéan/ portion
& BRNBHRFHER |
FEERD T Dua leo tron x6t gidm Balsamic ‘
Sandwich nhoéi tom chién gion Mixed cucumber with
Deep-fried sandwich stuffed minced shrimp balsamic vinegar dressing
188,000++/ 24/ 2 miéng/ 2 pieces 238,000++/ f3ll/ phan/ portion

BEENHBEZE. X835% RERLEAVZER BRUBBEE. RE25% REVLERVEER
Gia niém yét bang VND, chua bao gém 5% phi phuc vu va thué GTGT theo quy dinh hién hanh Gia niém yét bing VND, chua bao gém 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 All prices are quoted in VND, exclusive of 5% service charge and applicable VAT




0 ERFHRER )
Cudn da vit quay Bic Kinh véi triing ca tam (2 cudn)
Peking duck skin roll with caviar (2 rolls)

g 111.Mbn quay

Ik Barbecued

¢ KEERXIE
X4 xiu s6t mat
Honey-glazed barbecued pork
688,000++/ f3ll/ phan/ portion
488,000++/ F45ll/ ntra phan/ half

BRENHEBEEE. RE35% RENREHNIBER

Gi4 niém yét bing VND, chua bao gém 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

438,000++/ fiI/ ngudi/ person

Vit quay Bic Kinh cuén banh crepe tam sic
Roasted Peking duck served

with 3 colors of pancakes

2,388,000++/ —E/ mdt mdn/ one course
2,688,000++/ _E/ hai mdn/ two course

P BREZER
Vit quay tran bi
Chenpi roasted duck
2,288,000++/ £/ con/ whole
1,288,000++/ $£5/ nra con/ half

WHER=IZR

Ba roi quay da gion

Roasted crispy pork belly
688,000++/ f5ll/ phan/ portion
488,000++/ #f5ll/ ntra phan/ half

¥ BB 5

Heo sita quay

Roasted suckling pig
3,288,000++/ £/ con/ whole
1,888,000++/ £/ nlra con/ half

EESCH

Ga luéc Quy Phi Long Triéu
The Royal Pavilion Imperial
poached chicken A ﬁt ;
1,288,000++/ £/ con/ihale™ =
688,000++/ FE/ nliacon/ half*

BREUBBEET. XE835% REVRERANILER

Gi4 niém yét bing VND, chua bao gém 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



O MEMEXIES
Canh truc sanh tiém nam ting nhung va cai tho
Double-boiled bamboo fungus with matsutake and cabbage heart
488,000++/ i/ ngudi/ person

g [V. Canh tiém - xup

= Double boiled - soups
00

O FiIEMFRREBREEE
Canh béng cd nam bung dé tiém tran bi
N— Double-boiled fish maw, morel with dried tangerine peel
N 688,000++/ 1L / ngudi/ person
127

%

BRUBBEE. RE3S5% RERLERMNIZER
Gi4 niém yét bing VND, chua bao gém 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

=

=REBEES

Canh bong ca tiém tam qua
Double-boiled fish maw

with three kinds of fruits
688,000++/ fiL/ ngudi/ person

SBEECER

Canh bao ngu tiém hoa triing
thdo ky tu

Double-boiled abalone with
cordyceps flowers and wolf berry
588,000++/ fiL/ ngudi/ person

) STKPHRE

Xup vit Giang Thai St
Jiang Tai Shi duck meat soup
388,000++/ fiI/ ngudi/ person

ETERXEE

Xup bi dao thit cua so diép kho
Hashed winter melon soup with
crab meat and conpoy
398,000++/ I/ ngudi/ person

BIRT B FREE

Xtp hadi sdn dau ha chua cay
Hot and sour seafood tofu soup
398,000++/ i/ ngudi/ person

HERETRE

Xup bap ngot vdi thit cua
Hashed Sweet corn soup

with crab meat

398,000++/ i/ ngudi/ person

BRUBBEEE. RES5% REKRLERNVIZER
Gi4 niém yét bing VND, chua bao gém 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



% V. Bao n eu, Hai vi
2| Abalone & Dr|ed seafood

N o mipEESE

N Bao ngu Uc (loai 3 dau)
Australian abalone (3 Heads)
1,288,000++/ JREE/ nguyén con/ whole

A 0208EBA 2 S m(ERE)
RE/FE

Bao ngu kho Nhat (loai 20 diu) (dat trudc)
Supreme Japanese dried abalone (20 heads)
(order in advance)

Thoi gid - 58 | &/ con/ piece

A2 AE B S 6(FEE)
RENFE

Bao ngu kho Nhat (loai 25 diu)

Supreme Japanese dried abalone

(25 heads)

Thai gia - RF& | £/ con/ piece

A0 658 FSGR(FERE)

RE/FE

Bao ngu khé Nam Phi (loai 16 dau) (dat trudc)
Dried South African abalone (16 heads)
(order in advance)

Thoi gié - 58 | &/ con/ piece

IR —mE

Bao ngu nhat phdm kiéu Long Triéu

Braised superior “The Royal Pavilion” abalone
in clay pot

4.988.000++/ f5ll/ phan/ portion

O TUREM(ETHERR) (80 or)
Bdéng ca chan canh ga
Braised fish maw in chicken broth (80 gr)
1,888,000++/ I/ ngudi/ person

iAI07ERBI\ (80 o)

Bong ca thuong hang x6t bao ngu (80 gr)
Braised imperial fish maw

with abalone sauce (80 gr)
1,488,000++/ {iL/ ngudi/ person

Hai sam Nhat xot cd phap (dat trudc)

Old style cooking method Japanese kanto
sea cucumber (order in advance)
1,188,000++/ JRfF&/ nguyén con/ whole

BERIZ

Hai sam gai xo6t hanh thom
Wok-fried thorny sea cucumber
with scallion

888,000++ / &/ con/ whole

BRUBEEE. RE3S5% REKRLERANIZER
Gi4 niém yét bing VND, chua bao gém 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

BRUBBEE. RE3S5% RERLERMNIZER
Gi4 niém yét bing VND, chua bao gém 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



& V1. Hai san
Bt Seafood

O mpEFEEEH
Mai cua dut o
Baked stuffed crab shell with crab meat
438,000++/ fiI/ ngudi/ person

-

-

BRUBBEE. RE3S5% RERLERMNIZER
Gi4 niém yét bing VND, chua bao gém 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

O SHIBSBRIERI\
Ca tuyét chién x6t xi ddu thuong hang

Pan-fried codfish with premier soy sauce

538,000++/ fiL/ ngudi/ person

AEFFE N EX
C4 mu phi lé xao nam tung lo
Stir-fried garoupa fillet

with black truffle sauce
998,000++/ f3ll/ phan/ portion

b SEHHEAR
Mién cua tay cam
Braised crab with vermicelliin clay pot
988,000++/ 3/ phan/ portion

& X OEEFWILBEEF
So diép Hokkaido xao mang tay xot X.O
Stir-fried Hokkaido scallop with asparagus
with X.O sauce
988,000++/ 3/ phan/ portion

MR SR &
Cang cua hap long trang tring phu x6t son hd
Steamed crab claws with crab roe

and egg white

888,000++/ fiL/ nqudi/ person

SUETIRIX

Tom chién gion xot xoai

Deep-fried prawn with mango sauce
688,000++/ f5ll/ phan/ portion

b REWSIERIR

Ca mu phi lé xao kiéu Tt Xuyén
SiChuan style wok-fried garoupa fillet
998,000++/ f5ll/ phéan/ portion

BRUEBEEE. RES5% RFERRERNISER

Gi4 niém yét bing VND, chua bao gém 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



= VII.Haisan
@ tuoi song chon loc

fir Live Seafood Selecnon

BF&/ Theo thoi gid/ Market price

N

O ZikMF O KBk REIR PACAL 5 IR 25t O &% GER
Ac voi voi Toém cang Toém hum Cua Ca mu tran chau Ca mu sao Ca bdng tugng Ca mat quy
Geoduck King Prawn Lobster Crab Pearl Garaoupa Leopard coral Marble goby Marble goby
garaoupa
219 WRYE E51E. ZEBI R AR B B
Luoc tai chd Rang toi 6t tiu xi =+t Hap rugu Hoa Dieu Hap kiéu =53 Hap kiéu Hap kiéu
Poached Spicy garlic Chan thugng canh Steamed with Héng Kong Hap kiéu Héng Kong Héng Kong
and black bean hoac toi pho mai Hua Diao Wine Steamed with Héng Kong Steamed with Steamed with
SHSHK dut 1o Hong Kong style Steamed with Hong Kong style Hong Kong style
Chan nudc chio TRED 4SS Baked with TEREN Hong Kong style
Poached Hap tdi bun tau supreme broth or SR I 828 828
with broth Steamed with cheese and garlic Rang tdi 6t Kho néi dat 28 Kho néi dat
minced garlic or bouillon kiéu Hong Kong Baked in clay pot Kho néi dat Baked in clay pot
bz ps) & vermicelli Spicy garlic Baked in clay pot
Xi0 mERER Hong Kong style Wz
Stir - fried SRHBENR EHEYE 21N Chien gion
Chién Maggi Rang tdi 6t EaR (ERES) Deep-fried
LN S Maggi sauce kiéu Héng Kong X30 ndu véi Xao véi tring
RIS Spicy garlic hanh, gling Stir-fried with egg
Sashimi TSNS Hong Kong style Wok-fried with
Sashimi Rang mugi tiéu scallion & ginger
Salt & pepper B
Xao hanh thom KEARZE
Stir-fried with Nau theo
scallion phong cach lang bé
Water village
cook style

BRUBBEE. RE3S5% RERLERMNIZER
Gia niém yét bang VND, chua bao gém 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

BRUBBEEE. RES5% REKRLERNVIZER
Gia niém yét bing VND, chua bao gém 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
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@) BRk=mRE
(RTEHE SLHAS)

VIll.Dac san cac
= vung mien Trung Hoa

Regional Chinese Specialities

Ga uyén uong (Ga cay Trung Khanh, ga luéc Quy Phi)
A combination of: ChongQing spicy chicken, Concubine chicken

1,388,000++/ fBll/ phan/ portion

maNRFER

Thit ma bo ham téi thom

Slow cooked beef cheek with golden garlic
888,000++/ f5ll/ phan/ portion

488,000++/ #-45ll/ ntra phan/ half portion

RS ERNIRA

Thit heo xao rau bo khai

Stir-fried pork with wild green vegetable
468,000++/ fAll/ phan/ portion
268,000++/ #:45ll/ ntra phan/ half portion

BRENHEBEEE. RE35% RENREHNIBER

TERELIEREH

Ga hap dong co, hoa triing thdo goi 1 sen
Steam chicken, shiitake & cordycep flower
wrapped wih lotus leaf

688,000++/ 3/ phan/ portion

Gia niém yét bang VND, chua bao gém 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

ZIBRR

C4a nau cdi chua kiéu Ta Xuyén
Sichuan spicy boiled fish

B5{&/ Theo thai gid/Market price

& IKERFA
Bo wagyu ndu kiéu T Xuyén
Sichuan spicy boiled Wagyu beef
2,888,000++/ f3ll/ phan/ portion

SRS~

Bo Wagyu A4 chan cao canh
Poached A4 Wagyu beef splices
in Premium Broth

2,288,000++/ fBll/ phan/ portion

& MRIER
Ot sting xanh xao thit heo
Stir-fried pork with spicy green chilies
588,000++/ f3ll/ phan/ portion
338,000++/ #:45ll/ ntra phan/ half portion

BEIGIEE—T)

Thit heo xd8t chua ngot

Deep-fried pork with sweet and sour sauce
588,000++/ f3ll/ phan/ portion

388,000++/ ¥4/ ntra phan/ half portion

D IEERTH
Ga xao cay Trung Khanh
ChongQing spicy chicken
1,288,000++/ £/ con/ whole
688,000++/ £/ nlia con/ half

BB R

Bao ngu bong ca thit ga tay cam

Braised abalone fish maw and chicken clay pot
1,988,000++/ fll/ phan/ portion

b BERETE

Pau hii Tt Xuyén ham hai sam
Braised Sea cucumber with Ma Po tofu
688,000++/ fAll/ phan/ portion

Ca tuyét chién phu xo6t ca chua tring
Pan-fried cod fish cover with tomato egg sauce

888,000++/ fll/ phan/ portion

IRIRER AR (L8 )8 XA
Thit bam hap véi dong co va muc kho
Steamed minced pork with shiitake

and dried squid

488,000++/ fAll/ phan/ portion
288,000++/ HFll/ nlra phan/ half portion

) IDRFARNER

Thit bo cdi rd xio xot sa té

Stir-fried beef and kai-lan with sacha sauce
788,000++/ f3ll/ phan/ portion
388,000++/ I/ nlra phan/ half portion

BREMBBEET. RE35% REVRBEANILER

Gia niém yét bing VND, chua bao gém 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



2 IX.Mon chay
f§8| Vegetarian

IGHIREERR

Ca tim ndm dong co x6t chua ngot
Deep-fried mushroom and eggplant
with sweet and sour sauce

488,000++/ fAll/ phan/ portion
258,000++/ ¥4I/ ntta phan/ half portion

BRUBBEE. RE3S5% RERLERMNIZER
Gi4 niém yét bing VND, chua bao gém 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

BRIESEER

Dau hu ty ba chién

Pan-fried pipa tofu

488,000++/ fBll/ phan/ portion
288,000++/ ¥4I/ nira phan/ half portion

D BREHEAAR
Mi can x6t chua ngot
Sweet and sour seitan
288,000++/ f3ll/ phan/ portion
158,000++/ ¥:45ll/ ntra phan/ half portion

O MEAEDE

DPau hi trtiic sanh héng xiu

Braised tofu with bamboo pith
588,000++/ f3ll/ phan/ portion
308,000++/ ¥4/ ntta phan/ half portion

O FHETEREE
Canh nam morel tiém truc sanh song nhi
Double-boiled morel, bamboo pith
with fungus
488,000++/ {iL/ ngudi/ person

O MEXEBEE
Xup dau hii nam thap cdm
Bean curd soup with vegetable and
assorted mushroom
328,000++/ I/ ngudi/ person

BRUEBEEE. RES5% RBRLERNISER

| Gia niém yét bing VND, chua bao gém 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



ws X. Com, Mi

A Rice, Noodles

A O EEZANSKIER
E}i Com chién Long Triéu tay cdm

The Royal Pavilion fried rice in hot pot
1,688,000++/ fBll/ phan/ portion
988,000++/ ¥4/ ntra phan/ half portion

oy bRl ek ]

Mi xao gion véi tom tuoi va thugng canh
Crispy noodle with prawns in superior broth
888,000++/ f3ll/ phan/ portion

588,000++/ ¥4/ nira phan/ half portion

¥ BmE AT

Hu tiéu xao khoé vai bo wagyu A4
Stir-fried rice noodle with A4 wagyu beef
and soya sauce

1,488,000++/ f3ll/ phéan/ portion
788,000++/ #:48ll/ nlra phan/ half portion

BRENHEBEEE. RE35% RENREHNIBER

,Hu tiéu

Mi tuoi xao béng ca soi

Braised noodle with shredded fish maw
988,000++/ f5ll/ phan/ portion
588,000++/ ¥4/ nira phan/ half portion

B PSR SUPAE

Mi E-Fu xao nam thap cam

Braised E-Fu noodle

with assorted mushroom

588,000++/ f5ll/ phan/ portion
388,000++/ #4Bl/ ntra phan/ half portion

Gia niém yét bang VND, chua bao gém 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

O H\EHFERECKIR

Com chién thit cua long trdng triing va ndm tung [0
Fried rice with crab meat egg white and truffle

688,000/ f8ll/ phan/ portion
388,000/ #:45ll/ ntta phan/ half portion

ERARBIRN 44

Com chién cai rd lap vi

Fried rice with Chinese sausage and kai-lan
488,000++/ 3/ phan/ portion

288,000++/ 5l ntra phan/ half portion

P ZEOBNER

Com chién ngii coc so diép kho
Multigrain fried rice with conpoy
588,000++/ 3/ phan/ portion
388,000++/ #:48ll/ nira phan/ half portion

BRINEXDAARIAFAXDER
Com chién bo wagyu A4
Fried rice with minced A4 wagyu fried rice
and soy sauce

1,488,000++/ $5ll/ phan/ portion
788,000++/ #fBll/ nira phan

BREUBBEET. RE35% REVRBANIZER ‘

Gi4 niém yét bing VND, chua bao gém 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



LONG TRIEU ‘e
Lau 4, Toa Nha Times Square, 22 - 36 Nguyén Hué & 57 - 69F Dong Khdi,
Quan 1, TRPHCM -
Level 4, Times Square Building, 22 - 36 Nguyen Hue Blvd. & 57 - 69F Dong Khoi St.,
District 1, HCMC

T: +84 (0)28 3823 6688 - F: +84 (0)28 3822 3355
E: restaurant@thereveriesaigon.com
W: www.thereveriesaigon.com
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