THE ROYAL PAVILION

O) L OF R

Falh Tak AL







# A

NHA HANG LONG TRIEU

THE ROYAL PAVILION

THE ROYAL PAVILION
Lau 4, Toa Nha Times Square, 22 - 36 Nguyén Hué & 57 - 69F Déng Khdi,
Quan 1, TPHCM
Level 4, Times Square Building, 22 - 36 Nguyen Hue Boulevard & 57 - 69F Dong Khoi Street,
District 1, HCMC

T: +84 28 3823 6688 - ext: 2828 | F: +84 28 3822 3355
E: restaurant@thereveriesaigon.com
www.thereveriesaigon.com
Hotline: +84 28 6268 3999
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S EltRAk
X Dac sdn Nam Bic -

@ B/ Mon chay/ Vegetarian

& &/ Mén cay/ Spicy

? =81/ Mbn 6 daus Contains nuts

o UREETAFHNNEER (FSHEASUE ZTSWEHN)
AHERCIRRHERTNREESHE :

® Quy khach c6 nhu cau an kiéng, vui long lién hé
quén ly nha hang dé dugc tu van Ly

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

he

UL EBRIIEMREBEHE RE310% BN RES% REKR
Gi4 niém yét bing VND, chua bao gdm 5% phi phuc vu va 10% thué€ GTGT
All prices are quoted in VND, exclusive of 5% service charge and 10% VAT
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198,000/ f5ll/ phan/ portion
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Sbeep-friedshrimpwith wasabi sauice
= 198,000/ Bl phan/ portion,

) ENRRBE TR

Bao ngu Uc stta bién tron ga xé

Mixed shredded chicken with abalone
and jelly fish

1,368,000/ fll/ phan/ portion

MET/MEX

Tom vién kim sa nam Tung Lo

Deep-fried shrimp balls with egg yolk and
black truffle

438,000/ B/ phan/ portion

D HEBRBE LI

Muc, hat diéu rang mudi tiéu
Crispy cashew nut, diced cuttlefish
with salt and pepper

248,000/ f3ll/ phan/ portion

Sta bién tron hanh thom nudc mim
Mixed jelly fish with scallion and fish sauce
198,000/ f5ll/ phan/ portion

O EENH
Banh bao kep thit jambon s6t mat
Braised ham in honey sauce
with butterfly buns
268,000/ f5ll/ phan/ portion

© REREHS
Sudn chién mam tom
Deep-fried pork spareribs with shrimp
paste sauce
198,000/ Al / phan/ portion

© 0BT
Pau hii rong bién Nhat chién gion
Deep-fried tofu Japanese style
198,000/ 5l / phan/ portion

© 0 REERBZT
Dau hii ki tron rau ti€n vua sét me
Bean curd skin with yamakurage
in sesame dressing
198,000/ 5l / phan/ portion
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O #t20BRBEA2BSEm

[1.Bao ngu, Hai vi
Abalone & Dried Seafood

Bao ngu dugc dat & vi tri
dau tién trong 8 mén son
hao hai vi (bat tran), thit
mém déo va min, mui vi cuc
tuoi ngon. Méi con bao ngu
chtra 84.000 kcal nang lugng,
hon 20 loai axit amin, i - 6t,
kém, phét pho, vitamin A,
D, B1, cong dung b am
trang duong, bé gan, thanh
nhiét.

Bao ngu kho Nhat (loai 20 diu)
Dried Japanese abalone (20 heads)
[RE/ BFE - con/ theo thai gid - piece/ market price

S

® Abaloneis a viscous, sticky,
& smooth meat considered
one of the Eight Great
Chinese Cuisines. One
abalone contains 84 calories
&includes more than 20
amino acids, iodine, zinc,
phosphorus, vitamin A, D, &
B1 which are good for the
liver, libido, & cools the body.
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O #5107\ (80 gr)

Béng ca thuong hang s6t bao ngu

Braised Imperial fish maw with abalone sauce

1,388,000/ fiL/ ngudi/ person

T 28R 2TV ER (FBRE)

Bao ngu kho Nhat (loai 12 dau) (dat trudc)
Supreme Japanese dried Abalone (12 heads)
(order in advance)

[RE/ BFE - con/ theo thai gid - piece/
market price

fStooBRAAERSm (FBE)

Bao ngu kho Nhat (loai 26 dau) (dat trudc)
Supreme Japanese dried Abalone (26 heads)
(order in advance)

JRE/ BF&E - con/ theo thdi gid - piece/
market price

f25t145RFF S5

Bao ngu kho Nam Phi (loai 14 dau)

Dried South African Abalone (14 heads)
JRE/ BHE - con/ theo thdi gid - piece/
market price

i+ 35RRINZ

Bio ngu Uc (loai 3 diu)

Australian Abalone (3 heads)
1,088,000/ FREE/ nguyén con/ whole

B HH0RARIE S (FAE)

Hai sam Nhat s6t bao ngu (dat trudc)
Japanese kanto sea cucumber with
Abalone sauce (order in advance)
1,188,000/ [R5/ nguyén con/ whole

ESTI0RIZ

Hai sam gai s6t bao ngu

Braised sea cucumber with Abalone sauce
488,000/ Y48/ nlra con/ half

R —mS

Bao ngu nhat phdm kiéu Long Triéu
Braised superior “The Royal Pavilion”
Abalone in clay pot

1,988,000/ f3ll/ phan/ portion



& HTBETE (809r)

Yén sao tron cang cua dat vang/ Mixed bird’s nest with crab claws

1,868,000/ fXL/ ngudi/ person

ZRBiE, eN0REESWE TR
BIER, BN+ ERMmETEEeN
NE, SERFRENEERD. REELE
BYERE, XEASHEM, BB
B, BEEBEZR, ZMFLE

Yén sao dugc thu hoach tur t8
cua loai chim yén bién, dugc dét
biang nudc bot ctia chim, nho gio
bién thdi kho trd thanh nhiing
sgi to trong, cO mau vang nhat.
Yén sao 13 mén an cao cap va

la dugc liéu quy, c6 cong dung
bé phdi duéng am, tri bénh ho

ra mau.

Bird's nest is harvested from
swiftlets'nests which are woven
with soft silky fibers made of
solidified saliva. Bird's nest is a
luxurious cuisine which provides
health benefits including aiding
lungs & a good treatment when
goughing up blood.




O RBEELIEF (80gr)
Yén sao tiém dong trung ha thdo/ Double boiled bird’s nest with cordyceps

1,868,000/ {i/ ngusi/ person

ot
2
)
2 ;:"'h..

4
=Bk (80gr) XEESXER (500r)
Yén sao tiém thuong canh Yén xao gach cua long trang tring
Double - boiled bird’s nest in Pan-fried egg white crab roe with
superior broth bird's nest
1,588,000/ fiL/ ngudi/ person 1,228,000/ i/ ngudi/ person
fRriE2I8E 7% (509r) XIBRE% (80qr)
Sup yén sao bao ngu hai sam Yén sao Thai Cuc
Braised bird’s nest soup with Braised bird’s nest with crab roe and
abalone and sea cucumber crab meat
1,228,000/ fiI/ ngusi/ person 1,588,000/ {1/ ngudi/ person

BEFkESESHS (809r)

Sup yén sio ga g6 bam
Braised bird’s nest soup

& minced partridge
1,588,000/ i/ ngudi/ person




[I]. Dac san
Long Triéu

The Royal Pavilion’s
Specialties

O THEXREERIK
Tom him hap pht dung
Sautéed lobster with steamed egg sauce
788,000/ i1/ ngudi/ person
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=ReB%

Canh tiém bong ca tam qua
Double-boiled soup with fish maw
and three kinds of fruit

688,000/ {11 / ngudi/ person

e TAOEE
Bo Wagyu sot Teriyaki

Pan-fried Wagyu beef with teriyaki sauce
2,688,000/ fBll/ phan/ portion

BRI T 244

Khoai tay sgi va bong ca soi xao chua cay
Fried slice potato and slice fish maw
with hot and sour

698,000/ f5ll / phan/ portion

Heo sita quay cudn x6i nép
Charcoal glutinous rice suckling pig
888,000/ 6 #/ 6 céi/ 6 pieces

IRERELEES
Mai cua dut [0
Baked stuffed crab shell with crab meat

348,000/ fiL/ ngudi/ person



LR IR =
Vit quay Bic Kinh cuén*banh-crepe tam sic
Roasted Peking dugk served with 3 colors of pancakes

1,680,000/ BREE/ nguiyén con/ whole i
IR st
Vit quay Bic Kinh 2 cuén Y
Roasted Peking duck 2 rolls

238,000/ ftI/ ngudi/ person




O KEFXIEE
Xa xiu s6t mat/ Honey - glazed barbecued pork
438,000/ f3ll/ phan/ portion

WRZ3158

Heo sita quay

Roasted suckling pig

2,980,000/ ]REE / nguyén con/ whole

KE=IEA

Ba roi quay da gion

Crispy pork belly

468,000/ f3ll/ phan/ portion



O BTEvHE
Ga xi dau
Soya chicken
888,000/ [REE/ nguyén con/ whole
498,000/ ¥-£/ ntia con/ half

O ThEEHEE
Ga luoc sot hanh
Poached chicken with spring onion
and seamen oil
888,000/ FREE / nguyén con/ whole
498,000/ £/ nia con/ half

O FERNFF%
Ga quay da gion
Deep-fried crispy chicken
888,000/ [RE / nguyén con/ whole
498,000/ ¥-E/ ntia con/ half



#1,Pha 13u Triéu

-

-

Chau

Lo

Hai mén

Dual Combination
398,000/ f5ll/ phan/ portion

=

Ba mon

Trio Combination

498,000/ f5ll/ phan/ portion

ST =]

Bao ngu 3 diu

3 heads abalone
1,088,000/ £/ con/ whole

iRz
Gio heo
Pork knuckle

KISES

MEé vit

Duck gizzard
=179

Dau hii

Bean curd

BB

Z1\N\

Muc
Cuttlefish

IREE
Chan, canh vit
Duck foot & wings

BERSE
Ludi vit
Duck tongue

B
Ruot heo
Pork intestine

HRE
Bip bo
Beef shank




;51 V. Canh tiéem Sup
Double Boiled, Soup

DEI

REAITHRLE

Phat nhdy tudng kiéu Long Triéu/ “Buddha jumps over the wall”

2,068,000/ {11/ ngudi/ person

SN S R T R Bl HERE Canh tiém la mot bi quyét
TEONRMAREWD, BNER dudng sinh trong vin hoa
qjﬁ%kﬁ;:%‘ NEE, FER, am thuc Trung Hoa. Canh
giig;g ég}\ﬁﬁgg dugc nau vdi Itia nhé trong
5. RERARSHOLERR, thoi gian.di Jaud g
BERENS, WEIREIRR, ngot, vira c6 cong du

FERRES, ASHESIE, =N thudc. C6 nhiéu loai can
SEEES, dEEmTE, 3R gitip khée
HEBRS, BPERNL "ER dudng nhan sic
BR" NREER,

e

béi bd tiry nhu c.

These soups are traditional

Chinese dishes with

medicinal traitssthat are

cooked'over low:heat. The

Ro Wilion serves a variety

soupsawhich improve

Vity, strengthen the
prove the skin, &

te the body.



hit cua so diép kho
& dried scallop soup
ed winter melon
nguai/ person

O EWURFIRBE-ER
Bong ca tiém 6c¢ bién hoai son ky tu
Double - boiled fish maw & sea conch
with Chinese herbs
748,000/ i/ ngudi/ person

O =B ERCEE
Bao ngu tiém hoa triing tho
hoai son ky tu
Double-boiled abalone with
cordyceps flowers and Chinese herb
468,000/ it/ ngudi/ person

O RERIBEBER
So diep kho tiém hoa triing thao
Double-boiled dried scallop with
cordyceps flowers
328,000/ fiI/ ngudi/ person

O wBB2iREE

Sup bdng ca hai sam cam tu
Fish maw and sea cucumber soup
468,000/ fiI/ ngudi/ person

BRERRESBHE

Stip hai san rong bién Nhat
Seafood soup with Japanese
seaweed and egg white
268,000/ iI/ ngudi/ person

EARHUEE

Sup bap thit g bim

Sweet corn soup with minced
chicken

188,000/ fiI/ ngudi/ person



= VI.Hai san
it Seafood

O BEBXERIX
Ca chim bién phi lé x3o 13 o-liu
Stir - Fried Pomfret Fish Fillets with Olive Leaves
888,000/ fi&/ con/ whole




O xR AFEESH

Cang cua chién salad trai cay sot mayon}alse
Deep - fried crab claws with fruit sala
mayonnaise sauce

438,000/ i1/ ngudi/ person

SERESHEM
Cang cua xao long trang triing
Sautéed crab claws with egg white
388,000/ fiI/ ngudi/ person

ERXFEEFS

Cha gio6 hai san

Seafood spring rolls
468,000/ 511/ phan/ portion

RRFENYETTE

SO diép chién sot bi do triing ca tam
Fried scallops with pumpkin sauce
topped caviar

228,000/ {1/ ngudi/ person

RIS EETFE

SO diép My xdo cai ré tdi den
Stir-fried American scallops with
kailan and black garlic

888,000/ f3ll/ phan/ portion

=R

Tom thé tam sac

Stir-fried three kinds of prawn
598,000/ f5ll/ phén/ portion

D XOEESBIREF S

So diép, tom xao mang tay sot X.O
Stir-Fried scallops and prawns with
asparagus in X.O Sauce

888,000/ f5ll/ phan/ portion

Bl m s 2EEI/E

Pau hi ty ba

Fried seafood with bean curd and egg
498,000/ fBll/ phéan/ portion




1R
Oc kén
Sea conch

Rl
An séng
Sashimi

BSEF
Ludc tai ban
Poached

EHie
X3o cdi xanh
Stir - fried with
vegetables

@)

.Hai san tuoi song
chon loc

Live Seafood Selection

B#&/ Theo thoi gia/ Market price /

ikl
Oc voi voi
Geoduck

=1
(B/#%)
An séng
(thai moéng/
cat soi)
Sashimi
(sliced/
matchstick)

B2
Ludc tai ban
Poached

Broma
Xao0 cai xanh
Stir - fried with
vegetables

BEIR
Tom hiim
Lobster

=
An séng
Sashimi

Hap t6i biin tau
Steamed with
minced garlic
& vermicelli

BRHENR
Chién Maggi
Maggi sauce

HE SR
Ham nam
thugng canh
With supreme
broth &
mushroom

TBEZTR
Pho mai dut 1o
Baked with
cheese

Th e s
Rang mudi tiéu
Salt & pepper

FETVBEYE

Rang tdi 6t tau xi

Spicy garlic
& black bean

B2ER

Hoang Kim dut 1o

Egg York

BT8R
Tom mdi ni
Slipper lobster

=3
Chung
Steamed

Hap toi bun tau
Steamed with
minced garlic
& vermicelli

HE SR
Ham nam
thugng canh
With supreme
broth &
mushroom

TS TN
Rang mudi tiéu
Salt & pepper

Rang téi 6t tau xi

Spicy garlic
& black bean

pelicd ]
Tom tich
Mantis prawn

=3
Chung
Steamed

K=

Chan nudéc mudi
Poached

with broth

TRt
Rang mudi tiéu
Salt & pepper

Rang téi 6t tau xi
Spicy garlic
& black bean



KER¥R
Tom cang
King prawn

73
(FRESHNEEEE -
SERIEE)

Hai mén

(dau rang mudi tiéu
& thit nhéi bach hoa
hap Iong trang tring)
Two dishes

(head: deep - fried
with salt & pepper &
body: steamed with
egg white)
(BEMT0

Méi con tinh

thém phi

Each extra charge
138,000)

Hap tdi buin tau
Steamed with
minced garlic &
vermicelli

SRHENR
Chién Maggi
Maggi sauce

HE SR

Ham nam

thugng canh

With supreme broth
& mushroom

BEZSTR
Ph6 mai dut o
Baked with cheese

Chién sot tuong
dac ché
Chef’s special sauce

TSNS
Rang mudi tiéu
Salt & pepper

BIVERIE
Rang tdi 6t
tau xi

Spicy garlic
& black bean

=T
Hoang Kim dut 1o
Egg York

RRE

Cua

Crab

BB ELR

Chung long tring

triing rugu Hoa Piéu
Steamed egg white
with Shaoxing wine

Xao gling hanh
Sautéed ginger
& scallion

=EARE

Ham vai sot

tiéu hanh

Braised with pepper
& scallion

XOERZ I #
Btin tau s6t XO
Vermicelli with
XO sauce

IR
Mién xao tring

Stir - fried vermicelli
with egg

TN
Rang mudi tieu
Salt & pepper

Rang téi 6t tau xi
Spicy garlic
& black bean

Ca
Fish

Bl

Chung kiéu
Héng Kong
Steamed Hong
Kong style

AR

Chung ¢d phap
Steamed traditional
style

Chung kiéu

Triéu Chau

Steamed Chiu Chow
style

=3
Chat miéng chung
Steamed pieces

Bime
Xao cdi xanh
Stir - fried
vegetables

ATVR
N4u kiéu Triéu Chau
Chiu Chow style

EEFilT)=2b o

Ca ndu canh ca chua
dau ha

Fish soup with
tomato & bean curd

A UPN )
Ham thit quay dau
hii ki

Braised with pork
belly & bean curd

TR
Rang mudi tiéu
Salt & pepper

Bz
X36i m&
Golden - fried

SEig
C4 chinh
Eel

BT
Chung tau xi
Steamed black bean

Nau kiéu Triéu Chau
Chiu Chow style

ST TN A
Ham thit quay dau
ha ki

Braised with pork
belly & bean curd

TS
Rang mudi tieu
Salt & pepper




VIII. Gia cam

Poultry

O WMFHRH#
Ga quay da gion xé tay sot budi
Fried shredded chicken with pomelo sauce
588,000/ ¥ £/ nla con/ half




O WUNZEH (FBE)
Ga goi la sen dut [o (dat trudc)
Baked chicken in lotus leaf (order in advance)
1,468,000/ JREE/ nguyén con/ whole

SRS

Vit bam cudn salad

Minced duck rolled with salad
388,000/ fAll/ phan/ portion

PHIERIE

Ga chién sét chanh

Deep - fried chicken with lemon sauce
368,000/ f5ll/ phan/ portion

NE=MEHEIX

Ga xao gling va rau thom

Braised chicken with ginger & herbs
368,000/ f5ll/ phan/ portion

D RTBRAR

Ga xao cay
Stir - fried chicken with spicy sauce
368,000/ f5ll/ phan/ portion

EFXEE

Vit ham khoai mon

Braised duck with taro
368,000/ f3ll/ phan/ portion

RHVETRUABIERRT

Gan ngdng Phap chién sot bao ngu hoac

sOt tiéu den

Pan-fried French foie gras in abalone sauce
or black pepper sauce

328,000/ {3/ ngudi/ person



= |X.Mbn chay

Vegetarian

=R/ \ER

Cai bat btru kiéu Cung Dinh

Braised eight treasure vegetabless Royal style
398,000/ f3ll/ phan/ portion




O ByEyH

Ca chua nhdi nam thap cdm chay

188,000/ i1/ ngudi/ person

Stuffed whole tomato with assorted mushrooms

O BEN@ETERNEE
Nam bung dé tiém song nhi trtic sanh
Double - boiled morchella
with mixed fungus
428,000/ {1/ ngudi/ person

O FTES
Trtc sanh La Han cudn chay
Braised bamboo fungus &
vegetable rolls
428,000/ f5ll/ phén/ portion

P VERRET
Ga chay xao cung btiu
Stir - fried vegetarian chicken &
cashew nuts Kong Po style
318,000/ f3ll/ phan/ portion

) REBRWIR
Rau cu xao hat diéu
Stir-fried vegetables with
cashew nuts
318,000/ 3ll/ phan/ portion

O MEAESSHE
Pau hii tric sanh héng xiu
Braised bean curd & bamboo fungus
in brown sauce
318,000/ f3ll/ phan/ portion

D EEBRE TS

Khoai tay sgi & dau hi ki xao chua cay
Shredded potato & bean curd skin in
hot & sour sauce

298,000/ f5ll/ phan/ portion

S TTHERHIF

Ca tim ham nam thap cam dau ha ki

Braised eggplant with assorted mushrooms
& bean curd skin

318,000/ f3ll/ phan/ portion

HRRHBER

Cai nam bun tau tay cdm

Braised vegetables, mushroom & vermicelli
in clay pot

318,000/ f3ll/ phan/ portion

BINETESE

Pau hi chung ndm Tung Lo bam

Steamed bean curd with minced black truffle
428,000/ fBll/ phén/ portion

Cai rd hap cii mudi
Steamed kailan with
preserved vegetables
258,000/ f5ll/ phan/ portion



Hu tieu

s', 3 RERMgodles

P
‘ D EEESER
" m ;‘hién gach cua s6t bao-ngu tay cdm
“ Fried'Rice with'Crab Roe
andAbalone Sauce in Hot Pot
628/000/45!l/%phan/ portion
o

ot

B 2R

Mi xao gion hai san

Crispy seafood noodles
468,000/ A/ phén/ portion

) MFBRIERNSE
Com chién thit quay 14 6 - liu,
hat tting nhan
Fried rice with BBQ pork, olive leaves
& pine nuts
398,000/ f5ll/ phan/ portion

i e N

Com chién ngti coc so diép kho
Multigrain fried rice with conpoy
398,000/ ll/ phan/ portion

AR IRAEKER

Xoi nép lap vi

Fried glutinous rice with
Chinese sausages

468,000/ f5ll/ phén/ portion

EEBHINPEE

Mi E - Fu xao ca sgi, gling, hanh
Braised E - fu noodles with fish,
ginger & scallion

398,000/ f3ll/ phan/ portion

BERRICKT

Hu ti€éu xao tom triing

Fried noodle with shrimp and egg
398,000/ f3ll/ phan/ portion

X.OE& 41T

Hu tiéu xao bo Wagyu sét X.0O

Fried rice noodles with Wagyu beef in
X.0 sauce

988,000/ f3ll/ phan/ portion

RIS ERIB NS

Mi nhat canh tom him

Crab Meat Udon in Lobster Soup
888,000/ fiI/ ngudi/ person



>
¢ mon khax

| Other Specialties

Pau hii Té Xuyén/ Ma Po tofu

488,000/ f3ll/ phan/ portion

FRIRAATIAL

BoO xao sot tiéu den

Sautéed beef with black pepper sauce
908,000/ f3ll/ phan/ portion

IV ARRTTER

Thit bo xao cadi ré sot sate

Sautéed beef with kailan in spicy sauce
428,000/ f3ll/ phan/ portion

NSRRI A EH

Thit bam va tom chung cai mudi
Steamed minced pork and Shrimp
with preserved vegetables
358,000/ B/ phan/ portion

FE SR IG02 SR AR R/ ZE DR

Thit heo hoac thit ga st chua ngot
Deep - fried pork or chicken with
sweet & sour sauce

358,000/ B/ phan/ portion

HBBIREXE

Bong ca ham hai vi cai thido tay cam
Braised fish maw, dried seafood with
cabbage in clay pot

908,000/ fll/ phan/ portion

BER

Rau cu

Vegetables

268,000/ f5ll/ phan/ portion

By RES/ 5/ TiRE/
&Xy e/ Bt B2/ FKE

Ciéch ché bién: Luoc/ Chan canh ga/
Thugng canh/ S6t hai loai triing/ Xao/
X3o tdi/ S6t gling/ S6t ddu hao/

Chan nudc chdo

Cooking method: Poached/

Poached chicken broth/ Superior soup/
Two kinds of egg/ Stir - fried/

Stir - fried garlic/ Ginger sauce/ Oyster Sauce/
Poached Congee



.

g , y
=3 ilk‘Dgic san Nam Bac
i » k¢ Various Regional
& (Chinese Specialties

' C4 miéng nau cai chua kiéu T Xuyén
Slow cooked sliced fish in spicy oil Sichuan style
’ 988,000/ f§ll/ phan/ portion

"I

u* ‘ PO BRSER ()
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Sudn ctiu dut 10 kiéu Tan Cuong
Baked lamb chop Xin Ziang style
358,000/ fiL/ ngudi/ person

) BERARRER P LRLET

Salad tron kiéu Long Triéu
Mixed vegetable with peanuts
“The Royal”style

268,000/ f5ll/ phan/ portion

2 7 IROKE
Ga sot cay Tu Xuyén
Spicy chicken Sichuan style
538,000/ #£&/ nlra con/ half

D IVESRERHT
Ga xao hat diéu cung btu
Kong Po fried chicken with
cashew nuts & dried chili
368,000/ B/ phan/ portion

H SHROBA
Thit heo xao cay
Spicy deep-fried pork
368,000/ f3ll/ phan/ portion

Pau que thit bam xao cay

Stir - fried French beans with minced pork,
dried chili & garlic

368,000/ f5ll/ phan/ portion

D BEKBELER

Bo nau cay kiéu Tu Xuyén

Slow cooked sliced beef with vegetables
in spicy garlic sauce

538,000/ f5ll/ phan/ portion

KEVNHE

Hai san xao sot cay
Sautéed spicy seafood
488,000/ f5ll/ phan/ portion

2 ) EEiBingg

Mi “Dan dan” thit bim s6t cay
Dan-Dan noodles with minced pork
& spice sauce

188,000/ fiZ/ ngudi/ person
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THE ROYAL PAVILION ﬁ:
Lau 4, Toa Nha Times Square, 22 - 36 Nguyén Hué & 57 - 69F Dong Khdi,
Quan 1, TP.HCM
Level 4, Times Square Building, 22 - 36 Nguyen Hue Boulevard & 57 - 69F Dong Khoi Street,
District 1, HCMC :

T: +84 28 3823 6688 - ext: 2828 | F: +84 28 3822 3355
E: restaurant@thereveriesaigon.com
www.thereveriesaigon.com
Hotline: +84 28 6268 3999
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