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MON QUAY

BARBECUED
O RARERE R % 688,000
X4 xfu x8t mat 151/ phan/ portion
Honey-glazed barbecued pork
O R EE g & / con/ whole 2,288,000
Vit quay tran bi L &/ nita con/ half 1,288,000
Roasted duck with tangerine peel in soup
(M-S A % /con/whole 3,288,000
Heo sita quay L & / nita con/ half 1,888,000
Roasted suckling pig
ORA5R % / con/ whole 1,288,000
Ga mudi chién da gion L % / nia con/ half 688,000
Crispy salted chicken
e —é/ﬁ- & / con/ whole 1,288,000
Gaxi dau 2 & / nita con/ half 688,000
Soya chicken
AR L “,-%' ﬁa,:_ g ;E-:ép, — &/ mdt mén/ one course 2,388,000
Vit quay Bic Kinh cuén banh crepe tam sic = & /hai mén/ two courses 2,688,000
Roasted Peking duck served with three colors of pancakes
o i kE= KR 688,000
Ba roi quay da gion 15|/ phan/ portion
Crispy pork belly
AL FLRE 988,000
Heo sita quay da gion 8i* / 8 miéng/ 8 picces
Crispy suckling pig

O BN
Goi y tli Bép Trudng
Chef’s Recommendation

} #k/ Mén cay/ Spicy

é)ﬂ % &/ Mén chay/ Vegetarian

Do REAETHAGRREZR (RERE, A2 IME, FRRBA)
AR A RGGERT R E RS K
Néu quy khach ¢é nhu ciu 4n uéng theo ché d¢ riéng biét hoic bi di ting véi thiic an,
vui long lién hé quén ly nha hang dé dugc tu vin chon lya mén dn phit hgp
Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the Restaurant Manager who can advise on a selection of suitable dishes

A Bk d B B, R S 10%BUR RADY BRES A
Gi4 niém yét bing Viét Nam d6ng, chua bao gém 10% VAT va 5% phi phuc vu
All prices are quoted in VND, exclusive of 10% VAT and 5% service charge
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PHA LAU TRIEU CHAU
BRAISED CHIU CHOU COMBINATION

Hai mén
Dual combination
488,000

3 g
Gio heo
Pork knuckle

A
Chan, canh vit
Duck foot & wings

Ba mon
Trio combination

588,000

R
MEé vit
Duck gizzard

#£ g5
Ludi vit
Duck tounge

K
Pau ki
Bean curd

L )

N
Ruét heo
Pork intestine

ey
Bip bo
Beef shank

O BN
Goi y ti Bép Trudng
Chef’s Recommendation

} #k/ Mén cay/ Spicy

QQZ % &/ Mén chay/ Vegetarian

do RIEAETHANRREEZR (RERE, R2I58, R R85
AR ARG R T RN S R
Néu quy khach c6 nhu ciu dn uéng theo ché dé riéng biét hodc bi di ting véi thiic an,
vui long lién hé quén ly nha hang dé dugc tw van chon Iya mén an phit hgp
Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the Restaurant Manager who can advise on a selection of suitable dishes
ARSI S A JE R, R A 10%BUR R AN MRAFH
Gid niém yét bing Viét Nam dong, chua bao gém 10% VAT va 5% phi phuc va
All prices are quoted in VND, exclusive of 10% VAT and 5% service charge
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KHAI VI
APPETIZERS

&k ik e

238,000
DPiu phong khoai mon sgi chién gion #1/phan/ portion
Deep-fried shredded taro and peanuts
Wy 288,000
Stta bién tron hanh thom #1/phan/ portion
Mixed jelly fish with scallion
SRR T LML 238,000
DAu hii ki tron rau tién vua x5t mé %1 /phan/ portion
Bean curd skin with yamakurage in sesame dressing
SEAHEFREEFA 238,000
Dua leo trén s6t gidm Balsamic | /phan/ portion
Mixed cucumber with Balsamic vinegar
O % £%BER 238,000
P4u hii chién gion #1/phan/ portion
Crispy bean curd
EVE 288,000
Tom vién kim sa 1] /phan/ portion
Deep-fried shrimp balls with egg yolk
Sapk| % F 288,000
Cha tom cii thia chién gion 1 /phan/ portion
Pan-fried shrimp paste and bok choy
D B e 288,000
C4 chinh rang muéi tiéu 151 /phan/ portion
Deep-fried eel with salted and pepper
W REHEMEFHRORRER (RORT, Ao U0, &R REBH)

O EHN AR B TR AR T IR AR A

Goi }// o Bep Tru’éing Néu quy khach c6 nhu ciu in uéng theo ché dé riéng biét hoic bi di ting véi thiic an,

o s v e vui long lién hé quén ly nha hang dé dugc tw van chon Iya mén dn phit hgp

ould you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),
Should h: fic di | free, | fi all
please contact the Restaurant Manager who can advise on a selection of suitable dishes

A LR A EAkd BB, R A 10%BUR MADYS BRFSA
Gi4 niém yét bing Viét Nam dong, chua bao gém 10% VAT va 5% phi phuc va
All prices are quoted in VND, exclusive of 10% VAT and 5% service charge

j #k/ Mén cay/ Spicy

QQ/Q % &/ Mén chay/ Vegetarian
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B &
CANH, XUP
SOUP

O i) & phas
Phat nhay twong ki€u Long Tri¢u
Buddha jumps over the wall

0= % BF
Canh tiém béng c4 tam qua

Double-boiled soup with fish maw and three kinds of fruit

D@ kit 5 &
Xup bi dao thit cua so diép kho
Crab meat & dried scallop soup with minced winter melon

RS o o )
Bao ngu tiém hoa trung thio
Double-boiled abalone with cordyceps flowers

AF TEE Sk
Hoa trung thao tiém cii xanh so diép kho
Double-boiled cordyceps flowers with vegetable and conpoy

o
Xup bép thit cua
Sweet corn soup with crab meat

X ke g F
Canh bi dao hai san

Seafood soup with winter melon

D TERGERE S §
Xiip hoanh thinh béng cé s¢i chua cay
Hot and sour wonton soup with shredded fish maw

O EEmEN

2,680,000
4%/ ngudi/ person

688,000
4%/ ngudi/ person

398,000
4%/ ngudi/ person

588,000
4%/ ngudi/ person

488,000
4%/ ngudi/ person

368,000
4%/ ngudi/ person

398,000
4%/ ngudi/ person

368,000
12/ nguoi/ person

ko RIEAEMBHRORRER (REHH, F 48 FRREEH)
WRARGERMART AEFBE M

Goi )// o Bé'P Truéng Néu quy khdch ¢6 nhu ciu in uéng theo ché d¢ riéng biét hodc bi di ting véi thiic dn,

Chef’s Recommendation

vui long lién h¢ quén ly nha hang dé duoc tw van chon lya mén an phi hgp

Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),

j #k/ Mén cay/ Spicy

éﬁ?‘/ﬁ'}/ Moén chay/ Vegetarian

please contact the Restaurant Manager who can advise on a selection of suitable dishes
SR Tk d B SHE, R 8 10%BUR MADYS BRFEA

Gié niém yét bing Viét Nam déng, chua bao gém 10% VAT va 5% phi phuc vu

All prices are quoted in VND, exclusive of 10% VAT and 5% service charge
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HAI SAN
SEAFOOD

O gyt 998,000
Cé4 mu phi lé xa0 ndm tung 16 #]/phan/ portion
Stir-fried garoupa fillet with black truffle
O 2 4+ B R4 798,000
Cang cua bich hoa tritng cd tim 4%/ ngudi/ person
Pan-fried crab claw with shrimp paste and caviar
XOFEAwH 888,000
So diép xao ming tiy s6t X.O #]/phan/ portion
Stir-fried scallop with asparagus with X.O sauce
O DD B % PE Tk 688,000
Tém xio rau hiing qué cay #1/phan/ portion
Wok-fried shrimp with chili and basil
j =R 688,000
Tom chién sét xoai #]/phan/ portion
Deep-fried prawn with mango sauce
ShSEBLER T 688,000
DAu nam c4 mi hong xiu tay cAm #]/phan/ portion
Braised garoupa head and belly in clay pot
b e g | 788,000
Cang cua hép gach cua long tring trifng 4%/ ngudi/ person
Steamed crab claws with crab roe and egg white
W5 ) R0F By 488,000
Cang cua chién salad trii ciy s6t mayonnaise A%/ ngudi/ person
Deep-fried crab claws with fruit salad in mayonnaise sauce
o RIEAEMHARARREZR (RERE, F2I58, TR R85

O BN 5 SURLRE 45 TR B 1 3 3T LU R0 A 5 B

Goi }// o Bep Tru’(’;‘ng Néu quy khach c6 nhu cdu in uéng theo ché dé riéng biét hoc bi di ting véi thiic an,

R R S s ndatich vui long lién hé quén ly nha hang dé dugc tw van chon Iya mén an phit hgp

ould you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),
Should h: ficd | free, | fi all
please contact the Restaurant Manager who can advise on a selection of suitable dishes

AR Sk d B B, R 8 10%BUR MADYS BRFSA
Gid niém yét bang Viét Nam déng, chua bao gém 10% VAT va 5% phi phuc va
All prices are quoted in VND, exclusive of 10% VAT and 5% service charge

j #k/ Mén cay/ Spicy

QQ/Q % &/ Mén chay/ Vegetarian

— o =



kbt (BF

Mai cua dit 1o

398,000
1/ nguai/ person

Baked stuffed crab shell with crab meat

4 FME B
Cd tuyét chién s6t BBQ

Pan-fried codfish with BBQ sauce

i 8 A5
C4 chinh sét budi
Eel with Pomelo Sauce

N Rk

C4 mu hép kiéu Hong Kong

498,000
1/ ngusi/ person

688,000
#]/phan/ portion

¥ 12/ Theo thoi gid/ Market price

Steamed garoupa with homemade soya sauce

O BN
Goi y ti Bép Trudng
Chef’s Recommendation

j &/ Moén cay/ Spicy

dﬁ % &/ Mén chay/ Vegetarian

o RIEREMHRARRER (RERY, R 258, TR RBFH)
WRRREERPARTARFRE KM
Néu quy khach ¢6 nhu ciu dn uéng theo ché do riéng biér hoic bi di ving véi thiic an,
vui long lién hé quén ly nha hang dé dugc tit van chon Iita mén an phi hop

Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergics),
please contact the Restaurant Manager who can advise on a selection of suitable dishes

S B8 Ak B TR, R &8 10%EUR R AN MRFSH
Gid niém yét bing Viét Nam dong, chwa bao gém 10% VAT va 5% phi phuc vu
All prices are quoted in VND, exclusive of 10% VAT and 5% service charge
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B AR
MON THIT
MEAT

2y et BNy
0 B2 H 2 ke
Bo xao nim thip cAm sdt tiéu den
Sautéed beef with assorted mushroom black pepper sauce

O B E Ao B
Bo Wagyu A4 chin thugng canh
Poached A4 wagyu beef with superior broth

£358 EMIs
Bo wagyu A4 xao hanh toi
Wok-fried A4 wagyu beef with garlic and scallion

TSR AR
Ga hdp sam Hoa Ky tdo do6
Steamed chicken with US ginseng and red date

Hfa ﬂ =] 41 PS
Thit heo st chua ngot
Deep-fried pork with sweet and sour sauce

R L S
Thit bim hip cai mudi
Steamed minced pork with preserved vegetables

O $RA S
Diu hi hai sim T Xuyén
Sea cucumber Ma Po tofu

O Rk B
Ga chin thugng canh béng c4 so diép kho
Poached chicken with fish maw and conpoy in superior broth

O BTN

888,000
5] /phan/ portion

2,288,000
] /phan/ portion

2,888,000
] /phan/ portion

688,000
5] /phan/ portion

488,000
18] /phan/ portion

538,000
5] /phan/ portion

688,000
| /phan/ portion

988,000
5] /phan/ portion

do RIEAEMHARARREZR (RERE, F2I8, TR 2850

FRABREGERBERTUNERALEH

Goi }// o Bep Tru’(’jng Néu quy khach c6 nhu ciu in uéng theo ché dé riéng biét hoic bi di ting véi thiic an,

Chef’'s Recommendation

vui long lién hé quén ly nha hang dé dugc tw van chon Iya mén dn phit hgp

Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),

} #k/ Mén cay/ Spicy

please contact the Restaurant Manager who can advise on a selection of suitable dishes

SA B AR A8 Bk B TR, R 8 10%EUR AN MRASH

QQZ? Gi4 niém yét bing Viét Nam dong, chua bao gém 10% VAT va 5% phi phuc vu
‘?/El\/ Moén chay/ VCgCtal’ian All prices are quoted in VND, exclusive of 10% VAT and 5% service charge
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?' J e /
A g
RAU CU
VEGETABLE
BOR 388,000
Cai rd xao sOt guing #|/phan/ portion
Sautéed kailan with ginger sauce
ERFFREE 388,000
B6 x6i chin s6t hai loai tritng #1/phan/ portion
Poached spinach with two kinds of egg
v & F 388,000
Xa lich romaine xao toi #1/phan/ portion
Sautéed romaine with garlic
v E 388,000
Cai Hong Kong xdo %! /phan/ portion
Sautéed Choi Sum
+ERELA 438,000
Ming tiy chin thugng canh %! /phan/ portion
Poached asparagus with superior broth
Fle gt Aipk Rt 488,000
Cai thao d4u hii ki bach qua chan canh ga #|/phan/ portion

Poached Chinese cabbage with bean curd skin and ginkgo in chicken broth

O BN
Goi y tii Bép Trudng
Chef’s Recommendation

j #k/ Mén cay/ Spicy

éﬂ % &/ Mén chay/ Vegetarian

o RIEHEAMHRGKRER (FERH, FEIR, X RRBEK)
HERBREERBARTUEFELEH
Néu quy khdch ¢6 nhu ciu 4n uéng theo ché d¢ riéng biét hodc bi di ting véi thiic an,
vui long lién hé quan Iy nha hing dé dugc ot vin chon Iita mén an phit hgp

Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the Restaurant Manager who can advise on a selection of suitable dishes

A LR 483 S Ak JE R, R @8 10%ER RASS BRFS AR
Gid niém yét bing Viét Nam d6ng, chua bao g6m 10% VAT va 5% phi phuc vu.
All prices are quoted in VND, exclusive of 10% VAT and 5% service charge
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COM Mi

RICENOODLE

_—lr EURL g é.K
Com chlen ngi céc
Multigrain fried rice

O kg 8“‘?/@/”'&? A Jé‘%ﬁ
Com bao ngu Uc 8 diu nguyén con
Braised whole 8-head Australian abalone with rice

o o i
Co’m chién thit cua long tring trifng va nim tung 1o
Fried rice with crab meat egg white and truffle

¢ A4 8 % 45Tk
Mi Nhit hai san canh t6m hum
Inaniwa noodles with seafood and lobster soup

Ry
Biin gao xao tom
Specialty stir-fried rice noodle with prawn

G ELE AN U L
Hu tiéu xa0 bo wagyu A4
Stir-fried rice noodle with A4 wagyu beef and soya sauce

GRS $ALE

Mi xao béng cd sgi
Braised noodle with shredded fish maw

24 *F;:]"J:f: * ¥
Mi E-Fu x30 nidm thap cim
Braised E-Fu noodles with assorted mushrooms

55 AL PR A o 45
Xoinép lap vi
Fried glutinous rice with Chinese sausages

O BN

o RIBA T HHRABRRER (FRERE, £
FHRRIEEITR A

488,000
%] /phan/ portion

488,000
A/ nguoi/ person

688,000
#]/phan/ portion

488,000
A2/ ngucsi/ person

588,000
#]/phan/ portion

1,288,000
#]/phan/ portion

888,000
#]/phan/ portion

488,000
#]/phan/ portion

688,000
#]/phan/ portion

B3, TR RBE)
HATRERAE R

Goi },’ i Bép TrLf("ing Néu quy khach ¢6 nhu ciu dn uéng theo ché do riéng biét hoic bi di ving véi thiic an,

Chef’'s Recommendation

vui long lién hé quén ly nha hing dé dugc it van chon lita mén an phit hop

Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergics),

j #&/ Mén cay/ Spicy

dﬁ’?’ﬁ\/ Moén chay/ Vegetarian

please contact the Restaurant Manager who can advise on a selection of suitable dishes
S AR A6 Bk B HE, R 2210

Gid niém yét bang Viét Nam déng, chua bao gém 10% VAT va 5% phi phuc vu

All prices are quoted in VND, exclusive of 10% VAT and 5% service charge

B AL BN IR
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ERoEA
YEN SAO - BAO NGU
BIRD’S NEST - ABALONE

2 b BEHICHE T 1,988,000
Yén trén cang cua véi trifng c4 tAm A% / ngudi/ person
Mixed imperial bird’s nest with crab claw and caviar

OBk HIBRTYF & 1,988,000
Yén xi0 qué hoa thit cua so diép kho #!/phan/ portion
Wok-fried imperial bird’s nest with egg, conpoy and fresh crab meat

s o RO

F o R AR 1,688,000
Xiip yén sdo ga gé bim 4%/ ngudi/ person
Braised bird’s nest soup and minced partridge

O kA3 RN B A 1,188,000
Bao ngu Uc 3 dau st bao ngu 1/ ngudi/ person
Braised 3-head Australian abalone with abalone sauce

) F R EQ 1,488,000
Bong ci thugng hang s6t bao ngu %/ ngudi/ person
Braised Imperial fish maw with abalone sauce

O F e F Y 888,000
Béng cd chin canh ga A%/ ngudi/ person
Braised fish maw with chicken broth
o5 ECRA S 1,088,000
Hai sAim x30 hanh paro s6t dic ché 1] /phan/ portion
Stir-fried sea cucumber with leck and special sauce

FIREE A S 888,000
Hai sAim nhéi x6t bio ngu 4% / ngudi/ person
Braised sea cucumber with abalone sauce

o REHIEAMHRARRER (FRORE, R o358, 2R RBHK)
O EIERHEN PR IR BT R T SRR A B
Gai }'l tu Bep Trufjng Néu quy khdch cé nhu ciu an uéng theo ché d¢ riéng biét hodc bi di ting véi thiic an,

Chef’s Recommendation

vui long lién hé quan Iy nha hang dé duogc o vin chon Iyta mén dn phit hop

Should you have any specific dietary requirement (gluten free, lactose free, vegetarian or allergies),

} #k/ Mén cay/ Spicy

y’?ﬁ\/ Moén chay/ Vegetarian

please contact the Restaurant Manager who can advise on a selection of suitable dishes
SRS Bk B TR, R &8 1 0% R RSN MRASA
Gié niém yét bing Viét Nam déng, chua bao g6m 10% VAT va 5% phi phuc vu

All prices are quoted in VND, exclusive of 10% VAT and 5% service charge



