AR E

THUC bON LONG TRIEU

THE ROYAL PAVILION
A LA CARTE MENU



vf J/ -
ook
MON QUAY
BARBECUED
O RrAB A IRE R % 688,000
X4 xiu x6t mat %1/ phin/ portion
Honey-glazed barbecued pork
O PR EEEE & / con/ whole 2,288,000
Vit quay tran bi L &/ nia con/ half 1,288,000
Roasted duck with tangerine peel in soup
[ S A 2 / con/ whole 3,288,000
Heo sita quay L &/ nita con/ half 1,888,000
Roasted suckling pig
OR4R % / con/ whole 1,288,000
Ga mudi chién da gion L & / nita con/ half 688,000
Crispy salted chicken
o —é/ﬁ- & / con/ whole 1,288,000
Gaxi dau 2 & / nita con/ half 688,000
Soya chicken
AR L “,-%' ﬁja,:_ g ;E-:ép, — 8@/ mdt mén/ one course 2,388,000
Vit quay Bic Kinh cu6n banh crepe tam sic = & /haimén/ two courses 2,688,000
Roasted Peking duck served with three colors of pancakes
o L kE= KR 688,000
Ba roi quay da gion ]/ phan/ portion
Crispy pork belly
PR 988,000
Heo sita quay da gion 8 i* / 8 miéng/ 8 picces
Crispy suckling pig

O BN
Goi y tli Bép Truong
Chef’s Recommendation

} ¥/ Mén cay/ Spicy

é)ﬂ % &/ Mén chay/ Vegetarian

o RIEHAEMHEARGRRER (RGRH, R EIE, KR REHK)
AR AR RGGERT SRR RS K
Néu quy khich ¢6 nhu ciu 4n u6ng theo ché dé riéng biét hodc bi dj ting véi thiic an,
vui long lién hé quan ly nha hang dé dugc ti van chon Iija mén an phit hop
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
BoR AR R S K@ § 5% PRIBFLE P U AR
Gid niém yét bing Viét Nam déng, 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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PHA LAU TRIEU CHAU

BRAISED CHIU CHOU COMBINATION

i Z#H

Hai mén Ba mon
Dual combination Trio combination
488,000 588,000

w3 g
Gio heo
Pork knuckle

A
Chan, canh vit
Duck foot & wings

Ey
Bip bo
Beef shank

O BN
Goi y ti Bép Trudng
Chef’s Recommendation

} #k/ Mén cay/ Spicy

QQZ? % &/ Mén chay/ Vegetarian

< Vg g B

MEé vit Pau hu
Duck gizzard Bean curd

& Fvgs N ]
Lu6i vit Ruét heo
Duck tounge Pork intestine

o RIEHAEMHEARNRRER (FGRH, R EIE, KR REK)
AR ARG RT SRR S
Néu quy khch ¢6 nhu ciu 4n u6ng theo ché d¢ riéng biét hodc bi dj ting véi thiic an,
vui long lién hé quan ly nha hang dé dugc ti vin chon Iifa 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
BR AR AR K@ § 5% PRIBFLE P U AR
Gid niém yét bing Viét Nam déng, 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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KHAI VI
APPETIZERS

<& GikE
DPiu phong khoai mon sgi chién gion
Deep-fried shredded taro and peanuts

LD
Stta bién tréon hanh thom
Mixed jelly fish with scallion

A
SHeA T FEL A

Dau hii ki tron rau ti€n vua x6t me

Bean curd skin with yamakurage in sesame dressing

=3 b N3 %
SEAHEFREEFA

Dua leo trén sot gidm Balsamic
Mixed cucumber with Balsamic vinegar

O R E%ER
Diu ha chién gion

Crispy bean curd

Sk i
£V
Toém vién kim sa

Deep-fried shrimp balls with egg yolk

i
Cha tom ci thia chién gion
Pan-fried shrimp paste and bok choy

D5 B G
Ca chinh rang mudi tiéu
Deep-fried cel with salted and pepper

238,000
#1/phan/ portion

288,000
#1/phan/ portion

238,000
#1/phan/ portion

238,000
#1/phan/ portion

238,000
#1/phan/ portion

288,000
#1/phan/ portion

288,000
#1/phan/ portion

288,000
#1/phan/ portion

O BN
Goi y ti Bép Trudng
Chef’s Recommendation

j #k/ Mén cay/ Spicy

QQZ? % &/ Mén chay/ Vegetarian

o RIEHAEMHEARNRRER (FGRH, R EIE, KR REK)
AR ARG RT SRR S
Néu quy khch ¢6 nhu ciu 4n u6ng theo ché d¢ riéng biét hodc bi dj ting véi thiic an,
vui long lién hé quan ly nha hang dé dugc ti vin chon Iifa 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
BR AR AR K@ § 5% PRIBFLE P U AR
Gid niém yét bing Viét Nam déng, 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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CANH, XUP
SOUP

OFi) Ephas
Phat nhay twong ki€u Long Tri¢u
Buddha jumps over the wall

O= % wBF
Canh tiém béng c4 tam qua

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

O Fp it 5 &
Xup bi dao thit cua so diép kho
Crab meat & dried scallop soup with minced winter melon

£ d 4l d
Bao ngu tiém hoa trung thio
Double-boiled abalone with cordyceps flowers

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

o G
Xup biép thit cua
Sweet corn soup with crab meat

2 ke g F
Canh bi dao hii san

Seafood soup with winter melon

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

2,680,000
4%/ ngudi/ person

688,000
4%/ ngudi/ person

398,000
4%/ ngudi/ person

588,000
1/ ngudi/ person

488,000
4%/ ngudi/ person

368,000
1%/ ngudi/ person

398,000
4%/ ngudi/ person

368,000
4%/ ngudi/ person

Do REAETHAGRRER (RERE, R IME, £ R KB

O EEmHEN

FRRBEERBERTUNER DS EH

Goi )/, o BCP Truéng Néu quy khdch ¢6 nhu ciu 4n uéng theo ché dé riéng biét hodc bi di ting véi thiic an,

Chef’'s Recommendation

vui long lién hé quan ly nha hang dé dugc tii van chon Iifa mén an phit 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
B AR AR K @ § 5% PRABFLE G F U AR o

Gid niém yét bing Viét Nam déng, 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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i i
HAI SAN
SEAFOOD

O g Yysa s
C4 mu phi Ié xdo ndm tung 16

Stir-fried garoupa fillet with black truffle

OB &5
Cang cua bich hoa tritng cd tim
Pan-fried crab claw with shrimp paste and caviar

XO¥EHv#=

So di¢p xao ming tay s6t X.0
Stir-fried scallop with asparagus with X.O sauce

O DD B = 53k
Tom xio rau hiing qué cay

Wok-fried shrimp with chili and basil

T
Tom chién s6t xoai
Deep-fried prawn with mango sauce

S B R i
PAiu nam c4 mi hong xiu tay cAm

Braised garoupa head and belly in clay pot

50 CF
Cang cua hép gach cua long tring tritng
Steamed crab claws with crab roe and egg white

-2 T g
5% EF ?—:ﬁ
Cang cua chién salad trii ciy s6t mayonnaise
Deep-fried crab claws with fruit salad in mayonnaise sauce

O BTN

998,000
#]/phan/ portion

798,000
At/ nguci/ person

888,000
#]/phan/ portion

688,000
#]/phan/ portion

688,000
#]/phan/ portion

688,000
#]/phan/ portion

788,000
A/ nguoi/ person

488,000
A/ ngudi/ person

o RIEHETHKOKRRER (FERH, AR, TR REBE)
FERBEERBERTUNER S EH

Goi }/, o Bep Tru’(’mg Néu quy khch ¢6 nhu ciu 4n u6ng theo ché d¢ riéng biét hodc bi dj ting véi thiic an,

Chef’s Recommendation

vui long lién hé quan ly nha hang dé dugc ti vin chon Iifa 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

B/ MarmpeyiBnicy AR R A E 350 PRIM{LE 0 M A

Q(M % &/ Mén chay/ Vegetarian

Gid niém yét bing Viét Nam déng, 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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i (2 E
Mai cua dit 1o

Baked stuffed crab shell with crab meat

B R E AR
Cd tuyét chién s6t BBQ
Pan-fried codfish with BBQ sauce

o+ BB b 3R
Ca chinh sét budi
Eel with Pomelo Sauce

U Rk
C4 mu hép ki€u Hong Kong
Steamed garoupa with homemade soya sauce

O BN
Goi y tii Bép Trudng
Chef’s Recommendation

398,000
4/ nguai/ person

498,000
f/ ngusi/ person

688,000
#]/phan/ portion

¥ 12 / Theo thoi gid/ Market price

Lo REAETHAGRRER (RERE, R B, R KB

FERBEERBERTUNER DS EH

Néu quy khdch ¢6 nhu ciu in uéng theo ché d¢ riéng biét hodc bi di ting véi thiic an,
vui long lién hé quan Iy nha hang dé dugc ti vin chon lifa mén an phit hop

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

j #k/ Moén cay/ Spicy

dﬁ % &/ Mén chay/ Vegetarian

please contact the Restaurant Manager who can advise on a selection of suitable dishes
B IAR G~ R @ Z 0% JRAMLE i Ul B R o
Gid niém yét bing Viét Nam déng, 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

— s



R AR
MON THIT
MEAT

0 B2 AH 2 i
Bo xao nim thap cim sdt tiéu den
Sautéed beef with assorted mushroom black pepper sauce

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

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

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

H}?, BL ¥ il PS
Thit heo st chua ngot
Deep-fried pork with sweet and sour sauce

O i F A ORE A
Thit bim hip cai mudi
Steamed minced pork with preserved vegetables

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

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

888,000
5] /phan/ portion

2,288,000
5] /phan/ portion

2,888,000
] /phan/ portion

688,000
5] /phan/ portion

488,000
18] /phan/ portion

538,000
18] /phan/ portion

688,000
18] /phan/ portion

988,000
18] /phan/ portion

D REAETHAGRRER (RERE, R IME, R KB

O BTN

FRRBEERBERTUNER DS EH

Goi }/, o Bep Tru’(’mg Néu quy khdch ¢6 nhu ciu 4n u6ng theo ché dé riéng biét hodc bi dj ting véi thiic an,

Chef’s Recommendation

vui long lién hé quan Iy nha hang dé dugc ti van chon lifa mén an phit hop

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

} #k/ Mén cay/ Spicy

QQ/Q % &/ Mén chay/ Vegetarian

please contact the Restaurant Manager who can advise on a selection of suitable dishes
B AR R s K @ 5% PRIBFLE P U AR

Gid niém yét bing Viét Nam déng, 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

&
|



'f J/ L -
A g
RAU CU
VEGETABLE
t SR 388,000
Cai rd xao sOt guing #|/phan/ portion
Sautéed kailan with ginger sauce
ERF-FREE 388,000
B6 x6i chan s6t hai loai triing #1/phan/ portion
Poached spinach with two kinds of egg
ERE et 388,000
Xa lich romaine xao toi #1/phan/ portion
Sautéed romaine with garlic
IR 388,000
Cai Hong Kong xdo %! /phan/ portion
Sautéed Choi Sum
rERELE 438,000
Ming tiy chian thugng canh #!/phan/ portion
Poached asparagus with superior broth
Fle gt Akt 488,000
Cai thao d4u hii ki bach quai chan canh g #1/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 RIEHAEMHEARNRRER (FGRH, R EIE, KR REK)
AR ARG RT SRR S
Néu quy khch ¢6 nhu ciu 4n u6ng theo ché d¢ riéng biét hodc bi dj ting véi thiic an,
vui long lién hé quan ly nha hang dé dugc ti vin chon Iifa 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
BR AR AR K@ § 5% PRIBFLE P U AR
Gid niém yét bing Viét Nam déng, 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

> e



CN ]
COM Mi
RICE NOODLE

ir 2 ) g EK
Com chlen ngi céc
Multigrain fried rice

Ok E 8“‘?/@/’“&? A Jé‘%‘i
Com bao ngu Uc 8 didu nguyén con
Braised whole 8-head Australian abalone with rice

o 2 30
Cdm chién thit cua long tring tring va nim tung 16
Fried rice with crab meat egg white and truffle

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

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

O B i AMfeL PR
Hu tiéu xa0 bo wagyu A4
Stir-fried rice noodle with A4 wagyu beef and soya sauce

Ly IR é“’”t«}?}ﬁ
Mi xdo bong ca sgi

Braised noodle with shredded fish maw

24 *F;:]"J:f: *
Mi E-Fu xa0 nidm thap cim
Braised E-Fu noodles with assorted mushrooms

V5 A, OF A%
Xoi nép lap vi
Fried glutinous rice with Chinese sausages

488,000
%] /phan/ portion

488,000
A/ nguvi/ person

688,000
#]/phan/ portion

488,000
A/ nguvi/ person

588,000
#]/phan/ portion

1,288,000
#]/phan/ portion

888,000
#]/phan/ portion

488,000
%] /phan/ portion

688,000
%] /phan/ portion

o RIEH EMHANREZR (RELE, REIU8, TR R85

O EEmEN
Goi y tu Bép Truong
Chef’s Recommendation

j #&/ Mén cay/ Spicy

dﬁ’?’ﬁ\/ Moén chay/ Vegetarian

FRARREERMERTAERBERHY
Néu quy khich ¢6 nhu ciu 4n u6ng theo ché dé riéng biét hodc bi dj ting véi thiic an,
vui long lién hé quan ly nha hang dé dugc ti vin chon Iia 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
BoR AR R K@ § 5% PRIBFLE P U AR
Gid niém yét bing Viét Nam déng, 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



?aﬁ‘ﬁ@@
YEN SAO - BAO NGU
BIRD’S NEST - ABALONE

- 3 B T
:g\ té'-'+ gﬁ: i‘ ﬁ‘ = ‘?’bﬁ E ,d'f’:‘
Yén tron cang cua v6i tring ca tam
Mixed imperial bird’s nest with crab claw and caviar

O@ERNERRILY T &
Yén xd0 qué hoa thit cua so di¢p kho
Wok-fried imperial bird’s nest with egg, conpoy and fresh crab meat

R R
Xuip yén sao ga g6 bam
Braised bird’s nest soup and minced partridge

/Ev‘fﬂ33§ TR &0 %,
Bao ngu Uc 3 dau sét bao ngu
Braised 3-head Australian abalone with abalone sauce

) ELFIN:2 N
Bong ca thugng hang sot bao ngu
Braised Imperial fish maw with abalone sauce

O BERGIEB
Boéng ci chan canh ga
Braised fish maw with chicken broth

REBRES
Hai sam xa0 hanh paro sot dic ché
Stir-fried sea cucumber with leck and special sauce

KRR S
Hai sim nhéixdt bao ngu
Braised sea cucumber with abalone sauce

1,988,000
A/ nguoi/ person

1,988,000
#1/phan/ portion

1,688,000
4./ nguoi/ person

1,188,000
A/ nguoi/ person

1,488,000
%/ ngudi/ person

888,000
A%/ ngudi/ person

1,088,000
#1/phan/ portion

888,000
4/ ngudi/ person

O EEEN
Goiy tii Bép Trudng
Chef’'s Recommendation

j #k/ Mén cay/ Spicy

y’?‘/&\/ Moén chay/ Vegetarian

o RIGH EFTHARGBRRER (RBH, R I8, KR RBED)
FRARREERMERTAERBERHY
Néu quy khich ¢6 nhu ciu 4n u6ng theo ché dé riéng biét hodc bi dj ting véi thiic an,
vui long lién hé quan ly nha hang dé dugc ti vin chon Iia 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
BoR AR AR K@ F 5% PRIBFLE P U A
Gid niém yét bing Viét Nam déng, 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



