R 3
THUC PON BAN MANG PI
TAKE AWAY MENU



MON HAP
STEAMED

dIREAEAD O
Vi cd hé cao tom
Steamed shark’s fin with shrimp dumplings in soup

205 M} O
Xiu mai tom bao ngw 22 diu
Steamed shrimp and minced pork dumplings with 22-head abalone

4 5 vk B B A
Sup banh xép hai vi cAm ti
Seafood dumplings served in supreme broth

LN O e &
Biénh x€p thit cua ndm Tung Lo
Steamed crab meat dumplings with black truffle

LA T R
Béinh xép nim bung dé
Steamed morel mushroom dumplings

HRIZ RO
X6i ga tran chau so diép kho
Steamed glutinous rice with dried scallop in lotus leaves

MER e
Bénh bao x4 xiu
Steamed barbecue pork buns

O EEN
Goi y tii Bép Truong
Chef’s Recommendation

138,000
./ ngudi/ person

138,000
1/ ngudi/ person

248,000
1/ ngudi/ person

168,000
3/ 3 cai/ 3 pieces

198,000
3/ 3 cai/ 3 pieces

168,000
24F/ 2 cai/ 2 pieces

98,000
34F/ 3 cai/3 pieces

do RIEHAEMBARGKRRER (RERH, FEIRE, KR KB
HARBEERBARTUERBLEHG
Néu quy khach ¢6 nhu ciu 4n uéng theo ché d6 riéng biét hodc bi di ting véi thiic an,
vui long lién hé quén Iy nha hang dé dugc tuvin chon lya mon dn phit hgp

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

} #%/ Mén cay/ Spicy

é)ﬁ % &/ Mén chay/ Vegetarian

please contact the Restaurant Manager who can advise on a selection of suitable dishes
S ER 83 EAE G SR, R A L0%BUR B AN MRAS

Gi4 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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LT
MON CHIEN, NUONG
DEEP-FRIED, BAKED

- TEAFRO
Bénh Tart bao ngu
Baked abalone tart

P XOFEGH

Bénh ct cai chién st X.O

298,000
3/ 3 cdi/ 3 pieces

138,000
47/ phan/ portion

Pan-fried turnip cakes with x.0 sauce

Bk %
Cha gio ga xé

98,000
3/ 3 cai/ 3 pieces

Deep-fried shredded chicken spring rolls

O EEHN
Goi y ti Bép Trudng
Chef’s Recommendation

j #&/ Mon cay/ Spicy

QQZ] % R/ Mén chay/ Vegetarian

Jo RIEHEMTHHRAKRRER (FERH, 7418, TR R8BH)
AR A RGGERT R RS R
Néu quy khach ¢6 nhu ciu in uéng theo ché dé riéng biét hoic bi di ting véi thiic an,
vui long lién hé quén ly nha hang dé dugc tw vin chon lya 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 A SR, R A 10%BUR R AN MRASH
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
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TE 4 Mk

.

MON KHAI VI + MON QUAY
APPETIZER + BARBECUED

mp s A2 32

Dua leo trén nim méo s&t dau gidm

Mixed Cucumber with Black Fungus in Vinegar

vl Ji
Bt RE
X4 xiu s&t mat

Honey-Glazed Barbecued Pork

g
Vit quay
Roasted Duck

B HL

Gaxi dau

198,000
]/ phan/ portion

438,000
%/ phan/ portion

288,000
]/ phan/ portion

498,000/ - / nita con/ half
888,000/ /% % / nguyén con/ whole

Chicken with Homemade Soya Sauce

o RIEAETHANRREZR (RERE, R2I58, TR R85

O FAERHES ARSI RT DGR IR S R
Goi }// o Bep Tru’(’jng Néu quy khach c6 nhu cdu in uéng theo ché dé riéng biét hoic bi di ting véi thiic an,

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

Should you have any specific dictary requirement (gluten free, lactose free, vegetarian or allergies),
Y Vet DYicql 8 8
please contact the Restaurant Manager who can advise on a selection of suitable dishes

A AR A Sk d BB, R 8 10%BUR MRS BRFSA
Gid niém yét bing 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
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} #k/ Mén cay/ Spicy

QQZ % &/ Mén chay/ Vegetarian



CACMON XAO
CHEF SPECIALIST

Hai sim s6t bao ngu
Braised Sea Cucumber with Abalone Sauce

EIE % T
Béng c4 chin canh ga
Braised Fish Maw with Chicken Broth

ST B T
Bao ngu Uc 3 dau hAm nim d6ng cé
Braised 3 Heads Australian Abalone with Mushroom

RN TN 1
Cang cua chién nhéi tritng cd tAm
Pan-fried Crab Claw with Shrimp Paste, Crispy Conpoy and Caviar

¥ Kk
C4 mu phi Ié xao giing hanh
Stir-Fried Garoupa Fillet with Ginger and Scallion

v EAEATR
Ca tuyét hip ki€u cd phép
Steamed Codfish with Traditional Style

5 HD YR
Cu sen xa0 nim méo can tiy
Stir-Fried Lotus Root with Black Fungus and Celery

v/ RE/ B/ ERI/ A/ FE/ R
Rau ca
Vegetables

888,000
A/ nguoi/ person

888,000
4/ nguoi/ person

1,188,000
4%/ ngudi/ person

788,000
%/ ngudi/ person

988,000
1/ phan/ portion

1,088,000
%1/ phan/ portion

388,000
18]/ phan/ portion

238,000
%/ phan/ portion

Céch ché bién: Luoc/ Chan canh ga/ Thugng canh/ S6t hai loai tritng/ Xao/ Xao t6i/ S6t gling
Cooking method: Poached/Poached chicken broth/Superior soup/ Two kinds of egg/ Stir - fried/

Stir — Fried Garlic/ Ginger Sauce

O BN
Goi y tii Bép Trudng
Chef’'s Recommendation

o RIEAEATHANRREEZR (RERE, R 258, TR R85

Néu quy khach c6 nhu cdu in uéng theo ché dé riéng biét hoic bi di ting véi thiic an,
vui long lién hé quén ly nha hang dé dugc tw van chon Iyya mén an phit hgp

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

} #k/ Mén cay/ Spicy

QQ/Q % &/ Mén chay/ Vegetarian

e P

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 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

vl



FWHTEERA
THUC PON LONG TRIEU BAN MANG DI A
ROYAL PAVILION TAKE AWAY SET MENU A

1,088,000**/ ff'_/nglf(‘)'i/person

AHP B2
Khai vi di€ém tAm 2 mén
Steamed 2 kinds of Dimsum

e + H &
Sup bi dao thit cua so diép kho
Crab Meat Soup with Winter Melon and Conpoy

A E X g
Tom chién cay
Deep-Fried Prawn with Chili

R R
Bo xao hanh thom
Sautéed Beef with Spring Onion

tEZ 5%
Mi hoanh thinh
Wonton Noodle

Hele

Trang miéng 2 mén

Two kinds of Dessert
R EATHRN R R R (RART, F 49U, £ R R840
O BN 5 SUACRE 45 TR B 1 3 3T LU R0 A5 B

Goi }// o Bep Tru’(’;‘ng Néu quy khach c6 nhu cdu in uéng theo ché dé riéng biét hoic bi di ting véi thiic an,
R R S s ndatich vui long lién hé quén ly nha hang dé dugc tw van chon Iyya 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

AR Sk d B B, R 8 10%BUR MADYS BRFSA
BQ/Q Gid niém yét bang Viét Nam dong, chua bao gém 10% VAT va 5% phi phuc va
%/&\/ Mén chay/ Vegctarian All prices are quoted in VND, exclusive of 10% VAT and 5% service charge

j #k/ Mén cay/ Spicy
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#HEERB
THUC PON LONG TRIEU BAN MANG PI B
ROYAL PAVILION TAKE AWAY SET MENU B

1,628,000/ i*./ngudi/person

RESZABFA
X4 xiu — Dua leo tron nAm méo
Honey-Glazed Barbecued Pork — Mixed Cucumber with Black Fungus

PE S ERE R

Tric xanh ndm Tung Nhung tiém ci xanh
Double-Boiled Matsutake Mushroom with Bamboo Fungus and Vegetable

¥ LR A
Ca phi ¢ xao giing hanh
Stir-Fried Fish Fillet with Ginger and Scallion

B T
Bong c4 chin canh ga
Braised Fish Maw with Chicken Broth

B8 4% AR
Com bao nguw nguyén con
Braised Whole Abalone with Rice

GV

Trang miéng 2 mon

Two kinds of Dessert
W REHEMEFHRORRER (RORT, Ro 500, &R REH)
O BN 5 SUACRE 45 TR B 1 3 3T LU R0 A5 B

Goi }// o Bep Tru’(’;‘ng Néu quy khach c6 nhu cdu in uéng theo ché dé riéng biét hoic bi di ting véi thiic an,
R R S s ndatich vui long lién hé quén ly nha hang dé dugc tw van chon Iyya 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

AR Sk d B B, R 8 10%BUR MADYS BRFSA
QQ/Q Gid niém yét bang Viét Nam dong, chua bao gém 10% VAT va 5% phi phuc va
%/ﬁ\/ Mén chay/ Vegctarian All prices are quoted in VND, exclusive of 10% VAT and 5% service charge

} #k/ Mén cay/ Spicy

— o =





