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All prices are subject to 10% VAT & 5% service charge | Please kindly switch your mobile to silent mode
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
Gid chuia hao gom 10% thué vi 3% phi dich vu | Phicn quy khdch dat dién thoai & ché do vén ling.
Vui lomg thong bdo vdi nhan vien nha himg néu quy khdch di iing vdi bat cit thinh phan néo trong mén in.



IR
BIERE Ve AMAER TSR L EREN R - 2011 FMBYRERHAB WMEFELHRERX
BHE TR E MR BROEEMEE T HEA B E - Z BB ERRBANER P REERS
HAS =R 2% BIMAE S 2 R SRR — R R e

bR R B R M A OK A W R AT A o DY AR AR o B I R B P R ES AR R T ORI R AR o
BIM MRS E WREAERE RMEMSEF - RAERMMREmER FLZERAER
AR LS R B T i o

S0 AR %0 SR T AT 2 ARV T TE A R N o TR B RRE 0 B R A JeE B DU R O R 9 R BE LA
ST 5 ) S 2 405 AL A

Our Chef’s Story
Born in Hong Kong, a gastronomy paradise of the world, Chef Lau Yam Chuen imbues personal passion and experience
in crafting exquisite traditional Cantonese cuisine.
His culinary journey began in 2011 when he commenced his training under the tutelage of the esteemed Chef Siu at a
Michelin-starred restaurant in Hong Kong’s bustling Central District.

After that, Chef Lau moved on to join the prestigious Ying Jee Club, another haute Cantonese restaurant in Hong Kong, which
was awarded two Michelin stars during his four-year tenure. Following his remarkable success in Hong Kong, Chel Lau was
invited to join the esteemed team at Long Trieu.

Chef Lau’s culinary philosophy is founded on his love for cooking, a belief that culinary excellence is a lifelong attainment.
Through his simple and elegant cooking style, Chef Lau has made a name for himself as a master in the art of preparing dry
seafood and seafood dishes.

At Long Trieu, Chef Lau’s ambition is to create a preeminent Chinese restaurant, bringing to Saigon authentic haute Cantonese

flavours. With his unbridled passion for cooking, vast experience, and one-of-a-kind culinary approach, Chef Lau is poised to
attain this lofty aspiration.

Bép trudng Lau Yam Chuen
Bép trudng Lau Yam Chuen Io hic thay vé am thiic Qudng Pong nguvén ban va tink té. Sinh ra va ldn lén tai Hong Kong, nén van
héa dm thic ciia thanh phé qué huong da tham nhuan trong con ngudi va phong cdch ché bién mon dan ciia bép tridng Lau.
Hanh trinh ém thiic ctia ong bt dau vio nam 2011 dudi sit hidng dan cita cita bép tridng Siu tai mot nha: hang dat sao Michelin tai
Hong Kong, trude khi ong tiep tuc cong hien tai nha hang Ying Fee Club danh tieng vdi hai sao Michelin. Pen vdi Viet Nam. bep trudng
Lau tham gia doi ngii nha hang Long Triew, mang theo nhitng kink nghiém quy bdu ciing hiéu biél sdu sdc vé am thiic Quéng Dong.
Triet I am thuc ciia bép trudng Lau dua trén tinh véu sdu sdc cia ong danh cho dm thie, lo nen tang cho ky thudt néu an tinh gidn
nhiing xuat sic, ddc biet la trong cdc mon s¢ triuong ché bién tii hdi sin va hai sin say kho.
Vidi niem dam mé danh cho ém thiic Qudng Dong, kinh nghiém phong phi, va phiiong phdp tié’p ¢an dm thie doc do, bé}) trudng Lau
mong muon dva Long Tiieu trd thanh nha hang Qudang Pong hang dau tai Thanh pho Ho Chi Minh.
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e FART BEPHRER
LONG TRIEU SIGNATURE
MON AN DAC SAC LONG TRIEU

75 B % R

Deep-fried Diced Codfish with Balsamic Vinegar
Cd Tuyet Chien Gion Phii Xot Giam Balsamic

Pan—med Crab Claws with Minced Shrimp and Black Caviar
Cang Cua Bdch Hoa Phet Tring Cd Tam

Wi 2 1 2 B2 i
Deep-fried Sea Cucumber Stuffed with Minced Tiger Prawn
Hdi Sam Chien Gion Nhoi Tom Su Bam

IR TLAE

Stir-fried Baby Lobster
with Tricolor Scallions and Hua Diao Wine

‘I1om Hum Baby Xao Voi Hanh Thom Va Rugu Thicu Hung

B A M A4FN AR

Wok-fried A4 Wagyu Beef with Garlic Crisps
Bo Wagyu A4 Xao 10i Vang

— SHTRN i FRE B

Braised 3-head Abalone Rice
Australian Abalone is Slow Cooked for 12 Hours, Rice is Fried with
Poultry and Conpoy, then Braised with Abalone Jus.

Com Kho Bao Neu
Com Chién Kho Vdi Bao Neu 3 Pau Ue

Wiz ACHE

Concubine Chicken

The Vietnamese Yellow Hair Chicken is Marinated for 4 Hours then
Dry-aged for 12 Hours. To Achieve a Crispy SKin, it is Hung-fried
by a Constant Pouring of Boiling Oil.

Ga Quy Phi Long Trieu

Ga ‘Tam Hodmg Udp Déc Biét Hong Kho 12 Tieng Xoi Dau Da Gion

688,000++
42/ half/ nia con

FE L Bkl

Buddha’s Temptation
A Traditional Stew Comprised of the Most Premium Delicacies: 8-Head
Auatralian Abalone, Sea Cucumber, Fish Maw, Conpoy, Shark Fin.

Phdt Nhdy Tuong Long Trieu

388,000++
{#l/ portion/ phan

788,000++
{37/ person/ nguoi

888,000++
{32/ person/ nguoi

888,000++
{37/ person/ nguioi

2,888,000++
{1/ portion/ phan

1,288,000++
{32/ person/ nguoi

1,288,000++
£/ whole/ con

2,688,000++
31/ person/ nguoi



2RE VR
APPETISERS
KHAI V]

Deep-fried Julienne Taro and Peanuts
Dau Phong Khoai Mon Soi Chien Gion

SEHITRF B AR

Tossed']ellyﬁsh with Scallion and Sesame Oil
Stia Bién ‘Tron Hanh Thom

i B RSN

Tofu Skin and Dried Stem Lettuce in Sesame Dressing
Pau Hu Ki Tron Rau Tien Vua Xot Me

BUPIRAL
Minced Shrimp Balls Coated in Salted Egg Yolk Sauce
‘lom Vien Kim Sa

EARHIE RS R = N

Mixed Cucumber with Balsamic Vinegar
and Sesame Oil Dressing

Dua Leo Tron Xot Giam Balsamic

Crispy Silken Tofu Coated with Spice-Blend Flour
Pau Hu Hoang Kim

PRAL T IR R S S AR IR R TR

Premium Seafood Assortment
Black Caviar/ Fresh 8-Head Abalone/ Sliced Sea Whelk/
Yellow Jellyfish Head/ Abalone Sauce

Hai San Tit Quy
Gom Bao Neu Nguyen Con, Dau Stia Bién, Oc Bién Vit Triing Cd Tam

288,000++
1/ portion/ phan

288,000++
5/ portion/ phan

288,000++
1/ portion/ phan

388,000++
1/ portion/ phan

238,000++
1/ portion/ phan

238,000++
1/ portion/ phan

638,000++
31/ person/ nguoi



HIRTR AR S

Honey-glazed Barbecued Pork
Xd Xiu Xot Mat

Wi 52 kg — g I
Crispy Pork Belly
Ba Roi Quay Da Gion

1B Rz .55
Roasted Suckling Pig
Heo Stia Quay

B
Soya Poached Chicken
Ga Hap X1 Dau

JE5 R B2 S HC =ty it
Roasted Peking Duck
Served with Tricolour Pancakes

) %- 1"";
BRIE LR
BARBECUED

MON QUAY
688,000++
5/ portion/ phan
688,000++
5/ portion/ phan
1,888,000++ 3,288,000++
4 half/ niia con &/ whole/ con
688,000++ 1,288,000++
k42 half/ niia con &/ whole/ con

2,388,000++ 2,0688,000++
—&/1course/ 1mon  —&/2course/ 2mon

Vit Quay Bic Kinh Cuon Bdnh Trdng Tam Sic

Bk B2 T NS

Chenpi Roasted Duck

1,288,000++ 2,288,000++
228/ half/ nua con £/ whole/ con

Vietnamese Duck is Brushed with Maltose, Duck Breast
is Sealed with Herbs and Tangerine Peel Water. After being
Dry-aged for 12 Hours, it is Roasted to Completion.

Vit Quay Tran Bl

Vit Udp Tran Bi Vit Huiong Liéu Pdc Biét Hong Kho 12 Tieng Quay Gion
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DOUBLE BOILED - SOUPS
CANH TIEM — SUP

B ARIBE (80g)

Partridge “Congee”
Instead of Rice, This Nutritious “Congee” Consists of Bird’s Nest,
Minced Partridge and Cassava Batter.

Sip Yen Ga Go

—RIEfERE G
Double-hoiled Fish Maw with three kinds of Fruit
Canh Bong Ca Tiem Tam Qud

i EACHERC A

Double-boiled Abalone Soup
8-Head Australian Abalone/ Cordyceps Flowers/ Chinese Yam/ Goji

Canh Bio Neu Tiem Hoa Trimg Thio

ME TR ENE S
Bamboo Fungus Soup with Matsutake and Cabbage Heart
Canh Triic Sanh Tiem Nam Tung Nhung

SIS AREE
Dried Seafood Soup with Shredded Chicken
Sup Ga X¢ Hdi Vi

BN EHSE
Hashed Winter Melon Soup with Crab Meat and Conpoy
Sup Bi Pao Thit Cua So Diep Kho

TERB SR AR A 52

Hot and Sour Wonton Soup with Shredded Fish Maw
Sup Hoanh Thanh Bong Cd Chua Cay

PEEASEOK 32

Hashed Sweet Corn Soup with Dressed Crab Meat
Stip Cua Bép Neot

1,688,000++
31/ person/ nguoi

688,000++
fZ/ person/ nguoi

588,000++
i/ person/ nguoi

488,000++
31/ person/ nguoi

538,000++
31/ person/ nguoi

308,000++
31/ person/ nguoi

308,000++
31/ person/ nguoi

398,000++
3/ person/ nguoi
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SHARK’S FIN
VI CA

fp R NI F il
Osmanthus Shark’s Fin
Wok-fried Shark’s Fin with Egg, Conpoy and Fresh Crab Meat

Vi Cd Xao Qué Hoa Thit Cua So Diep Kho
- W5 - Tiger Shark’s Fin - Vi Cd Hdi Ho (s08r)
- 3 - Shark’s Fin - Vi Cd (30gr)

Double-boiled Shark’s Fin with Superior Broth
Vi Ca Tiem Thugng Canh

- W - Tiger Shark’s Fin - Vi Cd Hdi Ho (8ogr)
- f3¥ - Shark’s Fin - Vi Cd (8ogr)

TR N fa
Stir-fried Shark’s Fin
with Crab Meat, Served with Long Trieu Broth

Vi Cd Tron Thit Cua kem Thugng Canh
- ¥R - Tiger Shark’s Fin - Vi Cd Hdi Ho (80gr)
- f 8 - Shark’s Fin - Vi Cd (8ogr)

Braised S\hark’s Fin with Home—made Soup

Vi Ca Chan Canh Pdac Che

- W52 - Tiger Shark’s Fin - Vi Cd Hdi Ho (8ogr)

- FHEH - Golden Hook Shark’s Fin - Vi Cd Mz'éng (8ogr)
- fa3# - Shark’s Fin - Vi Cd (8ogr)

Shark’s Fin Soup with Crab Meat
Sup Vi Ca Thit Cua Hong Xiu

- #5238 - Tiger Shark’s Fin - Vi Cd Hdi Ho (80gr)
- fa3¥ - Shark’s Fin - Vi Cd (8ogr)

SERERS T
Double-boiled Shark’s Fin
with Yunnan Ham & Cabbage Heart

Vi Cd Tiem Sambon Be Cdi Non
- Y23 - Tiger Shark’s Fin - Vi Cd Hdi Ho (8ogr)
- ff8 - Shark’s Fin - Vi Cd (8ogr)

2,688,000++
1,688,000++
{37/ person/ nguioi

4,988,000++
2,288,000++

3/ person/ nguoi

5,088,000++
2,388,000++
fZ/ person/ nguoi

4,988,000++
4,288,000++
2,288,000+
{52/ person/ nguoi

5,088,000++
2,388,000++
31/ person/ nguoi

4,988,000++
2,288,000+
fZ/ person/ nguoi
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ABALONE AND DRIED SEAFOOD

BAO NGU, HAI VI

JRH02088 H A S ek 5 v (FHE) Jﬁﬁ/ i

Dried Japanese Abalone (20 Heads) (order in advance) mj;lll;oihg;gl;

Bao Nzu Kho Nhdt (Loai 20 Pau) (Pat Trudc)

12558 I A S 7 N

Supreme Japanese Dried Aba]one (25 Heads) .I?;oemg;gi;

Bao Nzgu Kho Nhdat (Loai 25 Pau)

VAT L 6B i () PR /R
Market price

Dried South African Abalone (16 Heads) (order in advance)
Bao Ngu Kho Nam Phi (Logi 16 Bau) (Dat Truoc)

PRI 3SH RN 55l
Australian Abalone (3 Heads)
Bao Nzu Ue (Logi 3 Pau)

IRIFERED(80gr)

Braised Imperial Fish Maw with Abalone Sauce
Imperial Fish Maw

Bong Cd Thuong Hang Xot Bao Ngu

JRATIBH B 2 (T

Japanese Kanto Sea Cucumber with Abalone Sauce
Or Scallion Sauce (order in advance)
Japanese Kanto Sea Cucumber

Hdi Sam Nhdt Xot Bao Neu (Dt Trudc)

IRZ

Braised Sea Cucumber with Abalone Sauce
Pirckle Sea Cucumber

Hidi Sam Gai Xot Bao New

FE A — A

Long Trieu Assorted Dried Seafood Clay Pot
Bao Ngu Nhat Pham Kieu Long Trieu

AR S TE B
Braised Fish Maw with Codfish and Black Truffle
Bong Cd Ham Cd Tuyet Xot Tung Lo

Theo Thoi Gid

1,288,000++

52/ whole/ nguyén con

1,488,000++
¥/ person/ nguoi

1,188,000++
J5£/ whole/ nguyén con

888,000++
8¢/ whole/con

4,988,000+t
407 1/ 4 person/ 4 nguioi

1,488,000++

i/ person/ nguoi
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SEAFOOD
BAO NGU, HAI VI

RERIOBE
Stir-Fried Garoupa Fillet with Black Truffle Sauce
Cd Mu Phi Lé Xao Nam Tung Lo

HEHAEMEA DL

Steamed Garoupa Rolls with Julienne Vegetables and

Hua Diao Wine
Cd Mu Cuon Hap Ruou Hoa Dieu

B AR R G2
Claypot Braised Crab
Crab Meat Vermicelli Braised in Chicken Consumme

Mién Xéao Cua Tay Cam

X.OE BRI ILigE 1
Stir-fried Hokkaido Scallops
with Asparagus and Housemade X.0 Sauce

S0 Diép Hokkaido Xéo Mang Tiy Xot X.0

A 5 25 7 R e
Steamed Crab Claws on a Bed of Egg White Custard
and Crab Roe Sauce

Camg Cua Hap Long Tring Tring Phii Xot Son Ho

FHOEMRER
Deep-fried Prawns with Creamy Mango Sauce
1om Tiioi Phii Xot Xoai

S S 7 B fa

Pan-fried Codfish with Premium Soya Sauce
Cd Tuyet Chien X1 Dau Thuong Hang

008,000++
{5/ portion/ phan

088,000++
1/ portion/ phan

088,000++
1/ portion/ phan

088,000++
1/ portion/ phan

788,000++
31/ person/ nguoi

688,000++
{5/ portion/ phan

538,000++
32/ person/ nguoi
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LIVE SEAFOOD SELECTION

EE L
Qeoduck
Oc Voi Voi

KEEIR

King Prawn
Tom Cang

HEMR
Lobster
Tom Hum

KA
Crab
Cua

PERHE

Pearl Garaoupa
Cd Mu Tran Chau

BBt
Leopard Coral Garoupa
Cd Mu Sao

R
Marble Goby
Cd Bong Tiigng

FSEER

Rock Fish
Cd Mt Quy

HAI SAN TUOT SONG

B~ AL
Poached, S:Lir—fried with Vegetables
Lugc tai cho, Xao Cdi Xanh

A SR ~ ok ER S 8 SRR

Spicy Garlic and Black Bean, Steamed with
Minced Garlic and Vermicelli, Maggie Sauce
Rang 16i Ot Tau X3, Hap 16i Biin Tau, Chién Maggic

G e o A A e e

Baked with Supreme Broth or Cheese and Garlic
or Bouillon, Spicy Garlic Hong Kong Style

Chan Thiigng Canh hodc i Pho Mai Pt Lo,

Rang '16i Ot kiéu Hong Kong

ZETHTFEME 28 P X S

Steamed with Hua Diao Wine, Spicy Garlic Hong
Kong Style

Hap Rigu Hoa Diéu, Rang 16i Ot kiéu Hong Kong

A
Stedmed Wlth Hong Kong Style
Hap kicu Hong Kong

EES
Steamed with Hong Kong Style
Hap kieu Hong Kong

A7, HiE
Stgamed w\ith Hong Kong Style, Deep-fried
Hap kieu Hong Kong, Chién Gion

H#
Steamed wjth Hong Kong Style
Hap kieu Hong Kong

JUEE HRE(E/

Market price
Theo Thoi Gid

Ji S JIRHE/

Market price
Theo Thoi Gid

Ji B /IR (] /
Market price
Theo Thoi Gid

Ji 62 JIRFE/
Market price
Theo Thoi Gid

Ji 62 /IRFE/
Market price
Theo Thoi Gid

Ji B /IR /
Market price
Theo Thoi Gid

JR S JIRHE/

Market price
Theo Thoi Gid

JREE [/

Market price
Theo Thoi Gid
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POU LTRY

GIA CAM

fCRB it fa e 2 02
Braised Chicken Claypot

Yellow Hair Chicken/ 8-Head Abalone/ Fish Maw
Bao Ngu Bong Cd Ga ‘lay Cam

ST AEROENG 4%

Braised Duck Claypot
Roasted Duck/ Homemade Seitan/ Chestnut

Vit Quay Ham Mi Can Hat Dé Tay Cam

i 7 A L Rt
Steamed Qilin Chicken
Sliced Yellow Hair Chicken/ Parma Ham/

Shiitake Mushroom/ Fresh Lotus Leaf
Ga Hap Kieu Ky Lan Goi Ld Sen

1,088,000++
1/ portion/ phan

688,000++
1/ portion/ phan

888,000++
1/ portion/ phan



5% - 3

PORK - BEEF

MON HEO, BO
AR/ 2,288,000++
Poached A4 Wagyu Beef Splices in Premium Broth 1/ portion/ phan
Bo Wagyu A4 Chan Cao Canh
JE\AL G Bz FA A 588,000+
Gulu Pork with Pineapple in Sweet and Sour Glaze f#l/ portion/ phan
Thit Heo Xot Chua Ngot
B2 RE G 688,000++
Sea Cucumber Ma Po Tofu 1/ portion/ phan
Dau Hu Tt Xuyen Ham Hdi Sam
JE\D iR 688,000++
Crispy Pork Belly Coated 1/ portion/ phan

with Golden Minced Garlic
Ba Roi Chién Rdc 16i Vang



FoR

VEGETARIAN
MON CHAY

JERI R T H
Double-boiled Fungi Soup

Bamboo Fungus/ Morels/ Elm fungus/Yellow Fungu/
Napa Cabbage Heart

Canh Nam Long Trieu
Gom Truac Sanh, Nam Bung D€, Du Nhi, Hoang Nhi

N S SR

White Jade Soup

Black Truffle/ Julienne Tofu/Julian Mixed Vegetables
Canh Bach Ngoc

Sup Pau Hu, Soi Rau Ci Va Tung Lo

A HER

Pomegranate-Shaped Dumpling
Mixed Fungi And Vegetables/ Tofu Skin/
Leek Flower

Bdnh Xép Pau Hii Ki Nhoi Nam Thap Cim

M HEALIGE S8
Braised Tofu with Bamboo Fungus
Dau Hu Truc Sanh Hong Xiu

Mty i

Gulu Vegetables
Shiitake Mushrooms/ Eggplant/ Bell Pepper/
Sweet and Sour Glaze

Rau Cii Thap Cim Xot Chua Ngot

488,000+
{52/ person/ nguoi

328,000++

i/ person/ nguoi

488,000++
1/ portion/ phan

588,000++
#1/ portion/ phan

488,000+
1/ portion/ phan
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VEGETABLE
RAU CU
BHRER X 388,000+
Silver and Golden Spinach 1/ portion/ phan
Poached Spinach/ Century Egg/ Salted Egg
Bo Xoi Kim Ngan

Chan Vi Tring Muoi Vi Triimg Bic Théo

BUWHEE T maREE# 488,000++
Premium Poached Cabbage 1/ portion/ phan

Chinese Cabbage/ Tofu Skin/ Gingko Nuts/ Aged Chicken Broth
Cdi Thdo Pau Hiu Ki Chan Nudc Cot Ga Ddc Biet

AT PR R 688,000++
Braised Asparagus with Conpoy and Crab Meat {5/ portion/ phan

Mang ‘1ay Xot Thit Cua



O )
NOODLES - RICE NOODLES
MI - HU TIU

888,000++
=5 WK R e i 5]/ portion/ phén
Cantonese Crispy Noodles
Deep-Iried Egg Noodle with Prawns in Braised Superior Broth
Mi Chien Gion Vi Tom Ham Cao Canh
SHIHEZ YD A4RN A TR R 1,488,000++
Stir-fried Soya Rice Noodles with A4 Wagyu Beef {5/ portion/ phan
Hut Tieu Xao Bo Wagyu A4
TCB&AE B4 088,000++
Braised Fish Maw Noodles with Shredded Vegetables 5]/ portion/ ph&n
Mi Sgi Kho Bong Cd va Rau Ci
B 388.000++
Braised E-Fu Noodles with Assorted Mushrooms 5]/ portion/ ph&n

Mi E-Fu Kho Nam Thap Cam



2R
RICE
COM

WA AR AR
Multigrain Fried Rice with Conpoy and Goji
Com Chien Ngit Coc Long Trieu

FESIID R B
The Royal Pavilion Earthen Pot Fried Rice
Com Chien Tay Cam Pdc Biet

FREREE N EE TR Bl
Egg White Fried Rice

with Black Truffle and Crab Meat
Com Chién Thit Cua Va Nam Ting Lo

DA R AR oK Bl
Fried Glutinous Rice

with Conpoy and Chinese Cured Meats
Com Nep Chién Lap Vi

FAGHE A ek
Crispy Rice with Garoupa Fillet and Fish Soup
Cd Mu Phi Lé Chan Canh Cd kem Com Gao Rang

AN R HEN I AR
Braised Truffle Rice

with Diced Black Truffle and Chicken
Com Kho Nam Tung Lo Va Thit Ga

588,000++
1/ portion/ phan

1,688,000+
1/ portion/ phan

688,000++
5/ portion/ phan

688,000++
1/ portion/ phan

288,000++
{32/ person/ nguioi

1,288,000+~
#1/ portion/ phan
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DESSERT
MON TRANG MIENG

VAR (WRTH/A57T)

Double-Boiled Bird’s Nest Crystal Sugar Served with

Coconut Milk or Almond Sauce
Yen Sao Tiem Cot Dua Hodc Hanh Nhan

B A
Baked Portuguese Bird’s Nest Egg Tarts
Bdnh Tart Yen Bo Pao Nha

AL A TR
Double-Boiled Red Date with Lotus Seed

and Ginkgo
Che Tdo Do Hat Sen Tiem Bach Qud

A JEE H A A
Sweetened Almond Cream with Egg White
Che Hanh Nhin Long Trdng Tring

A VR WA fa)
Baked Pudding with Lotus Seed and Sago
Banh Pudding Hat Sen Bot Bang

bt H

Chilled Mango Cream with Sago and Pomelo
Duiong Chi Cam Lo

1,488,000+
{52/ person/ nguoi

228,000+
1/ portion/ phan

158,000++

fZ/ person/ nguoi

158,000++
57/ person/ nguoi

158,000++
{52/ person/ nguoi

158,000++
{52/ person/ nguoi



EIALLERS
Baked Hawthorn Cake
Bdnh Son Tra Ddl Vang

BUEYERRE
Glutinous Rice Rolls with Fresh Mango Custard
Bdnh Nep Cuon Xoai Tiioi Kem Triing

TR IE AR
Baked Plum Paste Puffs
Bdnh X1 Mugi Nudng

Double-boiled Milk with Glutinous Rice
and Egg White

Sita Tiioi Tiem Nép Cam Long Tring Triing

Wi EE

Steamed Custard Buns
Bdnh Bao Nhan Bo Stia

BEE
Chinese Herbal Jelly
Cao Quy Linh

FEWIEH Sl

VYR KR AT ) RIS R AR B YR &

The Royal Pavilion Dessert

Baked Pudding with Lotus Seed and Sago - Baked
Plum Paste Puff — Glutinous Rice Rolls with Fresh

Mango Custard

Trang Miéng Long Tricu

Banh Pudding Hat Sen Bot Bang - Banh Xi Muoi
Niidng — Banh Nép Cuon Xodi Tiioi Kem Tiving

158,000++
1/ portion/ phan

158,000++
5/ portion/ phan

158,000++
1/ portion/ phan

158,000++

i/ person/ nguoi

158,000++
1/ portion/ phan

153,000++
3/ person/ nguoi

228,000++
{52/ person/ nguoi



