TR EEA
THUC PON TOI LONG TRIEU A
THE ROYAL PAVLION DINNER SET MENU A

1,888,000/ ff'_/nglf(‘)’i/person
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X4 xiu s6t mit — Dua leo tron sot gidm Balsamlc — Cha cua chién gion
Honey-glazed barbecued pork — Mixed cucumber with Balsamic vinegar — Pan-fried crab meat cake

£ 3 = ghe b
Bao ngu ti€ém hoa trung thio
Double-boiled abalone with cordyceps flower

LA B
So diép xao can tay
Sautéed scallop with celery

B aTa R
Ca mu phi lé chién xi dau
Pan-fried garoupa fillet with soya sauce
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Mi xao bong cd v6i giing hanh

Braised noodle with fish maw, ginger and scallion

WA
Trang miéng Long Triéu
The Royal Pavilion dessert

kg fesee AR g B, A e § 10%F R R D% PRI
Gid niém yét bang Viét Nam déng chuia bao gém 10% VAT va 5% phi phuc vu
All prices are quoted in VND, exclusive of 10% VAT and 5% service charge



3= &P B 4B ;
THUC PON TOI LONG TRIEU B
THE ROYAL PAVLION DINNER SET MENU B

2,388,000/ i*./ngudi/person

KGIHIE 5 L s U4 S b BT
Bénh mi tom va pate gan ngéng — Dau hii ki hun khéi — Ca chinh st budi
Crispy shrimp toast with foie gras — Smoked bean curd skin roll with vinegar
— Eel with Pomelo Sauce
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Canh tiém béng cd tam qua
Double-boiled soup with fish maw and three kinds of fruit

R e 2
Cang cua hép gach cua long tring triing
Steamed crab claws with crab roe and egg white

KOFE a2
B0 xd0 ming tay s6t X.0
Sautéed beef with asparagus and X.O sauce

Shit 3 )4
Com chién long tring tritng so diép kho
Fried rice with conpoy and egg white

LEE SR
Tring miéng Long Triéu
The Royal Pavilion dessert

e ke A, A @ 3 10%F AR E D% PRI f
Gi4 niém yét bing Viét Nam déng, chua bao gom 10% VAT va 5% phi phuc va
All prices are quoted in VND, exclusive of 10% VAT and 5% service charge



