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THUC PON “TET POAN VIEN”

LUNAR NEW YEAR SET MENU
2,988,000/1: - nguoi - persons
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Sup Vi Cd Thit Cua Hong Xiu
Shark’s Fin Soup with Crab Meat
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Bao Ngw Uc Ham Hau Khé & Téc Tién
Braised Australian Abalone with Dried Oyster & Black Moss
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Cd Mt Phi Lé Hdp X0t Me voi Téi Vang
Steamed Garoupa Fillet with Golden Garlic & Tamarind Sauce
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Mi E-fu Kho Bong Ca & So biép Kho
Braised Fish Maw & Conpoy with E-fu Noodle
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Yén Tiém Nwéd'c Diea
Double-boiled Bird’s Nest with Coconut Milk
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Bdnh Cam Nhdn Hat Sen Chudi Tam Mé Chién — Bdanh Nép Cudn Xoai Tuoi Kem Tritng
Deep-fried Lotus Seed with Banana Sesame Ball, Glutinous Rice Roll with
Fresh Mango Custard

Gid niém yét bang VND, chua bao gom 5% phi phuc vu va thué GTGT theo quy dinh hién hanh
Ap dung tii ngay 03/02/2024 dén ngay 16/02/2024
fEURE DUBUE R R 2 5 %0 IR ES T B 8 P (1 184 (A
(HEF H1103/02/2024%16/02/2024)
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT
Available 37 February 2024 to 16" February 2024



