FHCoRH i
DESSERT MENU

THUC DON TRANG MIENG

WA IR H RS
The Royal Pavilion Sugar Cane Cake
Bdnh mia ddc sic Long Tricu

) MR O
Almond Milk Pudding with Red Bean
Pau hut hanh nhan vdi hat thiy tinh ddau do

VRAE R B e (BRYE/ &5 1T)

Double-boiled Bird’s Nest Crystal Sugar
Served with Coconut Milk or Almond Sauce
Yén sao tiem cot diia hodc hanh nhan

B A hE
Baked Portuguese Bird’s Nest Egg Tarts

Bdnh tart ven Bo Dio Nha

o &L B 1 R4 R

Double-boiled Red Date with Lotus Seed and Ginkgo
Che tdo do hat sen tiem bach qud

VU K 5% % A1 )
Baked Pudding with Lotus Seed and Sago
Banh Pudding hat sen bot bang

SO EBEARLF

Sweetened almond cream with egg white
Che hanh nhan long trang triing

ho RAG A AEFTH PR AR R ';}/k ( =

O EERHEN
Goi y ti Bép Trudng
Chef’s Recommendation

SHH, A eI
% 38 % @i A{ RT
Néu quy khdch ¢6 nhu cau dn uéng theo ché drf) riéng bi¢t hodc bi di ¢ing véi thiic an,

vui long lién hé quan ly nha hing dé dugc it vin chon Iita mén an phit hgp

128,000++/
%/ phan/ portion

188,000++/
{7/ nguoi/ person

1,488,000++/

AL/ ngudi/ person
228,000++/

f5/ phan/ portion
158,000++

{7/ person/ nguai
158,000++

fi7/ person/ nguaoi

158,000++/
{7/ nguoi/ person

F A KB )
BEBLEH

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

j #k/ Moén cay/ Spicy

y’?/ﬁ\/ Moén chay/ Vegetarian

please contact the Restaurant Manager who can advise on a selection of suitable dishes
A EAR 3G S A A IR, R &4 10%BUF RADY R

Gid niém yét bang Viét Nam dong, chua bao gém 10% VAT va 5% phi phuc v

All prices are quoted in VND, exclusive of 10% VAT and 5% service charge
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DESSERT MENU
THUC PON TRANG MIENG
Bk H 2% 158,000++/
Chilled Mango Cream with Sago and Pomelo {7/ nguoi/ person
Duong chi cam lo

& H/EWWERE 158,000++/
Glutinous Rice Rolls with Fresh Mango Custard fl/ phan/ portion

Bdnh nep cuon xoai tuoi kem triing

SRR 158,000++/
Double-boiled Mllk with Glutlnous Rice and Egg White {52/ nguoi/ person

Stia tuoi tzem ne{a cam long trang triing

BRUW 128,000++/
Milk Pudding with Ginger Tea fi7/ nguoi/ person
Pudding stia xot tra ging

o FEE A = e e 228,000++
VR 25 B A f), 90 A I6) 1 REBR, 7/ ngudi/ person
PR R &

The Royal Pavilion dessert

Baked Pudding with Lotus Seed and Sago -
The Royal Pavilion Sugar Cane Cake -
Glutinous Rice Rolls with Fresh Mango Custard
Trang mi¢ng Long Tricu

Badnh Puddmg‘ hat sen bot hang

Bdnh mza ddac sdc Longr Tricu

Bdnh nep cuon xoai tuoi kem triing

W RIEHEMHRARRER (RELE, R 258, 5 R Ri8E)

O BTN E P P L e
Goi }'/ o Bép Tnf(")’ng Néu quy khdch ¢6 nhu cau dn uéng theo ché do riéng biét hoic bi di éing véi thiic an,

Chefs Reommendation vui long lién hé quan ly nha hing dé dugc it vin chon Iita mén an phit hgp

d 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

A EAR 3G S A A IR, R &4 10%BUF RADY R
y Gid niém yét bang Viét Nam dong, chua bao gém 10% VAT va 5% phi phuc v
% £/ Mén Chily/ Vegetarian All prices are quoted in VND, exclusive of 10% VAT and 5% service charge

j %/ Mén cay/ Spicy
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