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THUG DGN “TET DOAN VIEN”
LUNAR NEW YEAR SET MENU

32,888,000/ 81ii - 8 khach - 8 persons

(=PEREE)
BRI L PETLER, B IRE L, R SRR
Heo stia quay vdi tring ca tam — H4 cio tom vi ¢4 — Dau hu rang muoi tiéu
Roasted Suckling Pig with Caviar — Steamed Shark’s Fin with
Shrimp Dumpling — Deep-fried Tofu with Salted Pepper

(HEEER)
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Vi ca bong ca tiem trai dua
Double-hoiled Shark’s Fin with Fish Maw in Whole Coconut

(BHEBEE)
T AR RRAE S fh i
Tom hum gan heo sot gach cua
Sauteed Lobster and Pork Tendon with Crab Roe

(E3imE)
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Ca mu phi lé hap toi
Steamed Garoupa Fillets with Golden Garlic

(€= giciids )
BB
Cai Hongr Kong chan nudc chdo dudng sinh
Nourishing Congee with Choysum

(&F5E4)
TSI
Ga xi dau
Homemade Soya Chicken

(FNEET)
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Com chién lap vi
Fried Rice with Chinese Sausage and Kailan

(WA stk it)
oo E EARDHE AL U
Banh thom Kim Nguyén Bdo — Che hat sen dau dé
Golden Pineapple Cake — Sweetened Lotus and Red Bean Soup

fﬁﬁuﬁlﬁ?ﬁﬁ‘ Ry X%Hﬁf%ﬁl&@mmiﬁ%m (e 5%01/02/202@:28/02/2026)
Gia niém )el biing VND, chua bao gom 5% phi phuc vu va thué GTGT theo quy dinh hién hanh
Ap dung tlf ngay 01/02/2026 dén ngay 28/02/2026
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT
Auvailable from o1st February 2026 to 28th February 2026
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