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Radiant Starry Royal Pavilion Set Menu
Thuc Don Ngoi Sao Ruc Ro Long Trieu

VND 6,688,000++/{\f — person — nguoi

KeHB R X hE, AR RHRECE, S 9IRS
Honey-glazed Barbecued Pork, Homemade Egg Tofu, Steamed Shark’s Fin with Shrimp
Dumpling in Soup
Xd xiu sot mdt, Pau hu dac ché Long Tri ricu, Hd cdo tom vi cd

Bl R (BRI )
Braised Shark’s fin with Fish Maw in Chicken Broth
Vi cd hong cd chan canh ga

o V5 110 3 g il f S R 1 4k
Traditional Style Braised 3 Head Abalone with Shiitake
Bao ngu 3 dau ham vdi nam hong kho

B0t 580 5 o 2K
Stir-fried quer Prawn with Vegetables & Egg White
Tom st hién xao rau cii vdi xol long lmng triing

LI MR AT
Poached Seasonal Vegetables with Mushroom in Superior Broth
Cdi theo mua va nam chan thuong canh

floR 2
Crispy Rice with Garoupa Fillet and Fish Soup
Cd mat phi lé chan canh cd kem gao rang

Hlt i
BB, HIRALGER
Chilled Mango Cream with Sago & Pomelo, Sweet Red Bean Cake
Duong chi cam lo, Banh ddu do tuong tu

R R AR R S R 2 % PRARARZ 3 * e (A o
++ Gia niém \CL bing Viét Nam dong, chua bao gom 5% phi phuc vu va thueé GTGT theo quy dinh hién hanh
++ All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



