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IMPERIAL KITCHEN

ALL YOU
CAN EAT

Daily Lunch 11:30-14:30 -
7. /

WEEKDAYS
VND 598,000+ /GUEST

including free flow of Chinese fea

WEEKENDS
VND 698,000+*/GUEST

including free flow of Chinese tea

Price is quoted in ,000 VND, subject to 5% of service charge and prevailing tax
Gia dugc tinh theo don vj nghin déng, chua bao gém 5% phi dich vu va thué hién hanh

AR R R R ER, B ERMET RS R

Please highlight any specific food allergies or intolerances to your server before ordering
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Black truffle, comn Available on Saturdays and Sundays

«

and vegetables dumpling 3 B
Cdo bdp rau ct ddu ndm truffle

A

il €35 1.1 D |
Golden salted egg yolk prawn
- Tém x6t fring mudi

=,
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Roasted Peking duck with condiments
and sauce rolled in Chinese pancakes
Thit vit cudén véi banh trang

LAOR AR ] C
Crab meat, seafood and cheese spring roll
Cha gio hadi san thit cua phé mai



F 3 - SRV 3

TN

Steamed dim sum | Dim sum hép

}. Bl ook mim e ©
Yu Chu crystal prawn dumplings (har gow)
Ha cdo thay tinh

/: f

Ry AP 02 |
Pork, prawn and mushroom
siu mai with fish roe
Xiu maqi fring tém

\'\ | 03 Ry e
Classic scallop seafood dumplings
Cao so digp hadi sén

Shanghai pork dumplings
(Xiao Long Bao)
Banh bao Thuong HaGi

g% 0 [ v‘d

@) Vegetarian Contains Nuts (&) Spicy #&) Extra Spicy L7 Signature
A AT AT R R R, ATE 8 T IR % R

Some items may contain or have come in contact with allergens.
Guests may check with our staff for assistance

LRI Lo
Hong Kong barbecue pork buns
Banh bao xa xiu

© T 4 i 2 ¢ i i 3 e [
Butter peppered shrimp
and spinach dumplings
Cdo bo xoi tém tiéu den

B % iE i R F ©
Seafood dumplings
served in chilli spiced sauce
\ / Cdo hdi sén xét ot

RSN X 03 I
Creamy buns with steamed egg yolk '
Banh bao kim sa N

B -z wmst e @
Steamed assorted mushrooms
and vegetable dumplings
Cdo nédm hdp

G RN R 10 | |
Monk vegetables dumplings
Cdo Tam Tang
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Classic dim sum collection | Dim sum truyén théng

Cantonese sponge cake
Banh bo Ma Lai
BB O
S = O W 3
Steamed chicken feet with black bean sauce 4 3 T E = ;fhﬂal Hf_’ i 7K. e
Sy e e il S eamed chicken with glutinous rice
SRop.ogodn au and Chinese sausage in lotus leaf
Elos Xo6i ga la sen

®© wruxteiA
Steamed pork spare ribs \
with pickled plum sauce
Sucn non hdp xét tuong xi mudi

BAFLY PR
Hong Kong style wok-fried radish cake
Bdanh cu cdi kiu Hong Kong

- W N ﬁ‘ 0 HEL MY\ M2 -
e S R Steamed rice roErFrollrs$ m'FirzhﬂyﬁrijJ ir?s .
Steamed beef honeycomb tripe ! u V\fl E) i L

with Szechuan sauce Banh cudn tém tuoi

T6 ong bd kiéu Ta Xuyén

X B R %
Steamed rice flour rolls
with barbecue pork
Bdanh cudn xa xiu mat ong

® i x0 % 7% ot 1ok [EER
Steamed squid head in premium XO sauce
Rau muc hdp x6t XO thuong hang

7 Fi g 06 Wk 2% i A 0 v i % B

Crispy dough fritter

stuffed with mixed seafood

served with sweet soya mayonnaise

@) Vegetarian Contains Nuts (&) Spicy &) Extra Spicy 7 Signature Bénh qudy chién gion
WA AE AT R ) B EE R, BOE B B T IR & 0

vSi hdi sdn x&t mayonnaise
Some items may contain or have come in contact with allergens.
Guests may check with our staff for assistance
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Pan and deep-fried dim sum | Dim sum chién

W 5 R %
Crispy bean curd rolls with seafood
Tau hu ky hdi san chién gion

TR LA
Classic spiced pork taro puffs
Banh khoai mén xa xiu chién xd

23 F I R
Pan-fried Chinese spiced beef dumplings
Cao chién thjt bo

LSS AL
Baked aromatic chicken and corn puffs
Bdanh nudng thit ga va bdp

@) Vegetarian Contains Nuts (&) Spicy #&) Extra Spicy L7 Signature
A AT AT R R R, ATE 8 T IR % R

Some items may contain or have come in contact with allergens.
Guests may check with our staff for assistance

M A A ok P e ek ok o [N
Dried shrimp and minced pork
stuffed in glutinous rice dumplings
Cdo chién thit heo v&i tébm khé

B & G i T R E R ©
Fresh shrimp and scallop almond balls
Banh tém va so diép hanh nhdan

ol
Hong Kong style pan-fried scallion pancake
Bdanh hanh chién kiéu Hong Kong

B rmmssbia OO
Chilli vinaigrette crab meat bun with seafood
Banh bao chién thit cua
va hdi san x&t gidm cay

® szttt BEl
Crispy vegetable spring rolls
Cha gid rau cu

RHERR LY @
Pan-fried chive and glass noodle dumplings
Banh chién nhén he va mién
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Soup and congee | Sup va chédo Teochew Style Spiced Soya Braised,
Classic BBQ & Roasted | Pha IGu Triéu Chéu & Mén quay

B O

BEHERTENE Hong Kong style roasted duck

Seafood dumpling Vit quay kiéu Hong Kong
served in pumpkin soup
SUp bi dé véi cdo hdi sdn

0%, 8 RIN G 36

Honey-glazed

Wil barbecue pork "‘char siew"
® it 2w kB X& xiu nuéng mat ong
Szechuan hot and sour soup

with shredded chicken

SUp chua cay ga sgi Ta Xuyén

W K b P
Traditional rock salt roasted pork belly
Ba roi quay gidn

5 2 O
/ Century egg and minced pork congee
Chao thit heo bam vdi tring bac thdo s
k= % I 9
B, iEHX, xXEF
Teochew style trio
spiced soya braised combination:
Pork ear, egg and bean curd
Khai vi pha Idu Triéu Chau két hop:
Tring ga, tai heo, dau hu

W5t
Cantonese style fish congee
Chdo cd kiu Quang Péng

23 T
Poached chicken in
superior scallion soya sauce

@) Vegetarian Contains Nuts (&) Spicy #&) Extra Spicy L7 Signature g
Ga x8t hanh nudc tuong

WA A AT R R R, AUEE R BT IR R
Some items may contain or have come in contact with allergens.
Guests may check with our staff for assistance
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Main course selections | Mén chinh

eR A Rl 40 |
Sweet and sour pork with pomegranate
Thit heo cudn xdo x8t chua ngot thach luu

Blsi:shasdaE ©
Crispy pork ribs with
Chef Kim's aromatic spicy sauce
Sudn chién gion vdi xot gidm St

AN CES
Double-cooked beef brisket and white radish
B& ngm hdm cu cdi trdng

B sxntmy O

B& xao x6t Méng C6

% 210 3 5k [
Stir-fried chicken with ginger and spring onion
Ga xdo hanh gung

@) Vegetarian Contains Nuts (&) Spicy #&) Extra Spicy L7 Signature
WA AT AR R S A EEOR, AVE 8 T IR % R

Some items may contain or have come in contact with allergens.
Guests may check with our staff for assistance

Wok-fried beef sliced with Mongolian sauce

® & =wwxEE
Taiwanese style stewed chicken
and sweet basil leaves in casserole
Ga hdm Ia hang qué kiéu Pdi Loan

B vk & s iF ©
Prawns in Szechuan-Xiang La style
T6m xao kiéu cay Ta Xuyén

AR A X CE R /7 |
Aromatic spiced soya braised seabass fillet
Ca chém phi Ié hong xiu

[ 48 EARA
Crispy bean curd with seven spices
Pau hu chién véi bét 7 vi

R MR e 4 |
Poached spinach with salted egg yolk
and century egg in superior broth
Cdi bé x6i x6t tring mudi va bac thdo

& % 0 T Y\ P 22 76
Poached broccoli in mushroom oyster sauce
Béng cdi xanh xot dau hdo
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Rice and noodles | Com va my Desserts | Trang miéng
X e 1 7% b Bl i =B
Fried fragrant rice Mini egg fart, Hong Kong style '
with barbecue pork Banh tring nuéng

Com chién xa xiu

B xmit ¥ 5mkE @
Chilled jackfruit sago
- in taro pureé and coconut cream
<€ Ché mit véi khoai mén
5. bot bang nudc cét dua

B =uonirkpm ©
Spicy black bean
fried rice with shrimps

Com chién tém vadi xét tau xi cay e

e

@ waomrs g7 B :
W 75 5% 9 4D Double-boiled lotus seeds "‘
2 Y/

7 and snow fungus sweetened soup
Wok-fried yellow noodles Tao dé tiém hat sen véi ndm tuyét
with assorted mushrooms

My xao ndm thdp cdm / b

T s BvittE @
Vi Chilled sago with mango and pomelo
T 15 4= i ' Ché duong chi bét bang
Wok-fried rice noodles
with sliced beef

HG fidu xao bd

© UK EE KR P A R
Seasonal fresh fruit platter
Trai cdy theo mua

@) Vegetarian Contains Nuts (&) Spicy #&) Extra Spicy L7 Signature
WA AT AR R S A EEOR, AVE 8 T IR % R

Some items may contain or have come in contact with allergens.
Guests may check with our staff for assistance
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IMPERIAL KITCHEN



