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XXA

7% b R
Steamed dim sum
Dim sum hdp

By = Hi
3-piece portion

10 J5F 7K R AR 5 Q7
Yu Chu crystal prawn dumplings (har gow)
Ha cdo thay tinh

AN Sl o S TG 138
Chilli vinaigrette lobster

and shrimp dumplings

Cdo tém va tém hum xbt cay

i 0 g B < e (A7) 128
Black cod and seafood

gold fish dumplings (02 pieces)

Cdo ca tuyét hinh cd vang (2 miéng)

W i e A B I AR 118
Premium XO scallop and shrimp dumplings

Cado so diép tém xot XO

B XEAa () 86

Hong Kong barbecued pork buns (02 pieces)
Bdanh bao xa xiu (2 miéng)

All prices are quoted in ,000 VND, subject to 5% service charge and prevailing faxes. Images are for illustration purposes.

Chilli vinaigrette lobster and shrimp dumplings
Cdo tém va tém ham xdt cay

2 A T I IR
Classic scallop seafood dumplings
Cdo so diép hdi sdn

K B R 5 B 3
Pork, prawns and mushroom
sui mai with fish roe

Xiu mai trdng tém

B R (Z4)
Shanghai pork dumplings (03 pieces)
Banh bao Thuong Hai (3 miéng)

RROABUA IR AR AR R SR A g
(=)

Peppered vegetables and
mushroom buns (02 pieces)

Banh bao ndm rau cu tiéu den (2 miéng)

i 48 B 7 1R
Monk vegetable dumplings
Cdo Tam Tang

Gida dugc tinh theo don vi nghin déng. chua bao gém 5% phi dich vu va thué gid tri gia tang hién hanh

108

86

86

86

86

Crispy bean curd rolls with seafood
Tau ha ky hai san chién gion

HILJE 0 2K
Pan and deep-fried
dim sum

Dim sum chién

B = ki
3-piece portion

MROR G B I ke A 108
Barbecued pork taro puffs
in black swan shape

Bdanh khoai mén chién hinh con ngdng den

R A e 97
Crispy bean curd rolls with seafood
Tau ha ky hai san chién gion

AR ZEEE 108
Crab meat, seafood and cheese spring rolls
Chd gid hdi san thit cua phd mai

Ay AT B R A 7 Bk S B 97
Fresh shrimp and scallop almond balls

Banh tém va so diép hanh nhén

voi tuong cay ngot

A U B R 97
Pan-fried Chinese spiced beef dumplings
Cao chién thit bo

Vegetarian Contains Nuts

bR E R R B 2 R AR K G
Morel and mixed mushroom
with vegetables crispy rolls

Chda gio ndm bao 1t cau va cac logi ném

B oK 3 Pk
Baked aromatic chicken and corn puffs
Banh nuéng thit ga va bdp

ER AR -yt
Spiced pork taro puffs
Banh khoai mén xa xiu chién xu

e i % A AL B DR

Pan-fried radish cake with XO sauce
Banh ¢l cdi chién vai x6t XO

AR EE SRR 22 1t

Pan-fried chive and glass noodle dumplings
Banh chién nhdn he va mién

Spicy Extra Spicy Signature

U A AT ] ) R R EEOR AN O R T Ak 55

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

108

86

86

86

75



2 g A PR 108
Vegetarian steamed dim sum collection
Cao chay hdp két hop
- MR E R
Monk vegetable dumpling
Cdo Tam Tang
. Fa i K B BRI
Black truffle, corn and vegetables dumpling
Cdo bdp rau ct ddu ndm truffle

o RO R B R B SE B s A
Peppered vegetables and mushroom bun
Banh bao ndm rau cu tiéu den

2 Mg A # RIE PR R 97
Vegetarian pan-fried & deep-fried dim sum collection
Premium steamed seafood dumplings collection Cdo chay chién két hop
Cdo hdp hdi san két hg, I X

i i S Ty

Pan-fried chive and glass noodle dumpling
Banh he chién vai mién

;I:ﬂﬁ b E I A A LS
Cl Morel and mixed mushroom

1) with vegetables crispy roll
‘ \ \ Chda gié rau ¢ ndm thdp cdm
b C T R A R

' ' ' ‘ Seasonal greens and corn almond balll

. . Banh hanh nhén bdp rau ¢t chién
signature dim sum

a5 2R BE AR 160
Premium steamed seafood dumplings collection
Cado hdp hdi sén két hop
o E £ i R 2 AR

Black cod and seafood gold fish dumpling

Cdo ca tuyét hinh ca vang
o MR B B A BRI

Premium XO scallop and shrimp dumpling

Cdo so diép tém x&t XO
o AR PR ARG R R R

Butter peppered crab and shrimp dumpling

Cdo cua tém tiéu den

S (RN S il - (NS Y
Chilli vinaigrette lobster and shrimp dumpling
Cdo so diép tém hum xét cay
Vegetarian Contains Nuts Spicy Extra Spicy Signature

All prices are quoted in ,000 VND, subject to 5% service charge and prevailing taxes. Images are for illustration purposes. a0 A AT AT R ) B R EEOR LA O R T R 55 B
Gida dugc tinh theo don vi nghin déng. chua bao gém 5% phi dich vu va thué gid tri gia tang hién hanh Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance



Cold appetizers 1y

Khai vi ngudi Per portion
b
/
IENSES 196 Hl
Poached chicken in ~
Szechuan spicy sauce
Ga T Xuyén x6t cay ’ﬁ-

L)
W, R S R 238 appetizers tj‘
B & i) 1R A
Crispy duck, vegetable salad
with plum pepper dressing

Salad thit vit véi x6t xi mudi tiéu den

UK B Mg i57 12 Bk F 138
Sour plum marinated cherry tomatoes
Ca chua bi ngdm véi xi mudi va mat ong

Hot appetizers fr
Khai vi nbng Per portion
AN L 196

Zheng Jiang vinaigrette chicken
with pickled ginger
Ga quay gidm den vdi giing ngdm chua

MR R E E A 185

Crab meat, chilli vinaigrette

with sfeamed egg white mini cup
Loéng trdng trang hdp

vdi thit cua xot gidm &t cay

b i Vb 5 AR 2R G R 318

Golden prawns with sweet soya
mayonnaise and freshly cut fruits

T6m x6t mayonnaise trdi cay

All prices are quoted in ,000 VND, subject to 5% service charge and prevailing faxes. Images are for illustration purposes.
Gida dugc tinh theo don vi nghin déng. chua bao gém 5% phi dich vu va thué gid tri gia tang hién hanh

Five blessing cold & hot appetizers collection
Khai vi 5 mén néng & ngudi két hop

b
1%17 ﬁj signature appetizers

H' $ Khai vi dgc biét (i

Per portion
< |
3 o ‘
T A W T AT K A BPE A 468
) Five blessing cold & hot appetizers collection
Khai vi 5 mén néng & ngudi két hop
GJ‘ o VKB A
Sour plum marinated cherry tomatoes
\ Ca chua bi ngém véi xi mudi va mat ong
o B VD AR S BRI R
Golden prawns with sweet soya mayonnaise
and freshly cut fruits
Tém x8t mayonnaise trai cdy
o g R KB
Crispy bean curd rolls with seafood
Tau ha ky hai san chién gion
© HUBE R E T X ke
Honey-glazed barbecued pork (char siew)
Xa xiu x6t mat ong
- e &
Poached chicken in Szechuan spicy sauce
Ga x6t cay T Xuyén
Vegetarian Contains Nuts Spicy Extra Spicy Signature

U A AT ] ) R R EEOR AN O R T Ak 55

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



‘/ / /)E
20N
SOUPS
Per portion
& A H 22 K ELG 185 e BN E MR 938
Chef Kim's soup of the day Double-boiled bird nest and crab meat,

black truffle in golden superior broth
Sup 16 yén thjt cua hdm ndm truffle

Canh dac biét mdi ngay cta Chef Kim

QSIS = 185

Fresh crab meat and asparagus soup

Stp mang tay thit cua ity 22 g R )\ 5 22 718
Eight treasures, shredded abalone
with seafood broth

fieF 1 SR 32 196 Stp bdao ngu soi véi hdi sén

Szechuan seafood hot and sour soup

Stp chua cay hdi san kiéu T Xuyén

S B E B g s 868
LR R 185 Double-boiled bird nest and
West Lake beef broth rmorel mushroom in supetior soup
Sap bo Tay H6 Canh tiém yén véi ném bao ta cu

Double-boiled bird nest and crab meat,
black truffle in golden superior broth
Sup 18 yén thit cua hdm ndm truffle

All prices are quoted in ,000 VND, subject to 5% service charge and prevailing faxes. Images are for illustration purposes.
Gida dugc tinh theo don vi nghin déng. chua bao gém 5% phi dich vu va thué gid tri gia tang hién hanh

Braised abalone (2 heads) in black truffle sauce
Bao ngu 2 dau hdm x&t nédm Truffle

Bdo ngu 1y
& hdi san kho Per portion
10 J5F 1K R 1 Bk 5 1868

Mini Buddha jumps over the wall

with tfreasures from the sea:

sea cucumber, abalone, fish maw,

dried scallop, cordyceps morel mushroom

Hai vi "Phat Nhdy Tudng”

B IE 2L R it (P k) (half) 1328
Braised 2-head abalone (whole) 2488

in superior brown sauce
Bao ngu 2 dau hdm x&t thuong hang

B Ko il = 1028
Braised sea cucumber

in superior scallion sauce

Hai sém gai hdm xt héng xiu

Vegetarian Contains Nuts

abalone
/
dned
seafood
LK 55 B e RN A (half) 1428
(P %) (whole) 2818

Braised 2-head abalone
in black fruffle sauce

Bao ngu 2 dau ham x8t ndm truffle

fif] £ 3 2 I i 1528
Stewed sea cucumber

with abalone and fried fish maw

Hai sém gai hdm véi bao ngu

va bong béng ca chién

Spicy Extra Spicy Signature

a0 A AT TR ) R R R, A T IR 55

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



k peklng duck
KN NE
Please choos
Chon cachn

)j\

L. 7 i g s
Aromatic
served wifl
Thit vit ba
2. B G EY
Wok-fried
N Thit vit xao
b 52 Be 1Y P iz &R
- Sc K 3. ZHEY
Vit quay Bac Kinh VND 1068 per whole duck ,
(Nguyén con) ng—fnegl
Thit vjt xao
4. W%
Jbomopem & — ok H OB R K& AME % %R, KE e
?‘i&“q}qiukz,fé*ﬁxﬂm%%o _ﬁ%y EWH@W‘ Thncvncxdo
il EAE RSN R EE R, AEFEXNT . IE
515 LT B B T TS 6 A € 1 5. il K
23 it 5 OTERS 0 lE 4 J5 4 7E 0 % A 95 B35 5 S B % b R, Stowodis
[ o T K 5 L B O P U RN A S P [ B B, i 4R % i in tomnato
N VRR 41 0 1 7 & 28 T8 & BB SR . Thit vit ha
Peking duck has been prepared since the imperial era and was an established sta- 6. 5= 7[5131 J:'I‘ EFETJ‘
ple of imperial menus. In the Qing dynasty, the Peking duck spread to the nobility, Wok-fried
where the dish was much praised in the writings of scholars and poets. The Peking Thit vit XQo
duck retains its majestic connotations at Yu Chu Imperial Kitchen because of its
specific and lengthy preparation. 7. WY 22 G5
Our chef seasons the duck with his unique blend of Chinese spices and then cures Shredded
it for one day. The next day, the duck is dried and roasted perfectly with crispy skin soya sauc
and tender meat. After carefully preparing the duck, it is delicately sliced and pre- Thit vit xao
sented tableside for each guest in "pillow soft" steamed pancakes.
, 8. KWy
Vit quay Bac Kinh da c6 tu thdi phong kién va la mot mon an phai €6 frong thuc Fragrant m

don vuong triéu Trung Hoa. Trong triéu dai nha Thanh, vit quay Bdc Kinh da lan
réng dén gidi quy tdc, va trd thanh nguén cédm hiing trong cace tac phdm cta cac
hoc gid va nhd tho. Tai nha hang Yu Chu, vit quay Bac Kinh van git duoc gid tri va
su tinh 1€ & cong doan chudn bi va ché bién céng phu.

Thit vit xao

Ddu bép cua Yu Chu tam udp vit véi cdac logi gia vi dac biét cua Trung Hoa truce
mot ngady. Vao ngdy hém sau, vit sé duoc sdy khé va quay dé cho ra phdan da
gion bén ngodi va thit mém bén trong. Sau giai doan ché bién, vit quay sé ducc
cdt Iat va cudn vao frong nhang I8 banh trang mém mai, tét cd duoce frinh dién
mot cach diéu nghé ngay tai ban an.

Roasted Peking duck served with Chinese pancake
and your choice of the following cooking styles

Vit quay Bdc Kinh dung véi banh trang
va maén thit vit ndu theo nhang cach sau day

\%

Al prices are quoted in ,000 VND, subject to 5% service charge and prevailing faxes. Images are for illustration purposes.
Gida dugc tinh theo don vi nghin déng. chua bao gém 5% phi dich vu va thué gia tri gia tang hién hanh Some items may



LR BN

Half Whole
JE K2 Joe X T % ] ¥ 9 449 858
Roasted crispy chicken
served with premium soya sauce
Ga quay da gion dang kem vaoi
xSt nudce tuong thuong hang
7 2 B 449 858
Maize-fed roasted chicken
with Szechuan pepper sauce
Ga quay xét cay Ta Xuyén
A U 498 968
Cantonese roasted duck
Vit quay kiéu Quang Béng
t
Classic size
BB R T R 217

Honey-glazed barbecued pork (char siew)
Xa xiu x6t mat ong

Jfa Bz e N 295
Traditional rock salt roasted pork belly
Ba roi quay gion

\ barbecue

)(& and roasted

*\ﬂﬂm

e ok = Bt 427
Barbecued trio combinations
BBQ téng hop 3 mén

RRPERIBEB N ANESF N TIEE 3
Please choose 03 items from below
Khach tu chon 03 mén
L. M Bz e vy
Roasted crispy chicken
Ga quay da gion

2. B R
Maize-fed roasted chicken
with Szechuan pepper sauce

Ga quay xot cay Ta Xuyén

3. ME KA
Traditional rock salt roasted pork belly
Ba roi quay gion
4. BUBR PR E T R
Honey-glazed barbecued pork (char siew)
X& xiu x6t mat ong

5. W B
Cantonese roasted duck
Vit quay ki€u Qudng Pong

All prices are quoted in ,000 VND, subject to 5% service charge and prevailing faxes. Images are for illustration purposes.
Gida dugc tinh theo don vi nghin déng. chua bao gém 5% phi dich vu va thué gid tri gia tang hién hanh

Live lobster in spicy chilli vinaigrete
T6m ham tuci xt &t gidm cay

fief V& 4R Live lobster 100 7%
T6m hdm séng  VND 680 per 100 gram

WA SN B GF B 8 — M A 7
Please choose one of the below cooking styles
Chon cach ndu theo sé thich ctia Quy khach

L. 3 R IE B
Hong Kong Causeway style
Cay kiéu Hong Kéng

2. ol R AR
Buttered pepper style
Kiéu bo tiéu den

3. Z 4y e
Baked in cheese and cream
HAam x&t sta phd mai

4. /BT 1
In spicy chilli vinaigrette
Xao véi 8t gidm cay
5. B A g e
In creamy salted egg yolk sauce
Ki€u x&t trang mudi

Vegetarian Contains Nuts

live seafood

g

fif ;7 WF  Tiger Prawns r
Tém su tuoci VND 410 per portion

WA A N B A BT i # — 0 = A 5 iC
Please choose one of the below cooking styles
Chon cdch ndu theo sd thich cla Quy khdach

1. 2 B 1c M 49 ok oF G
Stewed in casserole
with Chinese wines and herbs

Ham véi thdo moc va ruou
2. BB TR AR
In spicy chilli vinaigrette
Kiéu x&t 8t gidm cay
3. Ik FF OB AP PR R
Szechuan xiang la style
Kiéu cay Ta Xuyén

4. Al PR ORRUKD pR AR
Buttered pepper style
Kiéu xét bo tiéu den

5. ¥ & R WY R AF
In creamy salted egg yolk sauce
Kiéu x&t trang mudi

Extra Spicy Signature

a0 A A AR R o) B SR, AV T IR 55 R

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



\‘j,?_ live seafood
W A BE A Live grouper 100 3¢ / N

Ca béng mu VND 138 per 100 gram
i 5 5% fiL Live goby fish 100 ¢
Ca bdéng tuong VND 280 per 100 gram

WA NN BN — M Z T
Please choose one of the below cooking styles
Chon cach ndu theo sé thich cla Quy khach

1. H7#&
Steamed in superior soya sauce
Hap xi dau

2. )13 B
With Szechuan style chilli sauce
Hdap x&t cay kiéu T Xuyén

3. WM 0z
Steamed in Teow Chew style
Hdp kiéu Triéu Chau

1 PE i Fr Grouper Fish Fillet

71( .
-
& MR R

Steamed in dual garlic sauce
Hap x6t toi

i SN
In spicy black bean sauce
Hap x&t tau xi cay

e £ R

Fried in Hong Kong style

with premium oyster soya sauce
Chién kiéu Hong Kéng

véi x8t dau hdo nudc tuong

0

Phi 1é ca ma (200 gram) VND 410 per portion

WA A N B LR ik 5 — B0 2 7
Please choose one of the below cooking styles
Chon cach ndu theo sé thich cla Quy khach

L. R AV 7 JEE 2R 10 B A
Wok-fried with celery and trio of capsicums
Xao véi can tay va ot Ba Lat

2. W AEE TR A B
Fried Hong Kong style
in premium oyster soya sauce
Chién ki€u Hong Kéng
vdi xbt dau hdo nudc tuong

3. MEXEBEMIEC B & Rt
Deep-fried served with passion fruit sauce
Chién vdi x6t chanh day

fish

N2 A B D B A
Wok-fried in Szechuan chilli style
Xao véi 8t cay ki€u Ta Xuyén

7 TR o e

Stewed in spicy and sour tomato broth
with Chinese wine

Ca mu phi 1é hdm vdi ruou

va x8t ca chua chua cay

All prices are quoted in ,000 VND, subject to 5% service charge and prevailing taxes. Images are for illustration purposes.
Gia dugc tinh theo don vi nghin déng, chua bao gém 5% phi dich vu va thué gid tri gia tang hién hanh

Smoked and honey-baked black cod fish
Ca tuyét nuéng mat ong

fif i Black cod fish i
\ Ca tuyét (200 gram) VND 980 per portion

M AN N B4 CBLE i 5 — A R A 7 5
< — Please choose one of the below cooking styles
f' h Chon cdch ndu theo sd thich cta Quy khach

IS

1. E#&
Steamed in superior soya sauce
Hd&p nudc tuong
2. WMIEHEEFERE
Deep-fried served with passion fruit sauce
Chién vdi x6t chanh day

3. M EE N (F N =+ 8h)
Smoked and honey-baked
(please allow 20 minutes of preparation)
Nudng mat ong (Thdi gian chd 20 phat)

4. WA F AT
Fried in Hong Kong style
with premium oyster soya sauce
Chién kiéu Héng Kong
véi x8t dau hdo nudc tuong

Vegetarian Contains Nuts Spicy Extra Spicy Signature
WA AT ] 4 T B B R, A G AT OIS R
Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance



. . AN
Cdac mén heo %
Classic size

Sautéed Australian scallops in black truffle sauce
and trio of capsicums

56 digp xao &t chudng va ndm truffle

i KR T i 260
pork Sweet and sour pork with pomegranate
Thit heo cudn xao x&t chua ngot thach luu

BTSRRI AE T A 260

Sliced crispy pork coated
with five spices and mango sauce

Ba roi chién nga vi va xét xodi

W VLS A A 284
Stir-fried pork ribs with
Zheng Jiang vinaigrette

Sudn xao xot gidm

B e HEE £ 284

Crispy pork ribs with Chef Kim's
aromatic spicy sauce

Sudn chién gion vaéi xot 6t gidm &t

7
Hdi san i
\k \ \ Classic size
N
- L VN i e i 818
Sautéed Australian scallops in black truffle
SerOOd sauce and trio of capsicums

SO digp xao &t chudng va ndm truffle

e i X0 ¥ Kb T 713
Sautéed Australian scallops
with XO sauce and asparagus

S6 diép xao mdang tay xét XO

o< RCHE 5T R 713 W X KD K 5 B 713
Crispy soft shell crab Crispy soft shell crab

coated with salted egg yolk in Hong Kong Causeway style

Cua I6t chién gion xbt tring mudi Cua I6t chién gion kiéu Hong Kéng

-G R B ER I B £ 333 HE UL 333
Crispy squid with seven spices Stir-fried squid in Kung Pao style

Muc chién mudi tiéu bot 7 vi with cashew nuts

Muc xao hat diéu 6t khd

Stir-fried pork ribs with Zheng Jiang vinaigrette
Sudn xao x8t gidm

Vegetarian Contains Nuts Spicy Extra Spicy Signature

All prices are quoted in ,000 VND, subject to 5% service charge and prevailing taxes. Images are for illustration purposes. U A AT ] R ) R B SR, AN R T Ak 55
Gida dugc tinh theo don vi nghin déng. chua bao gém 5% phi dich vu va thué gid tri gia tang hién hanh Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance



beef
& lamb

j]'tn::ﬁ‘

e/ ol N T o]
Pan-fried New Zealand lamb rack
with seven spices

Suon cuu New Zealand udp bot 7 vi

Double-cooked beef short ribs and cucumber salad
Sudn bé ham

505

Cdac moén bod 1y
& cau Classic size
3K F W A AT 405
Double-cooked beef short ribos
and cucumber salad
Sudn bo hdm
FEH AR A A0 ks 405
Wok-fried Australian beef tenderloin
with black pepper sauce
Thén bo Uc xdo x6t tiéu den
5 A M E % 468
Crispy lamb loin in Mongolian sauce
Than cau chién xét Méng C6
RV A% % AR A 405

Sizzling Australian beef tenderloin
with Taiwanese satay sauce

Than bo Uc xao x6t sa tra (vi sGb)

All prices are quoted in ,000 VND, subject to 5% service charge and prevailing faxes. Images are for illustration purposes.
Gida dugc tinh theo don vi nghin déng. chua bao gém 5% phi dich vu va thué gid tri gia tang hién hanh

Cirispy Szechuan style Chongaging chicken
Ga cay Trung Khanh kiéu Ta Xuyén

=8 vy R

chicken

Vegetarian Contains Nuts

Cac mon ga 7
Classic size
HARERY T 239
Kung Pao chicken with cashew nuts
and dried chilli

Ga xao hat diéu 6t khé

BT ARG Bk 239
Sautéed chicken with yellow beans

and shiitake mushrooms

Ga xao x6t dau vang véi ném déng co

B FIEAN T S e 239
Crispy Szechuan style Chongqing chicken
Ga cay Trang Khanh kiéu Ta Xuyén

16 i 24 B W 3 0% 239
Herbal chicken clay pot with Shaoxing wine
Ga hdm ruou vdi thdo moéc trong ndi dat

2 BRI X8 5K 239
Stir-fried chicken with ginger

and spring onion

Ga xao hanh gang

Spicy Extra Spicy Signature

U A AT ] R ) R B SR, AN R T Ak 55

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



Poached broccoli with trio of mushrooms in truffle sauce
Béng cdi xanh 3 loai nGm trén x6t ndm truffle

seasonal vegetables

T M D 2 S 208
Stir-fried French beans with minced pork
in spicy Szechuan style

Dau que xao thit bdm xt Ta Xuyén

&R E E7 sk 208
Poached local spinach with salted egg yolk
and century egg in superior broth

Cdi dén xét tring mudi va bdc thdo

4y 1 U A A O SR 176
Wok-fried morning glory with shrimp paste
Rau mudng xao mam tém

Al prices are quoted in ,000 VND, subject to 5% service charge and prevailing faxes. Images are for illustration purposes.
Gida dugc tinh theo don vj nghin déng. chua bao gém 5% phi dich vu va thué gid ti gia tang hién hanh

Cac mén rau

Classic size

kL 4
Stir-fried spinach with garlic duo
B6 x6i xao toi

BB 55 AR 4 T =
Fried in two ways kailan with crispy bacon
Cdi ré xao véi ba roi xéng khoéi chién gion

= 7 Fn FE PN Ph 22 AR

Poached broccoli with trio of mushrooms
in truffle sauce

Béng cdi xanh 3 logi ndm

trén x6t ndm truffle

Dau hu &
Classic size

NI 2R %2 S5 197
Szechuan style Ma Po tofu with minced pork
Dau ha Ta Xuyén

mE bpEh s A WS 292
Homemade tofu in superior broth

with shrimps, scallops, crab meat

and salted egg

Dau hu xét thuong hang

=R KR SR 197
Crispy wok-fried bean curd with dried chilli
Dau hd chién gion xao 6t khd

Homemade tofu in superior broth with shrimps,
scallops, crab meat and salted egg
Dau hu xét thuong hang

Vegetarian Contains Nuts Spicy

oy

s o

Extra Spicy Signature

U A AT ] R ) R B SR, AN R T Ak 55

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



Crispy stir-fried king oyster mushrooms
in vegetarian BBQ sauce

Ndam ddi g& chay BBQ

Home-made fresh noodles in beef broth,
braised beef slices with Szechuan spices
Mi sGp véi thit bd Uc hém kiéu Ta Xuyén

> N
Cac mén chay . _{E
ﬂ <% Classic size
3 \
= Gt S B 3 T A 1 185
Veg eTG ri an d |Sh es Double-boiled morel and cabbage soup
NAm bao 1t ctu tiém véi cdi thdo
kB S AR I A S R A 185 DU IR % % 185 noodles
Seasonal vegetable and shiitake Szechuan hot and sour vegetarian soup
mushrooms sizzling in butter-pepper sauce Sap chay chua cay kiéu Ta Xuyén
Rau xdo véi ndm huong x8t bo tiéu vi sat
o B a5 B R A 185 Cée mén mi "
Rt VA S N = 218 Fried Chinese dough sticks with taro
Poached seasonal greens, stuffing in sweet and sour sauce Per portion
mushroom duo and truffle sauce Banh qudy dén khoai mén
Cdi thia x8t dGu ndm va x6t chua ngot bl =y i e S R I ) 288 el SR U o R AT 288
Wok-fried rice noodles with mixed seafood E-fu noodles with crab meat and enoki
ffe 145 - 5 6 g% 185 B ke | 185 and scallops in superior egg sauce mushrooms in braised abalone sauce
Crispy stir-fried king oyster mushrooms Braised vegetables 'Lohan’ style Hu tiéu x&o hai san xGt tring Mi E-fu xao thif cua xtf bao ngu
in vegetarian BBQ sauce with cashew nuts
N&m ddi ga chay BBQ Rau clG hdm hat diéu kiéu La Han JLIIE= Wt S L R S PSS S W T 288 T 4 288
Homemade fresh noodles in beef broth, Wok-fried rice noodles with sliced beef
K= % 185 0 75 K B R 185 braised beef slices with Szechuan spices HU ti&u xao bo

Double-boiled vegetable soup with
mixed mushrooms and glass noodles

Canh tiém rau ct véi mién

Double wok-fried rice & wild rice
with vegetables

Com chién rau cu vdi ggo hoang

Mi sdip Vi thit bo Uc hdm kiéu Ta Xuyén

Vegetarian Contains Nuts Spicy Extra Spicy Signature

U A AT ] R ) R B SR, AN R T Ak 55

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

All prices are quoted in ,000 VND, subject to 5% service charge and prevailing taxes. Images are for illustration purposes.
Gia duoc tinh theo don vj nghin dong, chua bao gém 5% phi dich vu va thué gid ti gia tang hién hanh



Eight freasures steamed rice in lotus leaf, abalone, preserved duck sausage,
Chinese sausage, dired scallop and dreid shrimp

Com bdo ngu bdach blu hdp Ia sen

rnce
Cdc mén com i
Per portion
W X0 % KA IR 288

Scallop fried rice with premium XO sauce
Com chién sé diép x6t XO thuong hang

A T oK 6 R D IR 368
Double wok-fried rice

and wild rice with abalone

Com chién vdi ggo hoang

va bao ngu cat hat

T B JfE K I R 288
Ocean's freasure seafood porridge

with wild rice, shrimps, dried

and fresh scallops and grouper

Com hdi sén kiéu ngudi Tiéu

W MK 7 AR 240
Yang Zhou fried rice
with prawns and pork BBQ

Com chién Duong Chéu

JRE £ X8 R b R 218
Fried rice with chicken and salted fish
Com chién v3i ga va ca mgn

(NCER =R AN S i L 418
Eight freasures steamed rice in lotus leaf,
abalone, preserved duck leg,

Chinese sausages, dried scallops

and dried shrimps

Com bao ngu bach blu hdp Ia sen

Al prices are quoted in ,000 VND, subject to 5% service charge and prevailing faxes. Images are for illustration purposes.
Gida dugc tinh theo don vj nghin déng. chua bao gém 5% phi dich vu va thué gid ti gia tang hién hanh

Tréng miéng Per pofrj:

AR @ Bl 228
Sweetened double-boiled
hasma with red dates

Ché tuyét gidp tiém tado do

PR 475 Jei By e 819
Double-boiled bird nest
with coconut cream

Ché 16 yén tiém nudc dua

MR B 138
Chilled sago with mango and pomelo
Ché duong chi bot bang

Rabbit-shaped coconut cream pudding
Pudding dda hinh con tho véi sé6-co-la

Vegetarian Contains Nuts

desserts ﬁtl-

|8
5]8

A= gh R FE A TR
Chilled purée of avocado
with vanilla ice-cream

Sinh t6 bo vdi kem vani

UK 5 7K B P A
Seasonal fresh fruit platter
Trai cdy tuoi theo mua

TERATT
Mango pudding
Pudding xoadi

WAL AT
Mini Hong Kong style egg tarts (3 pieces)
Banh tring nudéng (ohdn 3 banh)

EUARILE 3 TRV e o

Rabbit-shaped coconut cream pudding
Pudding dda hinh con thé vaéi s6-co-la

Spicy Extra Spicy Signature

U0 A A AR ) B SR, A T IR 55 R

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