Available For Lunch & Dinner

Valid for minimum booking of 05 adults




Monday - Sunday | Thit 2 - Chu nhat

Opening Hours | Thai gian phuc vu
Lunch | BGta trua: 11:00am - 2:00pm
Dinner | Blta t6i: 5:30pm - 10:00pm

*Valid for minimum booking of 05 adults
Ap dung ban dat téi thi€u 05 khach

750/adult | nguai l6n
375/child | tré em (6-11 years old | tudi)

Group from 10 adults | Ap dung nhém 10 ngu&i I6n
650/adult | ngudi I6n
375/child | tré em (6-11 years old | tudi)

The buffet can only be enjoyed in the restaurant and cannot be taken away
Prices are expressed in local (,000 ) VND, subject to 5% service charge and VAT
Food displayed in menu is subject to change



Appetizer & Salad

Soup & Congee

Crab Meat Dumplings Soup Hot and Sour Seafood Soup
Sup banh hap thit cua Sup hai san chua cay
> a

o, £

—

Chicken and Sweet Corn Soup Pork & Preserved Egg Congee
Sup ga ngdé non Chdo thit triing bac thao

P Honey Barbecue Pork
2 Heo quay x6t mat ong

Prawn and Fresh Fruit Salad Duck and Basil Salad
Sa lat tobm hoa qua Sa lat vit v&i rau hung

Stewed Beef with Soy Sauce Smoked Goose Breast
Bdp bo ham xi dau and Seaweed Salad

Sa lat tc ngbng vdi tao bién




Steamed

Japanese Bay Scallop Dumplings
with XO Shrimp Roe
Cdo so diép Nhat véi
x6t XO va triing tom

Har Kau Shrimp Dumplings
Ha cdo tom

Shrimp & Pickled
Korean Mushroom Dumplings
Ha cdo tom tuoi véi
nam tuoi muoi Han Quéc

Steamed Australian Beef Rib with Chicken Feet with
Seafood Mushroom in Hoi Sin Sauce Black Bean Sauce
Sudn bod Uc hap ndm hai san x6t Hoi Sin Chan ga hap tau xi

Steamed Pork Rib with Taro Steamed Cod Fish and
& Green Pepper Sauce Clam Abalone Dumplings

Siew Mai Minced Pork with Scallop Dumplings with Garlic
Shrimp and Abalone Sauce Cdo so diép vdi toi
Xiu mai tém thit x6t bao ngu

Korean Mushroom Dumplings Sweet Corn with
Cao nam Han Quéc Vegetable Dumplings
Cdorau ngo



Minced Pork Dumplings
in Shanghai Style
Banh bao Thugng Hai nhan thit heo

Steamed Cream Custard Steamed Barbecued Pork Bun
and Salted Egg Yolk Bun Banh bao xa xiu
Banh bao kim sa trimg mudi

!
Potato & Vegetable
Cheese Dumplings
Banh phoé mai chién rau
’.,

Deep-Fried Carrot Dumplings
Banh ca r6t nhan tom

Dumplings with Spicy Sauce
Banh tém chién so diép xot cay

I% ,& Tiger Prawn & Japanese Scallop
. e

Deep-Fried Shrimp
in Bean Curd Roll
Vang dau cuén tém

Sautéed Beef with
Celery and Leek
Bo xao can téi

Sautéed Beef with
Black Pepper Sauce
Bo xao tiéu den

W

Sautéed Beef with
BBQ Sauce
Bd xao x6t BBQ



Deep-Fried Pork Rib
with Garlic
Suon heo chién toi

~a

Deep-Fried Pork Rib Braised Pork
with Peking Sauce in Clay Pot
Sudn chién kiéu Béc Kinh Thit heo ham niéu dat

Poultry

W~ Roasted Duck
with Plum Sauce
Vit quay x6t mat ong

Deep-Fried Chicken ~
Szechuan Style
Ga chién 6t ki€u Tu Xuyén

Sautéed Chicken
in Kung Pao style
Ga xao kiéu Cung Bao

Seafood

Sautéed Scallop
with Vegetable
SO diép xao rau

Sautéed Scallop
with XO Sauce
SO diép xao x6t XO

Steamed Red Snapper Fillet Fish
in Soya Sauce
Ca diéu hong phi lé xot xi dau

Vegetable

Sautéed Shrimp with
Sweet and Sour Sauce
Tom xao x6t chua ngot

Sautéed Shrimp with

'?" Singapore Chili Sauce

Tém xao xot cay Singapore

Deep-Fried Squid with
Spicy Salt Chili
Muc chién tiéu mudi

Braised Eggplant with
Minced Pork in Spicy Sauce

Ca tim ham thit heo xay véi x6t cay

Steamed Broccoli served with
Crab Meat and Egg White Sauce
La xanh x6t thit cua va long trang tring

Sautéed Seasonal Vegetable
Rau xao theo mua

Braised Bean Curd
with Mushroom Sauce
Dau phu ham x6t ndm



Rice and Noodle

Fried Rice Noodle with Beef
Phé& xao thit bo

o y
_ Stewed Duck
: with Egg Noodles Soup
Mi vit tiém
!
Singapore Fried Vermicelli
with Seafood
Mién xao hai san kiéu Singapore
Deep-Fried Durian Puff
- Banh sau riéng
Yang Zhou Fried Rice
Com rang Duong Chau
i
-ﬂ..

Shanghai Fried Rice %
with Egg and Shrimp ' e
Com rang tring véi tédm kiéu Thugng Hai \
Deep-Fried Sesame Ball Seasonal Fresh Fruits
! Banh ran ving Hoa qua theo mua




Sago with Coconut Milk Sago, Pomelo & Mango
Cheé tran chau sra dua with Fresh Cream
Ché xoai, budi va hat tran chau
cung kem tuoi

Mango Pudding Black Herb Jelly
Thach xoai Thach quy linh




