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Originating on the Silk Road thousands of years
ago, Dim Sum was served in small tea houses as
an accompaniment to the tea ceremony.

Over the centuries, the Cantonese have
gradually transformed Dim Sum into a popular
cuisine of Chinese culture with hundreds of
varieties ranging from dumplings, buns, wraps,
rolls to tarts, puffs-and puddings. Modern day
Dim Sum'is only limited to the Chef’s creativity
and may vary in shapes and size; however, the
traditional spirit of Dimsum has always been
and will always-be “the food that invigorates
heart-to-heart conversation with your closest
friends and family”.

VND 580,000++/Adult
VND 290,000++/ Child

On Saturday & Sunday,
enjoy 20% savings
on the adult buffet pax.

Dim Sum buffet can only be enjoyed-in the resraurant
_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.






VIETNAMESE TEA
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Thai Nguyen Green tea | Tra xanh Thai Nguyén

60/person

A strong and perfumed tea that is loaded with antioxidants and nutrition for the
body. .

Tra xanh Thai Nguyén thugng hang véi tdc dung thai doc, giam can, chéng lao hda,

Genuine lotus Tea | Tra sen
60/person

Absorbing the natural scent of lotds, the tea carries crisp and clean flavors with
a hint of vanilla.

Nghe thuat G tra sen mang lai hucng Vi tra tinh khiét thoang thodng huong
vani.

Jasmine Tea | Tra nhai

.~ 60/person

Jasmine tea is not considered “herbal tea” because it is actually a normal tea

- which is flavored with jasmine flowers to create the unique scent and taste.

Tra hoa nhai lassu két hop gilra tra xanh va hoa nhai, ngoai huong vi va mui thom
dac trung, loaitrasnay con cé nhiéu lgi ich cho stic khoe.

CHINESE TEA

Pu-Erh tea | Tra Phé Nh|

80/person

Also known as China’s great treasure, only the aged tea that comes from
Yunnan province can be called Pu-Eth tea. Pu-Erh carries a distinct smoky
character combines with Earth and grass.

Dugc biét dén nhu mét bau vat Trung Qudc, Tra Phé Nhi lam t& nhimng 4 tra tuoi
nhat ctia viing Van Nam dugc 0, [én men, bao quan cong phu trong nhiéu nam dai.

RONNEFELDT TEA SELECTION

Fancy Sencha | Tra Xanh

80/person

Sencha is Japan s most popular green tea This fancy tea |s"br|ght in color and
has a sweet taste and wonderful aroma.

Tra Xanh la leai tra ni tiéng nhat dat nudc mat troi moc VO’l vi ngot va huong
thom dac trung.

Camomile | Tra hoa cuc

80/person : -

Cultivated in Eastern Europe, the infusion which has bright yeIIow color, carries
a sweét and fruity taste with pineapple-notes.

DBugc tréng tai mién tdy Chau Au, tra hoa clic ¢ séc vang nhat, vi thanh khlet
trong huong dia ngot ngao.

Dung Ti Oolong | Tra O long

120/person -

This is the most balanced of the Anci oolongs, finding a dellcate equilibrium
between the woody, flaral and fruity notes of this genre.

Lam tu nhiing 14 tra day dan cta vung nui Fujian véi ky thuat dac biét tinh
Xa0,tra mang vi ndng nan ctia vo cay hoa quyén cling vi trai cay nhe nhang.

"

Prices are expresseé in local (,000) VND, subject to 5% service charge and 10% VAT =~
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SOUP
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. S1.Soup of The Day
: Sup Hang Ngay
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S2. Crab Meat Durripiing Soup
Sup banh hap thit cua

s3. i’umpkin Séup w Shrimp Wonton '54. Shanghai Wonton Soup
Sup hoanh thanh bi ngé vai so diép kho Sap hoanh thanh Thugng Hai
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S5. Hot & Sour Seafood Soup S6.Crab Meat Ball w Mushroom Soup.
SU{) hdi san chua cay ¥ Sup thit cua vién véi nam
-~ - ," r
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fC1 . Special Ming Fish Congee
Chao cé dac biét-nha hang Ming

2. Chicken & Mushrdom Congee
Chéo ga nam

- C3. Pork & Preserved Egg Congee :
” Chao thit triing bach thao
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D1.

Har Kau
Shrimp
Dumplings
Ha cdo tom

D2. Siew Mai Minced Pork D3. Japanese Bay Scallop Dumplings
w Shrimp & Abalone Sauce with XO Shrimp Roe
Siu mai tém thit x6t bao ngu Cao so diép Nhat véi x6t XO va triing tém



D& Scallop DunTpIingé With Garlic
: Cdo so diép vdi toi

&
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D6. Prawn and Green Pea Dumplings
C3o nhan tém dau Ha Lan
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D8. Hue —' Shrimp
& Pork Dumpings
C3o dac biét tom thit kiéu Hué

\

" D10. Fresh Crab Dumplings
w Red Caviar & Japanese\Roe-
Ha cdo cua vdi tring cad mudi

va triing tom Nhat

D5. Shrimp & Célery
Dumplings in Broth
Co tém &can My vGi nudc dung

D7. Steamed Cod Fish
& Clam Abalone Dumplings
Cdo ca tuyét va bao ngu non
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D9. Prawn and Spinach Dumplings
Céo tom rau chan vit
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D11. Korean Mushroom Dumplings 0
Cao nam Han Quéc

~ O Vegetarian
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D12. Shrimp & Pickled
Korean Mushroom Dumplings £
Ha cdo tom tuoi vai
nam tuci mudi Han Qudc

D14+Steamed
Australian Beef Rib
with Seafood Mushroom
in Hoi Sin Sauce
Sun bo Uchdp
«nam hai san Hoi Sin,
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D16. Steamed Pork Rib with Taro
& Green Pepper Sauce
Sudn heo hdp khoai mén véi xét tiéu xanh
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D18. Steamed Barbecued Pork Bun
Banh bao xa xiu

D13. Seaweed Siew Mai with Shrimp Roe

Sfu mai cuén rong bién triing tom

D15.Chicken Feet witl; Black Bean Sauce
Chan ga hap tau xi

D17. Steamed Vegetable Dumplings
Cao nhan rau cl 0

D19. Steamed Cream Custard -
& Salted Egg Yolk Bun
Banh bao kem nhan triing muéi

O Vegetarian =

']
=



D21. Steamed Mushroom Bun.o
w Black Truffle & Porcini
Banh bao nam den

|
D23. Sticky Rice w Chicken
in La Dong Leaves
X6i thit ga la dong

D25. Pork-stuffed Eggplants
with Black Bean Sauce
Ca tim nhoi thit x5t tau xi.
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D20.
Minced Pork
Dumpling Shanghai
Style w Ginseng
Bénh bao Thugng Hai
nhan thit heo vi sdm
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D22. Steamed Matcha Bun O

Banh bao tra xanh
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D24. Steamed Rice Roll w Shrimp

Banh cudn tém tuai

P

D26. Steamed Rice Roll O

w Sautéed Mushroom
Banh cudn nhan nam tuoi

O Vegetarian
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FRIED AND
OVEN-BAKED

D30. Deep-Fried Shrimp
in Bean Curd Skin
Vang dau cuén tom

Potato &
Vegetable
Cheese
Dumplings
Banh pho mat
chién rau

D32.Tiger Prawn & Japanese Scallop
Dumplings with Spicy Sauce
Banh tom chién so diép x6t cay
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D33. Deep-Fried Carrot Dumplings
“ Banh ca r6t nhan tém

D35. Deep-Fried Shrimp Ball
_ with Sweet Chili Sauce
Tom vién tuyét hoa véi xSt 6thgot

D37. Minced Squid & Shrimp Stuffed
in Red Chili
Muc xay va tdbm nhoi 6t chién

D34. Deep-Fried Crab Spring Roll
with Mayonnaise
Nem cua chién x6t“Mayonna_ise

D36. Roasted Pork Pastry Puffs
Banh ngan I&p nhan xa xiu nuéng viing den

D38. Prawn and Mango Spring Rolls
Nem chién nhan tém xoai

D39. Shang‘hai Chicken Dumpling
with Mushroom ‘
Banh bao ga ndm ap chao Thugng Hai

Al

D41. Sautéed Turnip Cake with XO Sauce
Banh ct cai xao x6t XO

D40. Deep-Fried Seafood Spring Roll
Hong Kong Style
Nem hai san kiéu Héng Kéng



VEGETABLE |
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V1. Mixed Stir-Fried Vegetables O
Rau xao thap cdm

V2. Braised Tofu w Glass Noodle O
in Clay Pot
Dau phu om nam vai mién trong noi dat-

NOODLE
& RICE
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Stewed Duck
with Egg Noodles
Soup
Mi vit tiém
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N2. Shrimp Wonton Noodle Soup N3. Crispy Fried Noodles with
Mi van than Minced Pork & Eggplant

- Mi xao gion véi thit heo va ca tim

O Vegetarian 2



N4. Egg Noodles with BBQ Pork & N5. SautéedﬁRice Noodle
Deep Fried Wontons Accompanied with Chicken
by Broth Mi cha xao thit ga

Mi trén véi thit xa xiu, *
hoénh thanh tom kem canh

N6. Fried Vermicelli Singapore Style N7. Sautéed Seafood Glass Noodle

Mi xao Sthgapore Mién dong xao hai san
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N8.
Fried Rice
Noodles w
Sliced Beef
& Vegetables
Phé& xao bo
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F1.Yang Chow Fried Rice with F2. Fried Rice with Chicken & Salted Fish
Shrimp & Pork : Com rang ga va ca man

Com-rang Duong Chat : n
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DESSERTS
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D57. Special Caramenl D58. Sago with Coconut Milk
with Coconut Sauce Che tran chau sta dua

Caramen dac biét x6t sira dia
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D59. Almond Jelly with Chilled Longan D60. Mango Pudding
Thach hanh nhan long nhan Thach xoai
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D61. Green Tea Cream Jelly D62. Sago, Pomelo & Mango
Thach tra xanh with Fresh Cream

Che xoai, budi va hat tran chau
cung véi kem tuci
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D63. Baked Bird Nest & Egg Custard Tart D64. Black Herb Jelly
Banh triing 6 yén nudng . Thach quy linh

D65. Deep-Fried Sesame Ball + D66. Seasonal Fresh Fruits
Banh ran viing Hoa qua theo mua
* >
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Durian Puff et /
Banh sau riéng [, b
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