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SET MENU
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S/CON,

Thyc Bon Nay Ap Dung Bén Hét Ngay 30 Thang 9 Nam 2021
Gia Pugc Tinh Theo VND - Chua Bao Gom Thué [ VAT | & Phi Phuc Vu.

The Dong Son Drum Set Menu is Applicable Until 30th September 2021
All Prices Are In VND - Subject To Government Tax [ VAT | & Service Charge.
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LAC HAU - Set Menu

Phuc v 67 thiéu 4 khach - Minimum 4 persons

016

086

077

172

203

241

31

NOM XOAI PHET CA CHIEN

ANV IHMIVIVIVIVIN NV R VTV R

MGi khach - per person 488,000

MANGO SALAD WITH CRISPY FISH PASTE

SUP THIT GA NGO SUA
SHREDDED CHICKEN & CORN SOUP

NEM THIT GA NAM HUONG
CHICKEN & MUSHROOM SPRING-ROLL

CA LANG NUGNG RIENG ME
BAKED GALANGAL BAGRID CATFISH

BO LUC LAC MUON MAU
STIR-FRIED COLORFUL BEEF CUBE

cU QUA LUOC HAP LONG
BOILED VEGETABLE BASKET

CANH CUA MUGP RAU DAY
FIELD CRAB BROTH & VEGETABLE

DUA HAU CAT UGP LANH
CHILLED WATER MELON SLICE




A2. LAC HAU - Set Menu M&i khach - per person 488,000

Phuc vu t6i thiéu 4 khach - Minimum 4 persons

064

088

010

172

128

240

273

312

NOM MANG DUA TOM THIT
COCONUT SHOOT SALAD WITH PRAWN & PORK

SUP BO BAM PAU PHY
MINCED BEEF SOUP WITH TOFU

GA QUAY NUGNG MAT ONG
ROASTED CHICKEN WITH HONEY

CA LANG NUGNG RIENG ME
BAKED BAGRID CATFISH

TOM SU CHIEN TRUNG MUOI
SALTED EGG YOLK PRAWN

RAU XANH XAO THEO MUA
STIR-FRIED SEASONAL VEGETABLE

COM RANG CHIEN THAP CAM
COMBINATION FRIED-RICE

DUA MAT LAT UGP LANH
CHILLED SLICE PINEAPPLE

T
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LAC TUON G - Set Menu Méi khach - per person 588,000

Phuc v 61 thiéu 4 khach - Minimum 4 persons

VNS IHMINIVIVIV IV SRV

066 NOM HOA CHUOI BO NUGNG
GRILLED BEEF WITH BANANA FLOWER SALAD

087 SUP CA NAU CHUA CAY
HOT AND SOUR FISH SOUP

010 GA HAP LANH RUT XUONG
STEAMED BONELESS CHICKEN

124 TOM SU CHIEN SOT WASABI
DEEP-FRIED WASABI PRAWN

175 CA TAM NUGNG MAT ONG
BAKED RIVER BELUGA WITH HONEY SOY SAUCE

240  RAU XANH XAO THEO MUA
STIR-FRIED SEASONAL VEGETABLE

253 CANH CAI NAU TOM THIT
PORK & SHRIMP BROTH WITH VEGETABLE

324 BANH KEM VI TRA XANH
MATCHA MOUSSE




B2. LAC TUGN G - Set Menu

Phuc vu t6i thiéu 4 khach - Minimum 4 persons

068

078

144

203

240

273

313

m%mmm&mm&m&mwm&mm&mmm&mmﬁm

NOM BU DU TOM THIT
PAPAYA SALAD WITH SHRIMP & PORK

SUP GA XE NGO SUA
CHICKEN WITH CORN SOUP

NEM TOM THIT TRUNG CA
SHRIMP & FISH ROE SPRING-ROLL

HAU SUA NUGNG BA KIEU
BAKED OYSTER IN THREE STYLE

BO LUC LAC MUON MAU
STIR-FRUED COLORFUL BEEF CUBE

RAU XANH XAO THEO MUA
STIR-FRIED VEGETABLE VEGETABLE

COM RANG CHIEN BON MUA
FOUR SEASON FRIED-RICE

XOAI CAT LAT UOP LANH
CHILLED MANGO FRUITS

Méi khach - per person

588,000




N O O N O O NN N N O N O N O O OO N OO N0 N O N OO N ONONONONONONONONONONONONG,

o

//T7/7/77. IIIIIIIIIIIIIIIIIIIIIIIIIIII[([III{IIII

NONONONONONONONONONONG'

iR RN

C1. MY CHAU - Set Menu

Phuc v.u 161 thiéu 4 khach - Minimum 4 persons

071

085

071

200

116

240

255

317

GOI CUON TOM THIT HAP
SHRIMP & PORK SUMMER ROLLS

SUP Bi DO NHAN SO
PUMPKIN SOUP WITH DRIED SCALLOP

VIT QUAY NUGNG BAY V|
ROASTED DUCK WITH SEVEN SPICES

BO BAO CUON SA NUGNG
GRILLED LEMON GRASS BEEF

CA SONG HAP GUNG HANH

ANV IHMIVIVIVIVIN NV R VTV R

MGi khach - per person 688,000

STEAMED GROUPER WITH GINGER & SCALLION

RAU XANH XAO THEO MUA
STIR-FRIED SEASONAL VEGETABLE

CANH CUA MUGP RAU DAY
FIELD CRAB BROTH WITH VEGETABLE

BA LOAI TRAI CAY LANH
SEASONAL FRUITS TRIO

T




R

C2. M Y C H AU - Set Menu MGi khach - per person 688,000

Phuc \;u 16i thiéu 4 khach - Minimum 4 persons

067  NOM GA XE BAP CAI
SHREDDED CHICKEN WITH CABBAGE SALAD

084  SUP TOM VIEN Bi PAO
SHRIMP BALL & WINTER MELON SOUP

071 CHIM CAU QUAY MACH NHA
ROASTED PIGEON WITH MALTOSE

218 SUON LON CHIEN V| TOI
DEEP-FRIED GARLIC PORK RIBS

168 CA HOI HAP VANG TRANG
STEAMED SALMON WITH WHITE WINE

241 cU QUA LUOC HAP LONG
BOILED VEGETABLE BASKET

273 COM RANG BON MUA
FOUR SEASON FRIED-RICE

328  THACH LANH VI CHANH LEO
PASSION FRUIT PUDDING

S O R R
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ANV IHMIVIVIVIVIN NV R VTV R

2
D1. T RQ N G T H U Y - Set Menu Méi khach - per person 788,000

Phuc v 61 thiéu 4 khach - Minimum 4 persons

015

087

075

205

121

240

271

318

GOI VIT XE MANG CHUA
DUCK SALAD WITH BAMBOO SHOOT

SUP GA XE NAM HUONG
CHICKEN SOUP WITH MUSHROOM

NEM TOM TUGI THIT CUA
SHRIMP AND CRABMEAT SPRING-ROLL

BE CHIEN LAC SA OT
FRIED CHILLI & LEMON GRASS VEAL

TOM HE NUGNG PHO-MAI
BAKED KING PRAWN WITH CHEESE

RAU XANH XAO THEO MUA
STIR-FRIED SEASONAL VEGETABLE

COM TRUONG SINH BA V|
DEEP-FRIED LONGEVITY RICE-BALL

NAM LOAI TRAI CAY LANH
CHILLED FIVE FRUITS PLATTER




p2. TRQNG THOY-Set Menu

Phuc vy 61 thiéu 4 khach - Minimum 4 persons

067

085

213

197

136

243

254

322

T

CUA BAY CHIEN CUON XOAI
CRISPY SOFT SHELL CRAB SUMMER ROLL

SUP Bi DO NHAN SO
PUMPKIN & DRIED SCALLOP SOUP

LON RUNG LUOC HAP LONG
STEAMED WILD BOAR MEAT

THIT SUON BO AP CHAO
PAN-FRIED BONELESS BEEF SHORT RIBS

CUA BAY CHIEN BO TRUNG
CRISPY BUTTER SOFT-SHELL CRAB

CAI LAN XAO CA MAN
STIR-FRIED KAILAN WITH SALTED FISH

CANH CA NAU CHUA NGQT
SWEET AND SOUR FISH BROTH

BANH KEM PHO-MAI
CHEESECAKE

MGbi khich - per person
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E1. MAI AN TI EM - Set Menu Mai khach - per person 988,000

Phuc wu t6i thiéu 4 khach - Minimum 4 persons

070 CA RO CHIEN CUON GOI
DEEP-FRIED TILAPIA FISH SUMMER ROLLS

084  SUP TOM VIEN Bi BPAO
SHRIMP BALL WITH WINTER MELON SOUP

017 GA RI QUAY MAT ONG
ROASTED HONEY CHICKEN

170 CA CHINH NUGNG PHO-MAI
GRILLED FRESHWATER EEL WITH CHEESE

198  THIT SUON BO MY NUGNG
BAKED BONELESS BEEF SHORT RIBS

244 RAU DEN OM BAC THAO
AMARANTH GREENS IN PREMIUM BROTH

284 MY CHIEN XAO HAI SAN
STIR-FRIED SEAFOOD NOODLE

317 BA LOAI TRAI CAY TUOI
FRESH TROPICAL FRUITS TRIO




E2. MAI AN TléM-SetMenU

Phuc vu t6i thiéu 4 khach - Minimum 4 persons

063

085

015

154

121

240

258

321

T

NOM BUGI GOI HAI SAN
POMELO AND SEAFOOD SALAD

SUP Bi PO NHAN SO
PUMPKIN & DRIED SCALLOP SOUP

VIT QUAY NUGNG BAY VI
ROASTED DUCK WITH SEVEN SPICES

MUC TUOI CHIEN BO TOI
FRIED SQUID WITH BUTTER & GARLIC

TOM HE NUONG PHO-MAI
BAKED KING PRAWN WITH CHEESE

RAU XANH XAO THEO MUA
STIR-FRIED SEASONAL VEGETABLE

CANH BONG NAU MQC ThA

HOLIDAY COMBINATION BROTH SPECIAL

BANH KEM HAT Phi
HAZELNUT CAKE

MGi khach - per person
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I_AN G I_I EU - Set Menu Méi khach - per person 1,188,000

Phuc v t6i thiéu 4 khach - Minimum 4 persons

VNS IHMINIVIVIV IV SRV

063 GOI CUON CHIM CAU QUAY
ROASTED PIGEON SUMMER ROLLS

089 SUP PAU PHY TU CAU
HYDRANGEA TOFU SOUP

075  GA HAP LANH RUT XUONG
COLD DISH OF BONELESS CHICKEN

194  BO BAM KIEU HAMBURGER
HAMBURGER STYLE MINCED BEEF

120 TOM HE NUGNG TRAI CAY
BAKED KING PRAWN WITH FRUITS

242 MUGP HUONG XAO HAI SAN
STIR-FRIED LUFFA WITH SEAFOOD

259  CANH SU HAO TOM MUC
KOHLRABI AND SEAFOOD BROTH

318 NAM LOAI TRAI CAY
COLORFUL FIVE FRUITS PLATTER

T




F2. LAN G LI EU - Set Menu Méi khach - per person 1,188,000

Phuc v t6i thiéu 4 khach - Minimum 4 persons

072

083

013

199

166

240

284

320

GOI GA XE CUON THANG
ASSORTED CHICKEN SUMMER ROLLS

SUP CUA BE BACH NHAT
CRABMEAT SOUP WITH CENTURY EGG

BAP BO NGAM THAO MOC
MARINATED BEEF SHANK

SUON CUU NUGNG BAC HA
BAKED LAMB RACK WITH MINT CHUTNEY

CA TUYET CHIEN TE CAY
DEEP-FRIED SPICY COD FISH

RAU XANH XAO THEO MUA
STIR-FRIED SEASONAL VEGETABLE

MY CHIEN XAO HAI SAN
STIR-FRIED SEAFOOD NOODLE

BANH KEM O-PE-RA
OPERA CAKE

S O R R
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SO N TI N H - Set Menu Méi khach - per person 1,388,000

Phyc vy t6i thiéu 4 khach - Minimum 4 persons

VNS IHMINIVIVIV IV SRV

062 NOM RONG BIEN HAI SAN
SEAWEED AND SEAFOOD SALAD

084  SUP TOM VIEN Bi DAO
SHRIMP BALL & WINTER MELON SOUP

075 NEM TOM TUOI THIT CUA
SHRIMP AND CRABMEAT SPRING-ROLL

028 GAN NGONG NUONG AP CHAO
PAN-FRIED FOIE GRAS WITH HONEY SOY SAUCE

148 TU HAI NUGNG BO TOI
GRILLED SNOUT OTTER CLAM

246 MANG TAY SOT THIT CUA
STIR-FRIED ASPARAGUS WITH CRABMEAT SAUCE

257 CANH MANG HAM GIO HEO
PORK HOOK WITH BAMBOO SHOOT BROTH

318 NAM LOAI TRAI CAY LANH
COLORFUL FIVE FRUITS PLATTER




G2. SON TI N H - Set Menu Méi khéch - per person 1,388,000

Phyc v t6i thiéu 4 khach - Minimum 4 persons

083

181

196

164

240

283

325

GOl BACH TUOC TRUNG TOM
SLICED OCTOPUS SALAD WITH SHRIMP ROF

SUP CUA BE BACH NHAT
CRABMEAT SOUP WITH CENTURY EGG

CA CHINH NUGNG MAT ONG
ROASTED FRESHWATER EELS WITH HONEY

THIT BO UC SOT NAM 1
AUS. BEEF WITH MUSHROOM SAUCE

CA TUYET HAP GUNG HANH
STEAMED COD FISH GINGER & SCALLION

RAU XANH XAO THEO MUA
STIR-FRIED SEASONAL VEGETABLE

MIEN OM CUA NOI BAT
CRABMEAT AND NOODLE IN CLAY POT

BANH TART VI PHO-MAI
CHEESE TART

T
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ANV IHMIVIVIVIVIN NV R VTV R

°
H1. TH UY TI N H - Set Menu Mai khach - per person 1,588,000

Phuc v t6i thiéu 4 khach - Minimum 4 persons

099 GOI CA HOI BA KIEU
THREE STYLE SALMON SASHIMI PLATTER

082 SUP BONG CA SO PIEP
FISH MAW WITH SCALLOP SOUP

073 BO CUON TOM LA LOT
ROLLED BETEL NUT BEEF & SHRIMP

163 CA TUYET NUGNG GAN NGONG
BAKED FOIE GRAS & COD FISH

99 SUON CUU NUONG BAC HA
BAKED LAMB RACK WITH MINT CHUTNEY

240  RAU XANH XAO THEO MUA
STIR-FRIED SEASONAL VEGETABLE

271 COM TRUONG SINH BA VI
DEEP-FRIED LONGEVITY RICE-BALL

310 BUGI PAO LANH LOT VO
CHILLED RED POMELO FRUITS




H2. THUY TINH - Set Menu

Phuc vy t6i thiéu 4 khach - Minimum 4 persons

061

083

076

195

141

241

252

322

T

GOI TOM HUM TRAI CAY
LOBSTER SALAD WITH FRUITS

SUP CUA BE BACH NHAT
CRABMEAT SOUP WITH CENTURY EGG

NEM TOM TUGI THIT CUA
SHRIMP AND CRAB SPRING-ROLL

THIT SUON BO MY NUONG
BAKED U.S. BONELESS BEEF SHORT RIB

SO PIEP NUONG PHO-MAI
BAKED SCALLOP WITH CHEESE SAUCE

cU QUA LUOC HAP LONG
BOILED VEGETABLE BASKET

CANH HAI SAN CHUA NGQT
SWEET & SOUR SEAFOOD BROTH

BANH KEM VI PHO-MAI
CHEESE CAKE

Méi khéch - per person

1,588,000
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CHCJ’ D()NG TL’J’-SetMenu
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Phuc vu t6i thiéu 4 khach - Minimum 4 persons

062

051

074

133

224

243

250

302

NOM RONG BIEN HAI SAN
SEAWEED AND SEAFOOD SALAD

HAI SAM OM CHAN NGONG

BRAISED SEA CUCUMBER WITH GOOSE WEB

CHAO TOM BAO MiA NUGNG
SHRIMP PASTE ON SUGARCANE

CANG CUA NUONG PHO-MAI
BAKED CRAB CLAW CHEESE SAUCE

LUON VIT QUAY AP CHAO
PAN-FRIED ROASTED DUCK BREAST

CAI LAN XAO CA MAN
STIR-FRIED KAILAN WITH SALTED FISH

CANH THIT GA NAM HUONG
CHICKEN WITH MUSHROOM BROTH

CHE HAT SEN PUONG PHEN
SWEETENED LOTUS SEEDS SOUP

T
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MGi khéch - per person




K2. CHU DONG TU Set Menu i khich-perperson 1,888,000

Phyc v t6i thiéu 4 khach - Minimum 4 persons

060  NOM BAO NGU TRUNG CA
ABALONE SALAD WITH SALMON ROE

082 SUP BONG CA SO PIEP
FISH MAW AND SCALLOP SOUP

075  CHA TOM VIEN QUA QUYT
FRIED MANDARIN SHRIMP BALL

142 SO PIEP HAP TOI MIEN
STEAMED SCALLOP WITH GARLIC

114 CA BONG TUGNG RANG MUOI
DEEP-FRIED MARBLE GOBY FISH WITH SALT

247  CATiM NUGNG TOM THIT
BAKED EGGPLANT WITH PORK & SHRIMP

288  HU TiU XAO HAI SAN
STIR-FRIED RICE NOODLE WITH SEAFOOD

325 BANH TART VI PHO-MAI
CHEESE TART

T
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TI E N DU N G - Set Menu M&i khich - per person 2,088,000

Phuc vu t6i thiéu 4 khach - Minimum 4 persons

VNS IHMINIVIVIV IV SRV

099 GOI TUOI SONG GHEP PIA
DELUXE SASHIMI PLATTER

046 BAO NGU HAM DAU HAU
BRAISED ABALONE WITH OYSTER SAUCE

076 NEM TOM TUOI THIT CUA
SHRIMP & CRABMEAT SPRING-ROLL

98 THIT SUON BO MY NUONG
BAKED US. BONELESS BEEF SHORT RIBS

148 TU HAI NUGNG BG TOI
GRILLED SNOUT OTTER CLAM WITH BUTTER

243 CAI LAN XAO CA MAN
STIR-FRIED KAILAN WITH SALTED FISH

281 BUN THANG GA HAI SAN
FINE CHICKEN NOODLE SOUP

318 NAM LOAI TRAI CAY LANH
COLORFUL FIVE FRUITS PLATTER




L2. TIEN DUNG - Set Menu M khich - per person 2,088,000

Phuc vu t6i thiéu 4 khach - Minimum 4 persons

070

053

018

122

162

246

273

310

NOM MIEN CAY HAI SAN
SPICY SEAFOOD AND NOODLE SALAD

HAI SAM HAM DAU HAU
BRAISED SEA CUCUMBER IN OYSTER SAUCE

VIT QUAY NUGNG BAY V|
ROASTED DUCK WITH SEVEN SPICES

TOM CANG NUGNG MUGI TIEU
GRILLED BLUE RIVER PRAWN

CA NGU VAY XANH NUGNG
SEARED BLUEFIN TUNA BELLY LOIN

MANG TAY SOT THIT CUA
STIR-FRIED ASPARAGUS WITH CRABMEAT SAUCE

COM THAP CAM BON MUA
ASSORTED FOUR SEASON FRIED-RICE

BUGI DAO LOT UGP LANH
CHILLED RED POMELO FRUITS

T
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M1. CAO Lé - Set Menu
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Phuc vu t6i thiéu 4 khach - Minimum 4 persons

063

081

094

022

193

243

284

320

NOM BUOI GOI HAI SAN
POMELO WITH SEAFOOD SALAD

SUP BAO NGU HAI SAM
ABALONE AND SEA CUCUMBER SOUP

GOI CA HOI TUOI SONG
NORWEGIAN SALMON SASHIMI

TOM HE NUGNG GAN NGONG
BAKED KING PRAWN WITH FOIE GRAS

THIT WAGYU UC AP CHAO
PAN-FRIED AUS. WAYGU BEEF

CAI LAN XAO CA MAN
STIR-FRIED KAILAN WITH SALTED FISH

MY CHIEN XAO HAI SAN
STIR-FRIED NOODLE WITH NOODLE

BANH KEM O-PE-RA
OPERA CAKE

/ IIIIIIIIIIIII._I’(,I’III{IIII
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M@i khéch - per person




M2. CAO I_O - Set Menu Mi khach - per person 2,288,000

Phuc vu t6i thiéu 4 khach - Minimum 4 persons

060

052

016

170

106

240

277

316

NOM BAO NGU RONG BIEN
ABALONE WITH SEAWEED SALAD

HAI SAM SOT THIT CUA
SEA CUCUMBER WITH CRABMEAT SAUCE

LUON CHIM CAU GAN NGONG
PAN-FRIED PIGEON BREAST WITH FOIE GRAS

CA CHINH NUGNG PHO-MAI
GRILLED FRESHWATER EEL WITH CHEESE

TOM HUM HAP BO TOI
STEAMED LOBSTER WITH GARLIC & BUTTER

RAU THEO MUA XAO TOI
STIR-FRIED SEASONAL VEGETABLE

CHAO GA HAM HAT SEN
CHICKEN CONGEE WITH LOTUS SEED

TRAI VU SUA UGP LANH
CHILLED STAR-APPLE FRUITS

m%mmm&mm&m&mwm&mm&mmm&mmﬁm
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N1. KIM QUY - Set Menu

Phuc vy t6i thiéu 4 khach - Minimum 4 persons

008

038

076

168

133

240

228

310

NOM BAP RUA TRAI CAY
BEEF SHANK SALAD WITH FRUIT

sUP T6 YEN HONG Xiu
BIRD'S NEST WITH SUPERIOR BROTH

NEM TOM TUGI THIT CUA
SHRIMP AND CRAB SPRING-ROLL

CA HOI HAP VANG TRANG
STEAMED SALMON WITH WINE WHITE

CANG CUA NUONG PHO-MAI
BAKED CRAB CLAW WITH CHEESE SAUCE

RAU XANH XAO THEO MUA
STIR-FRIED SEASONAL VEGETABLE

CHIM CAU BAM HAP X0l
STEAMED STICKY RICES WITH MINCED PIGEON

BUGI PAO LOT UGP LANH
CHILLED RED POMELO FRUITS

ANV IHMIVIVIVIVIN NV R VTV R

2,788,000

M&i khach - per person




R

N2. KIM QUY - Set Menu Méi khach - per person 2,788,000

Phuc vy t6i thiéu 4 khach - Minimum 4 persons

062 NOM RONG BIEN HAI SAN
SEAWEED AND SEAFOOD SALAD

033 SUP VI CA HONG Xiu
SPECIAL SHARK’S FIN SOUP

011 VIT TROI LUOC HAP GUNG
STEAMED MALLARD DUCK WITH GINGER

141 SO DIEP NUGNG PHO-MAI
BAKED SCALLOP CHEESE SAUCE

195  THIT SUON BO MY NUONG
BONELESS U.S. BEEF SHORT RIB

246 MANG TAY SOT THIT CUA
STIR-FRIED ASPARAGUS WITH CRABMEAT SAUCE

279  CHAO CA MU PAC BIET
SPECIAL GROUPER CONGEE

301 CHE NGOQT VI BON MUA
FOUR SEASONAL SWEETENED SOUP

T

All prices are in VND - Not included service charge and government tax

Qﬂ
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O1. AU LAC - Set Menu

Phuc vu t6i thiéu 4 khach - Minimum 4 persons

063

082

045

100*

199

241

283

310

NOM BUOI GOI HAI SAN
POMELO WITH SEAFOOD SALAD

SUP BONG CA SO PIEP
FISH MAW AND SCALLOP SOUP

BAO NGU HAM DAU HAU
BRAISED ABALONE IN OYSTER SAUCE

TOM HUM NUONG PHO-MAI
BAKED LOBSTER WITH CHEESE

SUON CUU NUONG BAC HA
BAKED LAMB RACK WITH MINT CHUTNEY

cU QUA LUOC HAP LONG
BOILED VEGETABLE BASKET

MIEN TOM CUA NOI BAT
CRABMEAT & SHRIMP, NOODLE IN CLAY POT

BUGI PAO LOT UGP LANH
CHILLED RED POMELO FRUITS

T

ANV IHMIVIVIVIVIN NV R VTV R

M&i khach - per person 3,188,000




R

02. AU LAC - Set Menu

Phuc vy t6i thiéu 4 khach - Minimum 4 persons

062

058

147

024

120

240

272

329

NOM RONG BIEN HAI SAN
SEAWEED AND SEAFOOD SALAD

SUP VI CA BAO NgU
SHARK’S FIN AND ABALONE SOUP

BANH BEO HAP SO DIEP
SCALLOP FERN CAKE DUMPLING

CA NGU NUONG GAN NGONG
BAKED BLUEFIN TUNA WITH FOIE GRAS

TOM HE NUGNG TRAI CAY
BAKED KING PRAWN WITH FRUITS

RAU XANH THEO MUA XAO
STIR-FRIED SEASONAL VEGETABLE

COM RANG CUA TRUNG TRANG

CRABMEAT FRIED RICE WITH EGG WHITE

THACH MAT V| TRA XANH
MATCHA PUDDING

M&i khach - per person 3,188,000

T
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THUC PHAN - Set Menu

Phuc vu (67 thiéis 4 khach - Minimum 4 persons

090

037

072

116

192

241

277

313

GOI BAO NGU TUOI SONG
LIVE ABALONE SASHIMI

sUP 76 YEN VI CA
SHARK’S FIN BIRD’S NEST SOUP

GA XE PHAY CUON THANG
ASSORTED CHICKEN SUMMER ROLL

CA SONG HAP GUNG HANH
STEAMED GROUPER WITH GINGER & ONION

BO WAYGU SOT TIEU DEN
AUS. WAYGU BEEF WITH BLACK PEPPER SAUCE

cU QUA LUOC HAP LONG
BOILED VEGETABLE BASKET

CHAO GA NAU HAT SEN
CHICKEN CONGEE WITH LOTUS SEED

XOAI CAT LAT UOP LANH
CHILLED MANGO SLICE

T

ANV IHMIVIVIVIVIN NV R VTV R

Méi khach - per person 3,688,000




P2. THUC PHAN - set Menu M8 khich - per person 3,688,000

Phuc vu t6i thiéu 4 khach - Minimum 4 persons

061

036

075

045

194

243

271

325

GOI TOM HUM TRUNG CA
LOBSTER WITH SALMON ROE SALAD

SUP VI CA VONG NGOC
JADE RING SHARK’S FIN SOUP

NEM THAP CAM BON MUA
ASSORTED FOUR SEASON SPRING-ROLL

BAO NGU HAM DAU HAU
BRAISED ABALONE WITH OYSTER SAUCE

BO BAM KIEU HAMBURGER
MINCED BEEF IN HAMBURGER STYLE

CAI LAN XAO CA MAN
STIR-FRIED KAILAN WITH SALTED FISH

COM TRUONG SINH BA VI
DEEP-FRIED LONGEVITY RICE-BALL

BANH TART KEM PHO-MAI
LAVA CHEESE TART

T




N O O N O O OO O N N O O N O O OO N OO N0 N O N OO N ONO N O N ONONONONONONONONONONONG

//T7/7/77. IIIIIIIIIIIIIIIIIIIIIIIIIIII[([III{IIII

NONONONONONONONONONONG'

iR RN

LY ONG TRONG Set Menu

N

Phuc v t6i thiéu 4 khach - Minimum 4 persons

063

038

091

1+

192

246

276

318

NOM BUOI GOI HAI SAN
POMELO AND SEAFOOD SALAD

sUP T6 YEN HONG Xiu
SWIFTLET BIRD’S NEST SOUP

GOI SO PO TUOI SONG
RED CLAM SASHIMI PLATTER

CA BON HAP GUNG HANH
STEAMED BRILL FISH WITH GINGER & ONION

BO WAYGU SOT TIEU PEN
AUS. WAYGU BEEF WITH BLACK PEPPER SAUCE

MANG TAY SOT THIT CUA
STIR-FRIED ASPARAGUS WITH CRABMEAT SAUCE

CHAO BAO NGU SO PIEP
ABALONE & SCALLOP CONGEE

NAM LOAI TRAI CAY LANH
CHILLED FIVE FRUITS PLATTER

ANV IHMIVIVIVIVIN NV R VTV R

M8i khach - per person 4,088,000




Q2. I_Y ON G TRON G Set Menu  Mi khach - per person 4,088,000

Phuc vy t6i thiéu 4 khach - Minimum 4 persons

060

033

093

106

141

244

278

329

GOI BAO NGU TRUNG TOM
ABALONE AND SHRIMP ROE SALAD

SUP VI CA HONG XiU
SPECIAL SHARK’S FIN SOUP

GOI CA NGU TUOI SONG
BLUEFIN TUNA BELLY LOIN SASHIMI

TOM HUM HAP TOI MIEN
STEAMED LOBSTER WITH GARLIC

SO PIEP NUONG PHO-MAI
BAKED SCALLOP WITH CHEESE SAUCE

RAU DEN OM BAC THAO
BRAISED AMARANTH GREENS IN PREMIUM BROTH

CHAO HAU SUA BG DUGNG
HEALTHY OYSTER CONGEE

THACH MAT V| TRA XANH
CHILLED MATCHA PUDDING

T
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R1. VAN LANG - Set Menu
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Phyc vu 16i thiéu 4 khach - Minimum 4 persons

062

037

110*

192

241

278

319

NOM RONG BIEN HAI SAN
SEAWEED WITH SEAFOOD SALAD

BAO NGU HAM DAU HAU
BRAISED ABALONE IN OYSTER SAUCE

SUP VI CA TO YEN
SHARK’S FIN BIRD’S NEST SOUP

CA MU HOA KHONG TUGC
ABUNDANCE PEACOCK GROUPER

BO WAYGU UC AP CHAO
PAN-FRIED AUS. WAYGU BEEF

cU QUA LUOC HAP LONG
BOILED VEGETABLE BASKET

CHAO HAU SUA BO DUGNG
HEALTHY OYSTER CONGEE

TRAI CAY LANH THEO MUA
CHILLED SEASONAL FRUITS

T
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Méi khéch - per person



R2. VAN LANG - Set Menu Méi khich - per person 4,588,000

Phuc vu 67 thiéu 4 khach - Minimum 4 persons

095

060

033

100

027

240

228

300

GOI CA SONG TUOI SONG
GROUPER SASHIMI PLATTER

NOM RONG BIEN BAO NGU
SEAWEED AND SLICE ABALONE SALAD

SUP VI CA PAC BIET
SPECIAL SHARK’S FIN SOUP

TOM HUM HAP TOI MIEN
STEAMED TROPICAL LOBSTER WITH GARLIC

LUON CHIM CAU GAN NGONG
BAKED PIGEON BREAST WITH FOIE GRAS

RAU XANH XAO THEO MUA
STIR-FRIED SEASONAL VEGETABLE

COM RANG CUA NHAN SO
CRABMEAT FRIED RICE WITH DRIED SCALLOP

CHE T6 YEN NUGC DUA
SWEETENED BIRD'S NEST WITH COCONUT

T
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ANV NIRRT R

THAN H G ION G - Set Menu Méi khach - per person 5,688,000

Phuc vu 6i thiéu 4 khach - Minimum 4 persons

VNS IHMINIVIVIV IV SRV

061  NOM TOM HUM TRAI CAY
LOBSTER WITH FRUIT SALAD

037 SUPTO YEN VI CA
SHARK’S FIN BIRD’S NEST SOUP

042 BAO NGU HAP GUNG HANH
STEAMED ABALONE WITH GINGER & ONION

191 BO WAGYU UC AP CHAO
PAN-FRIED AUS. WAGYU BEEF

110* MU PO HAP GUNG HANH
STEAMED RED GROUPER WITH GINGER & ONION

243 CAI LAN XAO CA MAN
STIR-FRIED KAILAN WITH SALTED FISH

281 BUN THANG GA HAI SAN
CHICKEN & SEAFOOD NOODLE SOUP

301 CHE SEN VI BON MUA
FOUR SEASONAL LOTUS SWEETENED




m& |

S2. TH AN H G IO N G - Set Menu Méi khach - per person 5,688,000

Phuc v t6i thiéu 4 khach - Minimum 4 persons

093 GOI CA NGU VAY XANH
BLUEFIN TUNA BELLY LOIN SASHIMI

055  HAI SAM OM BONG CA
BRAISED SEA CUCUMBER WITH FISH MAW

079  TOM QUA QUYT GAN NGONG
FOIE GRAS IN MANDARIN SHARPED SHRIMP BALL

112 MAT QUY HAP BAO NgU
STEAMED STONEFISH WITH ABALONE

104  CUA HUYNH BE MUOI OT
DEEP-FRIED SPANNER CRAB WITH SALT & CHILLI

244 RAU DEN OM BAC THAO
AMARANTH GREENS IN PREMIUM BROTH

284 MY CHIEN XAO HAI SAN
STIR-FRIED NOODLE WITH SEAFOOD

310 BUGI PAO LOT UGP LANH
CHILLED RED POMELO PLATTER

T




N O O N O O OO O N N O O N O O OO N OO N0 N O N OO N ONO N O N ONONONONONONONONONONONG

//T7/7/77. IIIIIIIIIIIIIIIIIIIIIIIIIIII[([III{IIII

NONONONONONONONONONONG'

iR RN

N

ANV IHMIVIVIVIVIN NV R VTV R

H U N G VUON G - Set Menu Méi khach - per person 6,788,000

Phuc vu t6i thiéu 4 khach - Minimum 4 persons

079

032

045

100*

162

246

270

310

T

NEM HAI SAN VI CA
SHARK’S FIN SPRING-ROLL

SUP VI CA HAO HANG
PREMIUM SHARK’S FIN SOUP

BAO NGU HAM DAU HAU
BRAISED ABALONE WITH OYSTER SAUCE

TOM HUM RANG MUOI 6T
WOK-FRIED LOBSTER WITH SALT & CHILLI

CA NGU VAY XANH TAI
FLAME SEARED BLUEFIN TUNA

MANG TAY SOT THIT CUA
STIR-FRIED ASPARAGUS WITH CRABMEAT SAUCE

COM TU QUY HAP LONG
STEAMED RICE BASKET WITH TREASURE

BUOI DAO DA XANH LANH
CHILLED RED POMELO FRUITS PLATTER




T2. H U N G VUON G - Set Menu MGi khéch - per person 6,788,000

Phuc vu 67 thiéu 4 khach - Minimum 4 persons

061

038

047

101

102

241

279

319

NOM TRAI CAY TOM HUM
LOBSTER WITH FRUIT SALAD

sUP TO YEN HONG Xiu
BIRD'S NEST WITH SUPERIOR BROTH

BAO NGU NUGNG PHO-MAI
BAKED ABALONE WITH CHEESE SAUCE

CUA HOANG BE MUOI OT
WOK-FRIED ALASKA KING CRAB WITH SALT & CHILLI

TU HAI VOI HAP TOI
STEAMED GEO-DUCK CLAM WITH GARLIC

cU QUA LUOC HAP LONG
BOILED VEGETABLE BASKET

CHAO CA MU PAC BIET
SPECIAL GROUPER CONGEE

TRAI CAY LANH THEO MUA
CHILLED SEASONAL FRUITS PLATTER

T

All prices are in VND - Not included service charge and government tax
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SUN G LAM - Set Menu

Phyc vy 61 thiéu 4 khach - Minimum 4 persons

062

031

048

104*

191

241

284

301

NOM RONG BIEN HAI SAN
SEAWEED WITH SEAFOOD SALAD

SUP VI CA THUQONG HANG
SUPERIOR SHARK'S FIN SOUP

BAO NGU OM DAU HAU
BRAISED ABALONE WITH OYSTER SAUCE

CUA HUYNH BE MUOI 6T
WOK-FRIED SPANNER CRAB WITH SALT & CHILLI

BO WAYGU NHAT AP CHAO
PAN-FRIED JAN. WAGYU BEEF

cU QUA LUOC HAP LONG
BOILED VEGETABLE BASKET

MY CHIEN XAO HAI SAN
STIR-FRIED NOODLE WITH SEAFOOD

CHE SEN VI BON MUA
FOUR SEASONAL LOTUS SWEETENED

Gid llnh (heo VND -

ANV NIRRT R

M@i khach - per person

VNS IHMINIVIVIV IV SRV

8,588,000




U2. SU N G LAM - Set Menu M&i khach - per person

Phuc vu 6i thiéu 4 khach - Minimum 4 persons

061 NOM TOM HUM TRUNG CA
LOBSTER WITH SALMON ROE SALAD

037 SUPVICATO YEN
SHARK’S FIN BIRD’S NEST SOUP

093  CANGU VAY XANH TAI
FLAME SEARED BLUEFIN TUNA BELLY LOIN

021 TOM TiCH RANG BO TOI
WOK-FRIED MANTIS SHRIMP WITH BUTTER & GARLIC

190 BO WAYGU NHAT AP CHAO
PAN-FRIED JAN. WAYGU BEEF

243 CAI LAN XAO CA MAN
STIR-FRIED KAILAN WITH SALTED FISH

272 COM RANG CUA TRUNG TRANG
CRABMEAT AND EGG WHITE FRIED RICES

310 BUGI PAO DA XANH LANH
CHILLED RED POMELO FRUITS PLATTER

8,588,000

m%mmm&mm&m&mxm&mm&mmm&mmﬁm

prices are in included service charge and government tax
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AU CO - Set Menu

Phuc vu 61 thiéu 4 khach - Minimum 4 persons

062

030

039

020

190

242

270

318

NOM RONG BIEN HAI SAN
SEAWEED WITH SEAFOOD SALAD

SUP VI CA QUY HIEM
SIGNATURE SHARK’S FIN SOUP

CANH GA NHOI T6 YEN
ROASTED CHICKEN WING STUFFED BIRD’S NEST

GAN NGONG NUGNG BAO NgU
BAKED FOIE GRAS WITH ABALONE

BO WAYGU NHAT AP CHAO
PAN-FRIED JAN. WAYGU BEEF

SO PIEP XAO BONG CAI
STIR-FRIED SCALLOP WITH BROCCOLI

COM TU QUY HAP LONG
STEAMED RICE BASKET WITH TREASURE

NAM LOAI TRAI CAY LANH
CHILLED COLORFUL FIVE FRUITS PLATTER

ANV IHMIVIVIVIVIN NV R VTV R

M8i khch - per person 12,288,000




v2. AU CO - Setieny Mt khich - per person’ 12,288,000

Phuyc vu 61 thiéu 4 khach - Minimum 4 persons

060

037

058

190

105

244

285

300

GOI TOM HUM TUOI SONG
LOBSTER SASHIMI PLATTER

SUP VI CA HONG XiU
SHARK’S FIN & BIRD’S NEST SOUP

BAO NGU HAM CHAN NGONG
BRAISED ABALONE WITH GOOSE WEB

BO WAYGU NHAT NUGNG
BAKED JAN. WAYGU BEEF WITH DEMI SAUCE

MU DO HAP THIT CUA
STEAMED RED GROUPER WITH CRABMEAT

HAI SAM OM RAU NAM
BRAISED SEA-CUCUMBER WITH VEGETABLE

CHAO SO PIEP TOM HUM
SCALLOP CONGEE WITH LOBSTER

CHE TO YEN NHA PAM
SWEETENED BIRD'S NEST SOUP WITH ALOE VERA

T

All prices are in VND - Not included service charge and government tax




