A-LA-CARTE

M E N U



R N 3

A A RA}

STEAMED DIM SUM | DIM SUM HAP

5t K 5 R AX 2
Yu Chu crystal prawn dumplings (har gow)
Ha cao thuy tinh

b AF & <T 75 B A
Pork, prawns and mushroom
sui mai with fish roe

Xiu mai triing tom

Tkt
Shanghai pork dumplings (Xiao Long Bao)
Banh bao Thuong Hai

ST 5 £ 5T ik 8% 4
Ebiko, lobster and shrimp dumplings
Cao tom ham voi hai san triing fom

Vegetarian

Contains Nuls

98

88

88

138

# 1h = 4% | 3-piece portion

®F G bk B
Crab and seafood dumplings
with chilli vinaigrette

Cao 1hil cua hai san xol giam ol

L N
Black cod and seafood dumplings
Cao ca luyél hai san

L
Premium XO, scallop and shrimp dumplings
Cao so diep 1om xol XO

1845 A L3 R & X
Monk dumplings with organic spinach
Cao bo xoi lam lang

R I I I 2y

Smoked Australian beef dumplings

Cao bo Uc hun khoi

128

Spicy Extra Spicy Signature

- E p > 2 - 5 - a2
e AR I ELS 2L LA RITRS R
Some ilems may conlain or have come in conlacl with allergens. Guests may check with our staff for assistance

118

128

118

88




R RS

~ Ny

PAN AND DEEP-FRIED DIM SUM | DIM SUM CHIEN

R b F AR Y e
Yu Chu handbag puffs
stuffed with aromatic minced duck

Banh sa thit vit hinh tai xach

108

TR A
Crispy bean curd rolls with seafood

Tau hu ky hai san chién gion

® ] B 3 T AR Y b ek
Carrot puff stuffed with peppered prawns
Cao chién thit tom tiéu den hinh ca rot

FORX L ALEERA
Honey glazed BBQ pork taro puffs
Banh khoai mon xa xiu chién xu

n f__\: A o4 2T 3k
Szechuan-flavoured shrimp balls
Tom vién chién vj cay Tir Xuyén

2 B NEI S S
Pan-fried chive dumplings
Banh he chién

All prices are quoled in ,000 VND, subjecl lo 5% service charge and prevailing laxes. Images are for illusiralion purposes.

88

108

88

98

68

AEP XA DR
Pan-fried Chinese spiced beef dumplings
Cao chién thit bo

LG T A
Pan-fried radish cake with XO sauce

Banh cu cai chién voi xot XO

EA=eF T & Faras s K
Fresh shrimp and scallop almond balls

Banh tom va so diép hanh nhan
voi tuong cayv ngot

LEDEH N A A
Crispy roll with yam beans,
mushrooms and vegetables

Cha gio ct san nam rau cu

Gia dugc tinh theo don vi nghin dong. chua bao gom 57 phi dich vu va thué GIGT hién hanh

# 1h = 4% | 3-piece portion

88

78

98

78



(i A A RN

YU CHU’S DIM SUM SIGNATURES | DIM SUM DAC BILT CUA YU CHU

woE MO E A B 138
Yu Chu pan and deep-fried dim sum collection
Cao chién két hgp

- AR XAMF DR
Pan-fried Chinese spiced beef dumpling
Cao chién thit bo

. EE A A
Crispy bean curd roll with seafood
Tau hu Ky hai san chién gion

- FARAEETFRE
Honey glazed BBQ pork taro puff
Banh khoai mon xa xiu chién xu

« @A ZHFMKTA AT Ak
Carrol puff stuffed with peppered prawns
Cao chién thit tom tiéu den hinh ca rot

N R
Vegetarian dim sum collection
Cao chay hap chién két hop

. MBS F A
Monk dumpling with organic spinach
Cao bo xoi Tam Tang

A
Pan-fried chive dumpling
Banh he chién

S VA LR S
Crispy roll with yam beans,
mushrooms and vegetables

Cha gio ct san nam rau cu

98

LIRS = 3 AL 168

Premium steamed seafood dumplings colleclion
Cao hai san hap kér hop
. BB B

Black cod and seafood dumpling

Cao ca luvél hai san

. AR BT
Premium XO scallop and shrimp dumpling
Cao so diep tom xol XO

Vegetarian Contains Nuts

. ST B R T o #F
Ebiko, lobster and shrimp dumpling
Cao tom hum hai san

o LR FE AT B LT
Crab and seafood dumpling with chilli vinaigrette
Cao thit cua hai san xof giam ot

Spicy Extra Spicy Signature

G A HE AR AR R TR RTRS R

Some ilems may conlain or have come in conlacl with allergens. Guests may check with our staff for assistance




A R

COLD APPETIZERS | KHAI'VINGUOI

n X 2 K g 188 K AR A% T AR A B 138
Szechuan spiced, poached chicken Sour plum marinated cherry tomatoes

Ga lu Xuyén xot cay Ca chua bi ngam voi xi mugi va mat ong

A A A XA, T B R 188

Wok-fried pepper-BBQ pork in rice crackers

Thit heo xa xiu xao liéu

dung kem voi com chay chién gion

P AT R

HOT APPETIZERS | KHAI'VINONG

Y X E R G H L 248  Fw O B A eT sk Ee 8 R 298
Baked crab meats with cream cheese Golden prawns, sweel soya mayonnaise and

in crab lid freshly cut fruit

Mai cua nhoi thit cua pho mai

B E AR RS AN

Smoked Angus beef cheeks with chilli

Thit c6 bo hun khoi vi cay

348

All prices are quoled in ,000 VND, subjecl lo 5% service charge and prevailing laxes. Images are for illusiralion purposes.

Tom xol mayonnaise Irai cay

Gia dugc tinh theo don vi nghin dong. chua bao gom 57 phi dich vu va thué GIGT hién hanh




R e MR AT &

YU CHU'S SIGNATURES APPETIZER | KHAI' VI DAC BIET

& A HE T1HT R oA 241 &
Five blessing cold and hot appetizers collection
Khai vi 5 mon nong va nguoi két hop
e KRB EF XA

o WKAR AR T AR F 5
Sour plum marinated cherry fomatoes Honey-glazed barbecued pork (char siew)

Contains Nuls Spicy Extra Spicy Signalure

e AETMHENEAER L AR RTRS R

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

Vegetarian



TR

SOUP | SUP
RN A W 698

Stewed Sea cucumber, crab meat, fish maw
and dried scallop in superior carrot broth

Sap ca rol hai vi

b AR TR K Rk F NP 188

Double-boiled fish maw and dried scallops
in bamboo fungus soup

Canh bong bong ca tiem

ﬁé’ a7 ;‘k ;: 178
Crab meat and asparagus soup
Stap mang tay thit cua

FamEGHERL 898

>N

Double-boiled bird’s nest, crab meat
and black truffle in golden superior broth

Sip 16 vén thil cua ham nam trulfle

MR kR S 178
Szechuan seafood hot and sour soup

Sup chua cay hai san kiéu T Xuvén

AT a AL 168
Chef Kim’s soup of the day

Canh dac biet moi ngay cua Chef Kim

- = X

oy, M ok o B R
Light treasures, shredded
abalone with seafood broth

Stp bao ngu sgi voi hai san

688

All prices are quoled in ,000 VND, subjecl lo 5% service charge and prevailing laxes. Images are for illusiralion purposes.
Gia dugc tinh theo don vi nghin dong. chua bao gom 57 phi dich vu va thué GIGT hién hanh



& B ok

ABALONE AND DRIED SEAFOOD | BAO NGU VA HAI SAN KHO

By 5t A& AR AR ol 15 1780

Mini Buddha jumps over the wall

with treasures of the sea; sea cucumber, abalone,
fish maw, dried scallop,

cordyceps and morel mushrooms

“Phal Nhay Tuong” kiéu Yu Chu

R 42 & G R 1998
Yu Chu Prosperity Poon Choi
Poon Choi truyén thong Yu Chu

Roasted pork, abalone, fish maw, tiger prawn,
black moss, fresh and dried scallop
Ba roi. bao ngu. bong bong ca. tom.
toc tien, so diép Nhat va so diép kho

P e EANS 2z A

S ORI R N3 VS N EY
Stewed sea cucumber, abalone, fish maw
with wild rice and superior carrot broth

Hai sam ham voi bao ngu va bong bong ca
xot ca rot voi gao hoang da

1298

Vegetarian Contains Nuts

TR AR S (AKX
Braised abalone (2 heads)

in superior brown sauce

Bao ngu 2 dau ham xol thugng hang

1288 2380
(half) (whole)

2B E e Bme b (B K) 1388 2680
Braised abalone (2 heads) (half) (whole)
in black truffle sauce

Bao ngu 2 dau ham xot nam truffle

B e R A 980
Braised Sea Cucumber

in Superior Scallion Sauce

Hai sam gai ham voi xol hong xiu

Spicy Extra Spicy Signature

e HEMH I EAL 2L T A2 RS R

Some ilems may conlain or have come in conlacl with allergens. Guests may check with our staff for assistance



\ N Al-_ 3
R OCBL RS 42 &
BARBECUE AND ROASTED MEATS | MON QUAY

b N

Cantonese roasted duck
Vil quay kiéu Quang Bong
458 880

(half) (whole)

O LRI I R 408 780
Crispy roasted chicken (half) (whole)
served with premium soy sauce

Ga quay da gion dung kem voi
x0f nuge tuong thugng hang

23 QPN s R 408 780
Maize-fed roasted chicken (half) (whole)
with Szechuan pepper sauce

Ga quay xol cay Tu Xuyén

AR EF TR AT 448
Roasted Australian beef short ribs
with aromatic chilli and honey

Suon bo Uc nuong voi xot mat ong cay

Ao & L 280
[raditional rock salt roasted pork belly

Ba roi quay gion

W E R X 198
Honey glazed BBQ pork char siew
Xa xiu xol mal ong

15, ek =} 398
BBQ trio combinations
Mon khai vi tong hop 3 mon
Buoh 3R PBE DS AAE AT YN x Tk B34
Please choose 3 from the below
Khach tu chon 03 mon
1. WA
Crispy roasted chicken
Ga quay da gion

2. FHRHF
Maize-fed roasted chicken with
Szechuan pepper sauce
Ga quay xot cay Tu Xuven

3. B A LB
Traditional rock salt roasted pork belly
Ba roi quay gion

4. I EF TR
Honey glazed BBO pork char siew
Xa xiu xol mal ong

5. & X7
Cantonese roasted duck
Vil quay kiéu Quang Dong

All prices are quoled in ,000 VND, subjecl lo 5% service charge and prevailing laxes. Images are for illusiralion purposes.
Gia dugc tinh theo don vi nghin dong. chua bao gom 57 phi dich vu va thué GIGT hién hanh



LT ATE &L (AR

ROASTED PEKING DUCK | VIT QUAY BAC KINH 998
B OB T A — 4 P E X K oA S b XA 3
¥R =2 A — &A@ kR, F R B R 4
W P B OF M B F TR F A OB KRR AR B A T,
ERAFAEAERARPA TS FHARE T 42 F R,

AR BCEE AL LR EANLT TR TG4k -8B
R E SRS, BIPR TS AR S T ?&,mk@)ﬁ%’m
BLIEAdddacuy B &% = A F R4,

Peking duck has been prepared since the imperial era and was an established staple of
imperial menus. In the Qing dynasty, the Peking duck spread to the nobility, where the dish
was much praised in the writings of scholars and poets. The Peking duck refains its majestic
connolations at Yu Chu Imperial Kitchen because of its specific and lengthy preparation.

Our chef seasons the duck with his unique blend of Chinese spices and then cures it for one
day. The next day, the duck is dried and roasted perfectly with crispy skin and tender meat.
After carefully preparing the duck, it is delicately sliced and presented tableside for each guesl
in “pillow soft” steamed pancakes.

Vit quay Bac Kinh da co tu thoi phong kién va la mot mon an phai co trong thuc don vuong triéu
Trung Hoa. Trong triéu dai nha Thanh, vit quay Bac Kinh da lan rong dén gioi quy toc, va tro
thanh nguon cam hing frong cac tac pham cia cac hoc gia va nha tho. Tai nha hang Yu Chu,
vil quay Bac Kinh van giit dugc gia triva su tinh 1€ tir cong doan chuan bj va ché bién cong phu.

Dau bép cia Yu Chu tam udp vil voi cac loai gia vi dac bi¢l caa Trung Hoa Iruce mol ngay. Vao
ngay hom sau, vil sé dugc say kho va quay dé cho ra phan da gion bén ngoai va thilt mém bén
frong. Sau giai doan ché bién, vil quay sé dugc cal lat va cugn vao frong nhirng lop banh trang
mém mai, 1al ca dugc trinh dién mol cach diéu nghé ngay 1ai ban an.

Roasted Peking duck served with Chinese pancake
and vour choice of the following cooking stvyles

Vil quay Bac Kinh ding voi banh Irang
va mon thil vit nau theo nhiing cach sau day

Vegetarian Contains Nuts Spicy Extra Spicy Signature

Qe A HEHNEAZ L TR RTIRY

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



B AR A3 Y % T b A — A

Please choose one of the below cooking sty

Chon cach nau theo sa thich cua Quy khae

A7 4 B B
Aromatic minced duck
served with romaine lettuce

Thit vit bam kém xa lach

T NS
Wok-fried duck with hot bean paste and ch
Thit vit xao voi tuong dau ban va 2 loai ot

£ BADB KR
Wok-fried duck with ginger and spring onio
Thit vit xao hanh gting

E A S A
Wok-fried duck with premium XO sauce
Thit vit xao xot XO

NG AN W Ry
Stewed duck with Chinese wine
in tomatoes and bean curd broth

Thit vil nau canh vai ruou, ca chua va dau h

2 A A 78 K
Wok-fried duck with black pepper sauce
Thit vit xao tiéu den

78 22 3k ih 2 A fe

Fried noodles with shredded duck meat
in supreme soy sauce

Thit vit xao mi

KT & B R
Fragrant minced duck fried rice with egg
Thit vit xao com va triing

All prices are quoled in ,000 VND, subjecl 1o 5% sei
Gia dugc tinh theo don vi nghin dong




A5 K o 83

LIVE SEAFOOD | HAI SAN TUOI SONG

¥ iE LT
LIVE LOBSTER | TOM HUM TUOI SONG

J 100 %
VND 680 per 100 gram

P AFFN Tt — 4 1 F R
Please choose one of the below cooking styles
Chon cach nau theo so thich cua Quy khach

LLosk A B
Hong Kong Causewavy style
Cay kiéu Hong Kong

2. F i B
Buttered pepper stvle
Kiéu bo tieu den

3. 2 X0
Baked in cheese and cream
bat lo xot sita pho mai
4. FA LGP
Stewed in golden superior broth
Ham voi xol tritng muoi
va nuoc dung thugng hang

5. FARKE TN 6. AR K FTY
In creamy salled egg volk sauce In spicy chilli vinaigrette
Kiéu xol trang muoi Xao voi ot giam cay
F %
PRAWNS | TOM SU TUOI

B e B EAFN 2 T —HE Ty R
. Please choose one of the below cooking stvles
VND 398 R : g shy

N per portion Chon cach nau theo s6 thich cia Quv khach

1. AN g ¥mE|H TR
Prawns casserole stewed in . X
Chinese wine and pumpkin broth 4. RRFKTHT
Prawns in spicy chilli vinaigrette

Ham voi rugu va nuac ding bi do . o
Xao voi ot giam cay

2. o R BB E KR T ) S
Marmite prawns with crushed pistachios 5. oF b BARA ST

S . . o ) Butter-pepper Chinese style prawns
Xao voi hat dé cuoi nghien va xot Marmite

Kiéu xot bo tieu den

3. F MR T 6. HARE W ibT
Dry-braised prawns in chilli sauce Prawns in salted egg volk sauce
Kiéu om voi xof cay Kiéu xot trimg muoi

Vegetarian Contains Nuts Spicy Extra Spicy Signature

e HEMH I EAL 2L T A2 RS R

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



A5 K & o

LIVE SEAFOOD | HAI SAN TUOI SONG

vE m B3E B

-

LIVE GROUPER | CA BONG MU

J- 100 %
VND 138 per 100 gram

BN AEFN e Teth -4 3 ¥ X
Please choose one of the below cooking stvles
Chon cach nau theo sé thich ctia Quy khach

1. F &k
Steamed in superior soya sauce
Hap xi dau

3. Rk A £ A K
Steamed in spicy fragrant ginger
and dual garlic sauce
Hap xot 16i cay

5. & X ot ok
Canlonese slyle sleamed
in black beans sauce

Hap xol tau xi kiéu Hong Kong

Y2 ohE X
I

LIVE GOBY | CABONG TUONG

JA- 100 %
VND 280 per 100 gram

HPBPNIANZTFN 2 TRTF - T 5F R
Please choose one of tThe below cooking slvles
Chon cach nau theo so thich cia Quy khach

.ok
Steamed in superior soya sauce
Hap xi dau

3. F Rk & £ A K
Steamed in spicy fragrant ginger
and dual garlic sauce
Hap xot 16i cay

5. & X gt Ak
Cantonese style steamed
in black beans sauce

Hap xol tau xi kiéu Hong Kong

2.

URE-E S
With Szechuan style chilli sauce
Hap xot cay kiéu Ta Xuyén

Ak
Steamed with Chef Kim’s signature spicy sauce
Hap xot dac biét Chef Kim

DS I  Y

Fried in Hong Kong style

with premium oyster soya sauce
Chién kiéu Hong Kong

voi xot dau hao nuoc tuong

n X EFRE
With Szechuan stvle chilli sauce
Hap xol cay kiéu Ta Xuyén

JENEE S
Steamed with Chef Kim’s signalure spicy sauce
Hap xot dac biét Chef Kim

TR M g 1N

Fried in Hong Kong style

with premium oyster soya sauce
Chién kiéu Hong Kong

voi x01 dau hao nudc tuong

All prices are quoled in ,000 VND, subjecl lo 5% service charge and prevailing laxes. Images are for illusiralion purposes.
Gia dugc tinh theo don vi nghin dong. chua bao gom 57 phi dich vu va thué GIGT hién hanh



4.
FIS

H

P

A

BLACK COD FISH | CATUYET

Ji- 200 %
VND 998 per 200 gram

P ANZEFTY e TP - F R
Cooked to your preference,

please choose one cooking style below

Nau theo sé thich cua ban,

vui long chon cach nau sau:

1. W&k
Steamed in superior soya sauce
Hap nuoc tuong

2. W EERE
Deep-fried served with passion fruit sauce
Chién voi xol chanh day

3. ME R HIT = 3 » 4P
Smoked and honey-baked
(please allow 20 minules of preparation)
Nuong mat ong (Thoi gian cho 20 phat)

4. Ak Kk
Steamed in Chel Kim’s signalure spicy sauce
Hap voi xol dac biél ciia Chef Kim

= 8x 6 K / WAB A R A3H x Ttk — # 52 F X
GROUPER FILLET | PHILE CABONGMU Cooked fo your preference,
A N please choose one cooking style below
200 7 Nau theo so thich cua ban,
VND 398 per 200 gram vui long chon cach nau sau:
1. ARARGLS R PR 3. f ¥k 9 g Ee g E Rt
Steamed grouper fillet in spicy Deep fried grouper fillet
fragrant ginger and dual garlic sauce served with passion fruil sauce
Hap voi xol 16i cay va gung Chién voi xotl chanh day
2. A oz i 4. Ah¥ %k i
Casserole stewed grouper fillet Steamed grouper fillet in Chef Kim's signature spicy sauce

with shiitake mushroom
Ham trong noi dat voi nam dong co

Hap voi xol cay dac bi¢et Chef Kim

5. 8 % @k F s s i
Stewed grouper fillet in hot and sour
tomalo broth with Chinese wine

Ham voi ruou va xol ca chua chua cay

Vegetarian Contains Nuts Spicy Extra Spicy Signature

< 3 ) SE 2 o SR =
e AR I ELS 2L LA RITRS R
Some ilems may conlain or have come in conlacl with allergens. Guests may check with our staff for assistance



N A4 V)
v&%?j%
SEAFOOD | HAI SAN

F A LBt e 2R de 698
FRARANS 2L

Sautéed organic broccolini, scallops, shrimp

stuffed morel mushrooms in golden superior broth

So diép xao bong cai voi nam bao Hi cuu

nhoi tom xot bi do

A X. 0% P % F 698
Sauteed Australian scallops
with XO sauce and asparagus

So dieép xao mang lav xol XO

All prices are quoled in ,000 VND, subjecl lo 5% service charge and prevailing laxes. Images are for illusiralion purposes.

AN BT
Soft shell crab, Hong Kong causeway style

Cua ol chién gion kiéu Hong Kong

FAREBRTY
Soft shell crab coated with salted egg volk
Cua ot chién gion xol tritng muoi

TERA S K

Stir-fried squid head,

Kung Pao style with cashew nuts
Rau muc xao hat diéu ot kho

AEFIRRALE X
Golden wasabi squid head with mango salsa

Rau muc chién gion xot wasabi voi xoai

Gia dugc tinh theo don vi nghin dong. chua bao gom 57 phi dich vu va thué GIGT hién hanh

680

328

328



5@\ﬂ£%

CHICKEN | GA
TR R T 218 B R E R 2 5 218
Kung Pao chicken with cashew nuts Crispy chicken with marmite
and dried chilli and crushed pistachios
Ga xao hat diéu ot kho Ga chién voi xot marmite
va hat dé cuoi nghién nho
E- 3N 8 B 218
Chicken casserole with black beans kA > LA R T 218
and bitter gourds Crispy Szechuan style la zi chicken
Ga nau voi lau xi khé qua trong noi dat Ga cay kiéu Ta Xuyén

x 2
frete 2R KRG

Steamed maize-fed chicken

and cordyceps flowers in lotus leaves

Ga hap la sen voi nam kim trung thao

428 798
(half) (whole)

Vegetarian Contains Nuts Spicy Extra Spicy Signature

e HEMH I EAL 2L T A2 RS R

Some ilems may conlain or have come in conlacl with allergens. Guests may check with our staff for assistance



% Wk

PORK | HEO

Jo 48 ok % B 238
Sweet and sour pork with pomegranate
Thit heo cuon xao xot chua ngot thach luu

AHRER 2 A TR LR 238
Sliced crispy pork coated
with five spices and mango sauce

Thit ba roi chién voi xol ngii vi va xoai

WERZ L4 oD
Sliced Iberico pork belly braised
with Chinese spices and soy sauce

Ba roi heo Tay Ban Nha hong xiu

298

dr i mr A Ak F 258
Stir-fried pork ribs with Zheng Jiang vinaigrette
Suon xao xol giam

W ] R A AR 258
Crispy pork ribs with aromatic

spices and lemon grass

Suon chién xol cay dac biél vai sa

All prices are quoled in ,000 VND, subjecl lo 5% service charge and prevailing laxes. Images are for illusiralion purposes.
Gia dugc tinh theo don vi nghin dong. chua bao gom 57 phi dich vu va thué GIGT hién hanh



ERPUE N1

BEEF AND LAMB | BO VA CUU

AR H A DR 388 X R KEFMNFAF T 388
Stir-fried Australian beef slices Double-cooked beef short ribs

with Szechuan spices with cucumber salad

Bo xao voi tuong dau ban va 2 loai ot Suon bo ham

TRt H B2 IR 468 A AR HR LK F R 448
Pan-fried New Zealand lamb rack Wok-fried sliced lamb rump

with Chinese BBQ sauce in cumin spices

Suon cuu New Zealand voi xol BBQ Thit mong ciru xao voi xot thi la vi cay

XA AR G A At

Australian beef tenderloin, black pepper sauce

Than bo Uc xao xol tiéu den
388

Vegelarian Contains Nuls Spicy Extra Spicy Signature
9 ¢

e HEMH I EAL 2L T A2 RS R

Some ilems may conlain or have come in conlacl with allergens. Guests may check with our staff for assistance



VEGETABLE DISHES | CAC LOAI RAU

5 & > 7 3 YR

SR A A AR g X R

Spicy Szechuan-style stir-fried French beans Poached spinach with salted egg volk and
with minced pork century egg in superior broth

Dau que xao thit bam xot Tir Xuyén Bo xoi xot tritng muoi va bac thao

= o L. = w > = 53 3 & ) 2
R A R AN R o ARG HESTLHAX
Poached broccoli with Stir-fried Romaine lettuce
mushroom trio in truffle sauce with spicy garlic duo

Bong cai xanh 3 loai nam tron xot nam truffle Xa lach Romaine xao 10i cay

A ek 35 AR A R 2 3 S RS A I3 168
Kailan fried in two ways with crispy bacon Wok-fried morning glory with spicy black beans

Cai ro xao voi ba roi xong khoi chién gion Rau muong xao tau xi cay

2 gk

3 I~
TOFU DISHES | PAU HU

=

MR AL LT 188 FALip&PTARLG 278
Szechuan ma po tofu with minced pork Homemade tofu in superior broth

in slow-cooked spicy sauce with shrimps, scallops, crab meat

Dau ha Tir Xuvén and salted egg

Pau hu xol Thuong Hang

HHE NI EE 0N 20
Stewed homemade tofu

with fresh crab meat egg white sauce
Dau hu thil cua nau voi long trang triing
268

All prices are quoled in ,000 VND, subjecl lo 5% service charge and prevailing laxes. Images are for illusiralion purposes.
Gia dugc tinh theo don vi nghin dong. chua bao gom 57 phi dich vu va thué GIGT hién hanh



~ ux
VEGETARIAN DISHES | MON CHAY

o % 2 B A AN 168
Organic pumpkin soup
with fresh mushrooms and bean curd

Canh bi do hitu co voi nam va dau hu
K E s Bh e B R 198
Duo of poached seasonal greens
and mushrooms with truffle sauce
Cai thia xot dau nam

e 2 23,01 & o %% 168
Stir-fried king oyster mushrooms

in vegetarian BBQ sauce

Nam dui ga voi xol chay BBQ

Vegetarian Contains Nuts

was i ¥ & Ak R
Crispy bean curd sticks in
sweet and sour sauce with pineapple

Dau hu ky cay chién
voi xol chua ngot va thom

L WO
Wok-fried rice noodles with seasonal
vegetables and mixed mushrooms

Hu tiéu xao rau cai va nam

SRR
Wok-fried rice and wild rice with vegetables
Com chién rau cu voi gao hoang da

— v 3 X2 2
A B L LA oS
Sautéed organic broccolini and fresh mushrooms

Bong cai hitu co xao voi nam rom
198

Spicy Extra Spicy Signature

- E p > 2 - 5 - a2
e AR I ELS 2L LA RITRS R
Some ilems may conlain or have come in conlacl with allergens. Guests may check with our staff for assistance
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& Fe R
NOODLES AND RICE | MI VA COM

ECRGEEORE S A R A o 3

Double wok-fried rice and wild rice with abalone

Com chién voi gao hoang va bao ngu cat hat
388

0 S A 3 i S 268 W HAHHEE A TP 268
Wok-fried rice noodles with mixed seafood E-fu noodles with crab meat and enoki

and scallop in superior egg sauce mushrooms in braised abalone sauce

Hu tiéu xao hai san xol Iriing Mi E-fu xao thit cua xot bao ngu

F &) 2wl 268 NMXAEHIBRMFDE F 501 268
Wok-fried rice noodles with sliced beef Home-made noodles in beef broth,

Hu liéu xao bo braised beef slices with Szechuan spices

Mi tuoi sap voi thit bo Ue ham kiéu Tt Xuvén

T X0H 2 HF P K 268
Fried rice with scallop and premium XO sauce % M A & 228
Com chién so diep xot XO Yang Zhou fried rice
with prawns and BBQ pork
PR R 268 Com chién Duong Chau
Ocean treasures;
Seafood porridge with wild rice, grouper, SN S 198
shrimps, and dried & fresh scallops Fried rice with chicken and salted fish
Com hai san kiéu nguoi liéu Com chién ga va ca man

All prices are quoled in ,000 VND, subjecl lo 5% service charge and prevailing laxes. Images are for illusiralion purposes.
Gia dugc tinh theo don vi nghin dong. chua bao gom 57 phi dich vu va thué GIGT hién hanh



LR

DESSERTS | TRANG MIENG

A Y LEFE T A 228 TRAHT 128
Sweet double-boiled hasma with water chestnut Mango pudding
and sweet corn cream Pudding xoai
Che tuyél giap tiéem voi cu nang va bap
FARAF (=4 78
ARERV AT E (B12) 48 Hong Kong style mini egg tarts (3 pieces)
Sweetened egg volks creamy Banh trang nuong (phan 3 banh)
stuff in citrus shape bun (1 pieces)
Banh bao kim sa Dai Cat (phan 1 banh) ot E 128
Chilled mango sago with pomelo
se 2 A ek L AR 118 Cheé duong chi bot bang

Homemade pandan glutinous rice cakes with
crushed peanuts (muah chee)

Banh mochila dia voi dau phong nghién

KR R A 128
Seasonal fresh fruit platter
Irai cay tuoi theo mua

> 7 £ 2 =
Fih R E S 25
Chilled purée of avocado

with vanilla ice-cream

Sinh 16 bo voi kem vani

128

Conlains Nuls Spicy Exira Spicy Signalure

e HEMH I EAL 2L T A2 RS R

Some ilems may conlain or have come in conlacl with allergens. Guests may check with our staff for assistance

Vegetarian



SET MENU
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SETMENU 1

VND 888.000 ‘/person

BAK T 15 2

minimum for two persons

0 E 1] % # | Welcome Appetizer Combination Platter
vk AR A% Gr R A F

Sour plum marinated cherry fomatoes
Ca chua bi ngam voi xi mugi va mal ong

% Bk F kAL
Classic Scallop Seafood Dumpling
Cao so diép hai san
m R A ek =T 3%k
Szechuan-flavoured shrimp ball
Tom vién chién vi cay T Xuyén

h | Soup
Gwpdi

Crab meat and asparagus soup
Sup mang tay thit cua

) ]
X ’ﬁ‘ | Main Course
IR El oo
Stir-fried pork ribs with Zheng Jiang vinaigrette

Suon xao xof giam

F AR F W oT

Prawns in salted egg volk sauce
Tom xao xot triing muoi
Alad ek e osE A
Steamed grouper fillet in Chef Kim'’s spicy aromatics
Ca mu philé hap xot dac biét cua Chef Kim
F A
Wok-fried rice noodles with sliced beef
Hu tiéu xao bo

H o | Dessert
pa 2 Aok A BB

Homemade pandan glutinous cake with crushed peanuts (muah chee)
Banh mochila dia voi dau phong nghién

Vegelarian Contains Nuls Spicy Extra Spicy Signalure
e A HHNRAZL TR RTRS R

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



SET MENU 2

VND 1,285,000 /person

FAK A 45

minimum for two persons

E 7] i $ | Welcome Appetizer Combination Platter
K R H T sk ms o R
Golden prawn, sweet sova mayonnaise with freshly cut fruit
Tom xol mavonnaise frai cay

SRR R T %3
Monk dumpling with organic spinach
Cao bo xoi Tam Tang

B A= o5 0T F Fohm B R E
Fresh shrimp and scallop almond ball
Banh tom so diép hanh nhan voi tuong cay ngot

i) | Soup
n R k8 ek £
Szechuan seafood hot and sour soup
Sup chua cay hai san

h) .
k3 'ﬁ‘ | Main Course
&R LTS
Cantonese roasted duck
Vit quay kiéu Quang Pong
A URE iR
Stewed grouper fillet in hot and sour fomato broth with Chinese wine
Ca mu phi lé ham voi ruou va xof ca chua chua cay
AR B TE
Crispy soft shell crab Hong Kong Causeway style
Cua ot chién gion kiéu Hong Kong
A HE A B b e o B
Duo of poached seasonal greens and mushrooms with truffle sauce
Cai thia xof dau nam

WMB R T BE YA
Lgg fried rice and wild rice with scallops
Com chién triing voi gao hoang da va so diép

H | Dessert
XKERAN AT E
Sweetened egg volks creamy stuff in citrus shape bun
Banh bao kim sa Dai Cal

The price is subjecl o 5% service charge and prevailing laxes.
Gia chua bao gom 57 phi dich vu va thué GIGT hién hanh



SET MENU 3

VAD 2,388,000 /person

AR B 45

minimum for two persons

ﬂ ﬁ 'Efj‘ % 3 | Welcome Appetizer Combination Platter
T AF L T & 8% 4
Ebiko, lobster and shrimp dumpling
Cao tom hum hai san tring tom

#E S W 5 AL 8t

Yu Chu handbag puffs stuffed with aromatic minced duck
Banh su thit vil hinh tai xach

A A4 R LT R R

Wok-fried pepper-BBQ porkin rice crackers
Thit heo xa xiu xao tiéu dung kéem voi com chav chién gion

i) | Soup
A e E AL
Stewed sea cucumber, crab meat, fish maw
and dried scallop with golden superior carrot broth
Stp ca rol hai vi

k3 ﬁ | Main Course
LT RS U e

Australian beef tenderloin, black pepper sauce
I'han bo Uc xao xof tiéu den
ol et i A R %

Deep-fried silver cod served with passion fruit sauce
Ca tuvel chién voi xol chanh day
HFx. 0% F F
Sautéed Australian scallops with XO sauce and asparagus
So di¢p xao mang lav xol XO
FALGAEYEAHR LA
Homemade tofu in superior broth with shrimps, scallops, crab meat and salted egg
Dau hu xof thuong hang

Wer R E YR
Fragrant vegetable purée fried rice with egg white and abalone
Com chién long Irang Iriing voi bao ngu cal hat va xol bo xoi

H 5 | Desserl
AR L BT e

Sweetened double-boiled hasma with water chestnut and sweetl corn cream
Che tuyeét giap voi cti nang va bap

Vegelarian Contains Nuls Spicy Extra Spicy Signalure

e A H AR A S TR RTRS R

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