ALL YOU CAN-EAT

N N E R

Frida\/ & Saturda\/ 17:30 - 21:00

VND 698.000**/GUEST

including free flow of Chinese tea

VND 998,000**/GUEST

including free flow of Chinese tea,
soft drink, house wine and draught beer

Price is quoted in 000 VND, subject to 5% of service charge and prevailing tax
Gia dugc tinh theo don vi nghin dong, chua bao gom 5% phi dich vu va thué hién hanh

de AAEM R RS2 L, HFEARTRS

Please highlight any specific food allergies or intolerances to your server before ordering
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STEAMED DIM SUM | DIM SUM HAP

0 RS TN
Yu Chu crystal prawn dumplings (har gow)
Ha cao thuy tinh

G ¥ T 7% Ak A
Pork, prawn and mushroom
siu mai with fish roe
Xiu mai tritng tom

KBl & > & % 95 7
Crab stick and seafood dumplings
with chilli vinaigrette
Cao thanh cua hai san xol giam 6l

FitR ok
Hong Kong barbecue pork buns
Banh bao xa xiu

Vegetarian Contains Nuts Spicy Extra Spicy Signature

do AAEH A EAZ L T ARETRS R
Some items may conlain or have come in contacl with allergens.
Guests may check with our staff for assistance

I LY R Y 05 |
Steamed chicken with glutinous rice
and Chinese sausage in lotus leaf
Xoi ga la sen

= F B o 4k A
Steamed assorted mushroom
and veggie dumplings
Cao chay nam

2SN
Steamed chicken feel
with black bean sauce
Chan ga hap tau xi

IR Ko KR
Steamed beef honeycomb tripe
with Taiwanese BBQ sauce
16 ong bo hap voi xol sa Ira
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PAN AND DEEP-FRIED DIM SUM | DIM SUM CHIEN

A A
Crispv bean curd rolls

with seafood
lau ha ky hai san chién gion

BN S RN 0 |
Honey glazed BBQ pork taro puffs
Banh khoai mon xa xiu chién xu

Pan-fried Chinese
spiced beef dumplings
Cao chién thit bo

Vegetarian Contains Nuts Spicy Extra Spicy Signature

do AAEH A EAZ L T ARETRS R
Some items may conlain or have come in contacl with allergens.
Guests may check with our staff for assistance

N X ¥ <F 4
Crispv Szechuan spiced prawn cakes
Banh tom kiéu Tir Xuyén

BT =5 hx%k
Crispv shrimp wantons
served with wasabi mavonaise
Hoanh thanh tom chién voi wasabi mayonaise

IS EL S CEFN | |
Yam bean and mixed mushrooms
with vegetable crispy rolls
Cha gio cu san rau cu

Pan-fried chive dumplings
Banh he chién
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SOUP AND CONGEEF | SUP VA CHAO

PR R I S N
Stewed fresh clam and wolfberry
in superior egg soup
Canh nghéu ky tur voi tritng

MR % ek E
Szechuan hol and sour soup
with minced chicken
Stp chua cay ga sgi Tir Xuyén

Crab meat and asparagus soup
Sap mang tay thit cua

K% T b A
Century egg and minced pork congee
Chao thit bam voi trimg bac thao

RTEY
Ovster meats and spinach congee
Chao hau bo xoi

Vegetarian Contains Nuts Spicy Extra Spicy Signature

do AAEH A EAZ L T ARETRS R
Some items may conlain or have come in contacl with allergens.
Guests may check with our staff for assistance

& B R
CLASSIC BARBECUE & ROASTED SELECTION | MON QUAY

| 21 PR
Hong Kong style roasted duck
Vit quay kiéu Hong Kong

&N BN 2 |
Honevy-glazed barbecue pork “char siew”
Xa xiu nuong mat ong

AR
Traditional rock salt roasted pork belly
Ba roi quay gion

w7 A Bl

Roasted Peking duck with condiments
and sauce rolled in Chinese pancake

Thitvit cuon vai banh trang
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CLASSIC BARBECUE S ROASTED SELECTION | MON QUAY

R SRR
Spicy superior soya
braised pork ears
Pha lau tai heo

20 [HEEERLY

Braised superior sov chicken drumstick
Thit dui ga xot nuoc tuong thugng hang

o A e 3y,
Roasted crispv quail
Chim cut quay

Vegetarian Contains Nuts Spicy Extra Spicy Signature

do AAEH A EAZ L T ARETRS R
Some items may conlain or have come in contacl with allergens.
Guests may check with our staff for assistance

LRI SN2
MAIN COURSE SELECTIONS | MON CHINH

/E' ’}f{;’ \1‘}5 “%‘ A 28
Sweet and sour pork with pomegranate
Thit heo cuon xao xot chua ngot thach luu

TR FFREET
Crispy pork ribs coated with five spices sauce
Suon heo xol ngii vi

2SR RSN
Cantonese stvle stir-fried

Australian sliced beef with onion and leeks
Bo Uc cat lat xao kiéu Quang Pong

LA A
Wok fried sliced beef with black pepper sauce
Bo xao xat tiéu den

Bt A 28 34
Crispy chicken coated
wilth Chinese BBQ sauce
Ga chien xot BBQ




R £ R A
MAIN COURSE SELECTIONS | MON CHINH

ERSURN 5 |
Kung Pao chicken with dried chilli
Ga xao ot kho

AR EF Y BN
Mussel with spicy chili vinaigrette
Vem xao xot giam ot cay

¥ A R % oF 5T BB
Golden salted egg volk prawns
Tom xot tritng muoi

b ib B T
Butter pepper Chinese-style prawns
Tom xao bo tiéu den

Vegetarian Contains Nuts Spicy Extra Spicy Signature
do AAEH A EAZ L T ARETRS R

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

Aoh K JasE |
Steamed grouper fillets
in Chef Kim's aromaltic & spicy style
Ca mua philé hap
voi X0l cay dac biél cua Chef Kim

FY LY
Szechuan style mapo tofu with minced pork
Dau ha Tar Xuyén

ARE A
Poached spinach with salted egg volk
and century egg in superior broth

Cai bo xoi xot tritng muoi va bac thao

AR R R
Stir-fried spinach with eve bird
chilli and garlic
Cai bo xoi xao 10i ot

2 Lin s 23 H
Poached broccoli
in mushroom oysler sauce
Bong cai xanh xof dau hao




) Fe R R
RICE AND NOODLES | COM VA MI

R A
Fragrant fried rice with BBO pork
Com chién xa xiu

Az ey s B
Spicy black bean fried rice with shrimps
Com chién tom voi xot au xi cay

" LR
Fried rice with chicken and salted fish
Com chién ga va ca man

m R & w3 e X B
Szechuan Dandan noodles with minced chicken
Mi Dan Dan Ta Xuyén voi thit ga bam

#0 4 o1
Wok-fried rice noodles with sliced beef
Hu tiéu xao bo

Vegetarian Contains Nuts Spicy Extra Spicy Signature

do AAEH A EAZ L T ARETRS R
Some items may conlain or have come in contacl with allergens.
Guests may check with our staff for assistance

B ge
DESSERTS | TRANG MIENG

7 I R
Chilled jackfruil sago in taro pureé and coconut cream
Cheé mit vai khoai mon bot bang nudce cot dira

se 2 A4 04 Aon
Homemade pandan glutinous cake
with crushed peanuts (muah chee)
Banh mochila dia phu dau phong nghién

Fo B4 B
Chilled sago with mango and pomelo
Che duong chi bot bang

KR R &
Seasonal fresh fruit platter
Trai cay theo mua







YU CHU RESTAURANT

First Floor, InterContinental Saigon

E: dine@icsaigon.com | T: +84 (0) 28 3520 9999
W: icsaigon.com/yuchu



