BAQZ DIMSUM, noi 3m thyc
Hong Kéng duoc tén vinh va
cham chut, Quy khach sé dugc
hda minh v3o khéng gian dm
thyc tinh toy nhit véi ngudn
nguyén ligu hdo hang duoc
tuyén chon khit khe tir cic su
phy bép.

©€n véi ching tdi, trdi nghiém
vd c3m nhén, hdy d& thirc an
khoi ddy cac gidc quan cia ban.

BA0O4
DIMSUM

€250

Mén ban chay
@ Best Seller
A b 8

IR

BAQZ DIMSUM , where Hong

Kong cuisine is honored and

aE o, FERERAEME
(3%, ARE—EEN—

innovated, the Food is expertly BREFGHLEL M,
made with the best quality and Ve €% T Cdi A ng:
they are beautifully presented. ‘
AR, fafE R ATE4 Aok
The good taste comes From the i
traditional cuisine and from the A= 7#EHR (9367 — X ARER T
strictly chosen ingredients by EREIHE,
our chefs. RAaB oK FThAd X
EREEGEE,
Come experience this For yourseif,
and let the Food transcend your
senses.
Mén cay Mén chay
j Spicy Qp Vegetarian
# X3

' 5o 1éT6m sb oigp- R RA S 3 )

Scallop Shrimp Satay

Khdng chét bdo quan

Quétmsdstmon () g2-88 Nguyén Tri Phuong, P.7, Q5 TPHCM ‘G (028) 3923 1480

[mMRE] ) @ 299 Lé Dai H3nh, P13, @11, TRHCM 2 (028) 3962 0888
@ c—I 2
[=] @ baodimsum.com Q0922887878 fREEE2!

o Hinhdnh chimangtinh chat minhhoa M4 £ 2 &g 4

_ : _ Produckimage is illustrative only
» Gidtrén menuchuvabaogdm VAT~ REEER& 0L

price are excluding VAT

HU mang vé: 130,000 V"®

MIEN PHI (khi kh&ch hang diing tai nha hang)

TU nguén so diép khé thugng hang va tém kho cao cap két hop nhiéu gia vi
bi truyén, tirng mudng sa té day 18n huong vi thom néng nquyén ban,

_I




o

1. Xiu Mai Bao Ngu’ #
ek 2

Abalone Shumai

118,000 V"2 Nhé | Small | 4+ !

135,000 Y™/ L&n | Big | A &

2.H3 C30 S0 Piép t
PR B T

Scallop & Prawn Dumplings
65,000 V"

3.H3 Cdo Hai Sa‘in DAt Vang ﬁ
A6 2 4T 2 o S %

Bamboo Charcoal Dumplings

with Gold Leaves

99,000 ""®

PIEM
TAM
R 1

Steamed
Dimsum

5. H3 C3do Tém He

$E R4
Shrimp & Chives Dumplings

60,000 "™°

4, H3 Cdo Thuy Tinh IiLj

7K o fF B 4%

Crystal Skin Shrimp Dumplings
60,000 Ve

6. Xiu Mai Gach Cua
LENE

Shumai Topped with Crab Roe
60,000 V¥




, ‘ \-..

i

&1 8.Sudn Non H3p Tau Xi
e B TAMAR
% Pork Spare Ribs with Black Bean Sauce
60,000 V"®

WS — = --'_ -
~ 7.X6i Ga Tran Chau Trirng Mudi
eSS

“— Chicken Sticky Rice in Latus Leaf

-~

\ 60,000 VNE

+ Trirng | /= & | with Eqg
12,000 V™®

=

9. Ch3n G3 Hip T3u Xi

| BT R RN
® Steamed Chicken Feet

with Black Bean Sauce
60,000 VN®

g

10. My'c Thidy Tinh
K dh 85 81

Crystal Squid
75,000 V"

11. L& Sach Ha3p Girng f}
B AETHE
BeeF Tripe

68,000 ""°

12. Chin Vit X8t Bao Ngv
Saot & 15 5

Duck Feet with Abalone Sauce
60,000 V"®




17. Cua Cudn Rong Bién ‘
% X% BAR &

i

13. HO Ki Tdm H3p D3u Hao

; : . to ST Crab Rolls with Seaweed
TSR L F 1 .1_ R "o ¢ : & Scallop
Beancurd Skin Prawn Roll B = : - ol 68,000 Ve
with Oyster Sauce == : : ' _
60,000 V@

14. Banh H&p Triéu Chiu
A i & AT

Chiu Chow Fun Gor
60,000 Vv®

: 18. Banh X&p Sup Hai S3n

ol ¥ 0B 0% B
[ L B & Seafood Soup Dumpling
| 15. C30 N3m Truffle > AT e = 68,000
24 B8 F _ | L =
Truffle Dumplings S 7 i
68,000 V¥

16. Bd Vién Twoi X6t Tuong
i EATHEFA

Homemade Steamed Beef Cubes

68,000 V"




3. B3nh Bao Sira Tri’ng 4. Binh Bao X3 Xiu H3p

FRBea 2ot b
Custard Buns BBQ Pork Buns
60,000 V"® 60,000 V"®

| 2.Banh Bao Sip Thuong Hai u’.' f
Lig i e i | ) ‘
Xiao Long Bao v g - s ‘
60,000 VN | T I— e ) | )
i K\_’ l
b WP L i, ) 5. Banh Bao Chay Thép CémW@ 6. Banh Bao Man Thi’l-lmﬁﬂ
. Salted Egqg Custard Buns : e / 4% 8 4, 48 78 {F
g 60,000 S (LT T Ry ' Assorted Vegetarian Bun Mantou
' { s ; 29,000 V"® 29,000 VN®

)9



BANH
CUON
Feg K>

Rice Flour Rolls

3. Banh Cudn X4 Xiu

IR &N A
BBQ Pork Rice Flour Rolls

62,000 V*®

4. Banh Cudn Chién Xi D3u Iln__j

Bk 2 W B
Pan-Fried Rice Flour Rolls with Soya Sauce
60,000 V"®
1. Banh Cudn Tém Tuoi i S W = — . o ;?ﬂ;h;}:u&n D3u Chéo Quiy
598 A A By 2 " S T o
Shrimp Rice Flour Rolls 5 Bhdio £ - :'- : o Cal o aY Prawn I_%ice Flour Ro_lls
70,000 VN® o ol % 7.9 NSRS AL ' with Fried Dough Fritters

70,000 V™®

s =
i

= - -
L5} 2.B3nh Cudn X.0 56 Piép Khd
K A X0 8 KB4
Pan-Fried Rice Flour Rolls with X.0 Sauce
86,000 V"®

6.Banh Cuén S Diép
BT ESH

Scallop Rice Flour Rolls
75,000 VNO




1. Tém Vién Hanh Nhan
BRI 8 481 B = 3R

Crispy Almond Shrimp Balls
68,000 V™®

2. T8 Chim Chién X
BRAEAE &

Deep Fried Dumpling Puffs
with Quail Eggs

60,000 "™°

3. T3u HO Ki Tdm Chién

$5 905 R A

Deep-Fried Beancurd Skin Shrimp Roll
60,000 V"®

DIMSUM

CHIEN
BRIE

Fried Dimsum

4.Banh Xép Téom Chién ﬂ:‘:"
BRE 41 B A

Deep-Fried Wontons
62,000""®

5. Banh Meé Chién Gion Kim Sa 6. Khoai Mon Chién XU

F My WAAT HRKF A

Deep Fried Seasame Glutinous Rice Balls Deep Fried Taro Dumpling Puffs
with Salted Custard Filling 60,000 Vo

60,000 '@

7. Cha Gio Hai San Phd Mai
2 +iGHIEARE

Mozzarella Seafood Spring Rolls
75,000 VN®




DIMSUM
NUGNG

A —I&

Baked Dimsum

3. Banh Trirng Nuv'éng Pho Mai
%+ &k &4k

Baked Egg Tart

48,000 VN0

. Banh Nuéng Phé Mai m - ' - 4. Banh B4t Khoai Mén Chién
¥+ ik Bid e - FHEM#
Baked Cheese Buns Va ~ ~ Pan-Fried Taro Cake
48,000 '"° - 0 £ os S A7 B D 48,000 V*°
- ' AT~ + Trirng | 7= & | with Egg 12,000 Y™®

2.Banh Bao Xa Xiu Nudng ‘ '_ . ’
w (2 caif Phgﬂ] AU . — | / |
I R ¥ 5. Banh Bgt CU C3i Chién lﬁ_;

| Baked BBQ Pork Buns ' : FHEQE
50,000 VN® ' 472 Pan-Fried Radish Cake
i1 | 48,000 Y%
+ Trirng | 4= % | with Egg 12,000 YN®




|HU TIEU
- M
oy —2E

Noodles

Thdi gian ban: 6h30 - 14h00
Sales time: 6:30 AM to 02:00 PM
A 6530 ¥ 1445

4.H3i San | &Mﬂf}

Seafood

88,000 Y™°

2. Bo Kho Hong Kén:

& 24 A _ .
Flong Kong K o __ 5.C4 PhiLé | & A 6. Tom Tuoi | $48
78,000 ' : | Fish Fillets Prawn

' 78,000 V™° 78,000 V"®

% 1. Thap Cam
{ti8
Assorted

. 88,000VM®

b

7.C3t Heo | ¥ /% 8.Ho3nh Thanh | 2%
Pork Kidney Shrimp Wontons
[ N ND
T8t c3 HO Tiuva | 78,000 ™" §8,000"
cé thé dung:
IR o R . Nwéc [ Soup [i%
s ke ooy




9. Mi Vit Quay Héng Kdng uw&c@ 10. Ho3nh Thdnh Gidm ®en | MR E#H £ 5

ik 20 7% 0% 4 Wontons with Black Vinegar
Roast Duck Soup Noodles 88,000 Y™®
98,000 VM@
-

11. Mi X3 Xiu Nudc | IR0 3o 12. Mi Du H3o X3 Xiu | %k 2 R st ih
Char Siu Noodles Char Siu Noodles with Oyster Sauce
78,000 VV® 78,000 V"®
i 13. Mi Khd D3u Hao | ki 3645 36
T3t ¢a HO Tiéu va Mi Noodles with Cwslter Sauce
cd thg dl'ilng: 48,000 VN
Nuédc / Soup [i%

hodc Khé/ Dry [ %%

"% 14.S0i C30 HOng Kéng i
g A KR

4 Shrimp Dumplings

L 88,000

:

15. Mi vit quay Héng Kéng Khd
i A T8 45 A

Roast Duck Noodles

98,000 V"®




CHAO
5]

Congee

Thoi gian ban : 6h30 - 14h00
Sales time: 6:30 AM to 02:00 PM
FRG: 6530 3| 144

3.Cd Mi€ngBaéchThio | & h A &
Fish Fillets & Century Eqg

68,000 V"

\ )
B "‘:_.-!‘ 1. Thit Xé Bach Thao t’ / —
s AL T = T e 4. H3i San | /& # 5. Tom Twai | #F3K
Pork Julienne with Century Egg . . e : : i, R Seafood Prawn
i * : 5 e : 78,000 VM° 68,000 VN®

68,000 ""?°

...'-!.:ITi:iép Cam ‘

A1 5%
. Assorted . :
' 4.4, 78,000 V0 NS - :
Fanlande i‘;; LR _ _ ' 6.Ca PhiLé | & A 7.C4t Heo | # &
8 !“;:‘ :’:E o AONY + SOy - _ S Fish Fillets Pork Kidney

8.Chdo Bich Thdo Khéng | & %
Century Egg

60,000 ""®




n.‘#

P W B
Hong Kong Style Fried Mushrooms
118,000 V*®

1. SUp Mang Tay Thit Cua
SFEAR

Asparagus Soup with Crab Meat
108,000 V¥*®

KHAI V|
JINE

Appetizer

4. Syn Ga Rang Mudi H8ng Kéng

o S AL B 08 0K
Hong Kong Style Salt Fried Chicken Cartilage

148,000 V**®

5. Ch3 Gid Rong Bi€n Bich Hoa &

REORAS
Seaweed Spring Rolls

128,000 V™

?CQNH
% SUP

Soup

1. Canh Theo Ngay | & a # &
Today's Special Soup

88,000 '™*

2.S0p SO DipKhd ThitCua | E L ¥ A L
Crab Meat Soup with Dried Scallops

118,000 "™

3.50pBong CaThitCua | S A AR
Fish Maw Soup with Crab Meat

108,000 Y™*




W 1. D3u HO SO Diép Hép Tau Xi b Pl
Bt ALAE T Y

- Steamed Tofu with Scallop

........

! M H Y 1
! 1.4.....:1..5..+i..-4-¢
11 Wikl 1 |

| II|:;|I:| | i!-:-.1|I .

|
- qi- EEETRE T ELY

Mot fo a4 B
Baked Spare Ribs
in BBQ Sweet & Sour Sauce

168,000 V"°

L " -.‘ . .
L - - -
2.Sudn Xao Chua Ngot
85 $HAE 7
Stir-fried Ribs in Sweet & Sour Sauce

168,000 V"

2, ©3u HO T Xuyén | @)1 A% 74
Spicy Sichuan Tofu (Mapo Doufu)
128,000 Y¥®




Rang Mudi Téi
EXAYHRE

Roasted with Garlic & Sea Salt

_ Xao0 Mi Ap Chdo
vh A 27
Sautéed Fried Noodles

1' : Da Gion

Vit Quay BicKinh 3 mén) s [
F % (=%) | Peking Duck

690,000 V"®

&x& chim cé chda Sjuphdng 4 X £ 4 @ Peanuts in the dipping sauce

3. Vit Quay Héng
ot 3K, 9 AR 0 8 ‘@

Roast Duck in Hong Kong Style
*NiraCon| ¥ % *NguyénCon| — &

HalfF Duck Whole Duck
238,000 418,000
%8t chim cé chira dju phiing
+HEELY

Peanuts in the dipping sauce

4.Gaxi Diu@

TH 4 5% idy B - Chicken with Soya Sauce
*NiraCon| ¥+ 1 «Nguyén Con| — &
HalF Chicken whole Chicken
220,000"® 400,000V

5.Ga Hip Mudi

§i 1% M - salted Steamed Chicken

*NlraCon| + 1% «Nguyén Con| — %
Half Chicken whole Chicken
220,000 V™e 400,000"™®



H3i Vi
SR

Seafood

3.Bong Béng Ca Bach Hoa
| X6t Thit Cua

Ak®@hgA

Cypress Fish Maw

1. H3i S3m H3m Ddng C6 G3n Heo L f _ AR with Crab Meat Sauce
0 BB \1 R o e 188,000 VN°

Stewed Sea Cucumber with Pork Tendon =
350,000 Vh®

4. Phat Nhdy Tu'éing

i 9k 4&

Double-boiled Shark Fin,

Abalone & Dried Superior Seafood
450,000 VN®

Bao Ngu, Vi C3, H3i S&m

l“93m khai husn huang phieu b 15n

BAFEFHRTH
Phat van khi thién khiéu tudng lai”
1% B F AR k& R
2. Triic Sanh Bach Hoa X&t Thit Cua Tam dich:
AT ENER “M& nap vung, mui thom bay Iirng khap xém *
Stinkhorn Mushroom with Crab Meat Sauce Phat ngtri dwgre, lien bo chua nhay qua tudong chay dérl"._l
188,000 VM@




1. Cua X4t Tiéu Den
ZiRYAE

Stir-Fried Crab

with Black Pepper Sauce
320,000 V"®

2. Tom Trai Thom X0t Mayonaise

| bR L AL R

Deep Fried Shrimps
with Pineapple Mayonnaise Sauce

¢ 168,000

3. Tom Kim Sa Tri'ng Mudi

4 i ¥R

Deep Fried Shrimps
in Salted Egg-yolk
168,000 "°

4. Mién Tém X.0 Tay Cam |
I XO % 4 A 28 %
! ! Shrimps & Glass Noodles
AT Stir-Fry with X.0 Sauce
W[ #Z= 268,000V

TOM
B —-IR

Crab - Shrimp

5. Tdm Vién X6t Long Chau
F# 7 AEK

Deep Fried Shrimp Balls with Special Sauce
168,000 VN®

6. Mién Cua X.0 Tay C3m j
XOEHtER
Crab & Glass Noodles Stir-fry with X.0 Sauce
350,000 V™®

7. Mién Tdm Khé Tay C5m j
WA R
Glass Noodles Stir-fry with Dried Shrimps
168,000 "™®




i
P
el

"W 1.50 Diép Ap Chdo Xat X.0
EALKOE L4 7 T
Sauteed Scallop with X.0 Sauce
188,000 V"®

N

2. My'c Bach Hoa Rang M
HUES 7 46 65 40
Salt-Roasted Squids
268,000 VV®

MUC &
SO DIEP

Squid - Scallop

3. Mi€n Mirc X.0 Tay Cam
XO & # sty 45 &
Squids & Glass Noodles Stir-Fry with X.0 Sauce
268,000 VM*

4. Mién So Diép X.0 Tay Cam
XO% % FHarak g
Scallops & Glass Noodles Stir-fry with X.0 Sauce
350,000 VN




4. Canh C4 Béng Tring Thio
& Ttk b

Fish Head with Cordyceps Flower Soup
128,000 V™®

e 5. C4 MU Phi Lé Hap Tau Xi

1. Canh Dau C3 Mala J BrEBHESA
B3k & 78 Grouper Fillets Steamed with Black Bean Sauce
Spicy Fish Head Soup ; 248,000 VN°
128,000 YN° "
r a

6.C4 MU Nguyén Con (tinh Kg)
FELELHES (DF)
Whole Grouper (in kg)
Theo thai gia

#:4% /in current price 7.Ca M HUng Xiu Tay C3m - D3u c:.j
“— Pat trudc [ pre - order | £ 3] =’ ﬁf-%ﬁﬁﬁﬁ
Grouper Fish Head in Claypot
128,000 V¥®

'[f';l 2.C4 MG Phi L& H3p Hong Kong i
WE GBS K

Grouper Fillets Steamed
. in Hong Kong Style
il 248,000 "™°

i

E - = | .-I (I | - . X -
3. DAu Ca T& Xuyén } gl LA 8.Ca Mu PI;I Le jtﬁ'écﬂhua Ngot
@ )i| & 58 & AR A R LA i BRI PE S ]
Sichuan Fish Head Soup i it Deep Fried Grouper Fillets with Sweet & Sour Sauce
128,000 V*° T R 248,000V




Ei" I 3i RS 2 Mén (X30 Toi 5i) B
1. C3l RO 2 Mon (Xao Tol + Rang Muoi
Vegetables € 22 (2 Bt D)
Collard Greens 2 Dishes (Sauteed Garlic
and Hong Kong Style Salt Fried)
168,000 ¥*®

5. C3i Thia Ddu Hdo 6. C3i H8ng Kdng D3u Hdo @
e AR IR

Bok Choy with Oyster Sauce Hong Kong Kailan with Oyster Sauce
58,000 Y™ 58,000 "™°

L
\
Wy SRELTFAEAN ¥, _ : _
Broccoli with Crab & Scallop Sauce __ £ ‘ - i 8. Cai Hﬁng Kéng Xao x_oj
228,000 V*° ' . SO DigpKhd | REXOR N Ko
e PO SR R e T St I D Hong Kong Kailan Stir-fry with X.0 Sauce
€ o8 N AT 128,000 "™®
3.98u Que X30 B8ng Tring Thdo Thit Bdm 4. Béng C3i Uyén Uong X8t DSu Hio 9, C3i 86 X8I X30 NIm @ 10. N§m Bach Linh C3i 86 X8i
A¥RYati RiftsMe S5 & & SStBaoNgv | & A @ RHEN & T
String Bean Stir-fry with Cordyceps Flowers Broccoli Stir-fry with Oyster Sauce Spinach & Mushrooms Stir-fry Poria Mushrooms & Spinach with Abalone Sauce
128,000 "™* 98,000 Y™ 128,000 "™* 168,000 V™

38




1. Mi/ HU Tiéu Xa0 BO Tiéu Pen 2. BuUn X30 Singapore [:‘):? 1. Com Chién Ga C3 M3n Tay Cam 2. Com Vit Quay 3. Com X3 Xiu
4 ATl | 5 E BRI S 3 i B8 T 4R M Th AR IR
Beef Stir-fry with Rice Noodles Singapore-style Noodies Chickend and Salted Fish Fried Rice Roast Duck Rice Char Siu Rice

168,000 V"* 118,000 V*® 138,000 VV® 98,000 '™° 98,000 V"°

>k ¥ BOn Gao - Mi - HO Tiéu
B  stir-fried Noodles

ST

4.Com Thé Bao Ngu Tay Cam
: — B » S 4 _ K R A

'.":-EBJ:‘.II:':H?Q!TTIEU Chat e = . S T N R R i) . — Albalone Fried Rice in Claypot

G 2 K R g v X - - ' — e~ — 168,000 Ve

Chaozhou-style Noodles ) - = X k . r . -.

118,000 "**

4. Mi/ HU Tiéu Xao

H3i S3n Khd/ Ut
&8I T hy | B

Seafoad Stir-fry wWith Noodies
168,000 V'®

%

e rI'

5. Mi/ HO Tiéu Xao Xi D3u Gia He i . - RN, : unbdAANATEY A T /il
i = r‘ 19--“".1:! | | . g 2 -‘ o ; 3 el A e
| Bid B AP [ ==+ — " 5 ,Com Chién H3i San So Piép ‘
. Chives & Sprout Noodles Stir-Fry i - = | BT bR
| withi oy i:ce I Fi . il Scallop Seafood Fried Rice

118’000 d LI ,:'_..'-.'. l A . . l '. ' y ::l'I I -."I ' T 138.000 e




2.L3u PduCa MU
% 3E % 30 KR
Grouper Fish Hot Pot
350,000 V™®

Mén Goi Thém
L3u Dau Ca MU

P3u C4 An LSu 120,000 ™°
Grouper Fish Head
o 30 (e X K 48)

Tau HO Ki
Tofu Skin

W

P3u HU Non
White Tofu

$ 575

B3p 40.000
Corn

A

40,000 "™®

40“000\mn

L3u Bdo Ngu Thiy Méc

Khoai Mén
Taro

S
RauTan O

40.000 Y"®
Garland Chrysanthemum

GEF:

TOy Bd 60.000 V™®

Beef Bone Marrow

4 ik

Gan Heo
Pork Tendon

Y

Thit Bo
Beef Shank
+ A

Thijt G3
Chicken

60.000 ¥N®

60.000 '™

1.L3u B3o Ngw Thiy Mdc :
N At K48

Thuy Moc Abalone Hot Pot .
390,000 "*° 30

60.000 V"®

N3m Kim Ch3m 40.000 "™
Enokitake Mushroom

24 48

N&m Dui Ga
Shimeji Mushroom
B AR 55

N3mLinh Chi 40.000"®
Lingzhi Mushroom

 EX T

N3mBachLd 40.000"®
Bach Lo Mushroom
aBi

40.000"™®

C3i Thao 40.000 e
Napa Cabbage

& %

RauTan 0 40.000 Y™°

Garland Chrysanthemum

L

Mi 20.000 Vve
Noaodles

&




MON
CHAY
=N

Vegetarian
Foods

1. D3u HO N3m Tay Cam

53Rk

Tofu & Mushroom Stir-Fry with Vegan Sauce ™
148,000 V"®

e
’ ‘\ﬁ\&k \ b

2.HO Tiéu La Hén@
IR Tt
Stir-Fry Rice Noodles with Mushrooms and Vegan Sauce
128,000 V%@

3. HG Tiéu X30 NAm
MY A
Stir-Fried Rice Noodles with Mushrooms

98,000 ™




TRANG

MIENG
TH S5

Dessert

1. 84nh Tuyét Lanh m =

{Nhan Sau Riéng) Durian Mochi
40,000 V"°

 2.Ché Ddu D6 Hat Sen
& FhF )
Red Bean with Lotus Seed
Sweet Soup

38,000 "™®

3. Ché Khic Bach Phé Mai
G >+

Cheese Jelly & Lychee Sweel Soup
38,000 V™°

4. Pudding C5 Chép Uyén Uong Il
EH8 AT

! Fish Couple Pudding
38,000 V'®

5. SUra Chua Chanh D3y 38,000 "*°
T 4 F & 47 - Passionfruit Yogqurt

6. Sira Chua Dau 38,000 ""*®
¥ Z 845 - Strawberry Yogqurt

7.Sira Chua Pao 38,000 VN®
&K & H.5 45 - Peach Yogurt

B. Ché Tuyét Gidp Sira Tuoi
B WA B 45

Hashima Dessert Soup

45,000 "™°

9.Cao Quy Linh &% &

Tortoise Jelly

M3t Ong - €4 - Honey 38,000 VN®
, SUaTuoi- 447 -Milk  45.000 VND




TRA NONG

" . 2 N mxwm  J THUC UONG
w { Tra Thi€t Quan Am L & m ﬁ'

Tie Guan Yin

o5, :
] Drinks
R - Trd O Long &0
4 Oolong
Tra Sira g ‘ J)
£ \ =& . Ted L3I 4%
Hong KongiMilkdes . { Jasmine
35,000V Tra Bbng Cic " . ’
(Ly/4F-/Glass) o S : Tra Bng Clc R
65.000 Y*° Chrysanthemum Tea Chrysanthemum
(Binh/%./Bottle) e~ 35,000 "° | Trd Biru L) T
Tra Chanh M3t Ong '8 Sam Mia LauThdo Moc (Ly/¥F/Glass) E PuéE?hw ¥
. B raR - L K & 65,000 ¥™* - o
Honey Lemon Tea O Herbal Tea Sugacane /4 (Binh/#/Bottle) Tra Clic Blru LR S ==
35,000 V*° 65,000 V™ ; Chrysanthemum & Pu Erh mixed =

, i
= e

(Ly/*F/Glass) (Binh/#%/Bottle) —— .
T T e e e ;
65,000 '™ 48.000 . T e O e e
(Binh/#./Bottle) S TN, e

Sira ®3u Nanh _ Tr3 Do Hat Chia
pudang Den _ A A
L iy Peiﬁh Tea with Chia Seed C3 Phé Néng /06 35,000 Y
Brown Sugar Soya Milk 35,000 "¢ Coffee | ¢ ok

(Ly/#% /Glass)
65,000 vNg & Ca Phé Sira Néng | D 35,000 e
CINVEACEISEN  Milk Coffee | w# 445 W/¥

39,000 " 5
; s L

Cacao Sira Néng/0s 35,000 Y™
Cacao Milk | &4 YRS

Chanh ©3 35,000 "™®
Iced Lemonade | #$#LK

Chanh Mudi 35,000 Y™
Salted Lemonade | .4 # &

Cam Vit 39,000 Y*®
Orange Juice | it

Sira ®Ju Nanh Nguyén Vi 39,000 "™
Soya Milk | & % £ 4

Soda Chanh ®udng 35,000 Y™®
Sparkling Lemonade | #1718 4L 4%

Coca Cola / Sprite 30,000 "™
Soft Drink | T%, 4 9

Nuwére Sudi 25,000 Y™
Mineral water | ¥ X &

Bia Heineken 40,000 Y™
Heineken Beer | & A % &



