














BUn X30 Singapore Com Chién G3 C3 M3n Tay Cam Com Chién X.0 Phl Trirng @ Com Vit Quay Com X3 Xiu

Mi / HG Tiéu X3o0 BO Tiéu Pen
B A 3040 T Ay [ B 2 MR f, % # T 4R & B IAXOL 1 #7888 K BtR
Beef Stir-Fry With Rice Noodles Singapore-Style Noodles Chicken & Salted Fish Fried Rice X.O Fried Rice With Egg Coating Roast Duck Rice Char Siu Rice
178,000 V\®° 128,000 V"® 158,000 V"® 168,000 V\® 98,000 V"° 98,000 V\®

ol\'

>R & BUn Gao - Mi - Hu Tiéu

Stir-Fried Noodles

COM
R

Rice

Com Tho Bao Ngu Tay C3m k
R sEFR

Abalone Fried Rice In Claypot
168,000 V"®

BUn X30 Triéu Chau
o R KA
“=4| Chaozhou-Style Noodles
128,000 V"®

Mi / HO Tiéu X30 Ha3i S3

i 840 7 b 4R

Seafood Stir-Fry With Noodles
178,000 V\®

Mi / HG Tiéu X3o Xi D3u Gia He
Bl 24T/ fa

Chives & Sprout Noodles Stir-Fry
Wwith Soy Sauce

128,000 '"°

Com Chién H3i S3n So6 Piép
BT TR

Scallop Seafood Fried Rice
158,000 VN®




LAU
N5

Hot Pot

Bao Ngu’

& 1T

Abalone

60,000 V"?/ con

L3u B3o Ngu Thdy Mdc
e -~ 4 ¥ At K 4B
%" Thuy Moc Abalone Hot Pot
398,000

Mon Goi Thém

,/f L3u D3u C3 MG

% ¥t % 3R K 4R
Grouper Fish Hot Pot

398,000 '"°

L3u D3u C3 MU

P3u C3 An Lau 120,000 V™
Grouper Fish Head
& 58 (e N 4E)

T3u HU Ky 40,000 ""°
Tofu Skin
& 4T

H3u HG Non 40,000 VN®
White Tofu
%R FH

Bap 40.000 '™°
Corn

24

Khoai Mon 40.000 VV®
Taro
¥
RauTan O 40.000 VN®

Garland Chrysanthemum

L3u Bao Ngw Thiy Mdc

G3an Heo 60.000 VN®
Pork Tendon

¥

Thit Bo 60.000 V"°
Beef Shank

4

Thit Ga 60.000 N°
Chicken
# A

N3m Kim Ch3m 40.000 '*®
Enokitake Mushroom

24t 5

NSmDUiG3  40.000""°
Shimeji Mushroom

Nk 3%

N3m Linh Chi  40.000 "*°
Lingzhi Mushroom

ER

N3m BachLd 40.000""°
Bach Lo Mushroom
b &

C3i Thao 40.000 VN®
Napa Cabbage

f %

RauTan O 40.000 V"°

Garland Chrysanthemum

fk

k] &

Mi 20.000 VN®
Noodles

0




MON
CHAY
==

Vegetarian
Foods

H3u HO N3m Tay Cam

HHEARE

Tofu & Mushroom Stir-Fry With Vegan Sauce
158,000 V\®

C3i Thia N3m Déng €6 H3o Vi ‘l\p
o EAEN A E
Braised Mushroom With Bok Choy
128,000 ¥"°

HG Ti€u Xao Ndm L\Q
it Th

Stir-Fried Rice Noodles With Mushrooms
108,000 V"®

C3o Nam Truffle
EAEETF
Truffle Dumplings
68,000 V"*




%

TRANG

MIENG
TH ot

Dessert

Ché D3u D6 Hat Sen
EFaLF

Red Bean With Lotus Seed
Sweet Soup

38,000 VV®

Banh Tuyét Lanh

KIRAR KA

(Nhan S3u Riéng) Durian Mochi
48,000 VN®

Ché Khuc Bach Pho Mai
Waz+

Cheese Jelly & Lychee Sweet Soup
38,000 VN®

Pudding C3 Chép Uyén Uong
EHEEAHT

Fish Couple Pudding

38,000 VN°

Cheé Tuyét Gidp Sira Tuoi
5 9o S A7)

Hashima Dessert Soup
45,000 V\®

Sira Chua Chanh D3y 38,000 V\®
A & F 8 47 - Passionfruit Yogurt

S{ra Chua D3u 38,000 VN®
¥ %845 - Strawberry Yogurt

SU’a Chua Thom 38,000 VN®
B L 8% 475 - Pineapple Yogurt

Sira Chua Dao 38,000 VN®
% 8 47 - Peach Yogurt

ol



) THU'C UONG
L Rk

| Drinks

TRA NONG

5> Hot Tea

Tra Thiét Quan Am &4 =
Tie Guan Yin

an
=
T
B

Tra 6 Long
Oolong

Tra Lai
Jasmine

Tra Bong Cic
Chrysanthemum

TraBluly
Pu Erh

X 4 ' | Tra Cic Biru BE%
- _

Chrysanthemum & Pu Erh mixed

Tra Sira Hdng Kéng " 68'000 VND

_ S E
Srodpuengmiilktes ( - = |

58,000 V\° son 0B
. Tra Bong CuU t
< . %’?e%t{ s ~
Trd Chanh Mét ong = Chrysanthemvt:qr: Tea ﬁk%‘—%%{ 9 *ﬁ’a .Dgu Nanh / N - VND
HoriﬁL(fr:ﬁi{nﬁTea 58,000 Crystal Pineapple Tea 4 ' ‘c‘mg Pen 5 CaFI:he opacf N?*}?g/ /{fa 38,000
y 58,0000 245 E Y | Celfitzs|

58,000 V*° AN _ _ 5 ' | - ,
S3m Mlsztg;\ 5 N / Brown Sugar Soya Milk : C3 Phé Sira Néng/Ds 38,000 VN°
o /&L g el . LT A 45,0007 y Milk Coffee | stovdk 2475  # /%

Cacao Siura Néng/Ds 38,000 VNP

. S . i A Zﬁlglﬂj(
Tra Dao Hat Chia Cacao Milk | &+ 43

EREFREHR Chanh 3 38,000 VN
Peach Tea With Chia Seed ST IRINTHEYINE-Y: ¥13
58,000 "°

as VND
P Chanh Muoi 38,000

Salted Lemonade | &2 4% 7K

Cam Vat 58,000 VN°
Orange Juice | #& ¢t

Sira D3u Nanh Nguyén Vi 45,000 ""°
Soya Milk | /& %k Z.47

Soda Chanh budong 45,000 ""°
Sparkling Lemonade | #1712 4% 43

Coca Cola / Sprite 38,000 VN®
Soft Drink | T %, & &

NuwdcSudi 28,000 VN°
Mineral Water | % £ 7K

Bia Heineken 45,000 VN°
Heineken Beer | & 71 % /&

47



