BAROZ DIMSUM, noi 3m thuc
Héng Kdng dwoc tén vinh v3
ch3m chit, Quy khach sé dugc
hoa minh vao khong gian am
thuc tinh tdy nhat véi ngudn
nguyén liéu h3do hang duoc
tuyén chon kh3t khe tir cic suv
phu bép.

Pén vadi ching toi, trdi nghiém
va cdm nhan, hay dé thic 3n
khoi ddy cac gidc quan cda ban.

Mén ban chay
@ Best Seller
R 4% £

TR

BROZ DIMSUM, where Hong
Kong cuisine is honored and
innovated, the food is expertly
made with the best quality and
they are beautifully presented.
The good taste comes from the
traditional cuisine and from the
strictly chosen ingredients by
our chefs.

Come experience this For yourself,

and let the food transcend your
senses.
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Mén chay
Vegetarian
R

— Sa TE Tom SO Diép - E AL IR £ i) -5 iy

Scallop Shrimp Satay
) HU mang vé: 130,000 V"°

Sa Té Tom SO Diép Bao Ngu - i & 3542 8 K i) F oy
Abalone Shrimp Scallop Satay

HU mang vé: 168,000 V"®
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BAO4
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BAOZ T
DIMSUM j,,} BAVZ Khéng chat bio quan
B S DIMSUM MIEN PHi (khi khach hang dung tai nha hang)

 SCALLOP SHRIMP SATAY | L C j
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Tir nguén bao ngu, s diép kho thuong hang va tém khé cao cip két hop
nhiéu gia vi bi truyén, tlrng muéng sa t& ddy I1én huong vi thom ndng
nguyén ban.

Khoai Soi Hai San!
7o A A
78.000V™®
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Xiu M3i Bao Ngu’ ‘
e e

Abalone Shumai

138,000 VN®

C3o0 Myc Lam Hoa

B L sEata

Butterfly Pea Squid Dumplings
78,000 '"°

Ha C30 SO Piép ﬁ

IR F T2
Scallop & Prawn Dumplings
78,000 VN®

Ha C30 H3i S3n Dat Vang
fk A4 B B EE A%
Bamboo Charcoal Dumplings
Wwith Gold Leaves

108,000 VN®

DIEM
TAM

25

Steamed
Dimsum

Ha C30 Tom He

SR E R

Shrimp & Chives Dumplings
68,000 V"®

Banh Xép C3o Vi C3 @
% BME B

Premieum Fin Dumpling
88,000 V¥®

H3 C3o0 Thdy Tinh

7K dh #F SR 8%
Crystal Skin Shrimp Dumplings

68,000 VN®

Xiu M3ai Gach Cua
BERT

Shumai Topped With Crab Roe
68,000 V"° o

-~

C30 Cua Vang
28 R)

Golden Crab Dumpling
58,000 Y"®




. Swdn Non H3p Thu Xi ‘

BT AR

Pork Spare Ribs With Black Bean Sauce
| 68,000V"°

_ X®i G3 Trdn Ch3u Trirng Mudi
AR AR

Chicken Sticky Rice In Lotus Leaf
48,000 V"°/ cdi (— 1)

. + Tri'ng | & | with Eqg
= 12,000 ""°
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G EEGERETRY

B Ur 3. 9N

Steamed Chicken Feet

-~ With Black Bean Sauce

68,000 V"®

HiU Ky Tom Hap D3au Hao
e #gA

Beancurd Skin Prawn Roll
With Oyster Sauce

68,000 VN®

La Sach Hap Girng If}
ErarHE

Beef Tripe

88,000 V"®




Cua Cudn Rong Bién
%28 A

Crab Rolls With Seaweed
& Scallop

78,000 V"®

-

C3o Vit Quay Tui Tién
Kb#ELHE

Golden Bags Roasted Duck Dumplings
68,000 VN®

Banh Xép Sup H3i S3n
o 88 0 05 1%
Seafood Soup Dumpling

> 78,000 '"®

P

C30 N3m Truffle
EEaF

Truffle Dumplings
78,000 V"°




Banh Bao SUp Thwgng H3i
Eif A

Xiao Long Bao

68,000 VN®

=19
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Banh Bao Vit Quay Ngi Phic |
248 % '
Black Pepper Roast Duck Buns
38,000 Y"®
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S, B3nh Bao Kim Sa ‘
BT
Salted Egg Custard Buns
68,000 V'®
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Buns

Banh Bao N3m Tam Vi
=k aF

Mushroom Steamed Bun
48,000 VNe

.4

Banh Bao X3 Xiu Hap
# kB

BBQ Pork Buns

68,000 VN®

)
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Banh Bao Man Th3u (H3p / Chién)
BT (&)

Mantou
38,000 V"®

.2
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. Banh Cudn Tom Tuwoi
BB EB A

Shrimp Rice Flour Rolls

A 78,000 VN®

e

BANH
CUON
15 k>

Rice Flour Rolls

Banh Cudn X3 Xiu

X 5t & A

BBQ Pork Rice Flour Rolls
68,000 VN®

Banh Cudn Chién Xi D3u [{b

B 2 WG A

Pan-Fried Rice Flour Rolls With Soya Sauce
68,000 VN®

Banh Cudn SO Piép
BT R

Scallop Rice Flour Rolls
78,000 "®

' ‘&* Banh Cudn X.0 S6 Diép

N 2 AEXOL HBH
Pan-Fried Rice Flour Rolls With X.O Sauce

VND
< B'O?O = B3nh Cudn Tém Héng Cuc @}.
' ~ LLF B A
Shrimp Red Yeast Rice Flour Rolls
88,000 V\®




Tom Vien Hanh Nhan Pho Mai

BhIESEST 2 + H{=3K
Crispy Cheese Almond Shrimp Balls
8 78,000 V'°

TaUHUKyYT

il

S8R B A

Deep-Fried Beancurd Skin Shrimp Roll

68,000 V"®
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e
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Cang Cua Bach Hoa
ol akgat

Deep-Fried Stuffing Crab Claw

78,000 "M [ ¢di (—4)

drm Chién

DIMSUM

CHIEN
BRXE

Fried Dimsum

Lé Chi Kim Sa @
AR S SERIK lﬁ}

Shrimp Balls With Salted Egg Custard
138,000 V"®

Banh X&p Tdém Chién @
BRIE A 4R A

Deep-Fried Wontons
68,000 VN®

Khoai Mon Chién Xu

MEKEA

Deep-Fried Taro Dumpling Puffs
68,000 V"°

Ch3 Gio H3i S3n Pho Mai
¥ LM ERE

Mozzarella Seafood Spring Rolls
98,000 V"®




| DIMSUM
| NUONG

L -JE

Baked Dimsum

Banh Kim Quy Pho Mai
ZX-4REHEA

Golden Turtle Baked Cheese Buns
58,000 VN®

/ ¥l Baked BBQ Pork Buns
¥ 68,000 V"®

Banh Trirng Nuwong Pho Mai
z+HFREM

Baked Egg Tart

58,000 VNP

Banh BG4t Cu C3i Chién [fb
FHAENHE

Pan-Fried Radish Cake

58,000 V\®

+ Trirng | #o % | with Egg 12,000 VN®

Banh Bot Khoai Mon Chién
FHFFA

Pan-Fried Taro Cake

58,000 VNP

+ Trirng | 42 % | with Egg 12,000 VN

Banh Cd C3i H3i S3n If]__?
GHBNHELE

Radish Cake With Shrimp & Scallops
158,000 V°

(2 cdi / phan) -
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Noodles

Thoi gian ban: 6h30 - 14h00
Sales time: 6:30 AM to 2:00 PM
AR 0 6230 El 14%

H3isdn| & [ 3

Seafood
98,000 VN®

Bo Kho Hong Kdng
A A ) N
Hong Kong Beef Stew .. S C5 PhiLé| & A Tém Tuoi | 38
88,000 - . i Fish Fillets Shrimp

A | - r 88,000 V"® 98,000 "°

.

Th3p C3m
148
Assorted
98,000 VN®

C3t Heo | # /& Hoanh Thanh | £
Pork Kidney Shrimp Wontons
[ 15t ca M Tidu va Ml | 88,000 ™* 98,000 ™

c6 thé dung:
Nwodc [/ Soup | i%

hoac Khé/ Dry / $% :
e y




Mi X3 Xiu Nudc | X B&i% 5
Char Siu Noodles
88,000 VN®

Mi Vit Quay Hong Kéng Nu'éc
o X S8 o5 20
Roast Duck Soup Noodles
118,000 V"®°

,
T3t c3 HO Tiéu va mi
c6 thé dung:

Nwédc / Soup | %
hodc Khé/ Dry [ 3¢

A

Mi D3u Hao X3 Xiu | #k £ X M st.45 4
Char Siu Noodles With Oyster Sauce
88,000 V"®

Mi Kho Dau Hao | %k iy 32,45 48
Noodles With Oyster Sauce
48,000 VN®
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N (1 B SGi C30 Hong Kdng
_aﬂ*ﬁ$#H W kg
SRR | Shrimp Dumplings
| 98,000 VN°

i 'ynﬁ;;:m}:vf# b
Mi Vit Quay Hong Kéng Khd
o A B TR 3645
Roast Duck Noodles
118,000 VV®




CHAO
55
Congee

Thai gian ban: 6h30 - 14h00
Sales time: 6:30 AM to 2:00 PM
%M . 6430 2 145

CaMiéngBichTh3o | & H A &
Fish Fillets & Century Egg
78,000 VV®

.
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*H -l e
‘ Thit Xé Bach Thio f /

_ e e £ 2 H3iS3n | % Tom Tuwoi | #6381
Pork Julienne With Century Egg 53N ; ' - Bt S Seafood Shrimp
78,000 V' N : ey g 88,000 VN° 88,000 VN°
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v Assorted
.4, 88,000 "\® . .
A ": W e T s ﬁ‘-.‘-T-—’ AV
2 e CapPhiLé| & A C3t Heo | # /&

Fish Fillets Pork Kidney
78,000 VN® 78,000 VN®

Chdo Bich Th3o Khong | £ & #
Century Egg

68,000 V"°
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Appet
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Sun Ga Kim Sa
Golden Salted Egg Ch
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Hong Kong Style Salt Fr
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'000 VND

148

ThitCua | %2 ¥ A £

Crab Meat Soup With Dried Scallops

Sup So Piép Khd

128,000 V'@

tCua| & A AL [i)}

Fish Maw Soup With Crab Meat

SupBong Ca Th

—_—

Canh Theo Ngay | % & 7] i%

| Soup

13

Today's Spec

128,000 V@

98,000 V"°




JHEL T
Ayl

| D3u HU S6 Piép H3p Tdu Xi
BAFTELRB

Steamed Tofu With Scallop
& Black Bean Sauce

238,000 Y"®
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- : swdn X4t BBQ Gidm 96
AL : He ot A w4 R
A . ' ; Baked Spare Ribs
In BBQ Sweet & Sour Sauce
178,000 V"

X3 Xiu X6t M3t Ong \\ Swdn Xao Chua Ngot
2% & a4 B

Honey Char Siu Stir-Fried Ribs In Sweet & Sour Sauce
198,000 VN® 178,000 V"®

D3u HU TY Xuyén |9 )I| 4 £ 5 /4
Spicy Sichuan Tofu (Mapo Doufu)
138,000 VV®

26



Vit Quay Bac Klnh (3 mon._

Ty (=%} | ngmg Duck
738 000 VNe -

SHEE

Peanuts in the dlpplng sauce' e :

X6t chﬁm cé chira dﬁu phﬁng |

Rang Mudi Téi
FHEHHBP

Roasted With Garlic & Sea Salt

X30 Mi Ap Ch3o
B A 40 f@

Sautéed Fried Noodles

Da Gion Cudn Banh Pia

Y &S

| Crispy Skin Encased In Pia Cake

Vit

& Ga
P8 — 2

BO C3u Quay Thiy Tinh

ok 7% Mo A 9046 Duck - Chicken
Crispy Roast Pigeon
188,000 VN®
Vit Quay Hong Kéng C}
o X L 7R
Roast Duck In Hong Kong Style
-NraCon| ¥ & -NguyénCon|— %
Half Duck Whole Duck
298,000 VN® 538,000 N®
X8t chdm c6 chira ddu phéng
SHIELEE

Peanuts in the dipping sauce

Lwdi Vit Xi D3u
R %E
Duck Tongue With Soya Sauces

138,000 V"°

Tam Bdo £ ¥ # %48 Triple Treasure
X3 Xiu, Vit Quay, Ga Ludc

KB, B, e
Honey Char Siu, Roasted Duck & Chicken

| \\/ 298,000 VN°

G5 Quy Phi Song Bdo & ¥k #f £ Double Treasure
G & X3 Xiu, Vit Quay
x » X, %

Empress Steamed Chicken '
Honey Char Siu & Roasted Duck

« Nira Con | ’1£' E ¥ Nguvén Con I = E 258,000 VN
Half Duck Whole Duck
258,000 V® 488,000 V\®
o G3 Ch3y Nuéc Miéng
Ga Hap Muoi W)l o Kk #
i /& % - salted Steamed Chicken Molith-watering Chicken
*NguyénCon|— & 288,000 VN®
Whole Chicken
488,000V"®

D3t trwdc/Pre - Order | £ 3T




Bong Bong Ca Bach Hoa
=== X6t Thit Cua

. ”~ ~ ~ ~ -~ 1 - _'“- é? 4'@ ‘.,n x5
H3i S3m Ham P6ng C6 Gan Heo AP = - Cﬁ’“‘ ‘if'i\f A
s N : S ypress Fis aw
&5 ﬁ‘&%% : e ey Wwith Crab Meat Sauce
Stewed Sea Cucumber With Pork Tendon ' 218.000 VN0
378,000 VNP - , Tl

5
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Ph3t Nhdy Tuwong
A% & i gk i4E
Abalone & Dried Superior Seafood
468,000 VN®

 Hai San Thuong Hang

"pam khadi huan huvong phiéu bt 1an

SHEFHRIH
Phat v3n khi thién khiéu tvong lai".

Bao Nguw D3u HO Hoang Kim ;
RLABHLR % B AR 9k 36 A

Tam dich:
"Mé& ndp vung, mui tham bay Itrng kh&p xém
Phat nglri duoc, lién bd chua nhdy qua tudng chay dén".

Golden Tofu With Abalone
168,000 VN®

30




Tom Kim Sa Trirng Muoi .

oo e CUA &

Deep Fried Shrimps i

In Salted Egg-Yolk o o j |

238,000 V"° ' T 6 M
Cua Xot Tiéu Pen po TR (raian SRS | % QF:"

Stir-Fried Crab ' & '_ & » crab - Shrimp

With Black Pepper Sauce
368,000 VN®

i _ Mién T6m Kho Tay C3m

f ' I . LI : jﬁ*%}}.%ﬁ
Mien Tom X.0 Tay Cam t _ Glass Noodles Stir-Fry With Dried Shrimps
8 XO8 W58 % N 188,000 VN®

y

% Shrimps & Glass Noodles
Stir-Fry With X.0 Sauce

|| 288,000 N®

Mi Cua Thwgng H3i ) ‘
L &% AP Mién Cua X.0 Tay C3m
Crab Noodle In Shang Hai Style XOFwréc 8%
168,000 VN Crab & Glass Noodles Stir-Fry With X.O Sauce

468,000 V"®

Cua L&t Rang Mudi Tai

BEBY®RAYE
Roasted Shelled Crab Garlic & Sea Salt
I / 138,000 V*® | con
Tém Trai Thom Xét Mayonnaise .
eep-Fried Shrimps ... MEIR SirkME
With Pineapple Mayonnaise Sauce G R L Crispy Fried Soft-Shell Crab a 3

Wi o Golden Salted Egg Soft-Shell Crab
o0 . 138,000 ¥*?/ con 138,000 Y2/ con




MUC &
SO DIEP

Squid - Scallop

.. Muc Bach Hoa Rang Muoi
He B 7 At 6% 60
Salt-Roasted Squids
268,000 VN®

2o
st

Lt
.

Muc Kim Sa @
e o '
Golden Salted Egg Squid
218,000 VV®

Mién Myc X.0 Tay C3m
XO % #4560 %8
Squids & Glass Noodles Stir-Fry With X.0 Sauce
288,000 VN®

Mién S Diép X.0 Tay C3m
XO& % FHaéik
Scallops & Glass Noodles Stir-Fry With X.0 Sauce
358,000 V"®°




Canh Ca Bong Trung Thdo
& 3K A A G

. Fish Head With Cordyceps Flower Soup
138,000 V"®

_ €3 MU Phi Lé Hap Tau Xi
Canh®3ucCiMala J HtEBIR A
Bk & 38 0% Grouper Fillets Steamed With Black Bean Sauce
Spicy Fish Head Soup 278,000 V®

138,000 "®°

C3 MU Nguyén Con (tinh Kg)
HHREBHESE ()

Chyj
Whole Grouper (in Kg) “¥:mon dncé mngw
Theo thai giad /#%F4# / In current price C3 MU Rang Mudi Quing Péng
e P& . . B BAMB LIS
D R e Bt Guangdong Style Salt Fried Grouper Fish
258,000 "V

C3 MU Phi Lé H3p HOng Kdng f
HEBIE R
Grouper Fillets Steamed
! In Hong Kong Style
278,000 Ve

= A

P3uCa TG Xuyén ) : ? . 3 M Phiﬁ L& X3t éfl;}lua Ngot

@ )| %A | B 5 3 &

Sichuan Fish Head Soup | Deep Fried Grouper Fillets With Sweet & Sour Sauce
138,000 V" | ' | 278,000 "°




RAU CAl
3R

C3i RS 2 Mon (Xao Tdi + Rang Mudi) ‘

Vegetables B (2 3 )
h\ - § Collard Greens 2 Dishes (Sauteed Garlic
gl AR . &Hong Kong Style Salt Fried)

. 168,000 N®

.

C3i Hong K6ng D3u Hao @ C3i Thia D3u Hao
Heto welBEE

Hong Kong Kailan With Oyster Sauce Bok Choy With Oyster Sauce
88,000 V¥® 88,000 V"®

4 Bong C3i SO Piép Xot Thit Cua f AT AT e MG R c3i B6 X6i X3o Nam c3i Hong Kong X3ao X.0 j

L MR TFAEA by AdRTTEaTm.  ERTEERY Sy L & S6 Diép Khd | # 4 X0 # 4\ £ &

. Broccoli With Crab & Scallop Sauce . sy 4 . P N lwal g e Spinach & Mushrooms Stir-Fry Hong Kong Kailan Stir-Fry With X.0 Sauce
228,000 VN° T 5 128,000 VN® 128,000 VN°

AR

Bong C3i Uyén U'ong X4t D3u Hao Dua Leo Xot Tuong Chua 2 . . : i Su H3
é,g y 2 W 9 Nam Bach Linh C3i B6 Xoi C3i Romaine D3u Hao
BeEBIRL o MR N X3t B3o Nau | $60H A £ & & 2 e KA IML
Broccoli Stir-Fry With Oyster Sauce Cucumber in Sweet & Sour Sauce o. 3o Ngv' | : S * Romaine Lettuce With Oyster Sauce
YN D Poria Mushrooms & Spinach With Abalone Sauce
98,000 68,000 88,000 VN®

168,000 VV®




Com Chién X.0 Phi Tri*ng j @ Com Vit Quay Com Xa Xiu

Mi / HO Tiéu Xao Bo Tiéu Pen in X30 Si :
,.iz.a WA A 44 T A B B L ik EHAXOY R He v 88 R B
5 : i X.0 Fried Rice With Egg Coating Roast Duck Rice Char Siu Rice
Beef Stir-Fry With Rice Noodles Singapore-Style Noodles 188.000 VN° 108.000 "*° 108.000 "*°
178,000 s 168,000 VND r ’ i

K % BUn Gao - Mi - HG Tiéu
ZE  Stir-Fried Noodles

9 K

Co’m Tho Bao Ngu’ Tay C3m __. ——
|

BUn X30 Triéu Ch3u : i w o Wi o i b/ e = : _' Abalone Frled Rice In Claypot
Chaozhou-Style Noodles
168,000 VN®

Mi / HO Tiéu X30 H3i S3n
i &% T A R|

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

Mi/ HO Tiéu X30 Xi D3u Gid He o | _ _
Bk £ 4 F A | R { |
Chives & Sprout Noodles Stir-Fry il = e Cdm Chién H3i Sﬁn So biép ‘
v, i | BERTHER

with Soy Sauce
128,000 VN® Scallop Seafood Fried Rice
188,000 V"




LAU
RE5

Hot Pot

B3ao Ngv
i@ & 1T
Abalone

60,000 V"? [ 2 con

e | B KA
¥ Thuy Moc Abalone Hot Pot
398,000 VN®

Mon Goi Thém

L3u D3u Ca MU

% Yt % 38 K 4R
Grouper Fish Hot Pot
398,000 Y"®

L3u P3u C3 MG

P3u C3 An L3u 120,000 "% P3u HU Non 40,000 V"° Khoai M6n 40.000 V"®

Grouper Fish Head White Tofu Taro

% 3R (Ao N IE) LR ¥

Tau HO Ky 40,000 ¥"° Bip 40.000 '*° RauTan O 40.000 '™°

ToFu Skin Corn Garland Chrysanthemum

TR A5 k¥ 3 & &
|
\

L3u B3o Ngu Thdy Médc ‘
;

G3n Heo 60.000 VN0 N3m Kim Chdm 40.000 "* c3i Thio 40.000 ®

Pork Tendon Enokitake Mushroom Napa Cabbage

W &4t & a #

Thit BS 60.000 " N3m ®UiG3  40.000'™ RauT3n O 40.000 ¥*®

Beef Shank Shimeji Mushroom Garland Chrysanthemum

+ A AR 4 %

Thit Ga 60.000 "° N3m Linh Chi  40.000 " Mi 20.000 V"®

Chicken Lingzhi Mushroom Noodles

A S ER o

N3m BachLd 40.000"*
Bach Lo Mushroom

a ki




MON
CHAY
-

Vegetarian
Foods

H3u HG N3m Tay C3m

MEALBE

Tofu & Mushroom Stir-Fry With Vegan Sauce
158,000 Y"®

C3i Thia N3m Ddng C6 H3o Vi Y\@
Ik L LB 2 F
Braised Mushroom With Bok Choy
128,000 VN®

HO Tiéu X30 N3m t\p
B2 A A
Stir-Fried Rice Noodles With Mushrooms
138,000 VN®

C30 Nam Truffle
ZinEBaT

Truffle Dumplings
78,000 V®




RANG
Lo
, A & & & 47 - Passionfruit Yogurt
' M l E N G B 2 SUra Chua D3u 38,000 VN®

Si&ra Chua Chanh D3y 38,000 V\®

¥ % & 47 - Strawberry Yogurt

%H. = : » AR Si*a Chua Thom 38,000 VN©
og Banh Tuyet Lanh B 8 47 - Pineapple Yogurt

Dessert KR A A

(Nhan S3u Riéng) Durian Mochi
48,000 VNP

Cheé Tuyét Giap Stra Tuoi
B 95 4k 45 45
Hashima Dessert Soup

VND
Ché Khuc Bach Phé Mai 48,000

wazx+

Cheese Jelly & Lychee Sweet Soup |

VND
Ché D3u DS Hat Sen =800

& FAF )
Red Bean With Lotus Seed
Sweet Soup

48,000 " e
= v T / , " Cao Quy Linh &% %

Tortoise Jelly

\| M3toOng- €4 -Honey 48,000 '
Stra Tuoi - # 45 - Milk 48,000 VV®

i

Pudding Ca Chép Uyén U'ong
EEE AT

| Fish Couple Pudding
48,000 VNP




TRA NONG
5 Hot Tea

THUC UONG |
R

Drinks

Tra Thiét Quan Am  #i5 &
Tie Guan Yin

Tra O Long BRE
Oolong

Tra Lai FhE

Jasmine

Tra Bong Cuc HAE P’ /‘k
Chrysanthemum — 4

Tra Bduly S
Pu Erh

X 4 Tra Clic Biru H4%
Chrysanthemum & Pu Erh mixed
L

Tra Sira Hong Kéng #ﬂ , 68'0 00 VN®D
' F b &
‘HongKong MilkTea ‘ .

A

58,000 VN° : sona R
. e Tra Bong Cuc'|
9 A 2 e Tra Thom Phung Lé - + :
Tra Chanh M3t ong : : Chry;;n;rc\;m:;': Tea R EL Sua ﬁﬁl iﬂ anh/Siwra TU"&"'r ' 3 Phé 5 : 38.000 VM®
ZihAiER ' Crystal Pineapple Tea O > ) 6'ng Pen tathe N;ngifa ;
HOI;EBS";ZHO'IC:IEQTEB : :' —— tsa'ooo VND .-"F ‘g‘ﬁiﬁ Coffee | "ﬁﬂ‘qF o
; S&m Mia Lau Th 5 Brown Sugar Soy& Milk : C3 Phé Sira Néng/0s 38,000 VN®
HEZR 7\ o | 45,000/ Milk Coffee | dodk 445  # /%
Herbal Tea Su ; At P e — . /, -L r e Coffes)
- Cacao Sira Néng/ps 38,000 VNP
- - - i .S ﬁ bk.
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