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BAO2 DIMSUM, ndi 8m thyc Hing Kéng dugc tan vinh va chim chat,

Quy khéch s& dugc hda minh vao khéng gian 8m thyc tinh tdy nhat véi nguén
nguyén liéu hdo hang dugc tuyén chon khit khe tir cic su phy bép.

‘Dén vdi chiing téi, trai nghiém va cdm nhén, hay dé thic 8n khoi ddy céc gidc
quan cla ban.

BAROZ 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 & from the strictly chosen
ingredients by our chefs.

Come experience this For yourself, and let the food transcend your senses.
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( g -— © Made from top-grade dried scallops and premium dried shrimp,
;\ p combined with a secret blend of spices, each spoonful of this satay

sauce bursts with a rich, original aroma.
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.‘~ Shumai Topped With Crab Roe
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Crab Rolls Wi

Pork Spare Ribs Beancurd Skin Prawn Roll
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Beef Tripe Seafood Soup Dumpling
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Fried Dimsum

Khoai Mén Chién XU
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Deep-fried Taro:Dumpling Puffs
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Shrimp Balls
With Salted Egg Custard -
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B3anh Ca Cai Hai San

Radish Cake With Shrimp & Scallops

Py BdnhBot
Khoai M6n Chién
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Pan-fried Taro Cake
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Pan-fried Radish Cake
5838
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Baked Dimsum

-

Banh Bao
X3 Xiu Nudng
(B6-LO-Bao)
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Baked BBQ Pork Buns

Banh Trirng Nudng
Pho Mai

TEHREM
Baked Egg Tart
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Banh Kim Quy Pho Mai
(BS-Ld-DAU)
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Golden Turtle Baked Cheese Buns
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Roast Duck Noodles
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Mi D3u Hao X3 Xiu Mi Khé D3u Hao
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Char Siu Noodles Char Siu Noodles Noodles With Oyster Sauce
With Oyster Sauce
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Crab Meat Soup

With Dried Scallops
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Fish Fillets
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Shrimp
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“ Pam khai huén hvong phiéu t lan
Phat vin khi thién khiéu twong lai.”

rd
“« 2 ¥ -,
~ Duck Tongue Mé ndp vung,
With Soya Sauces mui thom bay limg khip x6m °
Appetizer 1382 Phat ngiti dugc, lién bo chua

nhiy qua tuong chay dén.” Seafood

Phat Nhdy Tuong
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Sun Ga Rang Mudi
Hong Koéng

RN EE Gy

Hong Kong Style Salt Fried

. 5 Abalone & Dried
Chicken Cartilage Superior Seafood
148%38 46893

SunGaKimSa [eJ

A
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Golden Salted Egg . e
Chicken Cartilage X,
1485 J&E) B3oNguDAUHDT 16898 2N H3iSamDongCo 37843
ff2) Hoang Kim #) GanHeo
ﬁ Golden Tofu With Abalone &ﬁ Stewed Sea Cucumber
ﬁ With Pork Tendon
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Vit Quay B3c Kinh (3mén)

S M-Sy Peking Duck
000 I
738%we . 4 _ («3 Vit Quay Hng KAng

{"‘\ X6t chdm cé chira ddu phong :
\ﬁ} SHER| Peanutsin the’dipping sauce y # %;\4 Hﬂ ﬁ *%%
4 . ’ Roast Duck In Hong Kong Style

N(ra Con / Half Duck @ Nguyén Con / Whole Duck

02985  @538%

Da Gion Cudn Banh Pia  [¢)

BB i o« B& C3u Quay
fE i okiitncased "oy Thuy Tinh
&) A &
%iﬁﬁﬁ%% Crispy Roast Pigeon
= Roasted With Garlic
g & Sea Salt 188 I‘)/ONg
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Spicy Sichuan Tofu
Double Treasure b,

(Mapo Doufu)
(@) XéXiuVitQuay /S I 7% 1386 A )
\;} Honey Char Siu, Roasted Duck \ 4

D3U H{ SO Diép Hap Tau Xi
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Steamed Tofu With Scallop
& Black Bean Sauce

23838
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2F R4 29808

Triple Treasure

BARKIE Mk
Sautéed Dice Beef Tenderloin

(@) X3Xiu, Vit Quay,G3 Ludc /S sk itk erfe With Black Garlic

<~ Honey Char Siu, Roasted Duck, Chicken

X3 Xiu X6t M3t Ong G3 Quy Phi G3 Hap Mudi

FARLE bk FHHIB Sg{qn X?t BBQ
Honey Char Siu Empress Steamed Chicken Salted Steamed Chicken Glam -DO |
1989% @ Nl’:aCc‘ln Q Nguyéan:n NI'J'aCCt.n Nguyénqon e i
9 HaIFChL():::n o Wholecztl;:}ken 9 HaIFChlbc::n o WholeCL\:{:}ken ‘ é ‘ | il ;‘L ‘!’m‘,‘ i
258% | - 48883 25858 | = 488% © (Sutm xa0 Chu Ngot ) %ﬁ@gﬁ-@k ol
Baked Spare Ribs
B 5t #F% 17893 In BBQ Sweet & Sour Sauce
Isr::ig;v':‘::l‘:j&? iSbusur Sauce 178 Dw%)
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T6m Kim Sa
Tr&ng Muoi

N
p-fried Shrimps

In Salted Egg Yolk

238%8

HAISAN

Seafood
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o Ch3a Gio Triéu Chau

Tom Tuoi

14 XBNE R

Deep-fried Teochew Shrimps Rolls

198%8

Tom Trdi Thom
X6t Mayonnaise
RRILE

Deep-fried Shrimps With
Pineapple Mayonnaise Sauce

T6m L3n Bot Chién Gion

TR 22818 23802 s
(?rispy Fried Shrimps ,‘&-‘-_,\‘-‘\‘VA“

Mién Tém X.O Tay C&m

XOEH 4IER 2889

Shrimps & Glass Noodles (t\
Stir-fry With X.O Sauce \\“’}

SR 44 AT 188%3

Glass Noodles Stir-Ffry (t\
With Dried Shrimps \\M}

Mién Cua XO
Tay Cam
XO¥ B 40 %

Crab & Glass Noodles
Stir-fry With X.0 Sauce

468%38

Cua GachPho MaiDitLO o)

EX 5] i
Baked Roe Crab With Cheese

108%3

Cua Lot
#3ZE | Soft-Shell Crab

138%8/con

© Rang Mudi Toi

# AJEXY | Typhoon Shelter Style
© Chién Gion

BRYE | Crispy Fried
© Kim Sa

4 | Golden Salted Egg
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C3 MU Nguyén Con i, (+} Muc Bach Hoa Rang Mudi
Grouper Steamed \

(@) Ty T g ol TG, 2680

Salt-roasted Squids

Y vciimo

AV ESE 2184

Golden Salted Egg Squids

(+} Mién Myc X0 Tay CAm

XOEB 4 Sz

Squids & Glass Noodles Stir-fry
With X.O Sauce

‘o

PAu C4 T Xuyén C3 MU Rang Mudi Quang Déng
W) BHELA 138% XA B 25843
Sichuan Fish Head Soun Guangdong Style Salt Fried Grouper Fish

5 S A T
,,,,, - v q

Mién SO Diép X.0 Tay Cam

C4 MU Phi Lé C4 MU Phi L& C4 MG Phi Lé XO¥Ep 4455 F4
Hap Hong Kéng Hap Tau Xi X6t Chua Ngot Scallops & Glass Noodles Stir-Ffry

With X.0 Sauce
FRBIEEA BIHR BN EMBIEER -
Grouper Fillets Steamed Grouper Fillets Steamed Deep Fried Grouper Fillets 358 VND
In Hong Kong Style With Black Bean Sauce With Sweet & Sour Sauce
27848 278% 27848
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Collard Greens 2 Dishes

16848

F-#) RAU CAI

Vegetables

Bach Linh C3i B

L RIS S35
Poria Mushrooms & Spinach
) With Abalone Sauce

168%8

BHRLTTIVER

Broccoli With Crab
&Scallop Sauce

22848

EEBHWIL :
Broccoli Stir-fry \ -

With Oyster Sauce
000

8% C3iB6 X6iX3oNsm o]

IR K

Spinach & Mushrooms

Stir-fry

© D3uH3o / X8t Chao 88000
" . - Py e
Cai Romaine CaiThia Oyster Sauce / Fermented Curd

C3i Hong Kéng
BXFEC RALER PRE o sxosseipknsr it xof

Hong Kong Kailan Romaine Lettuce Bok Choy X0 Sauce With Dried Scallops
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HU Ti€u Xao Nam
(Mi/BUn Gao)
SEFER AR (AR

Stir-fried Rice Noodles
With Mushrooms

(&)

C3i Thia N&m
Ddng C6 Hao Vi

Braised Mushroom With Bok Choy

oy
Vegetarian Foods C‘ED

DUHINSM Tay Cam |
355 ME
Tofu & Mushroom Stir-fry
With Vegan Sauce

1584 ()

1289% C30N&m Truffle  789%

Truffle Dumplings
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Mi - HU TlEU ) ‘) C:’q) @ BUN X30 Triéu Chau ]
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BUN GAO C L

Stir-Fried Noodl
ir-Fried Noodles C ’&\D @ }&\D Chaozhou-style Noodles
) VND

gl . 7 C)(C; Chién X0 Ph( Tr( j =
HU Tiéu X30 BO 57 o Bl ; / SRS R AL
R T & o A : & ENXOI AL |
bt 2 . ¥ X.O Fried Rice With Egg Coating

Beef Stir-fry With Rice Noodles

178%8

BUn Xao Singapore

2 MR A N - . " b
Singapore-style Noodles N y ot ’ @ [M‘I Xéo X\l DéU Glé Hej '/ v : Z X R : %5‘.&@@\%'{%&

000 y. - > 32 sk " 7 i
168%8 ¥ P \ ; \ ; Abalone Fried Rice In Claypot:

b2 Wla %, /
Chives & Sprout Noodles . o \ FYo P 7 188% .

®) ( Com Thé Bao Ngu Tay Cam

Stir-Fry With Soy Sauce

e Com Chién
I : Hai San So Diép
Seafood Stir-fry . =

With Noodles - v' s " 5 = : 7&% %%»ﬁﬁ

7858 : ‘ q0
/ ~ S W) T Scallop Seafood Fried Rice

188% @

Mi X30 H3i San ‘ ] ]

i) b3
5 Com Vit Quay 108 9% 5 Com X4 Xiu 108933
Roast Duck Rice Char Siu Rice
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Mon Goi Thém

K55 it 38 o B
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%3 / Grouper Fish Head ## 3/ Garland Chrysanthemum
-
A K 4B 398%s

© D3u HU Non

Cﬁ) Hotpot - 2 /& / White Tofu
by hlele © Tau Hii Ky o Bip
) Abalone Hot Pot ‘:2 J#%/ ToFu Skin R4/ corn
e © Khoai Mén

Ry ﬁ ¥/ Taro

N X N

=

© Gan Heo /# % #%/ Pork Tendon
© Thit Bd /4-#l/Beef Shank
© Thit Ga/# A/ Chicken

© C3i Th3o /X &% /Napa Cabbage

o RauTan O b
##%3%/ Garland Chrysanthemum ” " i )
o N5m DUi G3 Lau bau Ca Mu

J&Ji3E / King Oyster Mushroom

© N&m Linh Chi
iaénﬁyzingzhli Mushroom /E gf-:ﬁg k’%

© Nim Bach L6 Grouper Fish Hot Pot
# %3/ Bach Lo Mushroom o

© N&m Kim Chdm 398 VND
443/ Enokitake Mushroom

O Mi /#&/Noodles
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TRAN G [+} Sira Chua Chanh D3y /D3u/Thom
A SR TH R/ E/ RIS
MIENG ° Che ‘DaU Do Hat Sen Passion Fruit / Strawberry / Pineapple Yogurt

#Faay 488 3848
Dessert Red Bean With Lotus Seed
Swe‘e}soup

h

—— S e N\
= L. : .
- Che Tuyét Gia

. 2 SiaTuoi
[+l CheéKhuicBachPhé Mai e

' %&%‘i‘m Hashima Dessert Soup

Cheese Jelly & Lychee Sweet Soup 4898
4808

.
Banh Tuyét Lanh o
(Nhan Sau Riéng)
KRBAERKE 4898
Catss)

Durian Mochi

;‘\ > : > &
. ‘U‘ °
C3 Chép Uyén Uong
ﬁ?\%‘ Tortoise Jelly
B eAHT

Fish Couple Pudding
4898 4863

+ M3t Ong /% 4/ Honey
* Sita Tuoi /#47/ Milk
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