
 ÑIEÅM TAÂM - 點 心 菜 譜 - DIMSUM 1

DS001 HAÙ CAÛO HAÛI SAÛN 三 色 海 鮮 餃 Steamed seafood dumpling 50,000

DS002 HAÙ CAÛO 水 晶 蝦 餃 皇 Prawn dumpling 50,000

DS003 TÖÙ SAÉC 特 別 蝦 蛟 Steamed 4 colours shrimps dumpling 50,000

DS004 HAÙ CAÛO HEÏ 韭 菜 餃 Steamed chive dumpling 50,000

DS005 HAÙ CAÛO SOØ ÑIEÄP 帶 子 餃 Steamed scallop dumpling 55,000

DS006 BAÙNH BAO THÖÔÏNG HAÛI HAÁP 上 海 小 籠 飽 Steamed dumpling Shanghai style 50,000

DS007 BAÙNH BAO CA–DEÙ (CHIEÂN) Hấp (酥 炸) 蒸 奶 黃 飽 Tempura egg yolk dumbling 36,000

DS008 BAÙNH BAO NHAÂN MEØ 香 滑 麻 茸 飽 Steamed sesame dumbling 33,000

DS009 BAÙNH BAO XAÙ XÍU 蜜 汁 叉 燒 飽 Steamed char siu dumbling 44,000

DS010 BAÙNH BAO MOÂN 蒸 芋 蓉 飽 Steamed egg & taro dumbling 36,000

DS011 BAÙNH BAO KIM SA 金 沙 包 Liu Sha Bao (salted egg custard steamed buns) 36,000

DS012 BAÙNH BAO THÒT CAÛI CHIEÂN ÑAËC BIEÄT 特 別 菜 肉 包 Fried pork- turnip dumpling, special 44,000

DS013 BAÙNH BOØ MAÕ LAI 馬 拉 糕 Sponge cake Malaysia`s style 36,000

DS014 BAÙNH NEÁP MAËN CHIEÂN 炸 鹹 水 角 Fried glutinous rice cake (salty) 44,000

DS015 BAÙNH BOÄT KHOAI MOÂN CHIEÂN (HAÁP) 煎 –  蒸 芋 頭 糕, Fried/ Steamed taro cake 44,000

DS016 BAÙNH CAÛO TÖÙ XUYEÂN  四 川 餃 Sichuan shrimp dumpling 68,000

DS017 BAÙNH CUOÁN CHIEÂN SOÁT X.O X.O 醬 煎 腸 粉 Pan seared rice roll with X.O sauce 50,000

DS018 BAÙNH CUOÁN TOÂM KHOÂ CHIEÂN 香  煎  蝦  米  腸 Pan seared dried shrimps rice roll 50,000

DS019 BAÙNH CUOÁN TOÂM 鮮  蝦  滑  腸  粉 Steamed rice rolls with fresh shrimps 55,000

DS020 BAÙNH CUOÁN XAÙ XÍU 叉  燒  滑  腸  粉 Steamed rice rolls with roasted pork  44,000

DS021 BAÙNH SAÀU RIEÂNG CHIEÂN 酥  炸  榴  槤  餅 Tempura durian cake 138,000

DS022 BAO TÖÛ BOØ HAÀM SA TEÁ 沙  爹  金  錢  肚 Steamed cow stomach with satay sauce 44,000

ÑIEÅM TAÂM - 點 心 菜 譜 - DIMSUM 2

DS023 BAÙNH XEÁP TAÂN HAÛI VAÂN 魚  翅  灌  湯  餃 Steamed TAN HAI VAN wheatcake 66,000

DS024 BAÙNH TRÖÙNG GAØ NÖÔÙNG 酥  皮  雞  蛋  撻 Baked egg custard 33,000

DS025 BAÙNH NÖÔÙNG XAÙ XÍU MEØ THÔM 香  麻  叉  燒  酥 Baked roasted pork in puff pastry 44,000

DS026 BAÙNH DÖØA 海  南  椰  絲  撻 Baked coconut tart 39,000

DS027 BAÙNH NEÁP GAØ 珍  珠  雞 Steamed sticky rice with chicken in lotus leaf 44,000

DS028 BAÙNH NÖÔÙNG XAÙ XÍU 叉  燒  酥 Baked roasted pork fillet dumpling 44,000

DS029 BAÙNH CUÛ CAÛI CHIEÂN (HAÁP) 蘿  白  糕  煎 (蒸) Pan seared turnip cake 44,000

DS030 BAÙNH BAÉP CHIEÂN 煎  粟  米  餅 Pan seared sweet corn & green bean cake 44,000

DS031 KHOAI MOÂN CHIEÂN 酥  炸  芋  角 Tempura taro 39,000

DS032 CHAÛ GIOØ CHIEÂN 脆  皮  炸  春  捲 Tempura spring rolls 50,000

DS033 CHAÛ GIOØ PHOÂ MAI 芝  士  炸  春  捲 Cheese- spring rolls 55,000

DS034 HAÙ CAÛO CARI 咖  哩  餃 Shrimp dumpling with curry 55,000

DS035 RONG BIEÅN CUOÁN THANH CUA 蟹  肉  紫  菜  犈 Wrapped seaweed round  surimi crab meat 55,000

DS036 XÍU MAÏI 干  蒸  燒  賣 Chinese meatballs 44,000

DS037 MEØ TOÂM 芝  麻  蝦  餅 Tempura shrimp with seasame dumpling 50,000

DS038 ÑAÄU HUÕ KY CUOÁN TOÂM CHIEÂN 鮮  蝦  腐  皮  卷 Tempura tofu skin rolled with shrimps 50,000

DS039 CHAÂN GAØ CHÖNG TAØU XÌ  豉  汁  蒸  鳳  爪 Steamed chicken feet with black bean sauce  39,000

DS040 SÖÔØN NON CHÖNG TAØU XÌ 豉  汁  蒸  排  骨 Steamed spare porb ribs with black bean sauce 39,000



HUÛ TIEÁU MÌ - 粉 麵 菜 式

CHINESE NOODLE SOUP 3

HT001 BOØ KHO BAÙNH MÌ 牛  腩  麵  包 Stewed beef with bread 65,000

HT002 HOAØNH THAÙNH/ BAÙNH XEÁP 雲  吞/ 水  餃 Won-ton / wheatcake soup 50,000

HT003 BAÙNH CANH CUA 蟹  肉  粿  條 Crab meat with rice vermicelli soup 65,000

HT004 BAÙNH CANH THÒT HEO 碎  肉  粿  條 Pork with rice vermicelli soup 50,000

HT005 MÌ GAØ QUAY 燒  雞  麵 Roasted chicken noodle soup 76,000

HT006 MÌ GAØ XEÙ 雞  絲  麵 Shred chicken noodle soup 54,000

HT007 MÌ VÒT TIEÀM/QUAY 鴨  腿  麵/ 燒  鴨  麵 Stewed/ roasted duck noodle soup 83,000

HT008 MÌ CAÄT HEO 豬  腰  麵 Pig’s kidney noodle soup 54,000

HT009 MÌ THÒT HEO/ HEO BAÈM 豬  肉  麵 – 碎 肉 麵 Pork lean/ chopped pork noodle soup 50,000

HT010 MÌ XAÙ XÍU 叉  燒  麵 Char xiu noodle soup 50,000

HT011 MÌ BOØ KHO 牛  腩  麵 Stewed beef noodle red soup 65,000

HT012 MÌ BOØ TAÙI/ BOØ BAÈM 半  生  熟  牛  肉  麵  (牛 肉 碎) Rare beef/ Minced beef noodle soup 65,000

HT013 MÌ THAÄP CAÅM 什  錦  麵 Assorted meat noodle soup 54,000

HT014 MÌ HAÛI SAÛN 海  鮮  麵 Seafood noodle soup 65,000

HT015 MÌ TOÂM 蝦  麵 Shrimps noodle soup 65,000

HT016 MÌ CAÙ 生  魚  麵 Fish noodle soup 54,000

HT017 MÌ CAÙ VIEÂN 魚  丸  麵 Fish balls noodle soup 50,000

HT018 MÌ DAÀU HAØO 蠔  油  麵 Oyster sauce noodle soup 33,000

HUÛ TIEÁU MÌ - 粉 麵 菜 式
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HT019 MÌ HOAØNH THAÙNH 雲  吞  麵 Wonton  with noodle soup 50,000

HT020 MÌ BAÙNH XEÁP 水  餃  麵 Wheatcake with noodle soup 54,000

HT021 MÌ  SÖÔØN 排  骨  麵 Pork chop noodle soup 54,000

HT022 HUÛ TIEÁU VÒT TIEÀM/ QUAY 鴨  腿  河  粉/  燒  鴨  河  粉 Stewed/ roasted duck white noodle soup 83,000

HT023 HUÛ TIEÁU BOØ KHO 牛  腩  河  粉 Stewed beef with white noodle soup 65,000

HT024 HUÛ TIEÁU SÖÔØN 排  骨  河  粉 Pork ribs with white noodle  soup 54,000

HT025 HUÛ TIEÁU HAÛI SAÛN 海  鮮  河  粉 Seafood with white noodle soup 65,000

HT026 HUÛ TIEÁU CAÄT HEO 豬  腰  河  粉 Pig’s kidney with white noodle soup 54,000

HT027 HUÛ TIEÁU THAÄP CAÅM 什  錦  河  粉 Assorted meat with white noodle soup 54,000

HT028 HUÛ TIEÁU BOØ VIEÂN 牛  丸  河  粉 Beef balls with white noodle soup 54,000

HT029 MIEÁN TOÂM/ CUA 粉  絲  蝦/ 粉  絲  蟹 Shrimps/ crab meat with vermicelli soup 65,000

HT030 MIEÁN CAÙ 生  魚  粉  絲 Fish with vermicelli soup 54,000

HT031 MIEÁN GAØ XEÙ 雞  絲  粉  絲 Shred chicken with vermicelli soup 54,000

HT032 BUÙN GAÏO CAÙ VIEÂN 魚  丸  米  粉 Fish balls with rice vermicelli soup 50,000

HT033 BUÙN GAÏO GAØ XEÙ 雞  絲  米  粉 Shred chicken with rice vermicelli soup 54,000

HT034 NUI TOÂM 蝦  肉  通  心  粉 Shrimps with penne soup 65,000

HT035 NUI HEO BAÈM/ THÒT HEO 豬  肉  通  心  粉 ( 碎 肉) Minced pork/ pork with penne soup 50,000

CHAÙO - CONGEE 5



CH001 CHAÙO BAØO NGÖ 鮑  魚  粥 Abalone congee 373,000

CH002 CHAÙO NGHEÂU 白  蜆  粥 Clams congee 54,000

CH003 CHAÙO CUA 蟹  肉  粥 Crab meat congee 76,000

CH004 CHAÙO HAØO 蠔  士  粥 Oyster congee 76,000

CH005 CHAÙO THAÄP CAÅM 什  錦  粥 Assorted meat congee 54,000

CH006 CHAÙO TOÂM 蝦  粥 Shrimps congee 65,000

CH007 CHAÙO CAÙ LOÙC 生  魚  粥 Fish congee 54,000

CH008 CHAÙO SOØ ÑIEÄP 帶  子  粥 Scallop congee 76,000

CH009 CHAÙO SOØ HUYEÁT 司  堪  粥 Blood cockle congee 96,000

CH010 CHAÙO CAÄT HEO 豬  腰  粥 Pig’s kidneys congee 65,000

CH011 CHAÙO GAN HEO 豬  肝  粥 Pig’s liver congee 50,000

CH012 CHAÙO HEO BAÈM BAÉC THAÛO 皮  蛋  碎  肉  粥 Minced pork & black egg congee 54,000

CH013 CHAÙO BOØ TAÙI 半  生  熟  牛  肉  粥  Rare beef congee 65,000

CH014 CHAÙO BOØ BAÈM 碎  牛  肉  粥  Minced beef congee 65,000

CH015 CHAÙO BOØ BAÈM BAÉC THAÛO 皮  蛋  碎  牛  肉  粥  Minced beef with black egg congee 65,000

CH016 CHAÙO GAØ XEÙ 雞  絲  粥  Shred chicken congee 54,000

CH017 CHAÙO TRAÉNG HOÄT VÒT MUOÁI 鹹  蛋  白  粥 Plain congee with salted egg 39,000

CH018 CHAÙO TRAÉNG 白  粥 Plain congee 21,000

SUÙP – 羹 湯 類 – SOUP 6

S001 SUÙP RONG BIEÅN HAÛI VÖÔNG 海  皇  紫  菜  羹 Seaweed with seafood soup 44,000

S002 SUÙP THÒT BOØ TAÂY HOÀ 西  湖  牛  肉  羹 Beef soup west Lake style 50,000

S003 SUÙP HAÛI SAÛN ÑAÄU HUÕ  海  鮮  豆  腐  羹 Seafood with tofu soup 50,000

S004 SUÙP BAÉP THÒT CUA 蟹  皇: 粟  米  羹 Crab meat withcorn soup 44,000

S005 SUÙP MAÊNG TAÂY THÒT CUA 蟹  皇  西  筍  羹 Crab meat with asparagus soup 44,000

S006 SUÙP BOÙNG CAÙ CUA 蟹  皇  魚  肚  羹 Crab meat with swim bladder soup 44,000

S007 SUÙP BAØO NGÖ HAÛI SAÂM 鮑  魚  海  參  羹 Abalone with sea cucumber soup 528,000

GIÖÕ MAÕI SAÉC ÑEÏP - 永 遠 長 春

KEEP BEAUTY FOREVER 7

Y001 CHEØ YEÁN CHÖNG TÖÏ NHIEÂN 自  然  蒸  燕  窩  糖  水 Bird nest gruel 292,000 583,000

Y002 CHEØ YEÁN CHÖNG TRAÙI OÅI 燕  窩  蒸  番  石  榴  糖  水 Bird nest gruel in whole Guava fruit 329,000 658,000

YOO3 CHEØ YEÁN CHÖNG TRAÙI DÖA HAÁU 燕  窩  蒸  西  瓜 Bird nest gruel in whole watermelon fruit 329,000 658,000

Y004 CHEØ YEÁN CHÖNG ÑU ÑUÛ 燕  窩  蒸  木  瓜  糖  水 Bird nest gruel in whole papaya fruit 329,000 658,000

CAÙC MOÙN PHUÏC HOÀI SÖÙC KHOÛE - 滋 補 燉 品

RECOVERY DISHES   8

SK001 SUÙP TAÂN HAÛI VAÂN NHAÁT PHAÅM 一  品  魚  翅  羹  1
st

 class Soup 10,780,000

SK002 SUÙP TAÂN HAÛI VAÂN ÑAËC BIEÄT 特  別  魚  翅  羹 Special TAN HAI VAN soup 3,520,000

SK003 SUÙP TAÂN HAÛI VAÂN GAÏCH CUA ÑAËC BIEÄT 特  別  魚  翅  羔  蟹  羹 Special TAN HAI VAN crab’s egg soup 528,000

SK004 SUÙP TAÂN HAÛI VAÂN + TOÂM HUØM 魚  翅  +   龍  蝦  羹 Special TAN HAI VAN lobster soup                         607,000 3,289,000



SK005 SUÙP TAÂN HAÛI VAÂN BAØO NGÖ 魚  翅  鮑  魚  羹 Special TAN HAI VAN abalone soup 528,000

SK006 SUÙP TAÂN HAÛI VAÂN HAÛI HOAØNG 紅  燒  海  皇  翅 TAN HAI VAN king of the sea soup  528,000

SK007 SUÙP TAÂN HAÛI VAÂN TRUÙC XANH 魚  翅  竹  笙  𡙡 TAN HAI VAN small bamboo intestine soup 528,000

SK008 SUÙP TAÂN HAÛI VAÂN THÒT CUA 蟹  皇  魚  翅  羹 TAN HAI VAN crab meat soup 528,000

SK009 SUÙP TAÂN HAÛI VAÂN HOÀNG XÍU 紅  燒  魚  翅  𡙡 TAN HAI VAN with hoisin sauce soup 528,000

SK010 BAØO NGÖ SOÁT DAÀU HAØO (NGUYEÂN CON) 紅  燒  鮑  魚 (元  只) Abalone with oyster sauce (piece) 1,375,000

SK011 BAØO NGÖ SOÁT DAÀU HAØO 紅  燒  鮑  魚  片 Abalone with oyster sauce 405,000

SK012 BAØO NGÖ HAÀM NAÁM ÑOÂNG COÂ 紅  燒  北  菰  鮑  片 Stewed abalone with Chinese mushroom 405,000

CAÙC MOÙN PHUÏC HOÀI SÖÙC KHOÛE - 滋 補 燉 品

RECOVERY DISHES   
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SK013 BAØO NGÖ HAÀM HAÛI SAÛN 紅  燒  海  鮮  鮑  魚 Stewed abalone with seafood 405,000

SK014 BAØO NGÖ HAÀM HAÛI SAÂM 紅  燒  海  參  鮑  魚 Stewed abalone with sea cucumber 405,000

SK015 NAÁM HOÀNG KOÂNG TIEÀM GAØ AÙC 茶  樹  菇  燉  烏  雞 Stewed black chicken with Hongkong mushroom 98,000

SK016 GAØ AÙC TIEÀM THUOÁC BAÉC 茶  杞  燉  烏  雞 Stewed black chicken with oriental herbs 98,000

SK017 OÙC HEO TIEÀM THUOÁC BAÉC 豬  腦  燉  藥  材 Stewed pig’s brain in oriental herbs 98,000

SK018 NGAÀU PÍN TIEÀM THUOÁC BAÉC 牛  鞭  燉  藥  材 Stewed bull genitals with oriental herbs 98,000

SK019 BAÉP BOØ TIEÀM THUOÁC BAÉC 牛  展  燉  藥  材 Stewed beef calf with oriental herbs 98,000

CAÙC MOÙN KHAI VÒ – 各 式 熱 葷

APPETIZERS
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KV001 BAÙNH CUOÁN CHIEÂN TOÂM 豉  油  皇  煎  蝦  腸  粉 Tempura shrimps rice rolls 131,000

KV002 BAÙNH CUOÁN CHIEÂN XÌ DAÀU HAÛI SAÛN 豉  油  皇  海  鮮  煎  腸  粉 Pan seared rice rolls with seafood & soya sauce 131,000

KV003 BAÙNH CUOÁN XAØO SÖÔØN NON 豉  油  皇  排  骨  煎  腸  粉 Sauteed rice rolls with spare ribs 98,000

KV004 BAÙNH CUOÁN XAØO THÒT BAÈM 豉  油  皇  碎  肉  煎  腸  粉 Sauteed rice rolls with chopped pork 98,000

KV005 BAÙNH CUOÁN CHEÂN TÖÔNG X.O 豉  油  皇  X.O  醬  煎  腸  粉 Pan seared rice rolls with X.O sauce 72,000

KV006 BAÙNH CUOÁN CHIEÂN XAÙ XÍU 豉  油  皇  叉  燒  煎  腸  粉 Fried rice rolls with roasted pork 98,000

KV007 BAÙNH CUOÁN CHIEÂN TRÖÙNG 豉  油  皇  腸  粉  煎  蛋 Pan seared rice rolls with egg 72,000

KV008 BAÙNH CUOÁN CHIEÂN XÌ DAÀU 豉  油  皇  煎  腸  粉 Pan seared rice roll with soya sauce 55,000

KV009 CHAÛ GIOØ CÔM NIEÂU SAØI GOØN COM NIEU SAI GON  春  捲 Com Nieu Sai Gon Fried Spring Rolls 119,000

KV010 CHAÛ GIOØ HAÛI SAÛN  海  鮮  春  捲 Seafood spring rolls 98,000

KV011 HAÛI SAÛN CUOÁN CHIEÂN 沙  律  海  鮮  卷 Tempura seafood spring rolls 131,000

CAÙC MOÙN KHAI VÒ – 各 式 熱 葷

APPETIZERS 11

KV012 CHAÛ CAÙ MAËN 煎  鹹  魚  餅 Tempura salty minced fish 131,000

KV013 CHAÛ CAÙ CHIEÂN 煎  魚  餅 Tempura minced fish 109,000

KV014 CHAÛ CAÙ CHIEÂN THÌ LAØ  煎  魚  餅  小  茴 Tempura minced fish with fennel 109,000

KV015 CÔM CHAÙY CHAÛ CAÙ 魚  餅  鍋  巴 Crispy fried rice with minced fish 131,000

KV016 GOÛI BOØ RAU MUOÁNG 牛  肉  通  心  菜  涼  拌 Water morning glory with beef salad 120,000

KV017 GOÛI BOØ BOÙP THAÁU 牛  肉  涮  肉  涼  拌 Beef salad vietnamese style 120,000



KV018 GOÛI BOØ NGOÙ SEN 牛  肉  蓮  藕  涼  拌 Sliced beef with lotus' stem salad 120,000

KV019 GOÛI GAØ BAÉP CHUOÁI 雞  肉  蕉  泡  涼  拌 Chicken with banana’s flower salad 132,000

KV020 GOÛI GAØ BAÉP CAÛI 雞  肉  捲  心  菜  涼  拌 Chicken with white cabbage salad  132,000

KV021 GOÛI GAØ NGOÙ SEN 雞  肉  蓮  藕  涼  拌 Chicken with lotus’s stem salad 132,000

KV022 GOÛI GAØ XEÙ PHAY RAU RAÊM 雞  肉  涼  拌 Shredded chicken salad 132,000

KV023 GOÛI BUÙN TAØU TOÂM THÒT  粉  絲  蝦  豬  肉  涼  拌 Shrimps & pork vermicelli salad 120,000

CAÙC MOÙN KHAI VÒ – 各 式 熱 葷
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KV024 GOÛI BUÙN TAØU CAÙ MÖÏC 粉  絲  魚  鮮  魷  涼  拌 Fish & squid vermicelli salad 120,000

KV025 GOÛI KHOÂ SAËC BOÙP THAÁU 扁  身  魚  涮  肉  涼  拌 Sun-dried macropodus salad  120,000

KV026 GOÛI KHOÂ SAËC XOAØI BAÈM 扁  身  魚  碎  芒  果  涼  拌 Dried macropodus & mango salad 120,000

KV027 GOÛI THAÙI THÒT BOØ  牛  肉  泰  式  涼  拌 Beef salad Thai style 120,000

KV028 GOÛI THAÙI MÖÏC  鮮  魷  泰  式  涼  拌 Squid salad Thai style 120,000

KV029 GOÛI THAÙI SOØ HUYEÁT  司  堪  泰  式  涼  拌 Blood cockle salad Thai style 160,000

KV030 GOÛI THAÙI HAÛI SAÛN 海  鮮  泰  式  涼  拌 Seafood salad Thai style 132,000

KV031 GOÛI THAÙI SÖÙA HAÛI SAÛN 海  鮮  水  母  泰  式  涼  拌 Jelly fish, seafood salad Thai style 139,000

KV032 GOÛI XOAØI SÖÙA TOÂM THIT 芒  果  水  母  蝦  肉  涼  拌 Green mango with jelly fish, shrimps & meat salad 139,000

KV033 GỎI XOÀI RÔ ĐỒNG 芒  果  淡  水  鱼  涼   拌 Mixed mango with anabas 156,000

KV034 GỎI TÁI RÔ ĐỒNG 生  淡  水  鱼  涼  拌 Salad with underdone anabas 156,000

MOÙN CHÍNH – 主 菜 – MAIN COURSES

CAÙC MOÙN HAÛI SAÛN – 海 鮮 類 – SEAFOOD DISHES   13

M001 HAÛI SAÂM ÑOÂNG COÂ 海  參  炒  北  菰 Wok fried sea cucubers with Chinese mushroom 120,000

M002 HAÛI VÒ TAY CAÀM 海  味  一  品  煲 Assorted seafood in clay pot 242,000

M003 TOÙC TIEÂN HAÀM SOØ ÑIEÄP 發  財  瑤  柱  甫 Stewed convallaria with scallop 259,000

M004 NÖÔÙC BAØO NGÖ HAÛI SAÂM HAÀM ÑOÂNG COÂ 鮑  汁  北  菰  扣  海  參 Stewed abalone sauce withsea cucumber & Chinese mushroom 242,000

M005 NGHEÂU XAØO TAØU XÌ 豉  汁  炒  蜆 Wok fried clams with black bean sauce 87,000

M006 NGHEÂU XAØO TOÛI 蒜  茸  炒  蜆 Wok fried clams with garlic 87,000

M007 NGHEÂU XAØO TÖÙ XUYEÂN 四  川  炒  蜆 Wok fried clams in Sichuan style 87,000

CAÙC MOÙN HAÛI SAÛN – 海 鮮 類

SEAFOOD DISHES   14

M008 SOØ HUYEÁT XAØO TAØU XÌ  豉  汁  炒  司  堪 Wok fried blood cockle with black bean sauce 138,000

M009 SOØ HUYEÁT XAØO TOÛI 蒜  茸  炒  司  堪  Wok fried blood cockle with garlic 138,000

M010 SOØ HUYEÁT XAØO TÖÙ XUYEÂN 四  川  炒  司  堪  Wok fried blood cockle in Sichuan style 138,000

M011 SOØ ÑIEÄP XAØO ÑAÄU HAØ LAN 芥  蘭  豆  炒  帶  子 Wok fried scallops with peas 141,000

M012 SOØ ÑIEÄP XAØO CAÛI ROÅ 荷  蘭  蒜  茸  炒  帶  子  Wok fried scallops with kale 120,000

M013 SOØ ÑIEÄP MÖÏC TÖÔI XAØO CAÛI ROÅ 芥  蘭  帶  子  炒  鮮  魷 Wok fried squids & scallops with kale 131,000

M014 SOØ ÑIEÄP TOÂM XAØO CAÛI ROÅ  芥  蘭  帶  子  蝦  球 Wok fried shrimps & scallops with kale 131,000



M015 MÖÏC XAØO ÑAÄU HAØ LAN  荷  蘭  豆  炒  鮮  魷  Wok fried squids withpeas 109,000

M016 MÖÏC XAØO TAØU XÌ 豉  椒  炒  鮮  魷   Wok fried squids with black beans paste 109,000

M017 MÖÏC XAØO TÖÔNG X.O X.O 醬  炒  鮮  魷 Wok fried squids with X.O sauce 120,000

M018 MÖÏC TAM LY 三  杯  魷  魚 Stir-fried squid with liqueur, onion, bell pepper, coriander 120,000

M019 MÖÏC CHIEÂN GIOØN 脆  炸  鮮  魷 Tempura squids  109,000

M020 MÖÏC NANG 魷  魚 Squid Theo Thôøi Giaù

M021 OÁC VOØI VOI 象  拔  蚌 Geoduck Theo Thôøi Giaù

TOÂM – 蝦 類 – SHRIMPS 15

M022 TOÂM HUØM BABY 細  龍  蝦 Baby lobster Theo Thôøi Giaù

M023 TOÂM HUØM MYÕ 美  國  龍  蝦 Alaska lobster Theo Thôøi Giaù

M024 TOÂM HUØM HAÁP PHOÂ MAI 芝  士  焗  龍  蝦 Steamed lobster with cheese Theo Thôøi Giaù

M025 TOÂM HUØM RANG MUOÁI TOÛI  蒜  茸  椒  鹽  龍  蝦 Fried lobster with salt & garlic Theo Thôøi Giaù

M026 TOÂM MUÛ NI 琵  琶  蝦 Sand lobster Theo Thôøi Giaù

M027 TOÂM HUØM LOÄT KHO TOÄ 紅  燒  沙  煲  龍  蝦 Dried soft shell lobster in clay pot Theo Thôøi Giaù

M028 TOÂM TÍCH RANG MUOÁI TOÛI  椒  鹽  濑  尿  蝦  Fried mantis shrimp with salt & garlic Theo Thôøi Giaù

M029 TOÂM TÍCH HAÁP 清  蒸  濑  尿  蝦 Steamed mantis shrimp    Theo Thôøi Giaù

M030 TOÂM TÍCH NÖÔÙNG  清  烤  濑  尿  蝦 Grilled mantis shrimp Theo Thôøi Giaù

M031 TOÂM CAØNG NÖÔÙNG 烤  大  頭  蝦 Grilled river prawn Theo Thôøi Giaù

M032 TOÂM CAØNG HAÁP 清  蒸  大  頭  蝦 Steamed river prawn Theo Thôøi Giaù

M033 TOÂM CAØNG RANG MUOÁI 椒  鹽  大  頭  蝦  Fried river prawn with salt & garlic Theo Thôøi Giaù

TOÂM – 蝦 類 – SHRIMPS 16

M034 TOÂM CAØNG KHO TOÄ 紅  燒  大  頭  蝦 Simmered river prawn in clay pot  Theo Thôøi Giaù

M035 TOÂM CAØNG KHO TAØU 炆  大  頭  蝦 Simmered river prawn with coconut juice Theo Thôøi Giaù

M036 TOÂM SUÙ RANG MUOÁI 椒  鹽  草  蝦 Fried tiger prawn with salt  Theo Thôøi Giaù

M037 TOÂM SUÙ RAM MAËN 鹹  炆  草  蝦 Simmered salty tiger prawn Theo Thôøi Giaù

M038 TOÂM XAØO ÑAÄU HAØ LAN/ TRÖÙNG 荷  蘭  豆  炒  蝦  球/ 蝦 仁 滑 蛋  Wok fried shrimps with peas/ egg 142,000

M039 TOÂM XAØO TÖÔNG X.O X.O 醬  炒  蝦  球 Sauteed shrimps with X.O sauce 142,000

M040 TOÂM SATEÁ BUÙN TAØU TAY CAÀM 沙  嗲  粉  絲  蝦  煲 Wok fried shrimp & sate with noodle 164,000

M041 TOÂM SUÙ KHO TAØU 炆  草  蝦 Simmered tiger prawn with coconut juice Theo Thôøi Giaù

M042 TOÂM SUÙ RANG THAÙI  泰  式  草  蝦 Fried tiger prawn Thai style  Theo Thôøi Giaù

M043 TOÂM SUÙ RANG MUỐI TIEÂU  椒  鹽  草  蝦 Fried tiger prawn with salt & pepper   Theo Thôøi Giaù

TOÂM – 蝦 類 – SHRIMPS 17

M044 TOÂM SUÙ CHIEÂN SOÁT MAYONNAISE 沙  律  煎 草  蝦 Fried tiger prawn s/with mayonnaise  Theo Thôøi Giaù

M045 TOÂM SUÙ HAÁP 蒸  草  蝦 Steamed tiger prawn      Theo Thôøi Giaù

M046 TOÂM SUÙ AÊN SOÁNG MUØ TAÏC 溂  身  草  蝦 Shrimp sashimi served with mustard      Theo Thôøi Giaù



M047 TOÂM SUÙ HAÁP TOÛI 蒜  茸  蒸  草  蝦  Steamed tiger prawn with garlic  Theo Thôøi Giaù

M048 TOÂM SUÙ XÆN 醉  翁  草  蝦  Tiger prawn burned with alcohol  Theo Thôøi Giaù

M049 TOÂM SUÙ HAÁP PHOÂ MAI 芝  士  局  草  蝦  Steamed tiger prawn with cheese     Theo Thôøi Giaù

M050 TOÂM SUÙ HAÁP NÖÔÙC DÖØA 椰  青  水  蒸  草  蝦  Steamed tiger prawn with coconut juice Theo Thôøi Giaù

M051 TOÂM SUÙ UỐNG BIA 啤  酒  蒸  草  蝦  Steamed tiger prawn with Beer Theo Thôøi Giaù

CAÙ – 魚 類 – FISHES 18

M052 CAÙ MAËT QUÛY 石  头  魚 Stonefish Theo Thôøi Giaù

M053 CAÙ BOÁNG MUÙ KHO TIEÂU 胡  椒  炆  石  班  魚 Simmered grouper with pepper Theo Thôøi Giaù

M054 CAÙ BOÁNG MUÙ HAÁP TAM TÔ 三  絲  蒸  石  班  魚 Steamed grouper w. Chinese mushroom& vegetables Theo Thôøi Giaù

M055 CAÙ BOÁNG MUÙ CHIEÂN DOØN 脆  炸  石  班  魚 Tempura grouper Theo Thôøi Giaù

M056 CAÙ BOÁNG MUÙ CHÖNG TÖÔNG 麵  豉  蒸  石  班  魚 Steamed grouper with soya sauce Theo Thôøi Giaù

M057 CAÙ BOÁNG MUÙ CHÖNG TRIEÀU CHAÂU 潮  式  蒸  石  班  魚 Steamed grouper in Chaozhou style Theo Thôøi Giaù

M058 CAÙ BOÁNG MUÙ CHIEÂN GIOØN NÖÔÙC TÖÔNG 脆  炸  豉  油  石  斑  魚 Tempura grouper serve with soy sauce Theo Thôøi Giaù

M059 CAÙ BOÁNG MUÙ CHÖNG KIEÅU HOÀNG KOÂNG 港  式  清  蒸  石  斑  魚 Steamed grouper in Hongkong style Theo Thôøi Giaù

M060 CAÙ BOÁNG MUÙ HAÁP BUÙN TAØU ÑOÂNG COÂ 粉  絲  冬  菇  蒸  石  斑  魚 Steamed grouper with chinese mushroom & vermicelli Theo Thôøi Giaù

M061 CAÙ BOÁNG MUÙ CHÖNG TAØU XÌ 豉  汁  蒸  石  斑  魚 Steamed grouper with black bean sauce Theo Thôøi Giaù

M062 CAÙ BOÁNG MUÙ HAÀM KHOÅ QUA 涼  瓜  炆  石  斑  魚 Steamed grouper with bitter melon Theo Thôøi Giaù

M063 CAÙ BOÁNG TÖÔÏNG HAÁP BUÙN TAØU ÑOÂNG COÂ 粉  絲  冬  菇  蒸  筍  瞉  魚 Steamed marble goby with vermicelli & Chinese mushroom Theo Thôøi Giaù

CAÙ – 魚 類 – FISHES 19

 

M064 CAÙ BOÁNG TÖÔÏNG CHÖNG TAØU XÌ 豉  汁  蒸  筍  瞉  魚 Steamed marble goby with black bean sauce Theo Thôøi Giaù

M065 CA BOÁNG TÖÔÏNG HAÀM KHOÅ QUA 涼  瓜  炆  筍  瞉  魚 Steamed marble gooby with bitter melon Theo Thôøi Giaù

M066 CAÙ DIEÂU HOÀNG CHIEÂN DOØN 脆  炸  紅  雕  魚 Tempura red tilapia  Theo Thôøi Giaù

M067 CAÙ DIEÂU HOÀNG CHIEÂN THAÙI 泰  式  炸  紅  雕  魚 Fried red tilapia in Thai style Theo Thôøi Giaù

M068 CAÙ DIEÂU HOÀNG HAÁP TAM TÔ 三  絲  紅  雕  魚 Steamed red tilapia with jambon & vegetables Theo Thôøi Giaù

M069 CAÙ DIEÂU HOÀNG HAÁP TRIEÀU CHAÂU 潮  式  紅  雕  魚 Steamed red tilapia in Chaozhou style Theo Thôøi Giaù

M070 CAÙ DIEÂU HOÀNG SOÁT CHUA NGOÏT 酸  甜  紅  雕  魚 Tempura red tilapia with sweet & sour sauce Theo Thôøi Giaù

M071 CAÙ DIEÂU HOÀNG CHÖNG TÖÔNG 豆  豉  蒸  紅  雕  魚 Steamed red tilapia with soya sauce Theo Thôøi Giaù

M072 CAÙ DIEÂU HOÀNG SOÁT XÍ MUOÄI 酸  梅  紅  雕  魚 Tempura red tilapia w. salty-plum sauce Theo Thôøi Giaù

M073 CAÙ ROÂ THÒT HEO KHO TOÄ 沙  煲  攀  鱸  魚 Simmered anabas withpork in clay pot 119,000

M074 CAÙ TREÂ KHO TOÄ 泥  魚  沙  煲 Simmered catfish in clay pot 76,000

M075 CAÙ TREÂ CHIEÂN NÖÔÙC MAÉM GÖØNG 薑  醬  煎  泥  魚 Tempura catfish with ginger fish sauce 76,000

CAÙ – 魚 類 – FISHES 20

M076 CAÙ BOÂNG LAU KHO TOÄ 白 鵊 烏 沙 煲 Simmered basa fish in clay pot 87,000

M077 CAÙ BOÂNG LAU CHIEÂN DOØN 脆 炸 白 鵊 烏 Tempura basa fish 87,000

M078 CAÙ LOÙC KHO TOÄ 沙 煲 炆 生 魚 Simmered snakehead fish in clay pot 76,000

M079 CAÙ LOÙC KHO THÔM  鳳 梨 炆 生 魚 Stewed snakehead fish  with pineapple 87,000

M080 CAÙ LOÙC CHIEÂN MUOÁI SAÛ 鹽 茅 炆 生 魚 Tempura snakehead fish with lemongrass & chilli 76,000

M081 CAÙ LOÙC CHIEÂN MAÉM ME  酸 子 醬 炆 生 魚 Tempura snakehead fish served with tamarind fish sauce 76,000

M082 CAÙ LOÙC THÌ LAØ SOÁT CHUA CAY 酸 辣 小 茴 炆 生 魚 Tempura snakehead fish served with fennel hot & sour sauce 87,000



M083 CAÙ MAËN CHÖNG THÒT 鹹  魚  蒸  肉  餅 Steamed minced pork in salted fish 98,000

M084 CAÙ MAËN SOÁT CHUA CAY 菠  蘿  生  炒  脆  炸  咸  魚 Salted fish with sour & hot sauce 98,000

CAÙ – 魚 類 – FISHES 21

M085 CAÙ MAËN CHIEÂN DOØN 脆  炸  咸  魚 Tempura salted fish 98,000

M086 CAÙ MIEÁNG RANG MUOÁI TIEÂU 椒  鹽  斑  腩 Fried basa fish fillet with salt & pepper 120,000

M087 CAÙ MIEÁNG XAØO BAÉP NON 粟  米  炒  斑  腩 Wok fried basa fish fillet with baby corn 120,000

M088 CAÙ MIEÁNG LAÊN BOÄT MUOÁI TIEÂU 椒  鹽  脆  炸  斑  腩 Tempura basa fish fillet with salt & pepper 120,000

M089 TÖÔNG HOÄT CHÖNG CAÙ MIEÁNG 麵  豉  蒸  斑  腩 Steamed basa fish fillet with beans paste 120,000

M090 CAÙ TUYEÁT HAÁP HOÀNG KOÂNG 港  式  清  蒸  雪  魚 Steamed codfish Hongkong style 99,000

M091 CAÙ TUYEÁT CHIEÂN SOÁT CAØ 茄  汁  煎  雪  魚 Tempura codfish served with tomato sauce 99,000

M092 CAÙ TUYEÁT CHIEÂN SOÁT MAYONNAISE Mayonnaise 汁 煎  雪  魚 Tempura codfish served with mayonnaise sauce 99,000

CUA – 蟹 – CRAB 22

M093 MIEÁN CUA THIT TAY CAÀM 沙 煲 粉 絲 蟹 Sauteed crab meat with noodle in clay pot 72,000 Theo Thôøi Giaù

M094 MIEÁN CUA GAÏCH TAY CAÀM 沙 煲 粉 絲 糕 蟹 Sauteed crab roe with noodle in clay pot 72,000 Theo Thôøi Giaù

M095 CUA CAØ RI TAY CAÀM 沙 煲 咖 哩 蟹 Crab curry in clay pot    Theo Thôøi Giaù

M096 CUA HAÁP HAØNH GÖØNG 姜 蔥 蒸 蟹 Steamed crab with onion & ginger Theo Thôøi Giaù

M097 CUA XAØO HAØNH GÖØNG 爆 姜 蔥 蟹 Wok fried crab with onion & ginger    Theo Thôøi Giaù

M098 CUA RANG HOAØNG KIM 黃 金 炒 蟹 Wok fried crab with salted eggs Theo Thôøi Giaù

M099 CUA RANG TOÛI ÔÙT 避 風 溏 炒 蟹 Wok fried crab with garlic & chilli Theo Thôøi Giaù

M100 CUA GAÏCH RANG MUOÁI  椒 鹽  糕 蟹 Wok fried crab roe with  salt Theo Thôøi Giaù

M101 CUA GAÏCH RANG TIEÂU  胡 椒 糕 蟹 Wok fried crab roe with pepper Theo Thôøi Giaù

M102 CUA GAÏCH RANG SINGAPORE 星 洲 糕  蟹 Wok fried crab roe in Singapore style Theo Thôøi Giaù

M103 CUA GAÏCH HAÁP 蒸 糕 蟹 Steamed crab roe Theo Thôøi Giaù

M104 CUA THÒT HAÁP TIEÂU HOÀNG KOÂNG 港  式  蒸  蟹 steamed crab meat w / pepper in Hongkong style Theo Thôøi Giaù

M105 CUA GAÏCH HAÁP TIEÂU HOÀNG KOÂNG 港  式  蒸 羔  蟹 Steamed crab roe with pepper in Hongkong style Theo Thôøi Giaù

M106 TRÖÙNG HOA TIEÂU CHÖNG CUA 花 雕 蛋 白 蒸 蟹 Steamed crab withegg Theo Thôøi Giaù

M107 GHEÏ HAÁP 蒸 花 蟹 Steamed swimming crab Theo Thôøi Giaù

M108 CUA BIEÅN 海 蟹 Steamed crab Theo Thôøi Giaù

CAÙC MOÙN TAY CAÀM – 煲  仔  類

CLAY POT DISHES  23

M109 HAÛI VÒ BUÙN TAØU TAY CAÀM 海  味  粉  絲  什  菜  煲 Wok fried seafood w/ noodle & vegetable in clay pot 131,000

M110 CAÙ MAËN CAØ TÍM TAY CAÀM 魚  香  茄  子  煲 Wok fried salted fish with eggplant in clay pot 98,000

M111 CAÙ MAËN, GAØ ÑAÄU HUÕ TAY CAÀM 鹹  魚  雞  粒  豆  腐  煲 Wok fried chicken with salted fish & tofu in clay pot  98,000

M112 KHOAI MOÂN SÖÔØN TAY CAÀM  沙  煲  排  骨  芋  頭 Wok fried taro with pork ribs in clay pot 98,000

M113 BOØ KHO TAY CAÀM 柱  侯  牛  腩  煲 Stewed beef in clay pot 98,000

M114 ÑAÄU HUÕ BAÙT TRAÂN TAY CAÀM 八  珍  豆  腐  煲 Wok fried tofu with eight special ingredients in clay pot 98,000

M115 SÖÔØN HAÀM TAY CAÀM 嗜  嗜  排  骨  煲 Stewed pork ribs in clay pot 98,000

LAÅU – 火 鍋 – HOT POT 24



M116 LAÅU CHUA TOÂM CAØNG  (
1
/2 KG) 大  頭  蝦  酸  湯 火  鍋 River prawn sour soup in hotpot Theo Thôøi Giaù

M117 LAÅU CHUA CAÙ BOÁNG MUÙ (
1
/2 KG) 石  班  魚  酸 湯 火  鍋 Grouper sour soup in hotpot Theo Thôøi Giaù

M118 LAÅU RIEÂU DIEÂU HOÀNG (1/2 KG) 紅 彫 魚 蟹 湯 火 鍋 Red tilapia with fennel soup in hotpot Theo Thôøi Giaù

M119 LAÅU DIEÂU HOÀNG NAÁU NGOÙT (
1
/2 KG) 紅  彫  魚 蕃  茄 湯 火  鍋 Red tilapia soup in Southern style of Vietnam Theo Thôøi Giaù

M120 LAÅU CAÙ DIEÂU HOÀNG NAÁU CHUA (
1
/2 KG) 紅  彫  魚   酸  湯 火  鍋 Red tilapia sour soup in hotpot Theo Thôøi Giaù

M121 LAÅU KHOÅ QUA CAÙ THAÙC LAÙC 七  星  魚  苦  瓜 火 鍋 Clown knife fish paste with bitter melon in hotpot 197,000

M122 LAÅU ÑAÀU CAÙ HOÀI 三 文 魚 頭  火  鍋 Salmon’s head soup in hotpot 219,000

M123 LAÅU SATEÁ 沙  嗲  火  鍋 Satay hotpot 241,000

M124 LAÅU THAÄP CAÅM 沙  什  錦  火  鍋 Assorted meat in hotpot 241,000

M125 LAÅU HAÛI SAÛN SOÁNG 生  海  鮮  火  鍋 Seafood in hotpot 263,000

M126 LAÅU THAÙI HAÛI SAÛN 泰  式  海  鮮  火  鍋 Seafood in hotpot Thai style 263,000

M127 LAÅU RIEÂU CUA THÒT 肉 蟹 火  鍋  五 柳 Crab meat w/ fennel soup in hotpot Theo Thôøi Giaù

M128 LAÅU RIEÂU CUA GAÏCH 糕 蟹 火  鍋  五 柳 Crab roe w/ fennel soup in hotpot Theo Thôøi Giaù

M129 LAÅU SOÁNG (CUA 2 DA) 生 双 瞉 蟹 火 鍋 Crab in hotpot changing shell crab in hotpot Theo Thôøi Giaù

M130 LAÅU THAÙI (CUA 2 DA) 泰 式 双 瞉 蟹 火  鍋 Changing shell crab hotpot in Thai style Theo Thôøi Giaù

VÒT,BOÀ CAÂU – 鴨,鴿 – DUCK-PIGEON 25

M131 VÒT QUAY TIEÂU DA GIOØN 脆 皮 黑 椒 燒 鴨 Roasted duck with black pepper 568,000

M132 VÒT BAÉC KINH 2 MOÙN 北 京 片 皮 鴨 (預 訂) 二 食 Beijing duck (2 dishes) 638,000

M133 VÒT BAÉC KINH 3 MOÙN 北 京 片  皮  鴨 (預 訂)  三 食 Beijing duck (3 dishes) 682,000

M134 VÒT QUAY KIM LINH 金 玲 鴨

Roasted whole duck in Kim Linh syle

(serve with deep-fried dumpling or bread ) 568,000

M135 VÒT BA LI KIEÅU ÑAØI LOAN 台 式  三 杯 鴨 Ba Li duck in Taiwan style 160,000

M136 VÒT BA LI KIEÅU ÑAØI LOAN 台 式 三 杯 鴨 (半只) Ba Li duck Taiwan style (1/2 piece) 319,000

M137 THÔM GÖØNG XAØO THÒT VÒT 姜 蘿  炒 鴨 Sauteed duck with pineapple & ginger 160,000

M138 BOÀ CAÂU QUAY 紅 燒 乳 鴿 Roasted pigeon 209,000

M139 BOÀ CAÂU HAÀM ÑOÂNG COÂ 冬 菇 炆 乳 鴿 Stewed pigeon with Chinese mushroom 209,000

GAØ – 雞 類 – CHICKEN DISHES 26

M140 SUÏN GAØ RANG MUOÁI 椒 鹽 掌 中 寶 Fried chicken’s cartilage with salt 105,000

M141 SUÏN GAØ HOAØNG KIM 黃 金 掌 中 寶 Fried chicken’s cartilage with salted eggs 105,000

M142 SUÏN GAØ CHIEÂN NÖÔÙC MAÉM 魚 露 掌 中 寶 Fried chicken’s cartilage with fish sauce 105,000

M143 SUÏN GAØ CHAÙY TOÛI 蒜 子 掌 中 寶 Fried chicken’s cartilage with garlic 105,000

M144 VÆ SAÉT GAØ XAØO TAØU XÌ 鐵  煲  豆  豉  雞 Sizzlling chicken with black bean sauce 132,000

M145 CAÙNH GAØ CHIEÂN NÖÔÙC MAÉM 魚  露  炸 鸡翅膀 Fried chicken wings with fish sauce 132,000

M146 CAÙNH GAØ CHIEÂN SINGAPORE 星加坡  炸 鸡翅膀 Tempura chicken wings Singapore style 132,000

M147 GAØ KHO XAÛ ÔÙT 茅  椒 炆  雞 Dried chicken with lemongrass & chilli 132,000

M148 GAØ KHO GÖØNG 薑  炆  雞 Dried chicken with ginger 132,000

M149 GAØ XAØO XAÛ ÔÙT 茅  椒  炒 雞 Sauteed chicken with lemongrass & chilli 132,000

M150 GAØ XAØO GÖØNG 薑  炒 雞 Sauteed chicken with ginger 132,000

M151 GAØ XAØO COÂNG BÖÛU 宮  寶  雞  丁 Wok fried chicken in Cong Buu style 132,000

M152 GAØ XAØO HAÏT ÑIEÀU 腰  果  雞  丁 Wok fried chicken with cashew nuts 132,000



GAØ – 雞 類 – CHICKEN DISHES 27

M153 GAØ XAØO KIEÅU VIEÄT 越  式  爆  雞 Sauteed chicken Vietnamese style 132,000

M154 GAØ SOÁT TOÛI ÑAËC BIEÄT 特  別  蒜  茸  雞  Fried chicken with special garlic sauce (1/2piece) 241,000

M155 GAØ HAÁP CAÛI BEÏ XANH 上  湯  菜  膽  雞 Steamed chicken with mustards leaves 268,000

M156 GAØ HAÁP MUOÁI 手  撕  鹽  焗  雞 Steamed chicken with salt 268,000

M157 GAØ HAÁP ÑOÂNG COÂ 北  菰  蒸  滑  雞 Steamed chicken with Chinese mushroom 268,000

M158 GAØ RUÙT XÖÔNG CHIEÂN SOÁT CHANH MEØ 去 骨 檸 檬 芝 麻 雞 Fried boneless chicken with lime & sesame sauce 241,000

M159 GAØ RUÙT XÖÔNG CHIEÂN SOÁT CAM 去  骨  橙  汁  雞 Fried boneless chicken with orange sauce 241,000

M160 GAØ RUÙT XÖÔNG RANG MUOÁI TIEÂU 去  骨  椒  鹽  雞 Fried boneless chicken with salt & pepper 241,000

M161 GAØ XOÂNG KHOÙI DA GIOØN ÑAËC BIEÄT (1con) 脆皮雞 Smoked-chicken (crisp chickenskin)(whole chicken) 482,000

M162 GAØ LAÏNH (NOÙNG) XOÁI MÔÕ HAØNH 蔥 油 (熱) 冷 雞  Steamed chicken with soya sauce 280,000

M163 GAØ XÌ DAÀU 酱油 雞 Steamed chicken with onion sauce 280,000

M164 GAØ UYEÂN ÖÔNG (1CON) 鸳 鸯 雞

Steamed chicken, 2 style: with soya sauce & 

with onion sauce 568,000

HEO – 豬   肉   類   –  PORK DISHES  28

M165 HEO SÖÕA QUAY BAÙNH BAO 烤 乳 豬 Roasted suckling pig with dumpling Theo Thôøi Giaù

M166 SÖÔØN KINH ÑOÂ 京  都  排  骨  Pork ribs Chinese style 98,000

M167 SÖÔØN XAØO THÔM CHUA NGOÏT 菠 蘿 生 炒 骨 Wok fried pork ribs with sweet & sour flavor 98,000

M168 SÖÔØN SATEÁ GIAÁY BAÏC 錫  紙  沙  茶  骨 Grilled pork rib with satay in alumium wrap 98,000

M169 SÖÔØN RANG MUOÁI TIEÂU 椒  鹽  蒜  香  排  骨 Fried pork ribs with salt & pepper 98,000

M170 SÖÔØN CHÖNG TAØU XÌ 豉  汁  蒸  排  骨  Steamed pork ribs with black beans paste 98,000

M171 SÖÔØN SOÁT CAM 橙  汁  排  骨 Wok fried pork ribs with orange sauce 98,000

M172 XAÙ XÍU CUÛ CAÛI MAËN CHIEÂN TRÖÙNG  叉  燒  菜  甫  煎  蛋  Fried egg with BBQ pork & salted radish 98,000

M173 TRÖÙNG CHIEÂN HAØNH 蔥  煎  蛋  Fried egg with onion 65,000

M174 TRÖÙNG CHÖNG THÒT BAÈM 肉  碎  蒸  水  蛋 Steamed minced pork with egg 87,000

M175 TRÖÙNG CHIEÂN THÒT BAÈM 剁  肉  煎  蛋 Fried egg with minced pork 87,000

M176 TRÖÙNG CHÖNG PHUØ DUNG 芙  蓉  蛋 Steamed egg with BBQ pork, Chinese mushroom 87,000

M177 TRÖÙNG CHÖNG TAM THEÅ 三  色  黃  蒸 水 蛋 Steamed three kinds of egg 87,000

M178 TRÖÙNG CHIEÂN NGHEÂU 蜆  煎  蛋  Fried egg with clams 98,000

BOØ –  牛  肉  類  –  BEEF DISHES 29

M179 VÆ SAÉT THÒT BOØ TIEÂU ÑEN 鐵  板  黑  椒  牛  仔  柳 Sizzlling beef with black pepper sauce 120,000

M180 THÒT BOØ XAØO ÑAËC BIEÄT 特  別  小  炒  牛  肉 Special wok fried beef 120,000

M181 THÒT BOØ XAØO TRUNG HOA 中  式  牛  仔  柳  Sauteed beef Chinese style 120,000

M182 THÒT BOØ XAØO HAØNH GÖØNG 姜  蔥  炒  牛  肉 Sauteed beef with onion & ginger 120,000

M183 BOØ BÍT TEÁT CHUA NGOÏT 酸  甜  牛 扒 Beef steak with sweet & sour sauce 120,000

M184 BOØ BÍT TEÁT KHOAI 牛  扒 Beef steak with french fried 120,000

M185 TUÛY BOØ CHÖNG TRÖÙNG 牛 髓  蒸  蛋 Steamed beef marrow with eggs 131,000



ÑAÄU HUÕ – 豆  腐  類  –  TOFU DISHES 30

M186 ÑAÄU HUÕ CAÙ MUÙ HAÁP TAØU XÌ 豉  汁 豆  腐 蒸  斑 塊 Steamed grouper with tofu & black paste Theo Thôøi Giaù

M187 ÑAÄU HUÕ CHÖNG SOØ ÑIEÄP 豆  腐 蒸  帶 子 Steamed scallop with tofu 153,000

M188 ÑAÄU HUÕ TÖÙ XUYEÂN 麻 婆 豆 腐 Sichuan tofu 120,000

M189 ÑAÄU HUÕ HAÛI SAÛN 海 鮮 滑 豆 腐 Tofu with seafood 120,000

M190 ÑAÄU HUÕ HAÏT ÑIEÀU RANG MUOÁI 椒 鹽 腰 果 豆 腐 Fried tofu & cashew nuts with salt 98,000

M191 ÑAÄU HUÕ XAØO ÑOÂNG COÂ 北  菰  紅  燒  豆  腐 Wok fried tofu with Chinese mushroom 98,000

M192 ÑAÄU HUÕ CHIEÂN GIOØN 脆  炸  豆  腐 Tempura tofu 65,000

M193 ÑAÄU HUÕ KIM SA 金  莎  豆  腐 Tempura tofu with salted eggs 94,000

CAÙC MOÙN RAU – 蔬  菜  類  –  VEGETABLES 31

M194 CAÛI HOÀNG KOÂNG XAØO TOÛI 蒜  茸  炒  菜  心 Wok fried  Hongkong cabbage with garlic  76,000

M195 CAÛI ROÅ XAØO THÒT BOØ 牛  肉  炒 芥  蘭 Wok fried kale with beef 120,000

M196 CAÛI BOÙ XOÂI XAØO TOÛI 蒜 茸 炒 菠 菜 Wok fried spinach with garlic 65,000

M197 CAÛI CHUA XAØO BOØ 酸  菜  炒  牛  肉 Wok fried fermented cabbage with beef 120,000

M198 CAÛI THÌA SOÁT THÖÔÏNG HAÏNG 蒜  茸  炒  白  菜  湯 Wok fried cabbage with special sauce 76,000

M199 CAÛI THÌA XAØO DAÀU HAØO 蒜  茸  蠔  油  炒  白  菜 Wok fried cabbage with oyster sauce 76,000

M200 RAU MUOÁNG XAØO TOÛI 蒜 茸 炒 通 菜 Wok fried morning glory with garlic 65,000

M201 RAU MUOÁNG XAØO RUOÁC HOÀNG KOÂNG 香 港 魚 醬 炒 通 菜 Sauteed morning glory in Hongkong style 76,000

M202 RAU MUOÁNG XAØO MÖÏC & MAÉM RUOÁC 蝦 醬 鮮 魷 炒 通 菜 Wok fried morning glory with squid & shrimp sauce 120,000

M203 RAU MUOÁNG XAØO THÒT BOØ 牛 肉  炒 通 菜 Wok fried morning glory with beef 120,000

M204 RAU MUOÁNG XAØO CHAO 腐 乳 炒 通 菜 Wok fried morning glory with fermented tofu 65,000

M205 SALAD DAÀU HAØO 蠔 油 生 菜 Salad with oyster sauce 65,000

CAÙC MOÙN RAU – 蔬  菜  類  –  VEGETABLES 32

M206 SALAD XOONG XAØO TOÛI  蒜  茸  炒  西  洋  菜 Wok fried water cress with garlic 76,000

M207 SALAD XOONG SOÁT DAÀU HAØO 蠔  油  炒 西  洋  菜 Sauteed water cress with oyster sauce 76,000

M208 KHOÅ QUA XAØO TAØU XÌ 涼 瓜 炒 豆 豉 Wok fried bitter melon with black beans paste 65,000

M209 CAØ TÍM TOÂM KHOÂ SOÁT MAGI 蝦 米 茄 子 醬 油 汁 Sauteed egg plant with dried shrimps & magi sauce 120,000

M210 HAÛI VÒ XAØO TAM BÖÛU 海  味 炒 三 寶 Sauteed seafood with three special ingredients 120,000

M211 VÆ SAÉT CAØ TÍM 鐵  板  燒  汁  釀  茄  子 Sauteed egg plant on iron grid 98,000

M212 ÑAÄU BAÉP XAØO MUOÁI ÔÙT 椒  鹽  炒  粟  豆 Sauteed okra with salt & chilli 54,000

M213 THÒT BOØ XAØO KHOÅ QUA TAØU XÌ 豉  汁  涼  瓜 炒 牛  肉 Wok fried beef with bitter melon & black bean paste 120,000

M214 MÖÏC XAØO CAÛI ROÅ 芥 蘭  炒  鮮  魷 Wok fried squid with kale 120,000

M215 TOÂM MÖÏC XAØO HAÏT ÑIEÀU 腰 果  鮮  魷  炒 蝦  球 Wok fried shrimps & squid with cashew nuts 131,000

M216 CAÛI TAÀN OÂ XAØO 清  炒  唐  蒿 Wok fried edible chrysanthemum 65,000

M217 CAÛI ROÅ XAØO TOÛI 蒜  茸  炒  芥  蘭 Wok fried kale with garlic 83,000

M218 CAÛI XAØO TRÖÙNG HAI MAØU 金  銀  蛋  浸  時  蔬 Sauteed green cabbage with eggs 76,000

M219 CAÛI XAØO MÖÏC TÖÔI 鮮  魷  炒  時  蔬 Sauteed vegetable with squid 120,000



CAÙC MOÙN CANH – 湯 –  SOUPS 33

M220 CANH HAÀM HAÈNG NGAØY 老 火 靓 湯 Soup of the day 87,000

M221 CANH RONG BIEÅN THÒT BAÈM 紫  菜  肉  碎   湯 Sea weed with minced pork soup 81,000

M222 CANH DÖA CHUA SÖÔØN NON 酸  菜  排 骨 湯 Fermented cabbage with pork rib soup 87,000

M223 CANH XAØ LAÙCH XOONG THÒT BAÈM 肉  碎  西  洋  菜 Water cress with minced pork soup 87,000

M224 CANH CAÛI BEÏ XANH HAÛI SAÛN ÑAÄU HUÕ 芥 菜 海 鮮 豆 腐 湯 Mustard leaves, seafood & tofu soup  109,000

M225 CANH NGOØ BAÙCH THAÛO CAÙ MIEÁNG 香  茜  皮  蛋  魚  片  湯 Cilantro with preserved egg & snakehead fish fillet soup 120,000

M226 CANH BOÙ XOÂI THÒT BAÈM 菠  菜  肉  碎  湯 Spinach with minced pork soup 98,000

M227 CANH CAÛI BEÏ XANH ÑAÄU HUÕ 芥  菜  豆  腐  湯 Mustard leaves with tofu soup 81,000

M228 CANH CHUA CAÙ BOÂNG LAU 白 鵊  烏 酸  湯 Basa fish sour soup 98,000

M229 CANH CHUA CAÙ LOÙC 生 魚 酸  湯 Snakehead fish sour soup 98,000

M230 CANH CHUA TOÂM 蝦 酸 湯 Shrimps sour soup 120,000

M231 CANH CHUA RAU MUOÁNG TEÙP  通 心 菜 小 蝦 酸 湯 Baby shrimps sour soup & water morning glory 120,000

M232 CANH CHUA RAU NHUÙT TOÂM 蝦  棉  花 菜  酸 湯 Shrimps & neptunia sour soup 120,000

M233 CANH CHUA GAØ LAÙ GIANG 江  葉  雞   酸  湯 Chicken & sour leaves sour soup 120,000

CÔM,MÌ,HUÛ TIEÁU - 粉 麵 飯 類

RICE,NOODLE,WHITE NOODLE  34

M234 CÔM CHAÙY HAÛI SAÂM HAÛI SAÛN 海 參 海 鮮 飯 蕉 鍋 Sea cucumber & sea food service with crispy rice 219,000

M235 CÔM CHIEÂN DÖÔNG CHAÂU/ PHUÙC KIEÁN 揚 州 炒 飯 /福 建 炒 飯 Zangczhou/ Fujian fried rice  94,000

M236 CÔM CHIEÂN CAÙ MAËN THÒT GAØ 鹹 魚 雞 粒 炒 飯 Fried rice with salted fish & shred chicken 94,000

M237 CÔM CHIEÂN TRAÙI THÔM 菠  蘿 海 鮮 炒 飯 Fried rice with pine apple 98,000

M238 CÔM CHIEÂN SOØ ÑIEÄP TRÖÙNG 帶 子 蛋 白 炒 飯 Fried rice with scallop & egg 120,000

M239 CÔM CHIEÂN CHIEÂN TOÂM 蝦 仁 炒 飯 Fried rice with shrimps 120,000

M240 CÔM CHIEÂN HAÛI SAÛN 海 鮮 炒 飯 /海 鮮 燴 飯 Fried rice with seafoods 120,000

M241 CÔM CHIEÂN THAÙI 泰 式 炒 飯 Thai fried rice 120,000

M242 CÔM SOÁT THAÄP CAÅM 什 錦 燴 飯 Fried rice with assorted meat 109,000

M243 CÔM XAØO UYEÂN ÖÔNG 鴛 鴦 炒 飯 Couple fried rice 164,000

M244 CÔM BOÀ CAÂU QUAY 燒 乳 鴿 飯 Fried rice with roasted pigeon 240,000

M245 CÔM GAØ QUAY 燒 雞 飯 Fried rice with roasted chicken 120,000

M246 CÔM BÍT TEÁT 牛 扒 飯 Fried rice with  beef steak 120,000

M247 CÔM BOØ LUÙC LAÉC 牛 肉 粒  飯 Fried rice with diced beef 120,000

CÔM,MÌ,HUÛ TIEÁU - 粉 麵 飯 類

RICE,NOODLE,WHITE NOODLE  35

M248 CÔM BOØ BAÈM TRÖÙNG GAØ 牛 肉 粒 雞 蛋 炒 飯 Fried rice with minced beef & egg sauce 120,000

M249 HUÛ TIEÁU XAØO HAÛI SAÛN 海 鮮 炒 河 Wok fried noodle with seafood 120,000

M250 HUÛ TIEÁU XAØO BOØ (XAØO KHOÂ) 干 炒 牛 河 Wok fried noodle with beef (sauteed) 120,000

M251 HUÛ TIEÁU XAØO SÖÔØN 時 菜 排 骨 炒 河 Wok fried noodle with pork ribs 109,000

M252 HUÛ TIEÁU XAØO THAÄP CAÅM 什 錦 炒 河 Wok fried noodle with assorted meat 109,000

M253 MIEÁN XAØO CUA 蟹  肉  炒  粉  絲 Wok fried crab meat with noodle 120,000



M254 MÌ XAØO THAÄP CAÅM 什 錦 炒 麵 Wok fried noodle with assorted meat 109,000

M255 MÌ XAØO BOØ CAÛI CHUA 酸 菜 牛 肉 炒 麵 Wok fried noodle with beef & fermented cabbage 109,000

M256 MÌ XAØO HAÛI SAÛN 海  鮮  炒  麵  Wok fried noodle with seafood 120,000

M257 MÌ TROÄN XAÙ XÍU  薑  蔥  叉  燒  撈  麵   Noodle with pork charsiu 98,000

M258 MÌ HAÁP TAM TÔ  薑  蔥   三  絲  炆  麵   Steamed noodle with three ingredients 98,000

M259 MÌ VAØNG XAØO SOØ ÑIEÄP X.O X.O 醬 带子 拌 黃  麵  Wok fried yellow noodle with scallop & X.O 120,000

M260 MÌ XAØO NÖÔÙC TÖÔNG 豉  油  皇  炒  麵  Wok fried noodle with soy sauce 76,000

CÔM, MÌ, HUÛ TIEÁU - 粉 麵 飯 類

RICE, NOODLE, WHITE NOODLE  36

M261 MÌ YÙ HAÛI SAÛN  海  鮮  意  大  利  麵 Seafood spaghetti 109,000

M262 MÌ YÙ BOØ BAÈM 碎 牛 肉 意 大 利  麵 Spaghetti bolognese 99,000

M263 BUÙN XAØO SINGAPORE Singapore - 星  州  炒  米 Wok fried noodle in Singapore style 89,000

M264 BUÙN GAÏO XAØO CAÙ MAËN CAØ TÍM 魚 香 茄 子 炆 米 炒 Sauteed rice vermicelli in salted fish & eggplant 89,000

M265 BUÙN GAÏO XAØO CUA  蟹  肉  炒  米  粉 Wok fried crab meat with rice vermicelli 120,000

M266 EÁCH XAØO TOÛI  蒜  茸  炒  田  雞 Wok fried frog with garlic 109,000

M267 EÁCH XAØO TAØU XÌ  豆  豉  炒  田  雞 Wok fried frog with black bean sauce 109,000

M268 EÁCH XAØO CAØ RI 咖 哩  炒 田  雞 Wok fried frog with curry 109,000

 

CAÙC MOÙN CHAY - 素 菜 類

VEGETARIAN DISHES 37

M269 ÑAÄU HUÕ XAØO ÑOÂNG COÂ CHAY 紅 燒 齊 豆腐 Vegetarian wok fried tofu with Chinese mushroom 109,000

M270 ÑAÄU HUÕÛ CHIEÂN GIOØN CHAY 酥 炸 齊 豆腐 Vegetarian tempura tofu 76,000

M271 NAÁM ÑOÂNG COÂ XAØO CHAY 紅 燒 齊 苳 菇 Vegetarian wok fried Chinese mushroom 131,000

M272 HAI LOAÏI NAÁM XAØO CHAY 雙  菇  炒 時 蔬 Vegetarian wok fried two kind of mushrooms 131,000

M273 NAÁM KIM CHAÂM XAØO CHAY 金 釙 菇 炒 齊 Vegetarian wok fried needle mushroom 109,000

M274 RAU THAÄP CAÅM BUÙN TAØU XAØO CHAO ÑOÛ CHAY 齊 南  乳 粉 絲 什 菜 煲 Vegetarian wok fried noodle with vegetables & red fermented tofu 142,000

M275 RAU MUOÁNG XAØO CHAO CHAY 齊 南  乳  炒 通 心  菜 Sauteed morning glory with red fermented tofu 76,000

M276 CAÛI HOÀNG KOÂNG XAØO CHAY 香 港 菜 芯  炒 齊 Sauteed Hongkong cabbage 87,000

M277 XAØO LA HAÙN CHAY 炒  羅  漢  齊 Fried assorted vegetable with tofu & mushrooms 79,000

M278 RAU THAÄP CAÅM LUOÄC 白 灼 什 菜 Boiled assorted vegetables 87,000

M279 RAU THAÄP CAÅM XAØO CHAO ÑOÛ CHAY 齊 南  乳  炒 什  菜 Wok fried assorted vegetables with red fermented tofu 87,000

M280 HUÛ TIEÁU XAØO TAM TÔ CHAY 三 絲  炒  齊 河  粉 Wok fried noodle with three ingredients 131,000

CAÙC MOÙN CHAY - 素 菜 類

VEGETARIAN DISHES 38

M281 HUÛ TIEÁU TRÖÙNG GAØ XAØO NÖÔÙC TÖÔNG CHAY 齊  豉 油 雞 蛋 炒 河  粉 Wok fried noodle with egg & soya sauce 109,000

M282 HUÛ TIEÁU XAØO RAU THAÄP CAÅM 什  菜  炒 齊 河  粉 Sauteed noodle with assorted vegetables 109,000

M283 RAU THAÄP CAÅM BUÙN GAÏO XAØO CHAY 什  菜  炒 齊 米 粉 Wok fried rice vermicelli with assorted vegetables 109,000

M284 MÌ XAØO CHAY LA HAÙN 羅  漢  齋 炒 麵 Wok fried vegetarian noodle buddhism  76,000

M285 MÌ XAØO GIOØN LA HAÙN CHAY 羅  漢  齊 炸 麵 Vegetarian crispy- fried noodle 109,000



M286 MÌ XAØO MEÀM RAU THAÄP CAÅM 什  菜  炒 齊 麵 Wok fried fresh noodle with vegetables 109,000

M287 CÔM CHIEÂN CHAY 齊  炒  飯 Vegetarian fried rice 98,000

M288 CÔM SOÁT RAU THAÄP CAÅM 什  菜  會 飯 Vegetarian steamed rice with vegetables sauce 109,000

M289 CÔM SOÁT LA HAÙN CHAY 羅  漢  齊  會 飯 Vegetarian steamed rice Buddhism 109,000

THÖÙC UOÁNG – 飲 料 – DRINKS LIST

BIA - 啤 - BEER

DB001 HEINEKEN (lon cao / can 500ml) 喜 力 啤 (高 罐） 42,000

DB002 HEINEKEN (chai/bottle) 喜 力 啤 (樽) 23,000

DB003 HEINEKEN (lon/can 330ml) 喜 力 啤 (罐) 25,000

DB004 HEINEKEN (France) 喜 力 啤 (法 国) 40,000

DB005 TIGER (lon/can) 虎 啤 (罐) 19,000

DB006 TIGER (chai/bottle) 虎 啤 (樽) 18,000

DB007 TIGER LIGHT (chai/bottle) 白 虎 啤 (罐） 20,000

DB008 333 (lon/can) 三  三  三  啤  酒 (罐） 17,000

DB009 SAØI GOØN ÑOÛ - Local beer 红 西 贡 啤 (樽） 17,000

DB010 SAPPORO (Bottle/ Can) 樽/ 罐） 28,000

DB011 SAPPORO (Lon cao/ High can) (高 罐） 88,000

DB012 SAIGON SPECIAL (Chai/Bottle) 23,000

DB013 BUDWEISER  (lon/can) 26,000

DB014 BUDWEISER  (chai/bottle) 26,000

NÖÔÙC GIAÛI KHAÙT/ CAØ PHEÂ/ TRAØ - 汽水/ 咖 啡/ 茶

SOFT DRINK/ COFFEE/ TEA 40

DS001 COKE 可樂 COKE 28,000

DS002 SPRITE SPRITE SPRITE 28,000

DS003 SARSI SARSI SARSI 28,000

DS004 TRAØ BÍ ÑAO 冬 瓜 茶 Winter melon 28,000

DS005 NÖÔÙC YEÁN 燕 窩 銀 耳 Bird’s nest 28,000

DS006 NÖÔÙC SUOÁI 矿 缐 水 Aquafina 20,000

DS007 SODA 梳 打   Soda 28,000

DS008 SODA CHANH ÑÖÔØNG 梳  打  檸  檬  糖 水 Lemon juice with soda 33,000

DS009 CAØ PHEÂÂ ÑEN NOÙNG/ ÑAÙ 熱/ 冰  咖 啡 Hot coffee/ coffee with ice 28,000

DS010 CAØ PHEÂÂÂ SÖÕA NOÙNG/ ÑAÙ 熱/ 冰  咖 啡  奶 Hot white coffee/ white coffee with ice 32,000

DS011 TRAØ BOÂNG CUÙC (LY/ BÌNH) 菊 花 茶 Chrysanthemum flower tea 28,000 50,000

DS012 TRAØ BÖÛU LÆ (BÌNH) 普 洱 茶 Pu-er tea 33,000

DS013 TRAØ LIPTON 紅 茶 Lipton tea 28,000

DS014 TRAØ LIPTON SÖÕA 冻 奶 茶 Lipton tea with milk 32,000

DS015 SÖÕA TÖÔI 鮮 奶 Fresh milk 32,000

NÖÔÙC TRAÙI CAÂY -  果 汁 類 - FRESH FRUIT JUICE 41

DF001 ÑAÙ CHANH 檸 檬 冰 Lemon juice 28,000

DF002 DÖØA TÖÔI 椰 子 Fresh coconut juice 28,000



DF003 NÖÔÙC EÙP CAØ ROÁT 紅  蘿 卜 果 汁 Carrot juice 32,000

DF004 NÖÔÙC EÙP THÔM  菠  蘿  果 汁 Pineapple juice 32,000

DF005 NÖÔÙC EÙP COÙC 金 酸 棗果 汁 Ambarella fruit juice 32,000

DF006 NÖÔÙC EÙP DÖA HAÁU 西 瓜 果 汁 Watermenlon juice 32,000

DF007 NÖÔÙC EÙP BÖÔÛI 碌 有 果 汁 Grape fruit juice 32,000

DF008 NÖÔÙC EÙP CHANH DAÂY 百 香 果 果 汁 Passion fruit juice 32,000

DF009 NÖÔÙC EÙP DAÂU 草  莓 果 汁 Strawberry juice 44,000

DF010 CAM VAÉT 鮮  橙 果 汁 Orange juice 39,000

DF011 CAM VAÉT NGUYEÂN CHAÁT 鮮  橙 汁 (元味） Pure orange juice 54,000

SINH TOÁ - 果  汁 - SMOOTHIE 42

DM001 SINH TOÁ TAÉC 金 橘 汁 Kumquat smoothie 33,000

DM002 SINH TOÁ SAPOÂCHE 人  參 果  汁 Sappodilla smoothie 39,000

DM003 SINH TOÁ THÔM 菠  蘿 果  汁 Pineapple smoothie 39,000

DM004 SINH TOÁ BÖÔÛI 碌 有 果  汁 Grapefruit smoothie 39,000

DM005 SINH TOÁ DÖA HAÁU 西 瓜 果  汁 Watermenlon smoothie 39,000

DM006 SINH TOÁ ÑU ÑUÛ 木  瓜  果  汁 Papaya smoothie 39,000

DM007 SINH TOÁ BÔ 奶  油  果  汁 Avocado smoothie 43,000

DM008 SINH TOÁ XOAØI 芒  果  果  汁 Mango smoothie 43,000

DM009 SINH TOÁ MOÂN 芋  頭  果  汁 Taro smoothie 43,000

DM010 SINH TOÁ SAPOÂCHEÂ MOÂN 人  參  芋  頭  果  汁 Sapodilla with taro ice-cream smoothie 43,000

DM011 SINH TOÁ DAÂU 草  莓  果  汁 Strawberry smoothie 43,000

DM012 SINH TOÁ DÖØA 椰  子  果  汁 Coconut smoothie 43,000

DM013 SINH TOÁ MAÕNG CAÀU 番 荔 枝 果 汁 Annona smoothie 44,000

DM014 SINH TOÁ THAÄP CAÅM 什 錦 果 汁 Mixed fruits smoothie 50,000

CAÙC MOÙN KHAÙC - ORTHERS 43

DK001 SÖÔNG SAÙO DÖØA 涼 粉 椰  汁 Jelly with coconut juice 28,000

DK002 ÑAÄU HUÕ HOÀNG KOÂNG 港 式 豆 腐 花 Hongkong tofu 23,000

DK003 SÖÔNG SAÙO MOÂN 涼 粉 芋 頭 果 汁 Jelly with taro ice - cream 50,000

DK004 BAÙNH DÖÙA DÖØA 香 葉 椰 子 餅 Pandan coconut crepe 28,000

DK005 BAÙNH TRÖÙNG ÑUÙT LOØ 焦 糖 奶 油 餅 Creme brulee 15,000

DK006 TRAÙI CAÂY THEO MUØA 季節水果 Seasonal tropical fresh fruits 66,000 132,000

DK007 TRAÙI CAÂY TÖÏ CHOÏN 自 点 水 果 Fruits of your choices 66,000 132,000


