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“Nguyen va liew nutc liu duge hea chon kg hiong,
mang dén 1néi ldu ngon diing dieu cho thuc Eh

“Raw ingredients for the broth are carefully selected,
bringinga “truly” delicious hotpot for the eaters.




CHON VI NUGC LAU YEU THICH

j « Choose broth

Hongkong Flavoured Broth

Uio dege

Herbal Broth

*1007% nuoc ham ui xuong
100% of broth is from bones.

*\6i 8 loai nuoc ldau khac nhau, thuc
khach co thé i1y chonva dt‘mg riéng loi

minh yeu thich. A
Every customer can choose their* paticularl i
broth among Sdifferentones o enjoy. #5555 .
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Mushroom Broth
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* G Buffel chua bao gom 10 VAT * A dung 1o Thie 2 - Chi Whgt va ngay L



[ Hio1 |

Ba chi bo Gau bo

Lean and fat beef Beef brisket poin

[ HKo? | [ Hios |

Bdp bo Dui go bd

Beef foreshank Beef thick flank
;

Gaphilé Bachi heo nhap kha
Chicken fillet Lean and fat pork ’

k08

Timheo  Sunheo non My

Pig hearts Pig cartilage

! 9

Nghéu Ludn cd héi o

Clam Salmon belly Cc

A

Muc nang Vay cé héi =

Baby squid Salmon fins

g

Tom ©

Shrimp -
o
o
o
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* Gl Buffel chita bao 9om T0YVAT price doess 17 % Ao dumg 15 Thie 2 - Chei Wit v mgdy L& / Applied from Mond.




Ba chi bd Bdp bd

(hx02) (o5,
Vai bd Than bd

{hKoy!
Cbd

4{20_
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[HKO&) (HKos!

Ga phi L& Ba chi heo nh3p K

[rxo7) [Hos;
Tim heo Sun heo non My

[HK16]
Sudn heo non My

"l

)
(a1 (HK14)
Ngﬁéu Fubn c§ héi

(W12 [ras)
Bach tugc Vay ca héi

(13}
Tom




Cadi thao Pa Lat
Cabbage
u< Bap My Ny 5, A N | y Rau muéng

Water morning glory

P}'g N&m kim cha N 5 ' VA Rong bién Nhat %
) ” Seaweed Rau tdn 6

= ¥ 5 . Tungho
HK Nam hai san .‘ -

Cai thia
ux INam dui ga

HK34

Combo rau nam

@000'692 FEFI:E




N&m kim chdm

(HKsS)
N&m hai san

(K36
N&m dui ga

Cai thao Da Lat

(&) Hong[

[Hxz9)
Cai thia

(30!
C3ib6 x6i °

Combo rau ndm

Rau muéng

(K33
Rau tn 6




(hx1s) (F19)
Muyc vién Ca vién Hongkong

K17 20
Tom vién Banh bao ca nhim bién

(wx18) (1)
Vién tha ldu  Banh bao tring cé héi

Mi tam séc D4au hi tring

(WL
Tau hu ky Tring ga




