BEICEEREHER

Radiant Starry Royal Pavilion Set Menu
Thuc Pon Ngo6i Sao Ruc RO Long Triéu
VND 6,688,000++/f: — person — nguoi

REMEZE X EE, BRHBRETE, EHERRE
X4 xiu s6t mat, Pau hu dac ché Long Triéu , H4 Cao Tém Vi Ca
Honey-glazed barbecued pork, Homemade egg tofu, Steamed Shark’s Fin with Shrimp
Dumpling in Soup

Bt TAL(HTEREA)
Vi cd bong c4 chan canh ga
Braised shark’s fin with fish maw in chicken broth

ERESIRELT thlWWN =E
Bao ngu 3 dau ham véi ndm bong kho
Traditional style braised 3 head abalone with shiitake
Hit B FE M ER

Tom su bién xao rau cd véi xot long trang trixng
Stir-fried tiger prawn with vegetable & egg white

By _E IR R

Cai theo mua va ndm chan thugng canh
Poached seasonal vegetable with mushroom in superior broth

FORZ 4

Ca mu phi 1é chan canh cd kem gao rang
Crispy rice with garoupa fillet and fish soup

i A

B e o AHEAL SRR
Duong chi cam 10, banh dau do tuong tu
Chilled mango cream with sago & pomelo, sweet red bean cake



