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NHA HANG LONG TRIEU —
THE ROYAL PAVILION B B @ 'ﬁﬁ

€3 B3

— BRI R
Regal Quintessence - The Triple Michelin Star Dinner
Tiec Hoang Gia Ngan Sao Lap Ldnh

17 & 18/4/2025
3,888,000++/ fii - person - ngudi

KEFXBE, ME/NHEA, IR EN
Honey-glazed Barbecued Pork - Deep-fried 6-heads Abalone
with Salt Pepper - Chilled Assorted Mushrooms with Hot and Sour Sauce
X4 xiu s6t mat - Bdo ngu sdu ddu rang muéi tiéu
- Ném thép cédm trén x6t chua cay
FEEAEF - Long Triéu

BERESH I R e #t
Braised Crab Claw with Shark Fin in Winter Melon
Vi ca cang cua tam bdo
EHUEHE - Ying Jee Club

MY B LEE
Two Kinds of Lobster Delight
Tém hum uyén ucong
SEEEE - Ying Jee Club

wn e T A
Slow-cooked Beef Cheek with Golden Garlic
Thit md bo hdm téi tuci
BEgHEF - Long Triéu

SRR
Double-stir-fried Hong Kong Choy Sum
Cdi Héng Kéng xdo hai lan
HESAET - Long Triéu

TRATI SR ANEEIL 20 H AR KR
Braised Japanese Kanto Sea Cucumber in Abalone Sauce
with Japanese Rice
Hai sém gai s6t bao ngu kém com Nhét
BEEEE - Ying Jee Club

B E YR
Premium Bird’s Nest Mango Pudding
Pudding xodi yén sao
EHEEE - Ying Jee Club

7 FiLIE R e i
Pan-fried Sweet Cake
Bdnh ngot chién Thudn Buc
BESAHT - Long Triéu



