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Hanh Trinh 10 Nam Pong Hanh Ciing Am Thiic Quding Pong Truvén Thong

Ong b ta ¢6 cau “Mudi nam trong cay, trdam nam trong nguoi”. Long Tricu tu hio bude vio
nam thit 10 trén hanh trinh mang dén phong vi am thiie Quéng Pong nguvén bin. Dé bay 16
long biét on sau sdc dén su iing ho ciia quy thuc khdch, doi ngii Long Trieu han hanh gidi
thi¢u cdc mon an dic trung ciia nha hang da va dang lam hai long thuic khdch trong suot thap
k¥ qua. Chiing t0i hy vong nhitng trdi nghiém am thiic nay sé khoi goi nhimg ky tic quy gid
d‘(}ng thoi gidi thieu dén quy khdch nhiing hvong vi mdi tinh fuyen, dung theo tinh than "gill
ain truyén t/z(fng’ nhiing khong [0i thoi, sdng tao nhung khong quén g’ﬁ/c e
Hay ciing chiing (0i bude vao mot chuiong dm thiie ddc biét va chiimg t6i han hanh dioc cing
quy khdch d&ng hanh trong dip trong dai nay.
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Long Trieu Celebrates 10 Years of Traditional Cantonese Cuisine

As the saying goes, "Il takes ten years to grow trees and a hundred years to cultivate
people." Long Trieu is proud to celebrale its tenth year. To express our deepest
gratitude to our valued customers, our dedicated team will be showcasing a selection of
our signature dishes, both past and present, that have delighted our guests over the past
decade. We hope to evoke cherished memories while introducing you to exciting new
flavours, all while upholding the spirit of "tradition without obsolescence, innovation
without forgetting roots." Join us as we embark on a special culinary chapter and invite
you, our distinguished guests, to be a part of this momentous occasion.
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Thuic Pon Mon An Kinh Dién Nha Hang Long Tricu
Long Trieu 10 year Anniversary Special Menu

LB B ERT

Xiu mai lava tan chdy

Melted Lava Shaomai

JEE BRI AS o
Thit Xong Khoi Vin Nam Xao Cdi Ro vdi Bo Cau
Stir-fried Yun Nan Ham with Chinese Kale and Pigeon

h B AT
Thit Vit Nhoi Khoai Mon Chién X
Deep-Iried Taro Puffs with Stuffed Duck Meat
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Ga Quy Phi Quay Da Gion

Concubine Chicken: The Viethamese Royal Chicken is
marinated for 4 hours then

dry-aged for 12-hours.

Hang-fried to get crispy skin.

Cang Cua Bdch Hoa Chién Triing Cd ‘Tam
Pan-fried Crab Claws with Shrimp Paste and Caviar

YN Y=E:
T0 Yen Thdi Cuc
Ying and Yang Bird’s Nest
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Vi Cd Tron ‘Thil Cua kem Thugng Canh
Stir-fried Shark’s Fin with Crab Meat,
Served with Long Trieu Supreme Broth
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Tom Sii Bien Chién 16i vdi Tau xi

Pan-fried Tiger Prawn with Garlic and Fermented Black Bean
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Vi Cd, Bong Bong Cd Tiem ‘Trdi Diia

Double-boiled Shark Fin with Fish Maw in Whole Coconut

BHEMSMHER
Com Chién La Sen Truyen Thong Trung Hoa
Tradition Chinese Fried Rice in Lotus Leaf

128,000++
£/ cdif pieces

688,000++
%/ phan/ portion

428,000++
#ll/ phan/ portion

1,288,000++/ & / con/ whole
688,000++/ £/ nmifa con/ half

788,000++
37/ nguoi/ person

1,988,000++
i/ nguoi/ person

2,488,000+
i/ nguoi/ person

1,388,000++
%1/ phan/ portion

888,000++
N2/ nguioi/ person

398,000++
{2/ nguioi/ person




