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( Quy khach Iya chon thwc don bén dwéi )

MON KHAI V|

( Thwe don bén moén khai vi )
Chao tom

Swon heo xao sét BBQ va mu tat
Cha gio Viét Nam

Mwc xao sbt cay T Xuyén

Tém tron véi trai cay thap cadm
va sot

Goi ngo6 sen ga xé

MON THU HAI

Sup cua, ga & ndm tuyét
Sup hai sén véi dau hu & bo x6i

Sup hai sén bong béng ca, thit cua va
truc sang thwong hang

MON THU BA

Tém st xao sbt kem bo kiéu Méng C6
Tém su xao long dé trirng va yén mach
Tém st xao mudi tiéu

Tém st chan trong nwéc I&o thwong hang
nam méo va thuoc bac

MON THU TU
Ca chém chién sét Thai & goi xoai

Ca ch&m chién sbt dau Trung Hoa

MON THU NAM

Ga quay gion véi sét hanh tim & girng

Ga nguyén con ham vé&i ndm thap cadm & thudc béc
Ga quay gion s6t dau cay kiéu T& Xuyén

Bo bit tét Trung Hoa va hanh tay

MON THU SAU

N&m thap cdm ham rau cai xanh theo mua sét dau hao
N&m linh c6 trdng & dau hi ky hadm véi bong cai xanh
Rau cai theo mua hép, tric sang & sét thit cua

Hai loai rau cai hAm ndm rom, thit cua va ddm bong

MON THU BAY

Com chién thit ga, tdm & ca man
Com hép v&i cac loai thit tron & tdm kho goi 14 sen

Com chién dwong chau

MON THU TAM

Ché hanh nhan trai vai va dau lanh
Ché hanh sen va bach hop

Ché bép va kem vani v&i b6t ban lanh

Dwra nwéc, long nhan véi chanh va mat ong
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TImber Menu

( Choice of:)
Welcome Canape: Chinese sweet dim sum delight

1st Course
( Combination platter featuring 4 dishes )

Shrimp mousse on sugar cane

Wok-fried pork ribs with BBQ & mustart
sauce

Crisp fried Vietnamese spring roll

Sauteed squid with Szechuan hot &
spicy sauce

Chilled prawn with assorted fruits in
thousand island sauce

Chilled lotus stems salad with shredded
chicken

2nd Course

Braised crab meat & shredded chicken
with white fungus in superior stock

Braised assorted seafood with bean curd
spinach in broth

Braised assorted seafood with fish maw,
crab stick & tamboo pith in superior stock

3rd Course

Stir-fried tiger prawn with salt & pepper

Wok-fried tiger prawn with crispy egg yolk
& oatmeal flakes

Wok-fried tiger prawn with Mongolian butter
cream sauce

Poached tiger prawn with black fungus &
Chinese herbs in superior stock

4th Course

Deep-fried seabass with Thai chilli sauce
topped with mango salsa

Deep fried sea bass with Chinese brown bean

sauce

5th Course

Roasted cripsy chicken with shallot & ginger sauce

Braised whole chicken with assorted mushrooms
in Chinese herb sauce

Roasted cripsy chicken with Szechuan hot bean sauce
Chinese beef steak with onion rings

6th Course

Braised assorted mushrooms with seasonal green
vegetables in oyster sauce

Braised Bai Ling mushrooms & bean curd skin with
broccoli

Steamed seasonal vegetables with bamboo pith and
crab meat sauce

Duet of vegetables braised with straw mushrooms, crab
stick & ham

7th Course

Wok-fried rice with chicken meat, shrimps & silver
anchovies

Steamed rice with mixed wax meat & taro wrap in lotus
leaf

Traditional Yong Chow fried rice

8th Course

Chilled almond bean curd with lychee & strawberry grain
Double-boiled sweetened lotus seeds and lily bulbs
Chilled sweet corn & vanilla ice-cream with sago

Chilled sea coconut & longan with lemon honey syrup
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