BOUATORIAL

HO CHI MINH CITY

DIMSUM
e VIENU S

__~$;=5 APPERTIZERS - KHAI V]
B .. ... Szechuan hot & spicy Shredded Chicken 100
- GOl ga xé chua cay Tu Xuyén

" Chilled Prawns Meat with Assorted Fruits in
Wasabi Mayo & Tobiko Fish Roe
Tom lanh tron trai cdy vai st mu tat va tring ca

Shredded Jelly Fish with Sesame
Goi sta v3&i mé

Crispy Egg Plant with Salt & Pepper
Ca tim mudi tiéu

SOUP - SUP

Braised Shredded Abalone with Seafood 120
Sup hai san bao ngu sgi

Cream corn crab meat soup 100
Sup bap noentthit cua

CONGEE ~ CHAO

Minced Beef Congee 100
Chao thit bo
Minced Pork Meats 100

Chéao thijt heo

* All rates are inclusive of taxes and service charge.
* Gla trén da bao gom cac loai thué va phi phuc vu.




BOUATORIAL

HO CHI MINH CITY

DIMSUM
e VIENU S

o RICE ROLL - BANH CUON

' ... Steamed Rice Roll with Shrimp 75
Banh cudn tém

~ Steamed Rice Roll with BBQ Pork
Banh cudn xa& xiu

Pan-fried Rice Roll with “XO” Sauce
Banh cudn xao tucng “XO”

A LA MINUTE FRIED AND BAKED DIMSUM -
CAC MON CHIEN VA NUONG

Deep-fried Bean Curd Skin Roll with Shrimps V4)
Tau hu ky cudn tém chién

Crispy Prawns Dumpling with Mayonnaise V4)
Hoanh thanh tom chién

Deep- fried Sweet Corn & Pork minced Dumpling 65

Bénh bap-thit heo chién

Deep-fried Taro Dumpling with Assorted Meat 65
Banh khoai mon nhan thit chién xu
Deep-fried “Teo Chew” Dumpling 65

Banh xép Tiéu Chéu

Pan-seared White Radish cake with Chinese Wax Sausage __ 65
Banh bot cu cai vdi lap xudng chién

* All rates are inclusive of taxes and service charge.
* Gia trén da bao gom cac loai thué va phi phuc vu.



BOUATORIAL

HO CHI MINH CITY

 Shumai

DIMSUM
e VIENU S

Ha cao pha é

Xiu mai

Charcoal skinned prawn dumpling
Ha cgo than tre
Money bag dumpling
Bénh cao kim tién

Steamed Prawns Dumpling with Assorted \/e' ta"
Banh cao ngoc bich

Steamed Gold Fish Dumpling 75
Banh cdo ca vang
Steamed Prawns with Spinach Dumpling 75
Banh cao bo xo6i
Steamed glutinous Rice with Chicken & 65
Abalone Sauce wrapped with lotus Leaf
Xoi ga gdi lé sen st bao ngu

ith Taro V4)

Steamed Chicken feet with Black Bean Sauce 75

* All rates are inclusive of taxes and service charge.
* Gla trén da bao gom cac loai thué va phi phuc vu.

Chén ga hap tau xi
Steamed Beef Ball with Bean Curd Ski
Bo vién hdp dau ha ky
Steamed “Char Siew” B
Banh bao xa xiu

Salted Egg VYolk Custardt
Banh bao Kim sa

75

65



BOUATORIAL

HO CHI MINH CITY

DIMSUM
e VIENU S

SEAFOOD - HAI SAN

Ebi Tempura 185
Tom tempura

 Wok Fried Fish with Salt & Pepper
Cé xao mudi tiéu

Deep-fried Prawns with Crispy Oats
Tém xao lua mach

Braised Sliced Baby Abalone and Mushrooms 120
with Selected Vegetables in Oyster Sauce
Bao ngu hdm nédm sot déu hao

Sweet & Sour Fish Fillet 120
Ca chién chua ngot
Braised Selected Vegetables with CrabMeat __ 120

and Golden Mushrooms
Rau thdp cdm hdm vdi thit cua va nédm

Fried Scramble Egg with Shrimps 120

MEAT - THIT

Wok-fried Beef Fillet with Ginger and Onions 215
Bo xao hanh gung

Stir-fried Beef Cubes with Black Pepper Sauce 215
Bo xao tiéu den

Sautéed Diced Chicken with Cashew N 175
Ga xao hat diéu

* All rates are inclusive of taxes and service charge.
* Gla trén da bao gom cac loai thué va phi phuc vu.



BOUATORIAL

HO CHI MINH CITY

DIMSUM
e VIENU S

VEGETABLES AND BEANCURD - RAU CAl VA
PAU HU
~ Braised Homemade Bean curd topped with 100

Mushrooms
Dau hG hdm nédm

Wok-fried Fresh Vegetables with
(Garlic/XO Sauce/Belacan)
Rau cdi xao tdi /' sét XO /st belacan

RICE / NOODLES - COM / Mi

Fried Rice with Topiko Fish Roe 150
Com chién trung ca

Wok-fried “ Ho Fun” with Beef Fillet 150
HU tiéu xao thit bo

Seafood Wanton Noodles Soup 150

Mi hoanh thénh-hai sén

DESSERT - TRANG MIENG

Baked Egg Tart Pastry 65
Banh trdng nudng

Deep-fried Sesame Ball 65
Banh me chién
Fried Carrot Dumpling with Shredded Coconut & 65

Sweet winter Melon
Banh ca rot chién

lce Cream - : B 90(2 scoop)
Kem cac loai

Chilled Sea Coconut with :
Che dua nudc long nhan

Chilled Lychee with Almong
Che dau ha hanh nhan

* All rates are inclusive of taxes and service charge.
* Gla trén da bao gom cac loai thué va phi phuc vu.



