DINNER
THUC BON BUA TOI



If you are concerned about food allergies, please alert us prior to ordering.
All prices are in VND and are subject to 6% service charge and 10% VAT.
Food photos are for illustrative purposes only.

N&u ban c6 van dé vdi di ing thuc phdm, vui long théng bao cho chiing t6i trudc khi goi mén.
Gi4 trén dugc tinh b&ng VND va chua bao gém 6% phi phuc vu va 10% thué VAT
Hinh &nh chi mang tinh chat minh hoa.






DUMPLINGS/ BUNS
DIEM TAM

Abalone Siu Mai
Xiu mai bao ngu

Black truffle shrimp Har Gao
Ha cao tém ndm truffle

Shanghai dumplings
Banh cao Thugng Hai

Pan-fried pork, chives dumplings
Banh cdo Thugng Hai chién

Pan-fried pork buns
Banh bao thit heo ap chéo

Spinach, mushroom dumplings
Banh céo ndm, bo xoi

188,000

188,000

88,000

128,000

108,000

68,000






STARTER
MON KHAI V|

Seafood on ice (lobster, oyster, abalone, tuna, crab, cockles) 698,000
Hai san thap cdm (t6m hum, hau, bao ngu, ca ngu, cua, so)

Marinated suckling pig trotters 168,000
Moéng heo stia ngl vi

Szechuan meat combination (beef tripe, beef shank, pork knuckle, peanut) 188,000
Mén khai vi TG Xuyén thap cdm (bao tl bo, bép bo, thit gid heo, dau phong)

Drunken chicken 138,000
Ga hap rugu
Cucumber, spicy garlic dressing 78,000

Xa lach dua leo, sét tdi cay






BARBECUE ,
CAC MON KHAI VI NUONG

Crispy suckling pig 368,000
Heo slia quay

Barbecued pork loin, honey sauce 198,000
Xa xiu s6t mat ong

Babercue platter: suckling pig, roasted duck, barbecued pork loin, jelly fish 328,000
Céac mén khai vi nudng thap cdm: heo quay, vit quay, xa xiu, sta bién

Roasted duck Half duck (Nira con) 388,000
Vit quay Whole duck (Nguyén con) 758,000
Whole roasted pigeon 198,000
B6 cau quay

Soy chicken Half chicken (NGa con) 298,000

Ga xi dau Whole chicken (Nguyén con) 568,000






SOUP
CANH, SUP

Daily soup
Canh trong ngay

Double boiled pork
Canh thit heo tiém

“Buddha jumps over the wall”
Canh “Phat nhay tudng”

Caterpillar fungus, cordyceps flower
Canh tiém bong Déng Trung va sam riing

“Szechuan” hot and sour
Sup chua cay Tu Xuyén

Sweet corn, asparagus soup
Sup bép mang tay

88,000

168,000

888,000

198,000

98,000

88,000






BIRD’S NEST, ABALONE, DRIED SEAFOOD
YEN, BAO NGU, HAI V|

South African abalone, Shiitake mushrooms 3,288,000
Bao ngu Nam Phi ham ndm Déng C6

Braised seafood, abalone sauce 1,088,000
Hai vi ham s6t bao ngu

Braised sea cucumber 988,000
Hai sam gai ham

Stewed sea cucumber, pork tendon 988,000
Hai sdm ham gan heo s6t bao ngu

Bird’s nest, crab meat broth 1,088,000
Sup yén cua thugng hang

Double-boiled bird’s nest, bamboo pith, Yunnan ham 1,088,000
Yé&n tiém trdc sinh, gidm-béng Van Nam






SEAFOOD
HAI SAN

Wok-fried king prawns, salted egg yolk
Tom thé rang tring mudi

Wok-fried US scallops, asparagus, XO sauce
So diép My xao mang tay, s6t XO

Chili spotted crab
Ghe sét cay kiéu Singapore

Wok-fried fish fillet, vegetables
Ca phi lé xao rau mua

Braised garoupa fillet, supreme chicken broth
Ca mu phi 1& hAm nudc dung thugng hang

328,000

488,000

628,000

488,000

488,000






DYNASTY RECIPES
MON DAC SAN DYNASTY

MEAT o
THIT HEO, BO, CUU

Sweet and sour pork
Thit heo xao chua ngot

Stewed pork belly, taro
Thit ba roi hdm khoai mén

Wok-fried pork loin, chives
Than heo xao bong he

Beef tenderloin, Shimeji mushrooms, black pepper
Than bo xao ndm linh chi sét tiéu den

Crispy beef, spicy barbeque sauce
BO chién gion, s6t BBQ cay

Crispy lamb cutlet, vinegar sauce
Sudn cliu chién gion, sét giam

268,000

268,000

268,000

368,000

228,000

428,000






POULTRY
THIT GIA CAM

Stewed spring chicken, Chinese herbs
Ga gid ham thdo mdc Trung Hoa

Wok-fried chicken fillet, dried chili, cashew nuts
Ga phi-lé xao hat diéu, 6t khod

Stir-fried duck breast, snow peas, black truffles
Uc vit xao dau Ha Lan, nam truffles

238,000

198,000

368,000






LIVE SEAFOOD
HAI SAN TUGI SONG

FISH
CA

Spotted garoupa
Ca mu sao

Black garoupa
Ca mu den

Eel
Luon

Seabass
Ca chém

Chilean cod fish
Ca tuyét Chi-lé

Marble goby

Ca bdng tugng

COOKING RECOMMENDATIONS
CACH THUC CHE BIEN

Steamed-supreme light soya sauce/ Hap nudc tuong thugng hang
Steamed-crispy preserved radish, garlic/ Hap cai man, tdi
Deep-fried sweet and sour sauce/ Chién gion va sét chua ngot

Poached-congee, conpoy, ginger/ N&u chéo véi so diép kho, gling

Market price
Theo thdi gia






LIVE SEAFOOD

HAI SAN TUGI SONG

SHELL FISH
GIAP XAC

Lobster
TO6m hum

Soft shell crab
Cua I6t

Mud crab
Cua bién

Spotted flower crab
Ghe

Blue river shrimp
Toém cang xanh

Tiger prawn
Tém su

COOKING RECOMMENDATIONS
CACH THUC CHE BIEN

Wok-fried butter, spring onions, ginger/ Xao bg, hanh, guting
Steamed-fragrant oil, egg white/ H&p d4u, long tréng tring

Steamed-fragrant garlic, butter, vermicelli/ H&p t6i, bc, mién

Market price
Theo thdi gia

Wok-fried garlic, black bean “Pi Fong Tong” style/ Xao tdi, tau xi theo kiéu “Pi Fong Tong”






HOT POT (Minimum two persons)
LAU
t6i thiéu hai khach

Seafood hot pot
L&u hai san

Dynasty hot pot
L&u thap cAm Dynasty

HOT POT BROTH RECOMMENDATIONS
CAC LOAI NUGC DUNG LAU

Herbs, chicken
Nudc dung ga, thdo moc

Szechuan spicy
Nudc dung cay theo kiéu Ti Xuyén

Yellow bean
Nudc dung Miso

VND488,000 per person

VND488,000 per person






VEGETABLE, BEAN CURD
RAU, bAU HU

Stir-fried kale, preserved mustard leaves, minced pork 168,000
Cai r8 xao thit bam, cai man

Spicy string beans, minced pork 168,000
Pau que xao thit bam sét cay

Salted fish, chicken, bean curd 168,000
DPau hi thit ga, ca mén trong tho

Braised seafood, bean curd 328,000
Hai sdn ham dau hi trong thé

Szechuan braised eggplants, minced pork 228,000
Ca tim thit bAm ham kiéu TG Xuyén trong thd

Braised assorted mushrooms, bean curd, vegetables 228,000
N&m thap c&m ham dau hi, rau mua

Braised vegetables, salted egg, century egg 168,000
Rau mua ham triing thap cadm






RICE, NOODLE
COM, MI

Dynasty seafood fried rice, shrimp paste
Com chién hai san Dynasty

Barbecued pork fried rice, spinach
Cadm chién xa xiu, bé xo0i

Braised e-fu noodles, chicken, Enoki mushrooms
Mi e-fu hdm nam va thit ga

Rice noodles, beef fillet, bean sprouts
HU ti€u xao bo

Wok-fried egg noodles, duck meat, vegetables
Mi xao thit vit, rau mua

Vegetable wonton noodle soup
Mi hoanh thanh chay

268,000

168,000

188,000

188,000

188,000

168,000






VIETNAMESE SELECTION
MON VIET NAM

Prawn salad, lotus stem
Gdi ngd sen tom

Pineapple and prawn soup
Canh chua tém

Poached tiger prawns, coconut water
Tém su hdp nudc dua

Braised beef brisket, beer, pepper
Nam bd ham bia

Sautéed chicken fillet, lemongrass, fish sauce
Ga phi lé xao sa

Bitter melon, chicken, shrimp filling, broth
Canh kh& qua nhéi tém thit

Vietnamese glass noodles
Mién xao ga xé sgi

228,000

98,000

328,000

368,000

198,000

228,000

188,000






DESSERT )
MON TRANG MIENG

Chilled bird’s nest, lotus seeds, red dates 428,000
Ché yén hat sen, tdo do

Double-boiled hasma, red dates, water chestnut 168,000
Tuyét giap tiém tao dd, cl nang

Chilled mango sago cream, pomelo, vanilla ice cream 98,000
Ché budi lanh, kem vani

Chilled herbal jelly, mixed fruits, honey 78,000
Cao quy linh v&i mat ong, trai cay

Black sesame ice cream, caramel lotus pancake 98,000
Kem mé den, banh kép nhan hat sen

Seasonal fruit platter 85,000
Trai cay thap cdm



DYNASTY MENUS
THUC BCON CHON SAN



If you are concerned about food allergies, please alert us prior to ordering.
All prices are in VND and are subject to 6% service charge and 10% VAT.
Food photos are for illustrative purposes only.

N&u ban c6 van dé vdi di ing thuc phdm, vui long théng bao cho chiing t6i trudc khi goi mén.
Gi4 trén dudc tinh b&ng VND va chua bao gém 6% phi phuc vu va 10% thué VAT
Hinh &nh chi mang tinh chat minh hoa.






SAPPHIRE
VND588,000 per person

Prawn salad, lotus stem
Goi ngd sen tém

“Szechuan” hot and sour soup
Sup chua cay kiéu Tu Xuyén

Stir-fried duck breast, snow peas, black truffles
Uc vit xao dau Ha Lan s6t ndm truffle den

Wok-fried scallops, asparagus, XO sauce
So diép xao mang tay s6t XO

Braised Shiitake mushrooms, bean curd, sea moss, vegetables
N&dm Dong Cé ham dau hi téc tién, rau mua

Barbecued pork fried rice, spinach
Com chién xa xiu s6t bo xoi

Seasonal fruit platter
Trai cay thap cdm

Chilled herbal jelly, mixed fruits, honey
Cao quy linh

(Minimum two persons)
(it nhat hai ngusi)



EMERALD
VND788,000 per person

Steamed TRIO signature dim sum
Ba mén diém tam dic biét

Caterpillar fungus, cordyceps flower
Canh thit heo ham bong déng tring, sam riing

Steamed blue river shrimp, fragrant garlic, butter, vermicelli
Tém cang xanh h&p toi, bo, mién

Beef tenderloin, Shimeji mushrooms, black pepper
Than bo xao ndm linh chi sét tiéu den

Braised Shiitake mushrooms, sea cucumber, abalone sauce
Hai sdm ham ndm Dong Coé s6t bao ngu

Wok-fried Udon noodles, seafood, bean sprouts
Mi Udon xao hai san

Seasonal fruit platter
Trai cay thap cdm

Chilled mango sago cream, pomelo
Ché budi lanh

(Minimum two persons)
(It nhat hai ngusi)



DIAMOND
VND988,000 per person

Charcoal roasted suckling pig platter
Heo slia quay dac biét

Double-boiled pork broth served in tea pot
Canh thit heo hdm trong &m tra

Steamed garoupa fillet, scallion, ginger, light soya sauce
Ca mu phi 1& hdp hanh gling va nudc tuong thugng hang

Wok-fried lobster, garlic, black bean “Pi Fong Tong” style
Tém hum xao kiéu “Pi Fong Tong”

Crispy lamb cutlet, vinegar sauce
Sudn cliu chién gion sét gidm

Braised sliced abalone, Shiitake mushrooms, sea cucumber, vegetables
Bao ngu ham hai sam, ndm Déng C6, rau mua

Braised e-fu noodles, seafood, shrimp roe
Mi e-fu h&m hai san, triing tdm

Seasonal fruit platter
Trai cay thap cdm

Black sesame ice cream, caramel lotus pancake
Kem mé den, banh kép nhan hat sen

(Minimum two persons)
(It nhat hai ngudi)



