
DINNER
THÖÏC ÑÔN BÖÕA TOÁI



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

若您对食物过敏，请先通知服务员. 全部价钱以越南盾为货币单位,另加10%稅和6%服務費

Neáu baïn coù vaán ñeà vôùi dò öùng thöïc phaåm, vui loøng thoâng baùo cho chuùng toâi tröôùc khi goïi moùn.
Giaù treân ñöôïc tính baèng VNÑ vaø chöa bao goàm 10% thueá VAT vaø 6 % phí phuïc vuï

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.

Neáu baïn coù vaán ñeà vôùi dò öùng thöïc phaåm, vui loøng thoâng baùo cho chuùng toâi tröôùc khi goïi moùn.
Giaù treân ñöôïc tính baèng VNÑ vaø chöa bao goàm 6% phí phuïc vuï vaø 10% thueá VAT 

Hình aûnh chæ mang tính chaát minh hoïa.





DUMPLINGS/ BUNS 
ÑIEÅM TAÂM

Abalone Siu Mai 	 188,000
Xíu maïi baøo ngö 

Black truffle shrimp Har Gao	 188,000
Haù caûo toâm naám truffle

Shanghai dumplings	 88,000 
Baùnh caûo Thöôïng Haûi

Pan-fried pork, chives dumplings	 128,000
Baùnh caûo Thöôïng Haûi chieân

Pan-fried pork buns	 108,000
Baùnh bao thòt heo aùp chaûo

Spinach, mushroom dumplings	 68,000  
Baùnh caûo naám, boù xoâi





STARTER 
MOÙN KHAI VÒ

Seafood on ice (lobster, oyster, abalone, tuna, crab, cockles)	 698,000 

Haûi saûn thaäp caåm (toâm huøm, haøu, baøo ngö, caù ngöø, cua, soø)

Marinated suckling pig trotters	 168,000  
Moùng heo söõa nguõ vò

Szechuan meat combination (beef tripe, beef shank, pork knuckle, peanut) 	 188,000 
Moùn khai vò Töù Xuyeân thaäp caåm (bao töû boø, baép boø, thòt gioø heo, ñaäu phoäng)

Drunken chicken 	 138,000
Gaø haáp röôïu

Cucumber, spicy garlic dressing	 78,000
Xaø laùch döa leo, soát toûi cay





BARBECUE
CAÙC MOÙN KHAI VÒ NÖÔÙNG

Crispy suckling pig	 368,000
Heo söõa quay

Barbecued pork loin, honey sauce	 198,000
Xaù xíu soát maät ong

Babercue platter:  suckling pig, roasted duck, barbecued pork loin, jelly fish            328,000
Caùc moùn khai vò nöôùng thaäp caåm:  heo quay, vòt quay, xaù xíu, söùa bieån

Roasted duck 	 Half duck (Nöûa con) 388,000
Vòt quay                                                Whole duck (Nguyeân con) 758,000 

Whole roasted pigeon	 198,000
Boà caâu quay

Soy chicken 	 Half chicken (Nöûa con) 298,000
Gaø xì daàu                                                Whole chicken (Nguyeân con) 568,000 





SOUP  
CANH, SUÙP

Daily soup	 88,000
Canh trong ngaøy

Double boiled pork 	 168,000  
Canh thòt heo tieàm

“Buddha jumps over the wall”	 888,000
Canh “Phaät nhaûy töôøng”

Caterpillar fungus, cordyceps flower 	 198,000 
Canh tieàm boâng Ñoâng Truøng vaø saâm röøng

“Szechuan” hot and sour 	 98,000
Suùp chua cay Töù Xuyeân

Sweet corn, asparagus soup	 88,000
Suùp baép maêng taây





BIRD’S NEST, ABALONE, DRIED SEAFOOD   
YEÁN, BAØO NGÖ, HAÛI VÒ

South African abalone, Shiitake mushrooms	 3,288,000
Baøo ngö Nam Phi haàm naám Ñoâng Coâ

Braised seafood, abalone sauce  	 1,088,000
Haûi vò haàm soát baøo ngö

Braised sea cucumber 	 988,000 
Haûi saâm gai haàm

Stewed sea cucumber, pork tendon 	 988,000
Haûi saâm haàm gaân heo soát baøo ngö

Bird’s nest, crab meat broth	 1,088,000
Suùp yeán cua thöôïng haïng

Double-boiled bird’s nest, bamboo pith, Yunnan ham	 1,088,000
Yeán tieàm truùc sinh, giaêm-boâng Vaân Nam





SEAFOOD  
HAÛI SAÛN

Wok-fried king prawns, salted egg yolk	 328,000
Toâm theû rang tröùng muoái

Wok-fried US scallops, asparagus, XO sauce  	 488,000
Soø ñieäp Myõ xaøo maêng taây, soáât XO

Chili spotted crab 	 628,000
Gheï soát cay kieåu Singapore

Wok-fried fish fillet, vegetables 	 488,000
Caù phi leâ xaøo rau muøa

Braised garoupa fillet, supreme chicken broth	 488,000
Caù muù phi leâ haàm nöôùc duøng thöôïng haïng





DYNASTY RECIPES  
MOÙN ÑAËC SAÛN DYNASTY

MEAT  
THÒT HEO, BOØ, CÖØU

Sweet and sour pork	 268,000
Thòt heo xaøo chua ngoït

Stewed pork belly, taro  	 268,000
Thòt ba roïi haàm khoai moân

Wok-fried pork loin, chives 	 268,000
Thaên heo xaøo boâng heï

Beef tenderloin, Shimeji mushrooms, black pepper 	 368,000
Thaên boø xaøo naám linh chi soát tieâu ñen

Crispy beef, spicy barbeque sauce	 228,000
Boø chieân gioøn, soát BBQ cay

Crispy lamb cutlet, vinegar sauce	 428,000
Söôøn cöøu chieân gioøn, soát giaám



WAITING FOR 
PHOTOS



POULTRY   
THÒT GIA CAÀM

Stewed spring chicken, Chinese herbs	 238,000
Gaø gioø haàm thaûo moäc Trung Hoa

Wok-fried chicken fillet, dried chili, cashew nuts  	 198,000
Gaø phi-leâ xaøo haït ñieàu, ôùt khoâ

Stir-fried duck breast, snow peas, black truffles 	 368,000
ÖÙc vòt xaøo ñaäu Haø Lan, naám truffles





LIVE SEAFOOD   
HAÛI SAÛN TÖÔI SOÁNG

FISH
CAÙ

COOKING RECOMMENDATIONS   
CAÙCH THÖÙC CHEÁ BIEÁN

Steamed-supreme light soya sauce/ Haáp nöôùc töông thöôïng haïng

    
Steamed-crispy preserved radish, garlic/ Haáp caûi maën, toûi

Deep-fried sweet and sour sauce/ Chieân gioøn vaø soát chua ngoït
 

Poached-congee, conpoy, ginger/ Naáu chaùo vôùi soø ñieäp khoâ, göøng

Spotted garoupa
Caù muù sao

Black garoupa
Caù muù ñen

Eel
Löôn

Seabass
Caù cheõm

Chilean cod fish
Caù tuyeát Chi-leâ

Marble goby
Caù boáng töôïng

 Market price
  Theo thôøi giaù





LIVE SEAFOOD  
HAÛI SAÛN TÖÔI SOÁNG

SHELL FISH
GIAÙP XAÙC

Lobster
Toâm huøm

Soft shell crab
Cua loät

Mud crab
Cua bieån

Spotted flower crab 
Gheï

Blue river shrimp
Toâm caøng xanh

Tiger prawn
Toâm suù

COOKING RECOMMENDATIONS   
CAÙCH THÖÙC CHEÁ BIEÁN

Wok-fried butter, spring onions, ginger/ Xaøo bô, haønh, göøng

Steamed-fragrant oil, egg white/ Haáp daàu, loøng traéng tröùng

Steamed-fragrant garlic, butter, vermicelli/ Haáp toûi, bô, mieán

Wok-fried garlic, black bean “Pi Fong Tong” style/ Xaøo toûi, taøu xì theo kieåu “Pi Fong Tong”

 Market price
  Theo thôøi giaù



PHOTO 
TO BE 

UPDATED



HOT POT (Minimum two persons)   
LAÅU
toái thieåu hai khaùch

Seafood hot pot                                                                           VND488,000 per person
Laåu haûi saûn

Dynasty hot pot                                                                             VND488,000 per person 
Laåu thaäp caåm Dynasty

HOT POT BROTH RECOMMENDATIONS   
CAÙC LOAÏI NÖÔÙC DUØNG LAÅU

Herbs, chicken 
Nöôùc duøng gaø, thaûo moäc

Szechuan spicy
Nöôùc duøng cay theo kieåu Töù Xuyeân

Yellow bean
Nöôùc duøng Miso





VEGETABLE, BEAN CURD  
RAU, ÑAÄU HUÕ

Stir-fried kale, preserved mustard leaves, minced pork	 168,000
Caûi roå xaøo thòt baèm, caûi maën

Spicy string beans, minced pork   	 168,000
Ñaäu que xaøo thòt baèm soát cay

Salted fish, chicken, bean curd	 168,000
Ñaäu huõ thòt gaø, caù maën trong thoá

Braised seafood, bean curd 	 328,000
Haûi saûn haàm ñaäu huõ trong thoá

Szechuan braised eggplants, minced pork	 228,000
Caø tím thòt baèm haàm kieåu Töù Xuyeân trong thoá

Braised assorted mushrooms, bean curd, vegetables	 228,000
Naám thaäp caåm haàm ñaäu huõ, rau muøa

Braised vegetables, salted egg, century egg	 168,000
Rau muøa haàm tröùng thaäp caåm



Dynasty seafood fried rice,shrimp paste 
满 福 金 龍 辣 虾 酱 炒 飯

Côm chieân haûi saûn Dynasty



RICE, NOODLE   
CÔM, MÌ

Dynasty seafood fried rice, shrimp paste	 268,000
Côm chieân haûi saûn Dynasty

Barbecued pork fried rice, spinach   	 168,000
Côm chieân xaù xíu, boù xoâi

Braised e-fu noodles, chicken, Enoki mushrooms	 188,000 
Mì e-fu haàm naám vaø thòt gaø

Rice noodles, beef fillet, bean sprouts 	 188,000
Huû tieáu xaøo boø

Wok-fried egg noodles, duck meat, vegetables	 188,000
Mì xaøo thòt vòt, rau muøa

Vegetable wonton noodle soup	 168,000
Mì hoaønh thaùnh chay



WAITING FOR 
PHOTOS



VIETNAMESE SELECTION
MOÙN VIEÄT NAM   

Prawn salad, lotus stem	 228,000
Goûi ngoù sen toâm

Pineapple and prawn soup  	 98,000 
Canh chua toâm

Poached tiger prawns, coconut water	 328,000
Toâm suù haáp nöôùc döøa

Braised beef brisket, beer, pepper 	 368,000
Naïm boø haàm bia

Sautéed chicken fillet, lemongrass, fish sauce	 198,000
Gaø phi leâ xaøo saû

Bitter melon, chicken, shrimp filling, broth	 228,000
Canh khoå qua nhoài toâm thòt

Vietnamese glass noodles	 188,000
Mieán xaøo gaø xeù sôïi





DESSERT 
MOÙN TRAÙNG MIEÄNG

Chilled bird’s nest, lotus seeds, red dates 	 428,000
Cheø yeán haït sen, taùo ñoû

Double-boiled hasma, red dates, water chestnut  	 168,000
Tuyeát giaùp tieàm taùo ñoû, cuû naêng

Chilled mango sago cream, pomelo, vanilla ice cream	 98,000 
Cheø böôûi laïnh, kem vani

Chilled herbal jelly, mixed fruits, honey	 78,000
Cao quy linh vôùi maät ong, traùi caây

Black sesame ice cream, caramel lotus pancake	 98,000
Kem meø ñen, baùnh keáp nhaân haït sen

Seasonal fruit platter 	 85,000
Traùi caây thaäp caåm



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

若您对食物过敏，请先通知服务员. 全部价钱以越南盾为货币单位,另加10%稅和6%服務費

Neáu baïn coù vaán ñeà vôùi dò öùng thöïc phaåm, vui loøng thoâng baùo cho chuùng toâi tröôùc khi goïi moùn.
Giaù treân ñöôïc tính baèng VNÑ vaø chöa bao goàm 10% thueá VAT vaø 6 % phí phuïc vuï

DYNASTY MENUS
THÖÏC ÑÔN CHOÏN SAÜN 



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.

Neáu baïn coù vaán ñeà vôùi dò öùng thöïc phaåm, vui loøng thoâng baùo cho chuùng toâi tröôùc khi goïi moùn.
Giaù treân ñöôïc tính baèng VNÑ vaø chöa bao goàm 6% phí phuïc vuï vaø 10% thueá VAT 

Hình aûnh chæ mang tính chaát minh hoïa.





SAPPHIRE  
VND588,000 per person

Prawn salad, lotus stem
Goûi ngoù sen toâm

“Szechuan” hot and sour soup
Suùp chua cay kieåu Töù Xuyeân

Stir-fried duck breast, snow peas, black truffles 
ÖÙc vòt xaøo ñaäu Haø Lan soát naám truffle ñen

Wok-fried scallops, asparagus, XO sauce
Soø ñieäp xaøo maêng taây soát XO

Braised Shiitake mushrooms, bean curd, sea moss, vegetables
Naám Ñoâng Coâ haàm ñaäu huõ toùc tieân, rau muøa

Barbecued pork fried rice, spinach
Côm chieân xaù xíu soát boù xoâi

Seasonal fruit platter
Traùi caây thaäp caåm

Chilled herbal jelly, mixed fruits, honey
Cao quy linh

(Minimum two persons)
(Ít nhaát hai ngöôøi)



EMERALD 
VND788,000 per person

Steamed TRIO signature dim sum
Ba moùn ñieåm taâm ñaëc bieät

Caterpillar fungus, cordyceps flower
Canh thòt heo haàm boâng ñoâng truøng, saâm röøng

Steamed blue river shrimp, fragrant garlic, butter, vermicelli 
Toâm caøng xanh haáp toûi, bô, mieán

Beef tenderloin, Shimeji mushrooms, black pepper
Thaên boø xaøo naám linh chi soát tieâu ñen

Braised Shiitake mushrooms, sea cucumber, abalone sauce
Haûi saâm haàm naám Ñoâng Coâ soát baøo ngö

Wok-fried Udon noodles, seafood, bean sprouts
Mì Udon xaøo haûi saûn

Seasonal fruit platter
Traùi caây thaäp caåm

Chilled mango sago cream, pomelo
Cheø böôûi laïnh

(Minimum two persons)
(Ít nhaát hai ngöôøi)



DIAMOND 
VND988,000 per person

Charcoal roasted suckling pig platter
Heo söõa quay ñaëc bieät

Double-boiled pork broth served in tea pot
Canh thòt heo haàm trong aám traø

Steamed garoupa fillet, scallion, ginger, light soya sauce 
Caù muù phi leâ haáp haønh göøng vaø nöôùc töông thöôïng haïng

Wok-fried lobster, garlic, black bean “Pi Fong Tong” style
Toâm huøm xaøo kieåu “Pi Fong Tong”

Crispy lamb cutlet, vinegar sauce
Söôøn cöøu chieân gioøn soát giaám

Braised sliced abalone, Shiitake mushrooms, sea cucumber, vegetables
Baøo ngö haàm haûi saâm, naám Ñoâng Coâ, rau muøa

Braised e-fu noodles, seafood, shrimp roe
Mì e-fu haàm haûi saûn, tröùng toâm

Seasonal fruit platter
Traùi caây thaäp caåm

Black sesame ice cream, caramel lotus pancake
Kem meø ñen, baùnh keáp nhaân haït sen

(Minimum two persons)
(Ít nhaát hai ngöôøi)


