DIM SUM SELECTION
B
MON DIEM TAM

Monday to Friday, 11:30 a.m. to 3 p.m.



STEAMED

e

STAN

AR
MON HAP

Crab meat and conpoy dumpling, superior soup 98,000
SN T | B3

Sup cao hai san thit cua

Shrimp dumplings, Har Gao 68,000
W 09
Ha céo tém

Pork dumplings, Shao Mai 68,000
B B

Xiu mai thit heo

Abalone, minced pork dumplings 68,000
A
Banh cdo nhan bao ngu va thit heo

Frog leg and shrimp dumplings 68,000
4R RE R B
Banh c&o nhan thit &ch va tém

Gingko and fresh mushroom dumplings with garlic 68,000
R i
Banh cé&o nhan bach qua va ndm tugi

Minced chicken, asparagus dumplings 68,000
BE O OREA R O
Banh céo nhan thit ga va méang tay

Spare ribs, spicy black bean sauce 55,000
ot WS Ik P OBE

Sugn hép tau xi

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

F T AP A R YL 2 IR G O P 0% R A 6% T R

N&u ban cé van dé véi di ing thuc phdm, vui Idng théng bdo cho chiing toi trudc khi goi mén.
Gid trén dudc tinh b&ng VND va chua bao gém 10% thué VAT va 6 % phi phuc vu




Chicken feet, black bean sauce
o3t o2k mOT
Chan ga hép tau xi

Australian beef, golden mushrooms, bean curd skin rolls
&4 BT E
Tau ha ki cudn bo Uc v6i ndm

Shrimp rice flour rolls
BE

Banh cudn nhan tém

Steamed barbecue pork buns
@ AR
Banh bao x4 xiu

55,000

68,000

85,000

55,000

BAKED AND FRIED

. A . X
MON NUONG}L?/&ECHIEN XAO

Wagyu beef and mango rolls
EREE

Thit bd cudn xoai chién

Eel spring rolls

L s

Cha gio lucn

Deep-fried shrimps balls, cheese
J 4 ey R
Toém vién chién véi phé mai

Barbecued pork puffs
I

Banh nudng xa xiu

Wok-fried rice flour rolls with XO chili sauce
X055 2 U ke

Banh cuén xao sét XO

Turnip cake, XO chili sauce
BT PR R B RS/ X0 KD Rk BB
anh cu cai chién / Banh cu cai xao s6t XO

68,000

60,000

55,000

55,000

55,000

55,000



CONGEE
ES

MON CHAO
Fish fillet 75,000
FLH o8
Chéao ca
Pork, century egg 75,000

LA G
Chao triing bach thao, thit heo

YUM CHA MENU

e S
THUC BON YUM CHA

Saturday to Sunday, 9 a.m. to 3 p.m.




YUM CHA BUFFET

Every weekend from 9 a.m. to 3 p.m.
VND399,000 per person including Chinese tea

If you are hungry for some authentic dim sum, visit our delectable Yum Cha breakfast
and lunch buffet served every weekend at Dynasty. Choose from a wide range of steamed,
fried and baked dim sum, including steamed seafood dumplings, glutinous rice dumplings,

tangerine beef balls, fried roast duck dumplings, baked chicken puffs and more.

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

B RO A IR TR L A U I ‘W
Né&u ban cé van dé véi di ting thuc pham, vui long théng béo cho chung téi trudc khi goi mén.
Gia trén dudc tinh bang VND va chua bao gém 10% thué VAT va 6 % phi phuc vu

(158 1) T 0 B L 0% 6%




Seafood & bamboo piths dumpling with chicken stock in broth

OO OB
Sup Céo Truc Sinh

Steamed glutinous rice dumpling

ni o T2 T B
,‘,3\'\’3} F\L -7z F—=

Banh Xo6i Bao Ngu La Sen

Steamed shrimps dumpling
GRELE

Ha céo

Steamed pork dumpling “chiu chow style”
T

Banh cdo triéu chau

Steamed chicken dumpling with celery
OO

Banh cao thit ga can tay

Steamed scallops dumpling
Banh cao diép kho

Sui mai with black mushrooms
1= 7 =
Xiu mai ndm doéng cé

Steamed tangerine beef Ball
e Ay

Bo vién hap

Steamed beef tripe with chili sauce
mropE = &
Bao tl bd ham tudng 6t

Steamed chicken feet with black bean sauce
gt Fk R
Chan ga hép tau xi

Steamed spare ribs with garlic, black bean sauce
# itk PR
Sudn hép s6t tau xi

Steamed Squids with Preserved Shrimp Paste
L 7

Muc h&p mam rudc

Steamed rolls made of rice flour with shrimps
B

Banh cuén tdm

Steamed rolls made of rice flour with barbecued pork

AT R

anh cudn xa xiu

Steamed rolls made of rice flour with scallops, XO sauce

X0 46 1 g
Banh cudn so diép sét XO

Chinese cruller served in chow fun blanket
BT K Ry
Banh cuén “Gio chao quéy”



Steamed barbecued pork bun
e B
Banh bao xa xiu

Steamed egg yolk bun
A R
anh bao trung slia

Steamed Lotus Seed Buns with Egg Yolk
ErE
Banh bao hat sen

Pan fried minced pork bun with spring onions
HORLE

anh bao nudng

Fried crispy roast duck meat dumpling
B g
Banh x&p thit vit chién

Pan fried bean curd skin roll with mashed potato
LRI 7

Tau hl ki cudn khoai tay

Pan fried minced beef dumpling with curry sauce

2 (i

Banh cdo chién s6t ca-ri

Deep fried radish pancake
Lo

Banh chién nhan cu cai

Deep fried spring roll with shrimps and garlic

. e 2
= R R B

Cha gio tom

Crispy fried mashed taro with assorted meat
% ﬁ\l N

Banh khoai mén chién thit bam

Pan fried turnip pudding
O e R
anh cu céi chién

Pan fried taro pudding
07 R

anh khoai mén chién

Baked chicken puff with cheese sauce
NGV =R
anh nudng thit ga phé mai

Baked egg tart
fir o 2 & BE

Banh tart triing stia

Fish fillet congee
FLA o8
Chao ca

Pork, century egg congee
U ) 3
Chéo bach théao thit heo



A LA CARTE MENU

¥ X B8
THUC BDON GOI MON

Everyday
11:30 a.m. to 3 p.m.
and 6 to 10 p.m.




HOME FAVORITES
¥R
M Ll BAC SAN

Marinated lamb, Sichuan chili sauce 198,000
e B F P

hit dé u6p s6t Sichuan cay

Salted chicken “Hua Diao” wine 168,000
L g
Ga hap rugu Hua Diao

Seafood “Ma Po” tofu 280,000
W ORE s W [
DPau hu %éi san Tu Xuyén

Minged pork, salted fish 160,000
O R B

hit bam chién ca man

Sauteed king prawns, pepper sauce 280,000
LAk
Toém thé xao Gt chudng véi sét cay

Steamed boneless chicken, dried mushrooms, Yunnan ham, lotus leaf 228,000
SR O RO R ISR

Ga rat xuong h&p ndm vdéi jam bong trong la sen

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

FEOF AP LA AR A S . 2 “H? AR R S AR B 2 TR K
Né&u ban cé van dé véi di ting thuc pham, vui long théng béo cho chung téi trudc khi goi mén.
Gia trén dudc tinh bang VND va chua bao gém 10% thué VAT va 6 % phi phuc vu




BARBECUED AND MARINATED
R
CAC MON KHAI VI NUONG

Roast Peking duck pancakes (whole, two dishes)
TS LB (R S pE)
Vit quay Bac Kinh (nguyén con, hai mén)

Roast suckling pig
R

Heo silia quay

Barbecued pork, honey glaze
w4 o

X& xiu s6t mat ong

Cantonese style roast duck
(L T [ e
Vit quay

Soy sauce chicken
) =" S R OBE O BE
Ga xi dau

Assorted barbecue meat platter (duck, pork)
bR S (ISR )
Khai vi thit nuéng (hai mén)

Sliced cold pork knuckle
O
Pha I4u thit gid heo

Marinated suckling pig'’s trotters
zl 7};{' E?I' [y %H
Moéng heo stia ngl vi

Marinated sliced beef shank

o % f e
Pha 1au bap bo

980,000

320,000

198,000

220,000

180,000

280,000

160,000

160,000

160,000

BIRD’S NEST, SOUP
ET TS
YEN, CANH VA SUP

Superior bird’s nest, brown sauce
R

Yé&n nguyén sét thugng hang

Bird’s nest soup, crab meat
A # g &
Sup yén cua

“Buddha Jump over the Wall”
Double boiled superior broth, abalone, sea cucumber,
fish maw, pork tendon, black mushrooms

S
Phat nhay tudng

Double boiled silky chicken soup, fish maw,
dried scallops, black mushrooms
On RE g OB

Ga 4c tiém bong ca tugi, so diép kho, ndm doéng cod

Dried scallop soup, shredded duck
Sup thit vit vai diép kho

Hot and sour seafood soup

Sup chua cay hai san

1,000,000

320,000

400,000

320,000

88,000

88,000



Chicken soup, sweet corn
£ BRER R
Sup bép thit ga

Fish broth, garoupa fillet, bean curd, coriander
£ED W
anh cd mu n&u dau hi véi ngo

Soup of the day
N iR
Canh trong ngay

88,000

88,000

60,000

ABALONE, DRIED SEAFOOD
B
BAO NGU, HAI VI

Braised whole Australian dried abalone, oyster sauce (per abalone)
R TUE | D4R G fL (D)

Bao ngu Uc khd nguyén con hdm s6t dau hao (mét con)

Braised whole Australian fresh abalone, oyster sauce (per abalone)
g B R B dw L (B
Bao ngu Uc nguyén con ham sét ddu hao (mot con)

Braised sliced Australian abalone, vegetables, oyster sauce
A} AT Bw
Bao ngu Uc x&o rau mua

Braised Chinese sea cucumber, black mushrooms, vegetables
AP AR = R j}ﬁ

Hai sam Trung Hoa ham n&m déng c6 vai rau mua

Braised sea cucumber, dried scallops, conpoi, vegetables
R
Hai sam ham diép kho véi rau mua

Braised fish maw, Yunnan ham sauce

B30T B

Bong bong ca tuci ham sét jam bong

1,250,000

1,250,000

1,200,000

900,000

780,000

780,000



LIVE CRUSTACEANS

e ol

HAI SAN GIAP SAT TUGI SONG

Live lobster, Tiger prawns, Blue river shrimps, live crab

A, N L,

Tém hum, Tém xu, Tdém Cang, Cua

Steamed with garlic

ww H2k

Hé&p tbi bam

Baked in superior broth
-
Sét nude dung

Wok-fried, crispy garlic, red chili
o R

Rang v&i mudi 6t toi

Braised with ginger, spring onions
B
Xao guing, hanh

Market Price / E\HJ': |§]’ / Thoi Gia

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

B APl a5
Né&u ban c6 van dé véi di Ging thuc ph&m, vui long théng bao cho chung téi trude khi goi mén.
Gia trén dudc tinh bdng VND va chua bao gém 10% thué VAT va 6 % phi phuc vu

4

J ""Hm\\ N

b 10%7E 7

16¢

T %

LIVE FISH

PR TN
HAI SAN CA TUGI SGNG

Spotted Garoupa, Tiger Garoupa, Green Garoupa, Goby fish
7S ORE )7 0
MU dé, Mu cop, Mu den, Béng tugng

Steamed spring onions, soy sauce
38 =+

RO 2%

H&p nudc tuong, hanh la

Steamed Yunnam ham in lotus leaf
[ -

[ T A
H&p jam béng trong la sen

Braised black mushrooms
1= i <
S6t tuong véi ndm dong co

Market Price / E%T f’“F]‘ / Thai Gia

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

ot A A S . 2 ST SRR YL 0% H16 %4 F T

Né&u ban cé vé&n dé véi di ting thuc phdm, vui long thdng béo cho chuing t6i truc khi goi mén.
Gia trén dudc tinh bang VND va chua bao gém 10% thué VAT va 6 % phi phuc vu



SEAFOOD
353’; ﬁ: ';iﬁ
HAI SAN

Wok-fried prawns, chili tomato sauce
iz B0t M
T6m thé chién sét tuong ca

Wok-fried prawns, celery, crispy honey walnuts, chili sauce
T

T6m thé xao can tay, qua hach véi s6t cay

Wok-fried scallops, asparagus, XO chili sauce
XOE8 %) #"J = fE 5T
So diép xao mang tay sét cay XO

Sauteed scallops, peanuts, green and red peppers
AN

0 diép xao dau phdng 6t chudng véi sét cay

Deep-fried eel, sweet and sour chili sauce
Tt

Luon chién gion sét chua cay

Steamed garoupa fillet, spring onions, soy sauce
RO 2% 70 = 3
Ca mu philé hdp nudc tuong thugng hang

Deep-fried crab claw, shrimp paste (per person)
TP (B0
Cang cua bach hoa (phan chuén)

320,000

280,000

280,000

280,000

280,000

320,000

320,000

POULTRY MEAT
* & ZSFT

THIT GIA CAK/IJ BO HEO, TRUU

Deep-fried crispy chicken

W

Ga chién gion

Seared chicken, chili, cashew nuts

}Hﬁ’gl '-?F}‘J,d &t

Ga xao hat diéu T Xuyen

Deep-fried crispy pigeon
Vg W s BT ”JFL
B6 cau quay

Sliced ostrich, celery, spicy bean paste
FUA Bt L

Thit da diéu xao can tay véi st sa té

Sweet and sour pork
B gl

Thit heo xao chua ngot

Sauteed pork spare ribs, salted egg yolk
O Fi ff i

uon heo rang triing mudi

Braised beef tenderloin, bamboo shoots, spicy pepper sauce
R

Thit than bo hdm mang tugi vai sot cay

Sauteed beef tenderloin, green asparagus, black pepper sauce
R LR

Thit than bo xao mang tay sét tiéu den

Lamb chop, lemongrass, spicy salt
Ho R ER N F

udn triiu rang mudi sa

320,000

178,000

180,000

168,000

168,000

160,000

198,000

188,000

380,000



SIDE DISHES
Nk
CAC MON RAU

Braised minced pork, bean curd, dried tuna “Sichuan” style
* R A

Pau hd thit bdm “TG Xuyén”

Braised bamboo shoots, Chinese mushrooms in shrimp roe sauce
i = ¥ 37'[ ’;F%,:l: i

Mang tuci hAm nam dong cb vdi tring tdm

Braised dried scallops, straw and golden mushrooms
=R
N&m uyén uong s6t diep kho

String beans, preserved vegetables, minced pork
A RN
DPau que xao cai m&n va thit bam

Braised assorted wild mushrooms, bean curd, dried shrimp roe
i B TR R
N&m thap cAm ham dau hl véi gach tdm

Stir-fried kale, ginger, rice wine
$HCF P

Cai ré xao guing va rugu gao

Stir-fried broccoli, garlic
;tW‘LC iEn }:J, P‘hl %J TL

Bong cai xanh xao téi

Braised bok choy, superior soup
ol IR C U N (N
Cai thia s6t nudc ding

Stir-fried choy sum
ERRS I
Cai ngot Héng Kéng xao

152,000

150,000

150,000

150,000

150,000

120,000

120,000

120,000

120,000

RICE, NOODLES
By ~
COM, Mi

Braised e fu noodles, dried scallops, golden mushrooms
£ EAEE P E
Mi e fu ham ndm va diép kho

Fried rice, shrimps and barbecued pork
28 Y BTl P

Cadm chién tdm va xa xiu

Fried rice, diced chicken and salted fish
iﬁ‘ FLES K A B8R

dm chién thit ga ca man

Fresh noodles, shredded beef, celery, black pepper sauce
BUR T g ¢ g

Mi tudi xao thit bd vdi sét tiéu den

Seafood fried noodles, shrimps, scallops, garoupa fillet, squid
1 L gE
Mi xao hai san

Fried Ho Fan noodles, sliced beef, water chestnuts, bean sprouts
5 5 P

HU{ ti€u xao thit bo

Fried rice noodles, barbecued pork, shrimps, curry sauce
BN

Bun gao xao xa xiu, tdm va bot ca ri

168,000

168,000

168,000

168,000

180,000

168,000

168,000



Braised crystal noodles, shredded roast duck, preserved vegetables
Fe 2t F B AR A Fﬁ#] ¥

Mi€n ham thit vit cai man

Wonton noodle soup (per person)
2O WA ()
Mi nuéc hoanh thanh (phan chuén)

Clay pot rice, abalone, chicken
B L ES B B o B
Com thé bao ngu thit ga

168,000

98,000

180,000

DESSERT

, L[J’J IH .
TRANG FUiIENG

Double boiled superior bird’s nest, coconut milk served in a coconut 1,000,000
AT
Yé&n nguyén tiém trong trai dua

Double boiled bird’s nest, coconut milk 320,000
B S e 4
Yén tiém c6t diia

Chilled mango pudding 68,000
E i JEFI I

au cau xoai
Chilled pomelo, mango cream, sago 68,000

Ché budi lanh véi x0ai va bot ban

Sweetened red bean cream, lotus seeds 60,000
R P
Ché dau dé hat sen

Sweetened almond cream, glutinous dumplings 60,000

6o R

hé hanh nhan véi tréi nuéc

Chilled water chestnut pudding, coconut milk 60,000
BB B R

Banh cl nang cét dia lanh

Glutinous rice, egg yolk dumpling with mango 60,000
AN

Banh bao chi triing sifa va xoai

Seasonal fruit platter 60,000
A

Trai cay thap cdm



SET MENU
=5
THUC BDON CHON SAN

Everyday
11:30 a.m. to 3 p.m.
and 6 to 10 p.m.




SET MENU A
VND540,000 per person

Selection of deluxe appetizers (3kinds)
TERY

Khai vi thap cdm (3 loai)

Suckling pig, barbecue meat combination
PR
Heo siia quay va thit nudng

Dried scallop soup, shredded duck
Sup thit vit, diép khd

Wok fried beef, celery, assorted pepper, XO chili sauce
X058 # = 25 5 P

Bo xao can tay va sét XO

Sweet, sour garoupa fillet
R
Ca mu phi-1é xao chua ngot

Braised sea cucumber, dried scallop, vegetables
EOE = A S AR
Hai sam va diép khd ham rau mua
Seafood fried noodles, shrimps, scallops, squid
o fE L A
Mi xao hai sén

Seasonal fruit platter
R A )

Tréi cay thap cdm

Sweetened red bean cream, lotus seeds
T
Ché dau do hat sen

(Minimum two persons)
G IS A S
(It nhat hai ngudi)

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

PR APl w2 ‘V\? (7 35 FJ& Py o a0 & DA 0% A 6% IR A5
Né&u ban cé van dé véi di ting thuc pham, vui long théng béo cho chung téi trudc khi goi mén.
Gia trén dudc tinh bang VND va chua bao gém 10% thué VAT va 6 % phi phuc vu




SET MENU B

Selection of deluxe appetizers (3kinds)
e

Khai vi thap cam (3 loai)

Suckling pig, barbecue meat combination
R
Heo siia quay va thit nuéng

Braised abalone soup, dried seafood
fu L %
Sup bao ngu hai vj

Wok fried chicken, black pepper, garlic
LR
Ga xao tiéu den va toi
Steamed garoupa, spring onions, soy sauce
RO 2% 7 7=
Ca béng mu hap sét xi dau

Braised green asparagus, crab meat sauce
BB P ORE BB

Mang tay xanh sét thijt cua

Fried rice, minced pork, salted fish
BRI 7

Com chién thit heo ca man

Seasonal fruit platter
R A 1

Trai cay thap c&m

Chilled water chestnut pudding, coconut milk

Banh cl nang nudc cét dua

SET MENU C

Selection of deluxe appetizers (3kinds)
Xk = TR

Khai vi thap cdm (3 loai)

Roasted suckling pig, jelly fish
I

Heo siia quay va s(a bién

Double boiled fish maw soup, chicken, dried scallops, black mushrooms
TR S
Canh bong bong ca tiém thit ga vai diép khoé va ndm doéng cod

Deep fried crispy chicken
W L5
Ga chién gion
Braised Chinese sea cucumber, spotted mushrooms, vegetables
AR = AT
Hai sdim ham ndm bong va rau mua
Deep fried goby fish, ginger, spring onions, soy sauce
P BT el

Ca bong tugng chién gion sot xi dau

Fok Chow seafood fried rice
& J W L) R

Com chién “Phuc Kién”
Seasonal fruit platter

O HE 2

Tréi cay thap cdm

Chilled pomelo, mango cream, sago
o &

Ché budi xoai va bét bang



SET MENU D

Selection of deluxe appetizers (3kinds)
e

Khai vi thap cam (3 loai)

Roast Peking duck, pancakes
=W A AP
Vit quay “Béc Kinh”

Bird’s nest soup, crab meat
S E T S
Sup yén thit cua

Wok fried scallops, peanuts, green, red peppers
a2 i[t"J -
So diép xao dau phong vdi 6t chudng
Deep fried crispy pigeon
g He e 3 ﬁ%
B6 cau quay
Braised sliced abalone, sea cucumber, broccoli
RS R
Bao ngu hai sam ham bong cai xanh
Fried egg noodles, duck meat, assorted pepper, bean sprout
P 2z 1 48
Mi xao thit vit

Seasonal fruit platter
R 1

Trai cay thap c&m
Chilled mango pudding
iy e

Rau cau xoai

SET MENU E

Selection of deluxe appetizers (3kinds)
Xk = TR

Khai vi thap cdm (3 loai)

Roasted suckling pig, jelly fish
W T
Heo siia quay va s(a bién
“Buddha Jump over the Wall”
NS
Canh phat nhay tudng

Braised beef tenderloin, bamboo shoots, spicy pepper sauce
R

Thit bo x40 mang va sét cay

Steamed Goby fish, ginger, spring onions, soy sauce
B R R
Ca bdng tugng hdp hanh gling va nudc tuang

Braised fish maw, Yunnan ham sauce
ERUERR Y
Bong bong ca ham sét jam bong
Fried rice, shrimps, barbecued pork
HE Y =R R

Cadm chién tdbm xa xiu

Seasonal fruit platter
I AN

Tréi cay thap cdm

Sweetened almond cream, glutinous dumplings
FII

Ché hanh nhan véi tréi nuéc



SET MENU F

Selection of deluxe appetizers (3kinds)
e

Khai vi thap cam (3 loai)

Roast Peking duck, pancakes
=W A AP
Vit quay “Béc Kinh”

Superior bird’s nest, brown sauce

FE T

Yé&n nguyén sét thugng hang

Wok fried blue river shrimp, superior broth
IR RN
Toém cang s6t nudc ding
Steamed garoupa, ginger, spring onions, soy sauce

RO 2% 7 7=

Cé& mU hép hanh giing va nudc tuang

Braised sliced abalone, bok choy, oyster sauce

Al AT f A

Bao ngu ham cai thia va s6t dau hao

Fried rice, roast duck, kale, garlic
B H EE R PO AT AR
Com chién thit vit, cai ré va toi

Seasonal fruit platter
BRI = o
Trai cay thap c&m
Double boiled hasmar, coconut milk
B M %
Ché tuyét giap tiém c6t dira

SET MENU G

Dynasty Deluxe Appetizers
(Roasted suckling pig, Cantonese style roast duck, Marinated lamb,
Sichuan chili sauce, Salted chicken “Hua Diao” wine)

TORVR T RR (R T W SRS, T B Y A, IO TR 5S)

Khai vi “Phuc Man Lau”

T
Double boiled superior Bird’s nest, black chicken served in a young coconut
Yé&n nguyén tiém ga 4ac trong trai dira

Braised whole Australian abalone, oyster sauce
i Bl R E

Bao ngu Uc nguyén con ham sét dau hao
Steamed blue river shrimp, deep fried garlic
R ST
Tom cang hap toi
Wok fried beef tenderloin, green asparagus, black pepper sauce
B BT A

Thit bo thang xao mang tay va tiéu den

Stir fried kale, ginger, rice wine
253N

Cai ré xao gling va rugu

Clay pot rice, dried scallop, black mushroom, preserved vegetables
G % e R & O NS <
Com thé diép khd ndm déng co va cai man
Seasonal fruit platter
E AN
Tréi cay thap cdm
Double boiled hasmar, coconut milk
B AT S g

Ché tuyét giap tiém cot dura



BEVERAGE MENU
%R H %
THUC BDON THUC UONG




CHINESE WINE

SHAOSHING 795,000

CHINESE TEA

FLOWERING TEA - ROSE TEA - DRAGON PEARL 45,000

JASMINE, PULI, TIE KWAN YIN, TAIWAN BEST TEA, 40,000
CHRYSANTHEMUM, OOLONG, LONG TINH

All prices are in VND and are subject to 10% VAT and 6% service charge
R S : T R fE LT QR IO R IR 755 1Y
i 2 [ N ) 1 [

Gia trén dudc tinh bang VND va chua bao gém 10% thué VAT va 6 % phi phuc vu




APERITIFS

PERNOD
RICARD
CAMPARI

VERMOUTH

MARTINI ROSSO
MARTINI BIANCO
MARTINI DRY

PROSECCO

PROSECCO VINO POETI ROSATO
Italy

SPARKLING

JANSZ BRUT CUVEE

Glass
115,000

115,000
115,000

Glass
110,000

110,000
110,000

Glass

220,000

Glass

220,000

Bottle
1,100,000

1,100,000
1,100,000

Bottle
900,000

900,000
900,000

Bottle

1,050,000

Bottle

1,050,000

CHAMPAGNE

NICOLAS FEUILLATTE

JACQUES PICCARD

MOET & CHANDON BRUT IMPERIAL
LANSON “BLACK LABEL”

LOUIS ROEDERER BRUT PREMIER NV

CHAMPAGNE ROSE

HENRIOT BRUT ROSE

WHITE WINE

LUIS FELIPE COLCHAGUA VALLEY CHARDONAY
Chile

YALUMBA Y VIOGNIER BAROSSA VALLEY
Australia

BANFI LE RIME PINOT GRIGGIO,
Chardonnay, Tuscany, Italy

KAPUKA SAUVIGNON BLANC,
Marlborough, New Zealand

DOMAINE SCHLUMBERGER RIESLING ALSACE
France

Glass

450,000
350,000

Glass

Glass

140,000

150,000

170,000

210,000

230,000

Bottle

2,100,000
1,600,000
2,650,000
2,900,000
2,500,000

Bottle

2,860,000

Bottle

685,000

700,000

810,000

980,000

1,010,000



RED WINE

LUIS FELIPE COLCHAGUA VALLEY, MERLOT
Chile

GEORGES DU BOEUF VIN DE PAYS D'OC
France

ZONIN CHIANTI CLASSICO, D.O.C.G
Italy

ARLEQUIN CABERNET SAUVIGNON BAROSSA
Australia

CASTILLO DE MOLINA RESERVE, SHIRAZ
Maule Valley, Chile

SHERRY AND PORT

HARVEY’S BRISTOL CREAM

CALEM TAWNY PORT

Glass

140,000

150,000

160,000

170,000

195,000

Glass

160,000

130,000

Bottle

685,000

700,000

725,000

810,000

920,000

Bottle

1,950,000

1,300,000

VODKA

STOLICHNAYA
GREY GOOSE
ABSOLUTE
SKYY

SMIRNOFF

GIN

BEEFEATER
BOMBAY SAPPHIRE
TANQUERAY

TANQUERAY NO. 10

RUM

BACARDI GOLD OR WHITE
CAPTAIN MORGAN
SAGATIBA PURA

SAGATIBA VELHA

Glass

130,000

170,000

130,000

130,000

130,000

Glass

130,000

150,000

150,000

240,000

Glass

130,000

130,000

210,000

250,000

Bottle

1,300,000

1,900,000

1,300,000

1,300,000

1,300,000

Bottle

1,300,000

1,700,000

1,700,000

2,900,000

Bottle

1,300,000

1,300,000

1,700,000

2,350,000



TEQUILA

PATRON SILVER
PATRON ANEJO
PEPE LOPEZ GOLD
SAUZA WHITE

JOSE CUERVO

LIQUEURS

BAILEY'S

KAHLUA

AMARETTO
COINTREAU

TRIPLE SEC

TIA MARIA

GRAND MARNIER
SOUTHERN COMFORT
DRAMBUIE

DOM BENEDICTINE

Glass

260,000

290,000

130,000

130,000

130,000

Glass

130,000

130,000

130,000

130,000

130,000

135,000

135,000

135,000

135,000

135,000

Bottle

3,500,000

3,700,000

1,300,000

1,300,000

1,300,000

Bottle

1,300,000

1,300,000

1,300,000

1,300,000

1,300,000

1,400,000

1,400,000

1,400,000

1,400,000

1,400,000

COGNAC

REMY MARTIN VSOP
OTARD VSOP

HENNESSY VSOP
COURVOISIER VSOP
REMY MARTIN XO
MARTELL CORDON BLEU

HENNESSY XO

SCOTCH REGULAR

BALLANTINE'S
JOHNNY WALKER RED LABEL
J & B RARE

WHYTE & MAKAY SPECIAL

Glass

170,000

170,000

210,000

210,000

370,000

370,000

410,000

Glass

135,000

135,000

135,000

140,000

Bottle

2,100,000

2,100,000

2,500,000

2,500,000

4,400,000

4,400,000

5,100,000

Bottle

1,400,000

1,400,000

1,400,000

1,500,000



BLENDED SCOTCH WHISKY

PREMIUM

JOHNNY WALKER BLACK LABEL
CHIVAS REGAL 12 YEARS
WHYTE & MAKAY 13 YEARS
JOHNNY WALKER GOLD LABEL
JOHNNY WALKER GREEN LABEL
BALANTINE'S 17 YEARS

CHIVAS REGAL 18 YEARS

WHYTE & MAKAY 19 YEARS

BLENDED SCOTCH WHISKY

SUPERIOR

WHYTE & MAKAY 22 YEARS
JOHNNY WALKER BLUE LABEL

CHIVAS REGAL ROYAL SALUTE

Glass

155,000

155,000

160,000

170,000

180,000

230,000

270,000

290,000

Glass

250,000

290,000

310,000

Bottle

1,700,000

1,700,000

1,850,000

2,100,000

2,200,000

3,000,000

3,200,000

3,500,000

Bottle

4,500,000

5,100,000

5,500,000

SINGLE MALT SCOTCH WHISKY

GLENFIDDICH 12 YEARS
GLENFIDDICH 15 YEARS
GLENFIDDICH 18 YEARS
GLENFIDDICH 21 YEARS
GLENFIDDICH 30 YEARS
GLENMORANGIE 10 YEARS
GLENMORANGIE QUINTA RUBA
GLENMORANGIE NECTAR D'OR
GLENMORANGIE LASANTA
GLENMORANGIE 18 YEARS
GLENMORANGIE 25 YEARS
THE DALMORE 12 YEARS

THE DALMORE 15 YEARS

THE DALMORE 18 YEARS

THE DALMORE KING ALEXANDER I

Glass

160,000

210,000

250,000

580,000

710,000

195,000

210,000

260,000

330,000

410,000

910,000

205,000

230,000

340,000

460,000

Bottle

1,900,000

2,800,000

3,600,000

9,100,000

12,500,000

2,300,000

2,700,000

3,850,000

4,950,000

5,750,000

15,500,000

2,900,000

3,350,000

5,600,000

7,700,000



IRISH WHISKY

Class Bottle
JAMESON 130,000 1,300,000
RYE WHISKY
CANADIAN CLUB 135,000 1,400,000
JIM BEAM 130,000 1,300,000
JACK DANIEL'S 140,000 1,600,000
If you would like to enjoy your favorite spirit as a long drink, additional vnd28,000 for the softy drink will be charged.

All prices are in VND and are subject to 10% VAT and 6% service charge
RS0 R 6

M10%A
Gia trén dudc tinh bdng VND va chua bao gém 10% thué VAT va 6 % phi phuc vu

F16.% R 75

WATER
STILL
LA VIE
ACQUA PANNA
EVIAN

SURGIVA NATURALE, 750 ML

SPARKLING

SAN PELLEGRINO
PERRIER

SAN PELLEGRINO, 750 ML

SURGIVA FRIZZANTE, 750 ML

All prices are in VND and are subject to 10% VAT and 6% service charge
> w;‘w,m"y
Gia trén dudc tinh bang VND va chua bao gém 10% thué VAT va 6 % phi phuc vu

SN

L1 Q@A 7

16% 1R

80,000

90,000

90,000

160,000

100,000

100,000

160,000

160,000



SOFT DRINKS

PEPSI

DIET PEPSI
7-UP
ORANGINA
SODA WATER
TONIC WATER

GINGER ALE

ICED TEA

CINNAMON, LEMON, PEACH, MANGO

LIME SPECIALTIES

BLENDED ICE, SUGAR SYRUP

LEMONGRASS LIME CRUSH, GINGER LIME CRUSH, LIME SODA, LIME JUICE

95,000

95,000

95,000

95,000

95,000

95,000

95,000

105,000

105,000

MOCKTAILS

FRUIT MOCKTAIL
Strawberry, banana, orange, pineapple juice

STRAWBERRY PARADISE
Strawberry, passion fruit, yogurt

SHIRLEY TEMPLE
7-Up, passion fruit juice, grenadine

VIRGIN PINA COLADA
Pineapple, coconut milk, sugar syrup

FIREFLY
Mango, grape fruit juice, blood orange syrup

135,000 Per Glass



CLASSIC COCKTAIL

PASSION IN SAIGON
Vodka, fresh passion fruit, vanilla syrup

BLOODY MARY

Vodka, tomato juice, worcestershire sauce, salt, pepper, tabasco

PINA COLADA
Light rum, pineapple juice, coconut cream

COSMOPOLITAN
Vodka, cointreau, cranberry juice, fresh lemon juice

GIMLET
Gin, lime cordial

SINCAPORE SLING
Gin, cherry brandy, cointreau

LONG ISLAND ICED TEA
Vodka, gin, light rum, tequila, triple sec, lemon juice, pepsi

MANHATTAN DRY
Whiskey, dry vermouth

GIN FIZZ
Gin, lemon juice, sugar, soda water

170,000 Per Glass

MARGARITAS

CLASSIC MARGARITA
Tequila, cointreau, lime juice

HONEY MANGO MARGARITA
Tequila, cointreau, honey, mango, lime juice

STRAWBERRY MARGARITA
Tequila, cointreau, strawberries, lime juice

MINT MARGARITA
Tequila, peppermint, cointreau, lime juice

DAIQUIRIS

CLASSIC DAIQUIRI
Light rum, lime juice, sugar syrup

BANANA DAIQUIRI
Light rum, triple sec, lime juice, sugar syrup, banana

PASSION DAIQUIRI
Light rum, triple sec, lime juice, sugar syrup, passion fruit

STRAWBERRY DAIQUIRI
Light rum, triple sec, lime juice, strawberry, sugar

170,000 Per Glass

170,000 Per Glass



MARTINIS

CLASSIC MARTINI
Gin, dry vermouth

VODKATINI
Vodka, dry vermouth

ESPRESSO MARTINI
Cognac, espresso, cfme de cacao brown

CHOCOLATE MARTINI
Vodka, chocolate liqueur, triple sec

MOJITOS

CLASSIC MOJITO
Light Rum, Sugar, Lime Wedges, Club Soda, Mint Leaves

PASSION FRUIT MOJITO
Light Rum, Fresh Passion Fruit, Fresh Lime Juice,
Mint Leaves, Sugar Syrup, Soda

PINA MOJITO
Light Rum, Pineapple, Orange, Lime Juice

MANGO CHILI MOJITO
Light Rum, Sweet Basil Leaves, Mango, Red Chili

170,000 Per Glass

170,000 Per Glass

CAIPIRINHAS

CLASSIC CAIPIRINHA
Light rum, brown sugar, lime wedges, soda

MANGO CHILI CAIPIRINHA
Light rum, sweet basil leaves, mango, red chili

PASSION FRUIT CAIPIRINHA
Light rum, fresh passion fruit, lime wedges, fresh basil, brown sugar

STRAWBERRY CAIPIRINHA
Light rum, fresh strawberries, strawberry liqueur, lemon juice

SHOTS

B 52
Kahlua, bailey’s, grand marnier

MINGER
Kahlua, bailey’s, whisky

AFRICAN VIOLET
Creme de cacao, peppermint, whisky

170,000 Per Glass

160,000 Per Glass



SPARKLING COCKTAILS

MONSOON
Sparkling wine, melon liquor

ELECTRICITY
Sparkling wine, grand marnier, poire william

KIR ROYALE
Sparkling wine, creme de cassis

JAMES BOND
Vodka, prosecco, angostura bitter

190,000 Per Glass

BEER

SAIGON

333

SAN MIGUEL
TIGER

TIGER DRAFT
CARLSBERG
CORONA
TSING TAO
HEINEKEN
BITBURGER
SAPPORO
BUDWEISER
PERONI GOLD
HOECAARDEN
MAREDSOUS
DUVEL

MUNCHNER HOFBRAU

95,000

95,000

95,000

100,000

100,000

110,000

110,000

110,000

110,000

110,000

110,000

110,000

110,000

180,000

180,000

180,000

180,000



COFFEE SELECTION

AMERICANO COFFEE

VIETNAMESE, REGULAR COFFEE, DECAFFEINATED
CAPPUCINO, CAFE LATTE, ESPRESSO

HOT CHOCOLATE

ESPRESSO MACCHIATO

DOUBLE ESPRESSO

RONNEFELDT TEA SELECTION

ENGLISH BREAKFAST, EARL GREY, ASSAM, DARJEELING,
CHAMOMILE, PEPPERMINT, GREEN TEA, JASMINE, SWEET BERRIES

FLAVORED COFFEE

MOCHA
Chocolate coffee, whipped cream

A LA MONDE
Hot coffee, one scoop of chocolate, coffee or vanilla ice cream

COCOS
Coconut flavored coffee, hot or cold

CARAMEL MACCHIATO
Caramel flavored coffee, foamed milk

ALMOND
Almont flavored coffee, foamed milk

90,000
90,000
95,000
95,000
95,000

125,000

105,000

100,000 Per Glass

FRAPPES

WITH YOUR CHOICE OF COFFEE, MOCHA, MINTY MOCHA,
CREAMY VANILLA OR RICH CHOCOLATE FLAVOR

FRESH FRUIT JUICE

ORANCGE, APPLE, CARROT, WATERMELON, GRAPEFRUIT, PINEAPPLE,
PAPAYA, BANANA, MANGO, TROPICAL FRUITS

SMOQOTHIES

BLENDED ICE, MILK AND ICE CREAM WITH YOUR FAVORITE FLAVOR:

BANANA, MANCO, SOUR SOP, TUTTI FRUITY, AVOCADO

105,000

100,000

135,000



