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TANG 01

blra an cao cap

SET MENU 1:
Bao gom 1 ly nudc trai cay
hoac nuéc ngot

Mén Khai Vi | Starter

Canh ga tiém trdc sanh

Double Boiled Chicken, Morel and Shiitake
Mushrooms and Bamboo Pith

Tau hu ky cudn tém thit heo chién
“Triéu Chau”
Wok Fried Tiger Prawns with Salted Egg Yolk

Mén Chinh | Main course
Tom rang long dé trirng mudi
Salted Egg Yolk Prawns

Ca Tuyét hap nudc tuong
thugng hang “Hong Kéng”

Steamed Cod Fish'Hong Kong Style’, Supreme

Soy Sauce

Rau Pa Lat xao toi

Wok Fried ‘Da Lat’ Greens Vegetables with Garlic

‘Yang Zhou'’ Fried Rice
Com chién Duong Chau

Mon Trang Miéng | Dessert
Che dau do hat sen
Sweetened Red Bean & Lotus Seed Soup

SET MENU 2:
Bao gom 1 ly nudc trai cay
hodc nudc ngot

Mén Khai Vi | Starter

XUp bong béng ca hai san
Fishmaw and Seafood Soup
Sun ga rang muodi 6t

Crispy Fried Chicken Cartilage, Chili Salt,
Curry Leaves

Mén Chinh | Main course
Tom cang rang xi dau va toi
Wok Fried River Scampi with chilli,
Celery & Garlic

Ca tuyét chién x4t gidam den
Wok-fried ‘Da Lat’ Greens Vegetables
with crab Meat Sauce

Rau Pa Lat xao xot thit cua

Signature XO Sauce Fried Rice

Com chién hai san x6t X.0
Signature XO Sauce Fried Rice

Mén Trang Miéng | Dessert

Pudding dau hii mdt thom

Silken Tofu Pudding, House Made
Pineapple Jam



