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# Pha Lu BGp BO
st Marinated Beef Tendon

% | Depried Cicken Wing Marinaed
& with Red Fermented Bean Curd
% 150,50

# | Myc Chién Gion Rang Musi
3 | DeerriedSquid with Chi St
& | 220,50

% | BGu HU Kim Sa
Soled g tolk Tofu
100.%

Canh Ga Chién Chao Bé

%1 Cha Gid Zen Restaurant
7 Zen Restourak Spring Rolls
220.%°

Béu HU Chién Bach Hoa

S8t Bao Ngu

red o yeess wih e Suce
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Cha gid Tam To
Deep:Fried Speing foll

with Shedded Chicken & Cabboge
700
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Dau Hu Chién Gion
Rang Mui Hong Kong
Hangong Sl Crspy fldn o
90.%0
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«  Canh Ga Tiém Bong Tring Thdo,
Ky T

Cordaceps Flower Cicken Soup Uith G Berries

# | Canh Ga Tiém Thugng Hang

25| Double boled Sperior Cicken Soup
#1009
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Canh Tiém Sudn Heo,
L& va Tao DS

i Rople Fear Fork fib Soup

¥ | 120

Sup Hai San
Seod Soup

Sup Ngoc Bich
Seafood Jode Soup

Sap H&i San

Chua Cay Td Xuyén
Sichun ol and Sour Sesfood Sop
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# Cang Cua B&ch Hoa Tém
i Deepfried Focrs

I 480
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T6m Vién L& Chi
chee Froun Bols
20.%0
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i ;«%n Chung Budng Phén Téo BS I == 5 Tom Bach Hoa Trdi Lyu
5 | Bid' s wilh Rk ugr nd e 5 Deep Fred Prown Bol
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SUp Vi Ca Théi
Thai Shark Fin Soup
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S8t Singapore
rgopre Sace | ok &

Rang Kiéu Hdng Kong
Hongong e Rasied | 4.2

600.%%0 " 6000
Tuong XO Mi E-Fu va Tuong XO
W 108 ol ond WSt | 083
" 600, " 600,00

| Cua Lot Rang Musi Tiéu

| Deeprid Sot Shell Crob with St and Pepper
330,

s
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Cua L§t Chién 83t Hoaing Kim
‘Deepiried soft Shell Crob with Solted Egg.
330

SOFT SHELL OB 1 4526

S5t Singapore
Sgope S 358

330,00

Tuong XO
0 Sace 1108

Rang Kiéu Hong Kéng
_ Torghong S asled | .35

M E-Fu va Tudng XO
Efu ol nd 0 Suce 110835 .

330,00

330 " 330,

Bong Cai Xanh
S5t Thit Cua
Broceali With Crob Meat Souce.
220,
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£ | T6m 86t Tiéu Ben
15| Shinps with Blch Pepper Soce
| 260.
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%) Tom Kim Sa
% | WokFried Frowns uith Solled Egg
| 260.%
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T6m Sa Yén Mach

Gereal Bulter Prouns
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# Tém Chién S6t Mayonnaise Trai Thom
;7 ried Fraun i Moyomnise Seue n Pineoppe
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~ @ - & PRAWN I &5 Singapore Sauce | 4 3¢ & 80 Sauce | X048
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\: Cé B&ng MU H&p Tuong XO

©a Ma Nohe Phi Ls
Rang Kieu Hong Kong
Tooghan e ol Graope Fish il

ARIEL

+-
4805

CA MU NGHE PHI LE HAP $6t Hong Kong 1 Tudng XO
STERMED GROUPER FISH FILLET Honghong Sauce | 4 # BB Souce
FRELE '3”“0_,,,, 480.%°

2 | Ca Phi Le N6u Ot Ta Xuyén
| S Cned Sk ish il ih Gl

i |250.
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%  Heo Sia Quay
# n | 1Con)
oy, i
W @O s0aie
- 1,500,900 € con e

VIT QUAY BAC KINH
(1/2Con | 1 Con)

Phyc vy kém 1 frong 5 cach ché bién:
Sered wih 1 fom the § optios | .12

Y| PEHNG DUCHChlf / Uhoe)

450,990 02
800,900 ¢ con v | %)

HG Tiéu Xao Ran:
Sirfriedlaodles | 35574 Deepried with Sot & Pepper | etk

Thit Vit B&m Cudn Rau Diép  Com Chién
Chinese DuckLeflce Urops |54 .. Ired fice | 35

Mén Quay Tam Bao Xé Xiu Mat Ong
880 o Pllter 860 Honey Gczed Pk
Fan

M6n Quay Song Hy Thit Ba Rol Quay Da Gion
80 us ltr oased iy Frk Bl
+ %

22020

Vit Quay
n | 1Con)
foasted Duck (ol / Uhol)
i
350,99
650,00 Ccon
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Ga Quay DG Gion
(1/2Con | 1 Con)
Roused risy Cicken (ol / Ule)
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MI E-FU XAO
STRTAID EFU NO0DLES | +-200 &

# | NGmVaThit 6a
o l usron od Gicen
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H

-] Hai sén
e 74 Seod | 431

280.%

3| Mi Xdo Gion Ga Tau Xi
2 | Cinese Cipy onles Uih Sy hichen
]
)

o

Mi Tring X&o Xa Xiu
Ste-fred Noadles with B8 Pork
mFpas

220,00

; Z ' MIEN XAO Cua Lot Tuong XO Tay Cam

< ’ 4 ; l IO sk S Sl s il 0 S sl 208
\5‘:’% y ' 380.%%

Ch % g
HG Tiéu / Mi Xao Hai San

Seafood Sir-Fried Tosdles
BIEDITH

260,

HU Tiu / Mi X&o BS 3
Si-Tried Roodles with Uied el ~
FaFY 10 | 8% ‘

230,
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CHICHEN 1 DUCK
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Pha LGu Vit
Q/2Con | 1 Con | 1ARERY
inese Saed Dk o / Ul /i)
350.% 0 W
650.%° *
22010 00

#| G4 Xao Cung Blu
| g o Fried hicen

% | GaXao Hat Piéu
5 | Goshew Cicken

7 180

| Ga Xao Cay
55| Chinese Spicy Fried Chicken
4 180.0:

Vit Ham Phat Son
(1/2Con | 1Con | 1Phén)
Foshan Steamed Duck (Holf / Whole / ist)
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#+ | MION HED | BO
POFI | BEEF

% Pusi B3 Hm Téi Tay Cém
£ Stewnd Gl it v n asee
% 3800
X
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¢ Sudn Rang Mudi Kidu Hong Kong
LA 2 2 t 35 R i Hong fong Sgle roosted
£ | Thit B X&o Tiéu Ben % | Susn Heo % Thit Heo X&0 Chua Ngot i 2500 A
55 Soueed Bes i Bec Pgper %SGt Tieu Ben Mat Ong | Sueel ond S Pork v
i 250.%% 5| Pk ibs wih Honey Blck Pepper Souce
T 2500

5 | Thit B& NGu Gt Ta Xuyén ‘ 2 | BS Fujl Ap Chdo S6t Tiéu Ben
Sichuon Cooked Beef with Chili i % i Beet with Block Feppr Souce
i + 3800
¥
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Sudn Rang Ti O Liu
| Signoture Spare Aib with Garlic and Olive
i 2500

Susn Kinh D&
Spore i wih Mondorin Souce
| 280
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Cdi B6 X6i St Triing Kim Ngan
Spinach wilh Golenard Ser ggs
SRERE

1200

CAIBO XOI -Xeo 1ol
SONCH 2%

BONG CAI XANH
BROCCOLI | o2 3¢

+X&0 86t Bao Ngu
S fried Bolone e 16+

&
1200

1 | Xao Tém Tudng XO
5 Sicfied roun ond B Sece
AELL

CAIRS

HALAN 1 32

+Xd0 $6t Bao Ngu:
Si-fied fbone Souce | 725t

“120.0

-X&0 B va Tuong XO
Stcried eef oo 10 Sece [ 1081140

250,

X0 BO
Sicired borlc | »5e  Slcfriedbef Ly 4.4

80,0 2200

CAIHONG KONG
STIR:FRIED HONGHONG CHOY-SUM | 3¢ =

+Xao Toi

+Xao0 B>
| Jefed bt 1923 g oo I8 90

X0 Déu Hao -Ngam Thugng Canh
e e 0 gy P16 Chio

-Xd0 B va Tudng XO
Slicred Bee ond 10 Souce | 108 4.4

2800

Bau Que Xao Td Xuyén
Sichuon Sir-fried freach Bean
, IEte

150.%




'om Chién Bich Luc
% et e
260.%°

@ Cdm Chién Tuong H&o Vi
1 Fried fice With Souce

Ay

20000 Com Chién Dudng Chau
Yongzhou ried ice
o
22000

Com Chién C& Man Thit Ga

Cichen fred ice UithSulted Fish

220,00

Com Chién Zen Restaurant
2 estouron Fred ice
Zen KM

e

280.0%

& ComThSTay Thy
i Hi Shi Rice in Cosserole
| 280.00
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# | MION GOI
r% UIETNAMESE SALAD

e G6i Ng6 Sen Tém Thit
o = ietnomese Ltus Stem Sl wilh Shimp & Pork
o L AR
i —_—

179,00

G&iBu DG Thai
Th anfum Sood
ARERADE
179.%

BS XG0 Xa Lach Xoong
ed et wilh wlercress solod

Baauxivh

179.00

BS X&o Tron D&u Giém
Saued Bef wih vinegar i
AMBEADE
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T6m S4 HGp Midn
Seond aueswlh et
AMALIEE X Xiu Trdng Musi
380.%0 O St et Gy e

2802

DU HU S0 Diép Hop
i g 0 S

b
850.%°

D& H&m Rugu Vang
e ol e e
AR EA

HG8am Béch Hoa

rased o o€ Fseed ovcons.
AT LR

o ~S<g
520,90 ~

/ Gc Huong S8t Tring Mud
‘Spatted Bobyjon Sncils with Sated Egg Souce

BEEHBIE

500.0

N0 AL Wit 4

H Tiéu Ap Chéo so\
Beef Sir-ried fice Noodes

+ADAN |
200.%

Wy °'

Mién X&o Cua Thit\iucng X @y C:
s s s o wih 0 0%

B TR
220,00

ABices are subject 10 service charge and VAT
Gt ban chua bao gom phi phuc vy va thué GTET




