—
—

TUNG GARDEN

Pictures are for reference only | Prices subjected to 5% service charge and 10% VAT
BRRHEZE - | BRAES 5% RIFER 10% VAT
BHIZX BHFITT o | 1813 5% DF—ERE 10% D VAT HZENTLNEE v ©
Hinh &nh chf mang tinh chdt minh hoa | Gid chua bao gém 5% phi dich vu va 10% thué
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HA&i S&m Tron S6t Chua Cay
2a Cucumber with Mild Chilli Sauce
DFNZ ) '
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Mon An Nhe - Starter - B3

RS W

Hd&i SGm v3i St Chua Cay

Sea Cucumber with Mild Chilli Sauce
FIODFZN

RHMEAE ©

N&m Thap Cdm

Black Fungus with Mushroom
F/AEFOSHT DA

BHERM

Chén Ga Bach Van
Cold Spicy Chicken Feet
HEESEHET

VND 480,000

VND 170,000

VND 170,000

et B

Ga Nau Rugu Hoa Tiéu
Drunken Chicken in Chinese Wine
BADTEHREEE

EIEA

Gio Heo Béng Lanh

Sliced Pork Terrine served with Zhenjiang Black Vinegar
BEITHRRAOECZ DED

A=A\

Dua Leo Tron Toi Xay
Cucumber served with Garlic
FaoUphFEYSS

hEFE

Bdp BO NgU Vi
Spiced Beef Shin
=2 FOEREAH

RiEE
Gai Sta Bién
Cold Jellyfish
955 EDSHE

VND 280,000

VND 250,000

VND 90,000

VND 220,000

VND 280,000



RERESRE
Pdu HA Tring Bac Thdo va Gung.
Thousand Year Eggs with Pickled Ging
i = 1 e

109

110

111

2
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114

i &S 5 7

Ga Xé Lanh vai S6t Mé va Bau Phong

Chilled Shredded Chicken with Peanut & Sesame Sauce
ZUBDOHRERY — ARZ

JNEROZK

Ga Lude S6t T Xuyén

Poached Chicken with Sichuan Spicy Sauce
g clzFF >0y —RBR

REKRESE

Pau Ha Tring Bac Thdo va Giing Chua
Thousand Year Eggs with Pickled Ginger & To-fu
E-5>HHEESRE

RREIRIER LT W

Thit Heo Ba Roi Quay Gidn Tung Garden
Tung Garden Signature Crispy Roasted Pork Belly

O—X hURIYRE—BRD=KH

HRES A AN

Muc Rang Mudi Tiéu

Deep-Fried Cuttlefish with Pepper & Salt
AHDORIS, BEAMVRZ

AR RZ MRS R4

Thit Ga Chién M&m Tém

Deep-Fried Crispy Chicken with Shrimp Paste
BOBEIHZBITS 1> TIR-ANRX

VND 280,000

VND 280,000

VND 150,000

VND 298,000

VND 330,000

VND 300,000

116

17

118

119

120

121

122

123

WESRAL W =

Pau HI Rang Mudi Tiéu

Deep-Fried Diced Beancurd with Pepper & Salt
FAZXhy MEITERE. BHRHIRZ

e 228

Pau HU Chién Gion TU Xuyén

Crispy Beancurd with Minced Pork served with Chilli Sauce
MERNEIRDOBITRINA S —Y =T

LS

Cua Lot Rang Mudi Tiéu

Deep-Fried Soft Shell Crab with Salt & Pepper
AT 2 TIIVOST DB, BRI

VND 168,000

VND 280,000

VND 230,000
ZE£ - Nguyén con - Whole - —[C

=AEMNA

Bi DS Lat Kim Sa

Sliced Pumpkin with Salted Duck Egg
MNES CINEIEED MR

RN 15

Ca Tim v3i Thit G& Bam

Egg Plant with Minced Chicken
BT FORETEIRE

FOTRIERS oS

Ca Tim va Gt Chudng Dén Ca Thac Lac S6t Tau Xi
Stir-Fried Green Pepper & Egg Plant in Soya Sauce
E—-N> & ADEMRES

BEOELD

Nam Bach Tuyét Rang Mudi
Grilled Snow Mushroom with Salt
FEHOMRES, BRX

RIK B

Phd Lau

Cantonese Marinated Platter

EERDBIKEDEHE 115 AR =SRR8 VND 150,000

VND 200,000

VND 200,000

VND 280,000

VND 160,000

VND 320,000



25 4H

Sdp - Soup -+ 22—

115

201

202

203

204

BAMRERSE B RFERL W

Bao TU Heo H&mM Bach Qud, Cdi Man & Tiéu

Pig’s Stomach with Marinated Vegetable, Ginkgo & Pepper
BEAMADEITHE. BR. BOBLDaEY)

it s W

Sdp Bdao Ngu Hai Sam Vi Ca

Shredded Abalone with Dried Seafood Thick Soup
feF UBEMDR—F

RRFEDE W

Phat Knhiéu Tudng Tung Garden

(Vi C&, Hai Vi, Bong C6 Tiém vai Bong Tring Thdo)
Tung Garden’s Buddha Jump Over the Wall
(Double-Boiled Superior Shark'’s Fin with Dried Seafood)
BB (EDJHEL. 8. FUBEMADI—)

ERAfits=

SUp Bong Bong Ca Thit Cua

Fish Maw with Crab Meat Thick Soup
BDFRENCHADA—T

REETTE

SUp SO Piép Gach Cua

Scallop with Shrimp & Crab Roe Thick Soup
REF, TE. BINDOR—T

i
BF

il
=

i
BF

a
B

VND 150,000

i - MGi ngudi - Per person - $— A%

VND 310,000

i - M&i ngudi - Per person - &— A%

VND 1,980,000

i - M&i ngudi - Per person - H$— A%

- PBat trude - Advance Order - &

VND 135,000

i - M&i ngudi - Per person - &— A%

VND 135,000

i - M&i ngudi - Per person - &— A%
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206

207

ERREEPE

Hodi Son Ky TU Tiém Hai Vi
Double-Boiled Dried Seafood Soup
with Chinese Yam & Wolfberry

FEVAFEIIADFUBEND_ERAHRA—T

TIETCBHEES

Cdi Thdo Tiém N&m Bong C6 vdi Trie Sanh

Double-Boiled Flower Mushroom
with Bamboo Pith & Cabbage Soup
EHmHEF 32—

0) | | B #R %

SUp Chua Cay Td Xuyén

Spicy & Sour Soup in Sichuan Style
FEB S (EOWUIIRR—F

VND 320,000

I - MSi ngudi - Per person - $— A%

VND 135,000
i - M&ingudi - Per person - $— A%

il
2

VND 135,000
i - M&i ngudi - Per person - $— A%

2]
S

208

209

210

NEFEINR

Canh Trdi Bi Tiém Hai Vi
Double-Boiled Whole Melon Soup
with Assorted Seafood

BDEHES—TJ— ROZEEAANS EAOR—T

HETEK

Sdp Bdp Thit Ga&

Sweet Corn with Minced Chicken Thick Soup

-2 EBIRERDR—T

Bl%

Canh Trong Ngay
Soup of the Day
AKHDX—T

VND 230,000
B - M&i ngudi - Per person - 35— A%

VND 135,000
B - MSi ngudi - Per person - S— AL

VND 80,000
=11 - MOi ngudi - Per person - $— A9



$ 7k

Mén Quay - Barbeqgue Selection - HRDO—X

301 JtRHRREE W —B - Haimén - Two Ways «+ ZEDEHLY  VND 990,000
Vit Quay Bdc Kinh FE€ < NUacon-Half %73 VND 525,000
Roasted Peking Duck
| LAY

302 {bLRZ 358 W —& - Nguyén con * Whole - —I& VND 2,550,000
Heo Sta Quay ¥£ - Nlacon « Half - UG VND 1,300,000
Crispy Suckling Pig Bl « Nhoé « Small - —m  VND 675,000
FBD)—_RF1—

303 EHEMRIERE —& . Nguyén con * Whole - =23 VND 880,000
Vit Quay Da Gidn ¥E& - NUacon - Half - ¥4 VND 465,000
Signature Roasted Crispy Duck 5l « Nnd + Small - —m  VND 240,000
ERO-X N wvo

304 RS HE U —& - Nguyén con * Whole - —22  VND 780,000
Ga Xi Dau ¥E& - NUacon - Half+ %23 VND 390,000
Marinated Soya Sauce Chicken
ZUFBDEMLIIT

305 EMSICH —& . Nguyéncon +*Whole - —33 VND 980,000
Ga Quy Phi ¥E€ - Nlacon -+ Half - 3272 VND 500,000
Steamed Empress Chicken

306 Byt X JE VND 320,000

Xa Xiu Mét Ong
BBQ Pork with Honey
DI — o s Al =

307 F|FEHHER VND 870,000
Heo SUa va Thit Quay Thdp Cém
Suckling Pig Platter
FROBEEE I —RF 1 —DEODEDE

308 fEIR=1H VND 580,000
Thit Quay 3 Loai
BBQ Cut Platter (3 Varieties)
IN—N_F1—-3BEDEDEDHE

e




¥E B

Bdo Ngu - Abalone - @

501 [REIREERNEFE VND 260,000
Bao Ngu Uc Nguyén Con $6t D&u Hao 1052 « M&i 10gr « Per 10gr « 10 'S 4

Braised Whole Australion Abalone with Oyster Sauce
A=A NS UTENS EBDAARET—Y —REAH

502 [REIRSHFET VND 220,000
B&o Ngu Nguyén Con S&t Dau Hao £ 10358 - M&i 10gr « Per 10gr + 10 7S5 4

Braised Whole Abalone with Oyster Sauce
IS EMMDAA RS-V — XEIAH

503 fRfEEB W VND 1,150,000
B&o Ngu H&m véi Bong Bong Ca, Chan Ngdng, {1 - M&i ngudi - Per person - 55— A%
Tém & Nam Boéng Co
Braised Sliced Abalone with Sea Cucumber, Fish Maw,
Goose Web & Chinese Mushroom

ROEYID, 12FEZ. BOBR. FhEBENDORY

504 BSEFERE W VND 800,000
B&o Ngu H&m vai Hai Sém I - MSi ngudi - Per person - 5— A%

Braised Sliced Abalone with Sea Cucumber
FEERERDBYID EIRFE CDEY

506 TEIBEfEER VND 1.280,000
B&o Ngu H&m véi Bong Bong Ca I - MSi ngudi - Per person + &5— A%
Braised Sliced Abalone with Fish Maw
B DR BDFRDEAH

506 kB0 VND 550,000
B&o Ngu Ham vai Cdi Xanh i1 - M&i ngudi - Per person - 35— A%

Braised Sliced Abalone with Vegetable
FEF2MRODTEY D EEFRORY)

507 BSIRE VND 640,000
Chan Ngbéng Ham vai Hai Sém i - M&i ngudi - Per person - &— A%
Braised Goose Web with Sea Cucumber
REC EHAFIDDIKNEDEY)

a0
=

508 RFINEEZS VND 360,000
H&i Sém Nhdi Thit Heo H&m v&i Triing Tém I - MSi ngudi - Per person - 5— A%

Braised Sea Cucumber stuffed
with Shrimp Roe & Minced Pork
BEINMADREFCDSF1—

Braised Whole Aus
A-—RX S UFERNC &




% 38

ViCa - Fish’'skin - 7 HhEL

[ITRYRD)

601 #IVEKERIH W VND 2,200,000
SUp Vi Ca Thuang Hang Hong Xiu & 1005 + M&i 100gr « Per 100gr « 10 'S5 4

Braised Premium Shark’s Fin in Brown Sauce
EamIheL DTS Y —XEAH

602 #IIEERTA VND 980,000
SUp Vi C& Héng Xiu 7558 « M&i 75gr « Per 75gr = 75 75 Ls
Braised Superior Shark’s Fin in Brown Sauce
EIHELDOEY

603 [REBHFPEEH VND 980,000
Canh GaTiém Vi Ca 7558 - M&i 75gr « Per 75gr = 75 75 Ls

Double-Boiled Superior Shark’s Fin with Chicken
BEIJhEL EBRDR—T

604 FHRREEARZIE IR W VND 1,080,000
Vi Ca Xdo Thit Cua 7558 « MOi 75gr « Per 75gr * 75 75 L

Stir-Fried Superior Shark’s Fin
with Crab Meat & Dried Halibut
B¥FLEDHDELENCREA LI DDOFIDYFT—

605 BIXEFH VND 660,000
SUp Vi C& Hai Vi 4558 « MO 45gr « Per 45gr « 45 75 Ly
Braised Shark’s Fin in Soup with Dried Seafood
JhelL EFUBEMOLAEAH
606 %Iﬁ&?%ﬁﬂ@ VND 660,000
Vi Ca Gach Cua Héng Xiu 4553 - MGi 45gr « Per 45gr = 45 75 Ly
Braised Shark’s Fin with Crab Roe in Brown Sauce
JHEeL ENCIRDEY)
- 607 #IIEEERAEGA VND 660,000
601 $TIEARDH " . Vi (?é Thit Cuclj Hléng.Xl’u | B 4558 + MOi 45Qr « Per 45gr « 45 75 L
Sap Vi Ca Thugng Hang H6ng iU g%sidl/sz%r\l?_sg%vg;% Crab Meat in Brown Sauce

Braised Premium Shark’s Fin in Brown Sauce
EERIBDEL DTS2 Y —REIAH



701 KIBIBE L
Yén Sao Tiém vai Thit Cua va Gach Cua
Braised Superior Bird’s Nest with Crab Meat & Crab Roe
BN CEEINA D #RDEDFY)

701 XRIEBE R W
Yé&n S&o Tiém véi Thit Cua va Gach Cua
Braised Superior Bird’s Nest with Crab Meat & Crab Roe
BN CEEORN A D #RDEDFY)

702 fFEERIEERE
Yén S&o Tiém vdi Thit Cua
Braised Superior Bird’s Nest with Crab Meat
BN ETROEDEY

703 BB ERL W
Y&n Sao Tiém
Double-Boiled Superior Bird’s Nest in Clear Soup
D -7

704 EBSIEER
Yén S&o Tiém véi Gach Cua
Braised Superior Bird’s Nest with Crab Roe
BN DEREFROEDZE L)

705 HEIEER
Yé&n S&o Tiém véi Thit Ga
Braised Superior Bird’s Nest with Minced Chicken
RSP L ERDEDFY)

706 EIRI\E %
Yén Sao Tiém vai Thit Ga va Thit Ngudi
Braised Superior Bird’s Nest with Shredded Chicken & Ham
A EMI DI \LAD DFRDER—T

707 HBEAHE K
Thit Ga Tiém Yén Vang
Double-Boiled Golden Bird’s Nest with Chicken
EFDER—T

=44
—
| -]

VND 1,300,000

VND 1,300,000

VND 1,300,000

VND 1,300,000

VND 1,300,000

VND 1,300,000

VND 1,300,000



Live Lobster serv
FRBERIE2E

REIRRIS

Tom Hum Sashimi
Lobster Sashimi
PREEORS

802 R AEER
Tém Hum Séng
Live Lobster
A—RX NS UFERFRBE

B85 + Chon Kiéu N&u * Serving Method « RIBSE

TR
Bt Lo véi Phd Mai
Baked with Cheese
F A=

E E%1E
Bat LS v&i Canh Thugng Hang
Baked with Superior Stock
BROL-E-VY-XRE

Xdo véi Téi Chién Gidn
Deep-Fried with Minced Garlic
BT, JURE-H-VUvIORX

E MBS
Hap Rugu Hoa Tiéu
Steamed with Chinese Wine
FEFTEI

= XO &1/
Put Lo vai s6t XO
Baked with XO Sauce
X.0 V—XTHagtE

B2
X&o v3i Toi & Tau Xi
Sautéed with Garlic & Black Bean
H—Uvo& NOF s

BAFZL
X&o vai s6t Wasabi
Sautéed with Wasabi
Y OXYON %)

PARES
V&i Xa Lach Trdi Cay
With Fresh Fruit Salad
ILwsadI—VYBSHRX

iF8 - Gid theo mua - Seasonal price - B



®= IR

Cac Loqi Ca - Fish - j&8&

@ 901 REH 905 Z bt
Ca MU Sao CaMu Me
Live Coral Trout Live Sesame Spotted Garoupa
=l ) ETERY T RAIL—/N
902 EREM 006 Gt
Ca Mu Cop Ca Mu ben
Live Tiger Garoupa Live Garoupa
REREWR (FAH—HIL—)\) NFTHYA
903 HFHRR 907 BHK
Ca Mat Quy Ca Mo Xanh
Deep Sea Rock Fish Live Green Wrasse
o= Il R e T E®OU—> JQUR (RF)

004 FFR
Ca Béng Tuong

Live Marble Goby
Z—>ikw /- (IES) (B - Gid theo mua - Seasonal price - B

Bi2=38 - Chon Kiéu N&u - Serving Method « RIB3%

B BEEF
Hap Thit Xé Chién Gion
Steamed Deep-Fried Sautéed Shredded
xY BIF3

B [l \ MR
Chién Gion véi Xi DAu Hdap Kiéu Trieu Chdu
Deep-Fried Steamed in Teochew Style
=52 HRNEZ T

WEES sEcad
V3i S6t Chua Ngot HAp v&i Cdi Man
Sweet & Sour Steamed with Preser
HEedp AT OB T EDET

B =50
V&i Hat Thong & S&t Chua Ngot
Deep-Fried Sweet and Sour with Pine Nut
MDEADBDHD

= : 58 - GIC
Ca MU SaoHap s o
Steamed Live Coral Trout

ZII1-TJILhTO K~ (RST73)




1001

1002

1003

1004

1005

BEER DT W

Ca MU ben Thijt Xé Chién Gion

Deep-Fried Sautéed Shredded Live Garoupa
BIFd

iF& - Gid theo mua - Seasonal price - BFh

Eixak

Thit Ca MU Xdo Cdi Xanh

Sautéed Garoupa Fillet with Vegetable
BHERADY)D 5 RO DY)

BoTRIBRER

Thit Ca Chinh Hép Tau Xi

Steamed Dragon Eel with Black Bean Sauce
ZUBSDOYR, hDOFY—-RR

T SBAI T8

Thit C& Chinh H&p Rugu

Steamed Eel with Chinese Rice Wine in Traditional Style
DFFOBEEZE L

BTV K

Thit C& M N&u Kiéu Triéu Chau

Teochew Style Simmered Garoupa Fillet in Clear Broth
ERINEY\S D« L DOEYD

PERA TS

SO biép Xdo Béng Cdi Xanh
Quick-Fried Scallop with Broccoli
JOvwU—ERGTTDRD

:"}
L

VND 650,000

VND 650,000

VND 650,000

VND 650,000

VND 550,000

1006

1007

1008

1009

906D

IR RS R EC AL FIE AT W VND 550,000

Ca Tuyét But Lo vai Sot Teriyaki Va S6t Bac HA
Baked Codfish in Teriyaki Sauce served with Mint Sauce
RS RS MY —-ARR

B - MO miéng - Per Pc -

SRR VND 650,000
Thit Ca Mad Chién Gion véi Hanh Nhan

Deep-Fried Garoupa Fillet with Aimond

HIL=I\DUDBDEBIT. 7—E> RiGX

MEBEIETS W VND 550,000
S6 Biép Thit Tom Rang Mudi Tiéu

Deep-Fried Scallop stuffed with Minced Shrimp with Pepper & Salt

TEDTDEFEDRITDEHZIT. EAHEX

SRR B8 - Gid theo mua - Seasonal price - B
Oc Tu Va Séng

Sea Whelk

mUY

E:#558 - Chon Kiéu Ndu + Serving Method « RHES%

e E SREN g B EIEY
Chién V@i Canh Thugng Hang X&o véi Nadm Linh Chi va Trdng Tém
Quick-Fried Poached Sautéed with Lingzhi Mushroom & Shrimp Roe
BimlF with Superior Stock ITEEF )0
BLEABYOTED
M

C& MU Ben Chién véi Hat Thong & S&t Chua Ngot
Deep-Fried Sweet and Sour with Pine Nut Live Garoupa
MDEADBHDIFHYA

518 - Giad theo mua
Seasonal price - Bl



FIHEME

Tém Tuai 2 Mén

Live Prawn Served in 2 Ways
SEATENE 28

NES W58
83U Tom Rang Mudi Tiéu
-Fried Prawn Heg
1= —

WEICK-Fried Pr wn Meat '

TEDERT

FERE

T6HM SU - Prawn - KT E

1101

1102

1103

1104

1105

1106

[RI%

1108

1109

FiEME W

Tém Tuai Hai Moén

Live Prawn Served in 2 Ways
SEATENIE 2

AR SRN2

Tom Xa Lach Xodi

Prawn with Mango Salad

U= AL DIkt P

= FEIX

Tém Thé Bat Lo vai Tring Mudi
Baked Prawn with Salted Egg Yolk
JO—-> CIREREDY T —

YR ENFERLERIK

Tém Chién Gidn S6t Mayonnaise
Deep-Fried Prawn with Salad Sauce
BIFATEDYIR—ZMZ

TERERRIR

Tém Hap Rugu Hoa Tiéu

Simmered Drunken Prawn in Chinese Wine
AIEDBETEZ L

BrEk
Tom Lubc
Poached Prawn
WTHEALE

T B s S U

Tom Hap Mién Toi

Steamed Prawn with Vermicelli & Minced Garlic
JO->0OFMEZZUEL

R ER

Tém Chién Gion vai Toi

Deep-Fried Prawn with Minced Garlic
SEEE 2= = LN TR

B HRTE R

Tém Chién Xi Dau

Pan-Fried Prawn with Soya Sauce
ATEDE MRS

VND 450,000

VND 158,000

{1 - M&i ngudi - Per person - 55— A%

VND 450,000

VND 450,000

VND 450,000

VND 450,000

VND 450,000

VND 450,000

VND 450,000



1110 RIKAKBER BFE - Gid theo mUa - Seasonal price - B 1111 F8ERIR IFE - Gid theo mUa - Seasonal price - B

Tém Cang Séng Tém Tich S6ng

Fresh Water Big Head Prawn Live Mantis Shrimp

FNETHEE e

EEFH + Chon Kiéu N&u - Serving Method « RHIEJ5 A EZFH « Chon Kiéu N&u « Serving Method « RIEE

A Rt

BARZITE SOMERIER Rang Mudi Tieu
Bat Lo véi Phd Mai & Thit Xéng Khoi Chién vai S6t Xi DAu Deep-Fried with Pepper & Salt
Baked with Cheese & Bacon Pan-Fried with Supreme Soya Sauce BT, IEEAMNCIRAT 1
F A EA = hEERRES

) &ae E BEERG Chién Gion Vi Téi
Rang Téi Gt bdat Lo v&i Tring Tém Deep-Fried with Minced Garlic
Deep-Fried with Black Bean, Dried Chilli & Garlic Baked with Crispy Dried Shrimp —> =0 U A DRI EET
BT gF. BEFEI-Dy IR BEDINADEES

B9
EinE Lude

Chién Gion véi Toi Poached
Deep-Fried with Minced Garlic MCd
Z2ZODHU AN DRZEEZT
- 1112 SFRER W VND 450,000
Yo e Sy | ), T6m SG Bt Lo véi Triing Mudi
Yo~ = ( =4 (§ -~/ e Baked Fresh Shrimp with Salted Egg Yolk U 2

v N\ L N Y A z MgEEI 0~ WEIIIERR

)
SR S

>

[ =r==pa ]




| K

Cua - Crab - (5&&

1201 HEBERAE W VND 120,000
Cua Thit Xao Gt Kiéu Hong Kong 100 52 = M&i 100gr = Per 100gr + 10 75 4

Spicy Crab with Cut Chilli in Hong Kong Style
JORDVSTDEFFEIVRE—H—Uw I

1202 #EHTCREXTEEE VND 120,000
Ghe Hdp Rudu Hoa Tiéu 100 52 + M&i 100gr « Per 100gr + 10 75 4

Steamed Flower Crab with Chinese Wine
SEISI—0OSTOHREBEZEL

1203 EBAMWIEE VND 120,000
Ghe Xd&o Tiéu Trdng, Pen & 10058 + M&i 100gr « Per 100gr « 10 75 4

Sautéed Flower Crab with Black & White Pepper
SEITIT—UOST DR, BEiuLsH

1204 ENNFRMITEEE VND 120,000
Ghe X&o Gt Kiéu Singapore & 1005 + M&i 100gr « Per 100gr « 10 'S5 4
Sautéed Flower Crab with Chilli Sauce in Singapore Style
TS5 0—05 I D HR=IURF I =D

1205 #HHPREEER VND 120,000
Mién Xdo Cua Tay Cdm £ 10052 * M&i 100gr « Per 100gr * 10 7S5 4
Crab and Vermicelli in Clay Pot
B -BNOLTHREAH

1206 ZRFAE VND 120,000
Cua Thit Bat Lo véi Hat Biédu & Gt Khd 10058 « M&i 100gr « Per 100gr « 10 75 4

Baked Crab with Dried Chilli & Nut
DJORDZITDIARE. BFEFLET VYRR

1207 EEWDIGREEES VND 180,000
Mai Cua Nhai Thit Bat Lo @ + Mbicdi+ PerPcs —%
Baked Stuffed Crab Shell with Crab Roe
MNCORFEZED I L > F RS

1208 B3{EVFEEEEIH VND 150,000
Cang Cua Chién Bach Hoa =@ - Mdicdi-PerPc —%4
Deep-Fried Crab Claw stuffed with Minced Shrimp
TEITDADEY ADGHEDHT

1200 B EIEEE W/ VND 450,000
So Biép Xao Thit Cua vai Long Trdng Trdng
Crab Meat Stir-Fried with Scallop and Egg White

1201 EBISEHRE ol
Cua Thit Xao Gt Kieu Hong Kon gl ; i RS T I DERIEIIT
Spicy Crab with Cut Chilli in Hong Kong Style -
PJORTSITDEFFEIURE—H—-Uw s




1301

1302

1303

1304

1305

CRRIATAA ]

FLEIRIRSFRDE W

Sudn Bd HoNg Xiu

Braised Beef Ribs with Brown Sauce
ANRT )T DEIAH

RRALEH=R

Thit Heo B&m Hong Xiu Tung Garden
Tung Garden’s Braised Pork Ball in Brown Sauce

RERBEKEAHAEF

MAUAT IEEERIR A W

Thit Heo Ba Roi Hong Xiu

Fat Belly Dongpo Pork in Brown Sauce
BREOAER

BN Ram B AL

BS Luc L&c véi 161 & Wasabi Kiéu Nhat

Sautéed Diced Beef with Japanese Wasabi & Sliced Garlic
MRS By RE=TDBENH—Uw I

NS =]

Sudn Heo Chién Gidn véi Téi
Deep-Fried Pork Rib with Garlic
R—oUTEZ>—oDEBT

VND 580,000

VND 550,000

VND 250,000

VND 480,000

VND 255,000
- M&i miéng - Per Pc - #

5 2k 47

Thit Heo v& BO - Pork and Beef - KA &

1306

1307

1308

1309

1310

1311

REPIRHER W

Sudn Kinh B

Baked Pork Rib with Sweet & Sour Sauce
AT UT DOHEY — Xt =

SREEILIBA
Thit Heo Chua Ngot véi Thdm
Sweet and Sour Pork with Pineapple

XRNDEEFY — ABES

B AL :

B& Nam CU Cai Tay Cam

Beef Tendon with Chinese Turnip in Clay Pot
KIBEAAF /S LIREIAH

BABTR \
Gid Heo Chao Bd Tay Cam
Pig’s Trotter with Preserved Beancurd Sauce in Clay Pot

FAFLER D E T TIA G

SR IAL

BO Ldc LA&c Tiéu Ben

Sautéed Diced Beef with Assorted Capsicum
SARANY FRE=TDEEFEITSYIRY)\—128

RIPRRRFE RIAR

Thit Heo B&m Hdp / Chién v&i Ca Man

Homemade Steamed / Pan-Fried Minced Pork Meat
MEREEBRDELY

=ES=q ]

VND 320,000

VND 320,000

VND 320,000

VND 320,000

VND 480,000

VND 320,000



V53R

Ga va Vit - Chicken & Duck - 2R 77E LIS

1501 PRRZIEESL a8 W —& - Nguyén con + Whole - —32 VND 280,000
BS CaAu Quay
Cripy Roasted Pigeon
BDILBEE

1502 EHRVEF%¢ —& . Nguyén con + Whole - —22 VND 880,000
Ga Chién Gion ¥E& . Nlacon « Half - %23 VND 440,000
Signature Crispy Roasted Chicken
O—XASFF>

1503 Z B ABEEHH T —& - Nguyén con - Whole - —24 VND 980,000
Ga& N&u Rugu Hoa Tiéu v8i Nam Méo Tay Cém € . NUacon * Half - #79 VND 500,000

Simmered Chicken with Black Fungus

in Chinese Wine served in Clay Pot
BESAADFF> EF 0S5 DOLMTIAH

1504 )| |[#REH#EK VND 320,000
Thit Ga Xdo Sét Cay
Sautéed Chicken Fillet in Spicy Sauce
AN —=FF>D)\ =)L =T

1505 WMB =M% VND 320,000
Ga Tam Ly

"3-Cup" Spicy Chicken with Chinese Wine in Clay Pot
TMTHARAZ— BOERLDHE

1506 FETECSIHUE VND 320,000
Ga Tau Xi Tay Cédm
Chicken with Salted Black Bean in Clay Pot
rOFADELREAH

1507 S{RUT VND 320,000

Ga Xdo Hat biéu vai St Khd
Sautéed Diced Chicken with Dried Chilli & Nut
HAIAY MFF2OBEFEFEE—FTVIRD

1508 BEREZESHEAH —& - Nguyén con - Whole - —23 VND 880,000
T : : y Ga Phi L& Chién Gion S6t Chanh FE& - NUacon - Half - %32 VND 440,000
{5 N , Sy iy ‘ ' _ Lemon Chicken
Bo Coed : e e ' BESHDISA. LEZY-IRZ

Cripy Roasted
MBmALEE=




1600 FEEFR

Rau Cdi Tudi
Fresh Seasonal Vegetable
2B DEFR

|, i)
Cdi Ngot HK
Choy Sum

ik

Il. F7E8
Cai RE
Chinese Broccoli
PHAZ>

|[R=={=
Cai Thdo
Chinese Creamed Cabbage
SEd

IV. S&%2
Cai B6 Xoi

Spinach AN &y

FINAE

V. INEBE

Cai Thia e A

Green Brassica 7 A
I &7 U 2NN

VI.

VII.

B
Rau Mudng
Water Spinach

e
ZEHR

7aRa1E

Bong Cdi Xanh
Broccoli
JOowvay

Rau - Vegetables - 532

EE= - Chon Kiéu N&u - Serving Method + RIB %

E=1

X&o Téi B&Gm

Sautéed with Minced Garlic
2O EDBSHD

Sautéed with Salted Fish
BREDOBHD

=e%

Trung v&i Ba Logi Triing HAp
Simmered with Three Kinds of EQgs
E—5> EINEMHEEDET

=]
E ;do véi Ca Man

E 5
Trung véi Canh Thugng Hang
Simmered with Superior Stock
BFERAMYOTERD

o FeKE
XA0 v3i S6t Tom Knod
Sautéed with Spicy Shrimp Paste
N L Y A Gl

= XO i
Xdo v3i S6t XO
Sautéed with XO Sauce
X.0V—XTRDHD

B
Xdo
Stir-Fried
BN TRELBHD

VND 150,000

VND 220,000

VND 220,000

VND 220,000

VND 220,000

VND 220,000

VND 150,000




l

1601 EIRHREE
Cdi Thap CAm Hai Vi Tay Cadm
Assorted Dried Seafood with Vermicelli in Clay Pot
FUBEN EHRLREIAH

1602 BZiRUZEFE
Pau Que Xado Thit Heo B&m
Dry Fried Green Bean with Minced Pork

B A5 DE U

1603 BAEFHNFE W
Ca Tim Ca Man Tay Cam
Spicy Eggplant with Minced Pork in Clay Pot
T EIRAD T IREAH

1604 ERPENERE
Pau HA N&u v3i SO Biép Khd & Nam
Braised Homemade Beancurd
with Conpoy & Assorted Mushroom

BRHEUTBEEFEMOEDEEDIDORAH

VND 300,000

VND 250,000

VND 300,000

VND 150,000

B - M&i ngudi - Per person - 35— A%

1605 [EIEISGRE
Cdi Thap CAm Thit Heo B&m Tay Cam
Stir-Fried Assorted Vegetables
with Minced Pork and Dried Shrimp in Clay Pot

FUIEADEFR EFRAD T HRZOAH

1606 ESH\IHH
Gach Cua Hdp Cdi Theo Mua
Braised Seasonal Vegetable with Crab Roe

B DEFR ENNCIRDE

1607 BIEHNINE R
Pau HU Ham vai Thit Ga va SO Piép Kho
Stewed Beancurd with Conpoy & Diced Chicken
ZE. AUYIDBEAR. FUEFOEY

1608 HEEBTEERE
Pau HU Nhdi Thit Tdm Chién Gidn véi Mudi Tiéu
Deep-Fried Beancurd stuffed with Minced Shrimp with Pepper & Salt
FEOYIA D SIRDIEEREE S

1609 fiESE
Dau HU TU Xuyén
Tofu with Minced Pork and Chilli Ol
MEZE

VND 320,000

VND 250,000

VND 280,000

VND 250,000

VND 300,000

1701

1702

1703

1704

1705

1706

1707

1708

fth 3=

Rau Ca&i Téc Tién Xdo Thap Cam Dau Hao
Braised Supetrior Assorted Vegetable
=W O XEFRDFIAG

(MES|g MGl 2 2

Bong Cdi Xanh Ham vai Nam Béng C6 & Tric Sanh
Braised Broccoli with Bamboo Pith & Black Mushroom
JOvaY—. F0. F10EY

HKFE

Rau CU Thap Cé&m X&o

Pan-Fried Lotus Root, Celery, Black Fungus, Carrot & Snow Pea
Oy, F03545. I ROEDOLTHMEIAS

SESHURT

Hat Oc Ché Xdo Rau Ca&i T6 Chim

Sautéed Diced Vegetable with Walnut in Deep-Fried Nest
AU DB EAkDO T AR H Y T —

FEHEEE

Cdi Thdo & Nadm Ham Canh Thugng Hang

Creamed Chinese Cabbage with Assorted Mushroom with Superior Stock
BX LT 0 ESRAH

RIBEIIELE ° \
Cdi Thdp Cam Ham Chao B Tay Cam

Stewed Assorted Vegetable with Preserved Beancurd Sauce served in Clay Pot

FREBIAADLHE

HIEBSE

Pau HU HANng Xiu v&i Cai & N&m

Braised Beancurd with Mushroom & Vegetable
ZE. F/30. BROEY

RMESE

Bau HU Ta Xuyén Chay

Braised Vegetarian Beancurd with Spicy Sauce
SEDR)\A > —EK

VND 298,000

VND 298,000

VND 298,000

VND 298,000

VND 298,000

VND 298,000

VND 298,000

VND 298,000



E&R ¥R

Com - Rice - ZERED

[ R ]

1801 ERRIBIEESBEIER W VND 360,000
Caom Chién Hai Sén véi Gach Cua Tung Garden
Tung Garden Special Crab Roe and Seafood Fried Rice
RERNREHTADS—T—RFvr—/\>

1802 EAMER VND 580,000
Com Vi Ca B - M&i ngusi - Per person - 35— A%

Braised Rice with Shark’s Fin
JHhHEL Xk

1803 FERAIHER VND 580,000
Com Bdo Ngu 84 - MAi ngudi - Per person - 5— A%
Braised Rice with Sliced Abalone
X —T iR

a

1804 H5EEBANTEBEEINER W VND 360,000
Com Chién Nam Cuc Ben Hdi S&n
Black Truffle Seafood Fried Rice
F¥pEERNJIIADFv—/)\>

1805 WMRIEHEWRIVER VND 360,000
Com Chién Tom & SO Piép Kho Tay Cam
Fried Rice with Prawn & Conpoy served in Clay Pot
FULEEADIEF»—/\>



1806

1807

1808

1809

1810

RER (BB EENER) W

Gan Bén Thi Sdng (Com Chién Hai S&n Kim Chi Han Quéc)
Korean Kimchi Seafood Fried Rice

EKIGEWEFRLS (FLFBHEFv—/\2)

IERER (FTEENER) W

Gan Myc Thi Ben (Com Chién So Biép vai Muc Bach Tudc)
Fried Rice with Octopus Ink and Seafood

S(OEVWEEEN (FHEADBEFv—/\2)

EixmFIER

Com Chién S6 biép Sét Cdi Xanh

Fried Rice with Scallop & Vegetable Puree
TR, RYTADFv—/\>

XO B8RRI ER
Com Chién Thit Heo Bam S&t XO

XO Sauce Fried Rice with Sautéed Spring Bean and Minced Pork

X.0 Y—2ZADIEBR EBEADTF v —/\>
BN ER

Com Chién Ducng Chéu
Yangzhou Fried Rice
BINFr—)\>

VND 360,000

VND 360,000

VND 360,000

VND 360,000

VND 360,000

1811

1812

1813

1814

EhEFE BEEER W VND 45,000
Com Trang Trén M3 Heo 41 - M&i ngudi - Per person - 35— A%
Rice with Lard

Z— RA>MFEUER

STEKBHRHR VND 360,000
Caom chan Canh Ha&i Sén

Rice in Soup with Seafood

—J—RX—TJCR

B2 K B VND 360,000
Com Chién Phuc Kién

Hokkien Fried Rice with Diced Chicken & Mushroom in Oyster Sauce

DA TFv7—/\>

hERFIWER = VND 360,000
Com Chién Hat Tung Ngt Céc

Assorted Fried Rice with Pine Nut

MDEAD ABRKDTF v —/)\>




1815

1816
1817
1818
1819

1820

VND 2,880,000
FBE - Bat frude - Advance Order - FiE

[REFFEIFER

Heo Sta Nhdi Com

Suckling Pig filled with Fried Rice and Preserved Meat
FRRDOIBESE Fv—/)\> 5

B R HENT ) B VND 220,000
Cam Chién Thit Ga & Ca Man

Fried Rice with Salted Fish and Diced Chicken

FUREERDFv—/\>

KIBEEMER VND 360,000
Caom Chién Tém & Thit Ga véi 2 Logi S6t

Taichi Fried Rice with Shrimps and Sliced Chicken in Two Sauce

ol AR NS (AR = RISl e )

T BT RAR W VND 360,000
Com Hai San Sét Bao Ngu Lé Sen

Fried Rice with Seafood & Abalone Sauce wrapped in Lotus Leaf

iy —XADFv—)\JEDESH

BBk VND 30,000
Com Trdng

Plain rice

=T

RS XRAE VND 1,180,000

X6i L& Sen HAp Cua Thit
Crab Steamed with Glutinous Rice in Lofus Leaf ¢ =%

K\

[RITBE TR

A

Mi - Noodles - i

1901

1902

1903

1904

1905

1906

1907

1908

1909

1910

BHNAEESED W VND 130,000
Mi X&o Gidn véi Gidm, Pudng Kiéu Triéu Chau

Deep-Fried Noddle with Sugar and Chinese Vinegar in Chaozhou Style

ERINEALAE EEFE N TS E(E

3= i VND 380,000
Mi Xdo H&i SAn

Sautéed Noodle with Seafood

S—J—REEEEE

EyZ QRSP b iy VND 360,000
HU Tiéu Xdo Thit B

Stir-Fried Rice-Noodle with Beef Fillet

FREFERAE UHADLSD

BT K KD VND 360,000
BUN Gao X&o Kiéu Triéu Chau

Fried Rice-Noodle in Chaozhou Style
ENEREE E—D>

EIEERPEE VND 360,000
Mi E-fu X&o Long Trdng Trdng vai Thit Cua

Braised E-fu Noodle with Crab Meat & Egg White

ROS>TILERBADEIAHA — T —4E

27K VND 360,000
BUNn Gao X&o Kidu Singapore

Spicy Fried Rice-Vermicelli in Singapore Style

SUAMR=)VRBEEE—-T >

B IR E D VND 350,000
Mi Xdo SO Biép Kho vai Gid

Sautéed Noodle with Cowpoy & Bean Sprout

BiEEBPLOREEZE

S HE WA VND 250,000
Mi X&o Xi DAu

Fried Noodles with Soya Sauce
EE S el

ZRUKBU T VND 280,000
Mi Ham SUi Cédo Hanh Gung

Stewed Noodle with Shrimp Dumpling, Ginger and Scallion

BEADD A AE

IR AR VND 360,000
Mi Xdo Thit Ga

Chicken Chow Mein

BRkiEZE



i 55

Trdng Miéng - Dessert - 7' — ~

EESICR W VND 65,000
& : Ché Hanh Nhén
- =T ' - ~ Almond Tea
ICFAETERE VND 65,000 e N . SRS
Banh Qué Hoa Ky TU B, YN\
Wolfoerry and Osmanthus Jelly 1y ) 2008 {E4BAL VND 65,000
IOADEREEE Y — i Banh Tréi Ving Ben
55 7578 — e ?} = = s Glutinous Rice Balls with Black Sesame
PSRNl mleasy Sy S i 2IVHAANDBEEF
2002 INHHEE W VND 130,000 2009 FERELS W VND 160,000
Chudi Chién Tém Mach Nha Ché Tuyét Giap
Banana in Hot Toffee Sweetened Snow Frog with Lotus Seeds
RFEINFF EIREFTYADTH—
2003 BT T VND 65,000 2010 HMt3oakE VND 60,000
Pudding Xodi Banh Khoai Mén Nudc Dua
Mango Pudding Taro Pudding with Coconut
D e AT 0w EH2ADE0-1EsH
2004 ©)\i8sH VND 65,000 2011 MIREEE VND 80,000
Banh Chién Nhan Bau bé Quy Linh Cao
Red Bean Paste Pan Cake Tortoise Jelly
FERIL—THIETHABH BREavU—
2005 EFHEH VND 60,000 2012 BB Z it VND 50,000
Ché Hat Sen Bau bd Ché Mé ben
Lotus Seeds with Red Bean Paste Creamy Sesame Paste
2006 EFSHE VND 65,000 2013 SR HEE VND 65,000
Ché Sen Hat Bdo Cheé Duong Chi Cam L6
Walnut Soup with Lotus Seed Chilled Mango with Pomelo

EDORADDOERE (< BDFH ) DELBZ SyORBMADOIEADSIOY T ZA—T




