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Vietnamese cuisine

New Year’s Eve Countdown Set Dinner Menu
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(9:30 to midnight)

Appetizer Combination §E %
Crispy-fried Saigon Spring Roll
Grilled Sugar Cane wrapped with Shrimp Mousse
Dragon fruit with pineapple and Scallop salad
w A E R E
52RO iR
KER-BRDRTFEH#

Soup &
Fresh Clams Soup in Young Coconut
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Main Dishes ¥ 32

Braised Beef Cheek in Tomato and Red Wine Sauce with Garlic Bread
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Baked Half Boston Lobster with Lemongrass Butter
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Choices of Soup Noodles or Rice T 3 ¥ DI T 38 9 = 85
A4 Miyazaki Wagyu Beef Noodles in Soup
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Or 8¢
Thai Style Stir-fried Rice Noodles with Pork Neck and Seafood
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Fried Rice with Vietnamese Sausages, Pineapple and Shrimp Paste
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Dessert &
New Year Dessert
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S AH HK$898 per person

The price is subject to 10% service charge.
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If you have any food allergies, please inform our staff.
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Menu cannot be used in conjunction with other promotions, discount offers and discounted The Royal Garden gift cards.
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