‘/ DU THUYEN HUE THUONG

ldQUPw AN TOI. cA HUE.THA DEN HOA DANG

THUC DPON AM THUC HUE CHON LOC

(Khong gigi han so lwgng khach dat)

COMBO HT 01: 499.000VND/PAX

Chi gio nem hoa tiét trai thom
Pineapple spring roll
Banh Hué cac loai
Hue cakes of all kinds
Tém st phd Tam Giang s6t chanh leo -
Banh Bao
Tam Giang tiger prawns with passion fruit
sauce- Dumplings
Bin Bo Hué
Hue beef noodle soup
Ché hat sen cung dinh Hué
Hue royal lotus seed sweet soup
Sel Trai cay theo mua

Seasonal fruits

CHUC QUY KHACH NGON MIENG !



(( DU THUYEN HUE THUONG
(dQUEyw AN TOL cA HUE.THA DEN HOA DANG

THUC DPON AM THUC HUE CHON LOC

(Khong gidi han so lvgng khach dao)
56 ] g .

COMBO HTo2: 599.000VND/PAX

Va tron tom thit- Banh trang
Fig mixed with shimp and meat
Chi gio nem hoa tiét trai thom
Pineapple spring roll
Banh Hué cac loai
Hue cakes of all kinds
Tém st phéa Tam Giang sot chanh leo -
Banh Bao
Tam Giang tiger prawns with passion fruit sauce- Dumplings
Biin Bo Hué
Hue beef noodle soup
Nem Lui xtt Hué
Hue grilled spring rolls
Ché hat sen cung dinh Hué

Hue royal lotus seed sweetl soup

Set Trai cay theo mua

Seasonal fruits

CHUC QUY KHACH NGON MIENG !



‘/ DU THUYEN HUE THUONG
(dQUEyw» AN TOL CA HUE.THA DEN HOA DANG

THUC DPON AM THUC HUE CHON LOC

(Ap cho doan 4 khach trd 1én’ For groups of 4 guests or more)

COMBO HT 03: 670.000VND/PAX

Khai vi du lhuyén Hué Thuong
(Cha gio nem hoa tiét trai thom/Pineapple spring roll)
Sup mang tay cua
Asparagus crab soup
Banh Hué¢ céac loai
Hue cakes of all kinds
Ga ki¢n Kim Long roty -Khoai tay chién
Kim Long chicken -French fries
C4 dié¢u hong phi 1é chién xu

Fillet and Fried red tilapia

Com trang la dda
Pandan rice
Che hat sen cung dinh Hue
Hue royal lotus seed sweet soup
Sel Trai cay theo mua

Seasonal fruits

CHUC QUY KHACH NGON MIENG !



(( DU THUYEN HUE THUONG
(dQUEyw AN TOL cA HUE.THA DEN HOA DANG

THUC DPON AM THUC HUE CHON LOC

(Ap cho doan 4 kKhach tro'1én’ For groups of 4 guests or more)

COMBO HTo04: 770.000VND/PAX

Khai vi du [huyén Hué Thuong
(Cha gio nem hoa tiét trai thom/Pineapple spring roll)
Sup mang tay cua
Asparagus crab soup
Banh Hué cac loai
Hue cakes of all kinds
Ga kién Kim Long nuéng 14 chanh
Kim Long grilled chicken with lemon leaves
Muc xao thom ca
Stir- fried squid with pineapple and tomato
Tom rim la mat mat
Braised shrimp with Chinese pepper leaves
Canh rau cu suon non
Vegetable soup with spare ribs
Com trang la dia
Pandan rice
Cheé hat sen cung dinh Hué
Hue royal lotus seed sweet soup

Sel Trai cay theo mua

Seasonal fruits

CHUC QUY KHACH NGON MIENG !



‘/ DU THUYEN HUE THUONG

ld QUE'JT\m AN TOI. CA HUE.THA DEN HOA DANG

THUC DPON AM THUC HUE CHON LOC

(Ap cho doan 4 khach trd 1én’ For groups of 4 guests or more)

COMBO HTo5: 950.000VND/PAX

Khai vi du thuyén Hué Thuong
(Cha gio nem hoa tiét trai thom/Pineapple spring roll)
Goi va tron tom thit
Jackfruit salad mixed with shrimp and meat
Vil quay la mat mat
Roasted duck with Chinese pepper leaves

Liu Ga kién Kim Long 14 chanh

Kim Long hotpot chicken with lemon leaves
Ca mu hap ( Chao)
Steamed grouper ( Cook porridge)

Tom su Tam Giang sot chanh leo- Banh Bao
Tam Giang tiger prawns with passion fruit sauce- Dumplings
Cua gach pha Tam Giang sot me
Tam Giang tamarind crab
Com trang la dia
Pandan rice
Che hat sen cung dinh Hue
Hue royal lotus seed sweet soup
Set Trai cay theo mua

Seasonal fruits

CHUC QUY KHACH NGON MIENG !



‘/ DU THUYEN HUE THUGONG

[dQUEw, AN TOI. CA HUE.THA DPEN HOA DANG

THUC PON AM THUC HUE CHON LOC

(Ap cho doan 4 khach trd'1én’ For groups of 4 guests or more)

COMBO HTo06: 1.350.000VND/PAX

Khai vi du thuyén Hué Thuong
(Cha gio nem hoa tiét trai thom/Pineapple spring roll)
Goi va tron tom thit
Jackfruit salad mixed with shrimp and meat
C4 ngir dai dugng sot rong nho
Tuna with seaweed sauce
Lagume bap bo + Banh my
Beef laguume+ Bread
Banh Hué cac loai
Hue cakes of all Kinds
Yén chung hat sen
Bird”s nest with lotus seeds
Ga 4dc ham thuoc bic
Black chicken stewed with Chinese herbs
Com trang la dia
Pandan rice
Che hat sen cung dinh Hué
Hue royal lotus seed sweet soup
Set Trai cay theo mua

Seasonal fruits

CHUC QUY KHACH NGON MIENG !



