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NHA HANG LONG TRIEU
THE ROYAL PAVILION

= R
Regal Quintessence - The Triple Michelin Star Dinner
Tiec Hoang Gia Ngan Sao Lap Ldanh

17 & 18/4/2025
3,888,000++/ fii - person - ngudi

REFXEE, BE/NBEEA, (IBARE

Honey-glazed Barbecued Pork - Salt and Chili Six-head Abalone
- Assorted Mushrooms Infused with Tea

Xa xiu s6t mat - Bao ngu sdu dau rang mudi 6t - Ném thdp cdm
BEEAEF - Long Triéu

EERESH ) F < g
Stuffed Crab Claw with Shark Fin in Winter Melon
Vi cd cang cua nhéi bi dao
S EEE - Ying Jee Club

PR 38 RE &
Twin-style Lobster Delight
Té6m him uyén uong
SHERE - Ying Jee Club

Fn e IR A A
Slow-cooked Beef Cheek with Golden Garlic
Thit md bo hém téi tuci
BEAEF - Long Triéu

ZIRAER D
Twice-stir-fried Hong Kong Choy Sum
Cdi Héng Kéng xdo hai lan
BERAEF - Long Triéu

TR FRANEEIL 2L H A B R R
Braised Spiky Sea Cucumber in Abalone Sauce with Japanese Pearl Rice
Héi sém gai s6t bao ngu kém com trdng
SEEHE - Ying Jee Club

BB YR
Premium Bird’s Nest Mango Pudding
Pudding xodi yén sdo
W EEE - Ying Jee Club

7 RIE S
Crispy Fried Sweet Cake of Shunde

Banh ngot chién Thudn Buc
BEEAT - Long Triéu



