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ROYAL GALLERY CUISINE

Starter & Soup / Mon khai vi va mon sup

Fusion dance
Chicken salad with banana blossom, steamed rice cake with dried shrimp and roasted pork

G6i ga hoa chudi, banh béo tém chdy va thit heo quay

100,000 vnd + +
Traditional trio’s appetizer
Pickled prawn, marinated pork in five spices, beef ballotine
warm fig salad, steamed rice paper roll, local herbs

Cha bo hdp, Banh wét cudn thit nwéng, goi va tom thit

110,000 vnd + +
Asia twist
Nicoise salad with tuna, vegetables, black olives and balsamic dressing
Xa lach ca ngir voi rau cu
115,000 vnd + +
Ancient starter
Sliced squid and pomelo salad, “Hué “ spring rolls, chef’s lotus salad
G6i budi myc nhéi, nem rén va xa lach trén hat sen Scfy kho
145,000 vnd ++
Chicken Citadel and onion fritter soup
Sup ga “ thanh ngi “ va hanh phich bot

75,000 vnd + +

Ginger carrot puree and batter peanut scallop soup

Sip kem ca rét véi coi so diép tam ddu phung chién
95,0000 vnd + +
Tom yam broth with fresh noodle soup
Sup tom chua cay voi bun tuoi

115,000 vad + +

(++) Prices are subject to 5% service charge and 10% government tax
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Vegetarian selection / Cac mon an kiéng

Vegetarian mixed
Deep fried corn spring roll, vegetables spring rolls, stuffed tomato, and greens
Cha bdp,Ca chua nhoi,Nem rdn rau ci,xa ldch rau xanh
80,000 vnd + +
Waldorf salad
Apple salad, lemon grass and vegetarian kebab
Xa lach tao xanh va Chao chay lui sa
120,000 vnd + +
Pumpkin soup with crouton
Sup kem bi do voi banh my nuong bo
75,000 vnd + +
Tomato soup with deep fried cheese
Sup ca chua voi foma chién .
85,000 vnd + +
Vegetarian curry
Vegetable curry with Steamed rice in pandan leaf, tofu stuffed tomato sauce
Com hdp ld dira Va cari rau ,Khuén ddu nhoéi sot ca chua
110,000 vnd + +
Mushroom risotto
Tomato risotto, braised straw mushroom and Parmesan cheese with cream
Com ¥ ndu ca chua, ndm kho rim va foma véi kem twoi

165,000 vad + +

(++) Prices are subject to 5% service charge and 10% government tax
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Main course / Mon an chinh

Fish of the day
Grilled fish in banana leaf with pineapple sauce, fried rice with lotus seed
and sautéed morning glory in garlic
Cd hong file nuwéng ld chudi, com chién hat sen va rau luéc muong xao téi, sot dira
140,000 vnd + +
“Tam Giang” seafood
Stir-fried seafood with garlic and butter, spaghetti pomodoro and mixed herbs
Hai san tong hop xdo, mi y sot ca chua
225,000 vnd + +
Prawn three ways and assorted “Hué” cake
Grilled tiger prawn in salty lemongrass, traditional “ Hue” cake, and herbs batter
Tém nwéng mudi xda, banh Hué
275,000 vnd + +
Grilled king prawn
Grilled king prawn, garlic fried rice, sautéed french bean and passion fruit sauce
Tém nwéng , com chién t6i, ddu cove xao téi va sot chanh dady
310,000 vnd + +
Grilled seafood skewer
Grilled seafood skewer, potato wedges and mango chutney sauce
Hai san xién nudng , khoai tdy chién ,sot xoai
330,000 vnd + +
Sesame tuna fillet
Pan-fried tuna steak with polenta, grilled vegetables and kikkoman soya sauce
Cd ngir dai dirong , com ¥, rau cii nwéng , sot twong nhdt

340,000 vnd + +

(++) Prices are subject to 5% service charge and 10% government tax
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Duo chicken
Roasted chicken, Grilled chicken lime leaf , crispy fried rice with greens and herbs
Ga nwéng la chanh, Ga quay, X6i chién phong véi xa lach rau thom

160,000 vad + +

Pork two ways
Stewed pork ribs with fig fruits, sliced pork fillet wrapped bacon, steamed rice and pickles

Swon heo ham trdi va, file heo cuon bacon nuong, com trang va chua ngot

165,000 vad + +

Pork escalope
Pan fried crumbed pork fillet with carrot, french beans, potatoes, mushroom sauce
Than lon tam bét chién ,ca rét , ddu cove, khoai tdy va sOt nam

185,000 vad + +

Country duck
Marinated duck leg in five spice, braised duck breast in ginger, mashed potato
and sautéed chinese cabbage
Puii vit ngii vi, tkc vit kho girng, khoai tdy nghién, bdp cdi tim xdo

195,000 vad + +

Feta and nut chicken breast
Stuffed chicken breast with peanut, cashewnut and feta cheese ,spring onion risotto,
sautéed vegetables and balsamic grape sauce
Uc ga nhoi dau véi foma ,com ¥ va rau cii xdo ,sot ddam y,nho

240,000 vnd + +

(++) Prices are subject to 5% service charge and 10% government tax
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Minute sirloin
Char grilled beef sirloin with stir-fried onion in balsamic and roasted vegetables
Than ngoai bo nwéng véi hanh tdy xdo dam ¥, rau c dit 1o

265,000 vnd + +

French duck breast
Pan-fried duck breast with mashed pumpkin, sauteed spinach and orange sauce
Uc vit phdp nwéng dp chao, bi d6 nghién ,rau mudng xao tdi ,sot cam

400,000 vnd + +

Herb crusted rack of lamb
Australian rack of lamb served with mashed potato, ratatouille and red wine sauce
Swon civu bé 10, khoai tdy nghién, rau cii xdo ,sot ruou vang do.

420,000 vnd + +

Australian beef tenderloin
Grilled beef tenderloin served with French fries,
sautéed vegetables , green pepper corn sauce
File bo tic nuedng , khoai tdy chién kiéu ¥, rau ci xdo bo, sot tiéu xanh.

460,000 vnd + +

(++) Prices are subject to 5% service charge and 10% government tax
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Hue traditional cuisine / Mon Hué truyén thong

Assorted “Hue” savory cake on tray
Steamed fresh rice batter with minced pork meat in banana leave,
tapioca with shrimp dumpling, pan fried crispy
pancake with prawn and quails eggs, steamed tiny rice cake with dried shrimp
Banh nam, loc, béo va banh khodi

125,000 vad + +

Mix rolls
Deep fried seafood spring roll, steamed rice paper with grilled pork roll ,
pork and shrimp hand roll
Nem ran, banh wot cuon thit nuong, goi cuon tém thit

110,000 vad + +

“Biin bo Hué”
“ Hue” traditional noodle soup with beef

146,000 vad + +

Local flavor salad
Chicken salad with banana blossom, figs salad with pork and shrimp, jelly fish salad
G6i ga hoa chudi, Va tron tém thit va goi sita

150,000 vad + +

(++) Prices are subject to 5% service charge and 10% government tax
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Vietnamese family style / Com gia dinh truyén thong

160,000 vnd + +/ person

Minimum 2 persons

Bamboo shoots and shrimp salad

Goi mang tron tom thit

Sour clam broth

Canh hén nau chua

Mix salad with beef

Xa lach trén thit bo

Caramelized fish of the day with pineapples

Ca phi lé kho dira

Poached mix vegetables

Cac loai rau luéc

Steamed rice and lotus seed with pandan leaf

Com hat sen hdp 1 dira
Dessert

‘Hué’ sweet soup

Cheé Hué

(++) Prices are subject to 5% service charge and 10% government tax
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Ice cream & Dessert/ Trang miéng & Kem

Selection of Ice creams
Chocolate, vanilla, coconut, passion fruit, lemon, banana,
pineapple, orange , mango, strawberry, raisins
Lya chon kem cua ban voi trai cdy tuoi
Kem : chocola, vanilla ,dtra, chanh day, chanh, chudi, dtra , cam, xo0ai, dau tay, nho kho

20,000 vnd + + / scoop

Brownie cake, poached pears, lime ice cream
Banh so6 co la voi hat diéu, 1é nau ruou va kem chanh

65,000 vad + +

Lotus seed with longan syrup, mung bean cake, coconut ice cream

Ché long nhan hat sen, banh ddu xanh va kem dura tuoi

68,000 vnd + +

Cold lemon chocolate cake with strawberry sauce and vanilla ice cream
Bdnh chanh lanh véi sot dau tdy ,kem vanilla

70,000 vnd + +

Seasonal fruit platter
Selection of local seasonal fruits
Trdi cay twoi theo mua

70,000 vnd + +

(++) Prices are subject to 5% service charge and 10% government tax
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Grilled fruit skewers, passion sorbet, chocolate fritter
Xién trai cdy nuong, kem chanh day va soé cé la chién

75,000 vnd + +

Young coconut créme brulee, lotus jam, banana ice cream

Banh kem tring dira non hap, mirc cu sen va kem chuoi

78,000 vnd + +
Opera cake, Chocolate sauce, lotus seed sweet soups

Banh kem, sot sé co la, ché hat sen

80,000 vnd + +

(++) Prices are subject to 5% service charge and 10% government tax



