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THUC PON MAU

_ MONKHAIVI
Uc Vit Quay T4m Mat Ong
To6m St Chién X6t Mu Tat
Goi Stta Tron Me

MON XUP
Xdp Bip Bo Uc Rau Ca

MON CHINH
Ca Mu Hip Ki¢u Hong Kong
+ Thin Bo Uc X6t Kem N4m Champigno hoic
X6t Kem Tiéu Xanh Pha Qudc - Khoai Tay But Lo
Vi Xa Huong v Pau Que Phép Ap Chao
Lau Nam Tom Su Bién - Mi Udon

" TRANG MIEN
Banh Mousse Tra Xanh andarin

. THUCUGNG H
~Bia Hemeken, Tra Bong Atiso La N§
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KHAI VI
Moén khai vi cho bia tiéc khong nhiing cin
c6 dugc sy két hop hai hoa trong huong vi -
trong cdu tric mon an, ma con phai thit sy
hip dan d€ c6 thé khéo léo kich thich vi gidc
ctia tiing thyc khéch va d€lai m¢t man dao

dau 4n tugng cho budi tiée.
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Cha Gio
Trai Cay
Wasabi -

So biép

Bo Toi

dac 1o -
Salad

Ca Ngtt tron
khoai tay &

céc loai rau ct

Wasabi &
FEresh Fruits
Spring Rolls
- Baked

Scallops

with Garlic
¢ Butter -
Tuna Salad
with Potato
and Mixed

Vegetables
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Vem Xanh
New Zealand
buc Lo -

Xa lach
Caesar thit

x6ng khoi

Baked New
Zealand
Mussels -

Bacon Caesar

Salad
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Tém Chién

Deep-fried

X4 Xiu tim
Mit Ong -
Dua Nhit
tron xa lach
- Tom chién
x6t kem
Thom

Honey
Roasted Pork
- Japanese
Cucumber
Salad -
Deep-fried
Prawns with
Pineapple

Sauce
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Goi Xodi Vit
nuéng Mit
Ong - Banh
Hai San
Khoai Tay
Chién Gion

Roasted Duck
and Mango
Salad - Deep-

[ried Seafood
& Potato
Cakes
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Ngu Céc - Prawns with
Yuba Hép Cereals -
Nim - Géi Steamed Yuba
Cua Hia Dita Rolls with
Mushroom -
Coconut Palm
Heart Salad
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Uc Vit quay Honey
tdm Mat Ong  Roasted
- Tom Su Duck Breast
chién xét - Deep-fried
Mu Tat - Prawns with
Goi Stra Mustard
tron Me Sauce -
Sesame
Jellyfish
Salad
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Sudn nudng Grilled
tAim Mt Mia  Molasses
- Géi Toém, Pork Ribs -
Riéng va Sa - Lemongrass,
Bénh C4 Thi Galangal and
La Prawns Salad
- Dill Fish
Cakes
o2,
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Xdap bip Bo Beef Shank
Uc Rau Ci & Vegetables

Soup

Mbi mén xup déu bar dau v6i mét ndi nude
duing ti xuong va cac loai rau cti, thio moc,

ham véi lta trong hon 8 gio....
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Xuap Sudn Spare Ribs,

Cu Sen Lotus Root,
Ham Toi Garlic &
Herbs Soup
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sl % " Xap %-—:::L Kabocha
4 _ Kabocha " Pumpkin

.

oup with -
Crab Meat
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Ngudn hdi sin dugc thu mua tric tiép tw viing

bién Binh Thuin va Cam Ranh-Khinh Hoa
vd duge chuyén dén bép Gala Royale kbi con
tuoi song. Chi nhitng nguyén liéu t6t nhit mdi

cho ra dugc nhitng mon in ngon nhdit...
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Tom Cang
X6t Ot kiéu
Singapore

- Banh Bao

Chién

Giant
Freshwater

Prawns in

Singapore
Chili Sauce -
Fried Buns



Tém Su Rang

Tring Mudi

= A
Nga Vi

Tom Sua
Rang Huong
Thio Méc

Tom Sa But
Lo Bo Toi va
Khoai Tay

x6t Pesto

Five Spices

and Salted
Egg Fried

Prawns
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C4a Mu Hép Ki€u  Steamed

Hong Kong Grouper
Hong Kong
Style

Fried Prawns
with Mixed
Herbs

Baked Butter
& Garlic
Prawns with
Potato in

Pesto Sauce



C4 Md Chién
Gion x6t
Main va Hat
Thong

Fillet

Cé4 Chém
Chién x6t
Kem Thi La
va Ming Tay
Xanh

Fillet

Cda Chém
H4p Jambon
x6t Bao Ngu
va Cai Thia

Xa0 toi

Deep-fried
Grouper with
Pine nut and

Plum Sauce

Deep-Fried
Sea Bass
Fillets and
steamed
Asparagus in
Dill Cream

Sauce

Steamed

Sea Bass
Fillets with
Smoked Ham
in Abalone
Sauce -
Sautéed Bok
Choy with
Garlic

Bong Cai
Xanh x6t
Thit Cua

Cai Thio
Hip Nim
Dong Co x6t
Bao Ngu

Stir-Fried
Broccoli in
Crab Meat

sauce

Steamed Bok
Choy And
Shiitake
Mushroom
in Abalone

Sauce




Suon Heo
nuéng rugu
Shoyu -
Khoai tay vi

Cumin

Grilled

Shoyu-

Marinated
Pork Chops-
Roasted

Cumin Potato



Fillet Bo Ap
Chao x4t
Xuyén Tiéu
va Rau Cu,

Bach Qua

Thin Bo Uc
x6t kem nim
Champigno
hoic x6t kem
Tiéu xanh
Phi Quéc

- Khoai Tay
dar 1o vi Xa
Huong va
Diu Que
Phép 4p chdo

Dui Tritu
buat Lo
La Huong
Thio -

Bi Ngoi

xao0 toi

Sautéed Beef
Fillets with
Pepper Sauce
and Stir-fried
Vegetables
and Gingko

nut

Grilled Beef
Tenderloin
with
Champigno
Mushroom
Cream Sauce
or Phil Quéc
Green Pepper
Cream Sauce
- Baked
Rosemary
Potato &
sautéed

French Beans

Baked
Rosemary
Lamb -
Stir-fried
Zucchini with

garlic

B6 Cau Phép
chién

tdm Mit Ong,
dung kem

Xa Lich
baLat

Ga Nuéng
Mudi Hong
Himalaya

- Xoi Hép
N4m

Ga Hip
Qui Phi -
Cai Thia

xao Toi

Honey
Roasted
French
Pigeons -
Seasonal
Dalat Salad

Grilled
Chicken with
Himalayan
Salt -
Mushroom

Sticky Rice

Steamed
Royale
Chicken -
Stir-fried Bok
Choy with
Garlic
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Gao phdi chon loai mém com, hat dai, ndn lén

khong bi v. Thit ga phdi cé do dan héi, da ga
vdng wom. Bao Ngut troi, thin tron ddy. Dé

khi két bgp sé tao nén mot tong thé hai hoa ti

mau sdc cho dén huong vi mén dn.
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Com Chién
So bi¢p
Cii RS

Com Chién

Hoang Phi

Fried Rice
with Scallops

and Kailan

Fried Rice
Royale Style




Mt cong thiic tiém da digc diic két ti; tinh hoa cil

mot gia dinh cd ba doi lam nghé diu bép. Ting th

thit it mém, nhu tan ngay trong miéng véi huon,

thom diu nhe ti sen, cam thio va tdo dé.

Mi Ga Tiém Stewed

Thio Moc Chicken with
Herbs - Egg
Noodle

Mi Vit Tiém Stewed Duck
B4 Vuong Royale Style-
Egg Noodle
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ngot ti xuong, hriong vi dim da kbi dz‘ﬂl’_lgkém

vdi cdc loai rau, ndm va hdi san t1gj songe—
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Liu C4 TAm Sturgeon
niu Ming Fillets and
Chua - Sour Bamboo
> Bun Tuoi Shoot Hotpot
- Fresh Rice
LAu Thio erbal Noodle
Moc VieMi1 [\ Hotpor - Egg

\ = ITrl'in Noodle
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Liau Nim
Toém Su Bién

- Mi Udon

Prawns
and Mixed
Mushroom
Hotpot -
Udon

Lau Suon Bo
Uc Kim Chi -
Mi Tritng

Australian
Beef Ribs
and Kim Chi
Hotpot - Egg
Noodle
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TRANG MIENG

Mot nét nhin ngot ngio vao cudi bira tiéc ctia cic mén trang miéng vdi vi ngot thanh
ti dudng mia tho, mém min tif triing va stta ctia cdc mén banh mousse hay mét lanh

thanh tao cia cic mén che.
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Bénh yogurt Dau T4y Bénh mousse Chanh day Bénh mousse Trd Xanh Mandarin

Strawberry Yogurt Mousses

Passion Fruit Mousses

Mandarin Matcha Mousses

Binh Tiramisu

Tiramisu

Créme Brulee

Cream Brulee

Binh mousse Diia hoa Diu Biéc

Butterfly Pea and Coconut Mousses

Che Yén sao Long nhan Hat Sen

Bird Nest Sweet Soup with Logan and Lotus Seed

Che Tra Xanh Trai Vai

Lychee and Green Tea Sweet Soup

Che Dau Xanh nha dam ph tai

Green Bean, Aloe Vera, and Kombu Sweet Soup
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THUC UONG

Chi riéng tai Gala Royale, nhiing mon tra dugc thiét ké boi bartender tai ning
Keith Nguyen, sé lam cho moi budi sy kién thém phin khdc biét.

Tra hoa hong Atiso do
Rose Bud and Hibiscus Tea

Tra l4 nép sa chanh

Pandan Leaf and Lemongrass Lime Tea

Tra Hoa B4u Biéc
Butterfly Pea Tea
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Tra Gling Trdi Thom Tra bong Atiso I4 nép

Pineapple and Ginger Tea Pandan Artichoke Tea

Bia Heineken Nudc suéi LaVie Nuéc c6 ga 7-up
Heineken Beer Lavie Mineral Water Seven Up

Bia Sapporo Nudc tinh khi¢t Aquafina Nu6c c6 ga Pepsi
Sapporo Beer Aquafina Purified Water Pepsi Cola

Bia Tiger

Tiger Beer




