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YULONG

HONG KONG BBQ AND ROAST
MON QUAY VA NUONG HONG KONG

Golden Roasted Suckling Pig (P, N, A)
Lon Sta Quay Ddt Vang

Signature Crispy Fried Chicken (E, N, A)
Ga Ran Da Gion Kim Bai

Traditional Salt-baked Chicken (E, N, A)
Ga Nuéng Mudi Truyén Théng
Crispy Roasted Pigeon (E, N, A)

Chim B6 Céu Quay Gion

BBQ Platter Combination (P, N, A)
Quay va Nudng Thép Cdm

Honey Glazed BBQ Pork (P, E, A, N)
X4 Xiu Nudng Mat Ong

Macau Style Crispy Pork Belly (P,A)
Thit Quay Ma Cao

3,880

YULONG

DIM SUM

DIEM TAM

Fresh Shrimp and Asparagus Har Gow (3 pcs) (S, N, E)
H& Cdo Tém Tuoi va Mdng Tay (3 cdi)

Steamed Pork and Shrimp Siu Mai with Crab Roe (3 pcs) (P, S, N, E)

Xiu Mai Tring Cua (3 cdi)

Scallop Dumpling with Black Truffle (3 pcs) (P, S, N, E)
Hd Cdo Diép Co Nadm Truffle (3 cdi)

Steamed Pork Ribs with Black Bean Sauce (P, N, A)
Sudn Hap Tau Xi

Steamed Chicken Feet with Golden Sauce (N, A)
Chdén Ga Hdép Kim Tuong

Shanghai Soup Dumplings (3 pcs) (P, A, N)
Tiéu Long Bao Thuong Hdi (3 cdi)

Golden Custard Lava Buns (3 pcs) (D, E)
Bdnh Bao Luu Sa (3 cdi)

BBQ Pork Buns with Oyster Sauce (3 pcs) (P, D, E)
Bdnh Bao Xd Xiu (3 cdi)




YULONG YULONG

SNACKS AND FRIED DIM SUM FRIED DIM SUM
MON AN NHE VA DIEM TAM CHIEN DIEM TAM CHIEN GION

Fresh Shrimp Bean Curd Skin Rolls (3 pcs) (S, E) Deep Fried Taro Dumpling with Smoked Duck (3 pcs) (P)
Nem Phd Bi Tom Tuoi Cudn (3 cdi) Thit Vit Boc Khoai Mén Ran (3 cdi)

Crispy Squid Balls with Seafood Sauce (3 pcs) (S, N, E) Cantonese Shrimp Spring Rolls (3 pcs) (S)
Muc Vién Phi X6t HGi Vi (3 cdi) Nem Qudng Déng Nhdn Tém (3 cdi)

Pan Fried Turnip Cokel(j pcs) (S, E)
RICE ROLLS Bdnh Cu Cdi Rén (3 cdi)

BANH CUON
Hong Kong Style Steamed Malay Cake (D, E)
Bdnh Md Lai Hong Kéng

Rice Roll with Honey BBQ Pork (P, N)

Banh Cudn Xd Xiu Mat Ong Sesame Balls with Sweet Filling (3 pcs) (V, N)

Bdnh Ran Ving (3 cdi)

Rice Roll with Scallop and Asparagus (S, N) Pan Fried Vegetable and Pork Buns (3 pcs) (E, P, N)
Bdnh Cudn biep Co va Mdng Tay Bdnh Bao Rau Thit Néi D4t (3 cdi)

Hong Kong Rice Roll with Chinese Dough Stick (V, N, D)

. , . t Fried Mant 2 h) (V
Banh Cudn Qudly Hong Kong Steamed and Fried Mantou (2 pcs each) (V)

Bdnh Bao Chay Hdp va Ran (2 cdi mdi logi)

Steamed Rice Roll with Shrimp (S, N)

Banh Cudn Tom Chinese Fried Dough Sticks (2 pcs) (V)

Qudy Rdn (2 cdi)

XO Sauce Seafood Rice Roll Claypot (S, N, A)

Barh Cudn Hai Sdn Xoo X&t XO Turnip Cake Stir-fried with XO Sauce (S, E, N)

Bdnh Cu Cdi Xao Xt XO




YULONG

STARTER
MON KHAI V|

Salted Chicken Feet (N, A)
Chdan Ga Om Mudi

Pork Trotter with Sand Ginger Sauce (P, A)
Chdn Gio Heo X6t Sa Khuong

Thai Style Pickled Pork Ear with Vinegar (P, A)
Tai Heo Ngém Gidm Kiéu Thdi

Spicy Sichuan Beef Tripe (B, A, N)
Bo T6 Ong X&t Cay Tur Xuyén

Sweet Soy-pickled Radish (V, N)
Cu Cai Ngém Xi Dau

Cucumber with Black Fungus Salad (V, N)
Dua Chudt Van Nhi

YULONG

NOURISHING DOUBLE-BOILED SOUPS
CANH TAN BO DUGNG

Premium “Buddha Jumps Over the Wall” Soup (S, P, N, GF, A)

Xup Phdat Nhdy Tudng Thuong Hang

Chicken and Bird's Nest Soup (E, A, P)
XUp Yén Thit Ga

Crab Meat and Mushroom Soup (S, E, P)
Xup Ném Huong Thit Cua

Fresh Fish Soup Shunde Style (S, E, P)
Xup Ca Tuoi Kiéu Thudn Duc

Conch and Chicken Feet Herbal Soup (S, GF, P)
Oc Tu Va Tan Chén Ga

Black Chicken with Fresh Ginseng Soup (A, GF, P)
Ga Ac Tan Sém Tuoi

Mature Chicken Soup with Cordyceps Flower and Yam (A, GF, P)

Ga Trudng Thanh Tan Hodi Son va Hoa Béng Trung

Softshell Turtle Herbal Soup (S, GF, A, P)
Ba Ba Ring Tan Thudc Bac




YULONG

ABALONE / SEA CUCUMBER / DRIED SEAFOOD
BAO NGU / HAI SAM / HAI V|

Whole Australian Golden Abalone with Oyster Sauce (S, P)
Bao Ngu Uc Nguyén Con Dat Vang Xét Dau So

Braised Sliced Abalone with Green Vegetables (S, P)
Bao Ngu Lat Rau Xanh

Stuffed Japanese Sea Cucumber with Shrimp Paste (S, P)
Hai Sém Nhat Nhoi Bdch Hoa

Braised Abalone with Sea Cucumber (S, P)
Bao Ngu Luu Om Hdi Sém

Fish Maow with Sea Cucumber (S, P)
Bong Ca N& Om H@i SéGm

Fish Maw with Shiitake Mushroom (S, P)
Bong Cd Né Om NéGm Huong

Fish Maw Stir-fried with Mixed Mushrooms in Oyster Sauce (S, P)
Béng Cda N& Xao Ndm Thép Cdm Dau So

YULONG

SEAFOOD SPECIALTIES
HAI SAN DAC SAC

Stir-fried Australian Scallops with Greens (S, A)
biép Co Uc Xao Bich Luc

Seafood Nest with XO Sauce (S, A)
Hdi Bdo Xao Xot XO

Prawn Balls with Pineapple Mayonnaise (S, D)
Tém He Nén Xao X6t Mayonnaise

Wok-fried Semi-dried Squid (S, A)
Muc Mét Nang Xao Ldn

Garlic Fried Squid (S, N)
Muc Mét Nang Ran Vi Toi

Soy Sauce King Prawns (S, N)
Tém Su Chién X6t Xi DAau Hong Kéng

Salted Egg Yolk Prawns (S, N, D, E)
Tém Su Chién Trung Mudi

King Prawns with Garlic Butter Sauce (S, D, N, E)
Tém He X6t Tdi Kem




YULONG

Braised Fresh Crab Claw in Superior Golden Broth (S, E, P)
Cang Cua Tuoi Bé V6 Ndu Nudc Dung Bi Xanh

Typhoon Shelter Style Spicy Crab (S, A)
Cua Rang Cay Kiéu Phong Phong

Steamed Crab with Chicken Oil and Hua Dico Wine (S, A, E, GF, P)
Cua Hdp M& Ga va Rucu Hoa biéu

Wok-fried Crab with Ginger and Scallion (S, N, P)
Cua Xao Gung Hanh

Stir-fried Crab with Black Bean Sauce and Chili (S, N, A, P)
Cua Xao Ot Tau Xi

Crab with Satay Sauce and Glass Noodles Claypot (S, N, P)
Cua Om Mién Sa Té Néi bat

Thai Style Curry Crab (S, D, A, P)
Cua Xdo Ca Ri Kiéu Thdi

Salt and Pepper Crab (S, N)
Cua Rang Mugi Ot

YULONG

LOBSTER
TOM HUM XANH

Live Lobster / King Crab (Market Price) (S)
Tém Hum Xanh / Cua Hoang Bé (Gid Theo Mua)

Cooking Style Selection
Chon Phuong Thuc Ché Bién

Sashimi Style (S, N, GF)
An Gai

Braised with Superior Broth and E-Fu Noodles (S, N, P)
Om My Nudc Dung

Cheese Butter Sauce with Crispy Noodles (S, D, E)
Om My Gion Bo Phé Mai

Steamed with Garlic and Glass Noodles (S, N, P)
Hdp Toi Mién

Typhoon Shelter Spicy Style (S, N)
Rang Cay Kiéu Phong Phong

Salt and Pepper Garlic Style (S, N)
Rang Vi Toi

Additional Processing Fee for Two Styles
Chon Hai Vi Thém Phi

VND 300,000/kg




YULONG YULONG

LIVE FISH
GEODUCK CLAM CA TUCI SONG

OC VOI VOI

Live Fish: Pearl Grouper, Leopard Coral Grouper, Marble Goby and Stone Fish

: . Market Price) (S)
Canadian Geoduck Clam (Market Price) (S) ( ) A . . o Nt [~ .
B¢ Vi Voi Canada (Gic Theo Mua) Cd Song Tran Chéu, Cd Song Sao, Cd Béng Tugng, Cd Bad (Gid Theo Mua)

. . Cooking Style Selection
Cooking Style Selection . X o
Chon Phuong Thuic Ché Bién Chon Phuong Thuc Che Bien

Sashimi Style (S, N, GF) ?\osgi[r)i Style (S, N, GF)
An Gaoi n Goi

Blanched at Table (S, N, P) LVDOI; gsﬂ‘h Sl\‘;eomnedcwith Soy Sauce (S, D)
Chan Nudc Dung Tai Ban ap X1 bau Nguyen Con

Stir-Fried with Green Vegetables (S, N, A) Poached in Hot Gl (S, GF)

Xao Bich Luc Chan Dau

Stir-Fried with XO Sauce (S, N, A) Wok fried Fish Fillet Cubes {5, N, B
Xao Xét XO oc Xuong Xao

Salt and Pepper Fish Fillet (S, N, E)
Additional Processing Fee for Two Styles VND 300,000/kg Loc Xuong Rang Muéi Ot
Chon Hai Vi Thém Phi

Steamed Fish with Enoki and Black Fungus (S, N, E, A, P)
Hdp Ddc Biét

Chongging Spicy Style (S, N)
Nudng Cay Trung Khdnh

Sichuan Pickled Mustard Fish (S, N, E, D, P)
Om Dua Cay Kiéu T Xuyén




YULONG

EEL
CA CHINH

Freshwater Eel (Market Price) (S)

Cd Chinh (Gig Theo Mua)

Cooking Style Selection
Chon Phuong Thuc Ché Bién

Steamed Eel with Black Bean Sauce (S, N, A, P)
Cat Khdc Hap Tau Xi

Steamed Eel with Garlic (S, N, A)
Hdap Toi

Stir-fried Eel with XO Sauce (S, N, A)
Xao Xot XO

Honey Glazed Roasted Eel (S, N, D, E)
Nudng Mat Ong

Braised Eel with Garlic and Mushroom Claypot (S, N, A, E)
Cat Khic Om Nadm Huong va Toi Ca Noi DAt

YULONG

BEEF / PORK / POULTRY
BO / LON / GIA CAM

Japanese Mustard Garlic Beef Cubes (B, E, P)
Thit Bo Luu Xao Toi Lat X6t Mu Tat Nhat Ban

Red Wine Braised Oxtail Claypot (B, N, A, P)
Pudi Bo Om Rugu Vang Néi Bat

Black Pepper Garlic Beef Tenderloin (B, N, E, P)
Thit Bo Thdi Xao Tiéu ben

Stir-fried Beef with Oyster Sauce and Mushrooms (B, E, A, P, S)
Thit Bo Lat Xao Ndm So DAu Hao

Sweet and Sour Pork with Pineapple (P, N, E)
Thit Lon X6t Chua Ngot

Garlic Fried Pork Ribs (P, N, E)
Sudn Ran Vi Toi

Pork Chop with Thousand Island Sauce (P, E, N, A)
Sudn Ran Xét Van Bdo

Sichuan Eggplant with Minced Pork Claypot (P, N)
Ca Tim Ngu Huong Néi Bdt

Stir-fried Pigeon with Greens (E, A, N, P)
Chim Bé Cdéu Xao Bich Luc

Kung Pao Chicken with Cashew Nuts (N, E, P)
Ga Luu Xao Cung Bdo, Hat Diéu

Sesame Qil Chicken Claypot (N, A, E, P)
Ga Om Hanh Khé Dau Ving Noi Bat

Bitter Melon Braised Chicken Claypot (N, A, E, P)
Ga Om Mudp Bang Téi Cu Noi Bat




YULONG

TOFU / VEGETABLES

DAU PHU / CAC LOAI RAU CU

Sichuan Mapo Tofu (P, N)
Ddu Phu Mapo Kiéu Tu Xuyén

Sichuan Minced Pork with Green Beans (P, N)
Ddu Quad Xao Tu Xuyén

Salt and Pepper Crispy Tofu (V, N, GF)
Ddu Phu Tuoi Ran Gion Mudi Ot

Vegetarian Claypot with Fermented Bean Curd (V)
Thuong Chay Om Phu Nhu Néi Bat

Braised Tofu with Fresh Crab Meat (S, E, D, P)
Thit Cua Tuoi X6t Bau Phu

Seasonal Vegetables with Mushroom Sauce (N, V)
Rau Theo Mua X6t Nadm Huong

Broccoli with Jinhua Ham and Bamboo Fungus (P)
Gio Kim Hoa X6t Lo Xanh va Nadm Tric

Amaranth with Century Egg and Salted Egg (E, P)
Rau Dén Om Nudc Ding Tring Bac Thdo

YULONG

Seasonal Vegetables
Rau Theo Mua

Seasonal Vegetables (Choose Cooking Method) (V)
Rau Theo Mua (Chon Phuong Thic Ché Bién)

Blanched (GF)
Ludc

Stir-fried
Xao

Stir-fried with Garlic
Xao Toi

Fermented Bean Curd Sauce
Xao Phu Nhu

Shrimp Paste Sauce (S)
Xao Mam Tém

Braised with Oyster Sauce
Om Xoét Dau So

Malaysian Belacan Style Stir-fried
Xao Kiéu Ma Lai

Poached in Superior Broth (P)
Chan Nudc Dung




YULONG

NOODLES / RICE
CAC MON Mi / COM

Yulong Signature Fried Rice (E, N, S, P, B)
Com Chién Yulong Bdc Biét

Hong Kong Style Dry Fried Beef Ho Fun (B)
Ph& Xao Bo Kiéu Hong Kéng

Swiss Sauce Fried Noodles with Bean Sprouts (V, N)
My Xao Xét Tuong Hong Kéng

Hong Kong Style Beef Ho Fun with Black Bean Sauce (B, N)
Phd Xao Bo X&t Tau Xi Kiéu Héng Kéng

Crispy Egg Noodles with Seafood (S, N)
My Gion Xét HGi San

Yangzhou Fried Rice (N, P, E)
Com Rang Duong Chdu

Salted Egg Yolk Shrimp Fried Rice (E, S)
Com Rang HaGi SAn Tring Mudi

Scallop Egg White Fried Rice (S, E)
Com Rang biép Co Long Trang Tring

YULONG




YULONG YULONG

VEGETARIAN SET MENU GLUTEN FREE SET MENU
THUC DON CHAY
480

THUC HDON KHONG GLUTEN
980

) APPETIZERS | & Hi/NE | MON KHAI VI
APPETIZERS | £ Hi/NE | MON KHAI VI

Sweet Soy-pickled Radish (V, N)
Pomelo Salad (V, N) Cu Cdi Ngém Xi Dau
Salad Budi Chua Ngot

YE e < - Shanghai Style Marinated Fish (S, N, A)
SOUP | %372 | MON XUP Cd X&t Kiéu Thuong HGi
N=ESS A |
Broccoli and Tofu Soup (V, N) SOUP | 732 | MON XUP
Xdp Lo Xanh va Dau Phu

‘ ) ) Double Boiled Sea Cucumber, Scallop and Pork Tendon Soup (P, S, N, A)
MAIN COURSES | =3¢ | MON CHINH Nhén So, Hdi Sédm Tan Gan Heo

Pan-fried Mixed Vegetable Dumplings (V, N) MAIN COURSES | 25k | MON CHINH

Hd& Cdo Chién Rau Thagp Cam

Sliced Beef in Oyster Sauce (B, N, A, S)

Mixed Mushrooms Stir-fried with Black Truffle (V, N) Thit Bo Lat Xao Dau Hao

Nd&m Thép Cdm Xao Ndm Truffle

Crispy Prawns with Mayonnaise (S, N, E, D)

Fried Rice with Asparagus and Wheat Gluten (V, N) T6m Chién X5t Mayonnaise

Com Chién Mdng Tay va Mi Cdn
DESSERT | % J5 i | MON TRANG MIENG Asparagus EEL;”?S}%Z%%’ E';"u‘f;rggms (V. N, P)

Red Date and Lotus Seed Sweet Soup (V, N) RICE | ER | MON COM

Che Tdo bd Hat Sen
Scallop Egg White Fried Rice (E, N, S)
Com Rang biép Co Long Trang Trung
Seasonal Fruit Platter (V) A i i X

Hoa Qud Thép Cdm DESSERT | & J5#ft i | MON TRANG MIENG

Red Date and Lotus Seed Sweet Soup (V, N)
Che Tdo Do Hat Sen

Seasonal Fruit Platter (V)
Hoa Qud Thép Cam
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