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Dim Sum Buffet
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Dim Sum Buffet & Dim Sum Buffet & Hotpot Premium
International Cuisine Premium
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Appetizer

DAU PHU CHIEN GION
V31 MUOI HOA TIEU

Deep-fried tofu with salt
& Sichuan pepper

XA-LAT GION GION KIEU FULL MOOMN
Taro with salad Full Moon style

XA-LAT SUA CAY KII§U TRUNG HOA
Jellyfish and cucumber salad Chinese style

XA-LAT RAU XANH DA LAT
Seasonal vegetable salad

KHOAI TAY CHIEN LAC VI PHO MAI
French fries with cheese flavor

SUP SUI CAO RAU XANH
Wonton dumpling with vegetable soup

XA-LAT NAM TAI MEO MAT LANH
Ear mushroom salad
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“& Mon chinh Hap & Chién

Steamed& Deep-Fried Main Course

HA CAO HAI SAN BONG DEM ! HA cAo TOM c& TRUYEN
Darkness seafood bamboo Shrimp dumpling
charcoal dumpling

HA CAO TAM TG THIT HAI SAN T HA CAO CUON RONG BIEN NHAT
Steamed seafood & pork dumpling 2 Japanese seaweed dumpling

HA CAO X0l VIEN NGOC 1 HA CAO RAU CHAN VIT NGOC BiCH
Pearl balls dumpling Spinach dumpling
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XiU MAI TOM THIT VO8I TRUNG CA CHUON
Pork & shrimp shumai with flying fish roe

Xiu MAI TOM THIT V8I TOC TIEN
Pork & shrimp shumai with fat choy

TIfE’U LONG BAO THIT HEO
Steamed pork Xiao Long Bao

TIEU LONG BAO THIT HAI SAN
Steamed pork & seafood Xiao Long Bao

BANH HAP MAN KIEU BEP TRUGNG
Steamed pork & onion Baozi by Chef

BANH BAO XA XiU
Cha Siu pork Baozi

BANH BAO HOANG KIM
Salted egg Baozi

SUGN NON HAP TIEU XANH
Steamed pork ribs with green pepper

CHAN GA TAU Xi V3I DAU PHONG MEM
Steamed chicken feet with Chinese sauce

CHAN VIT HAM TAU HU KY
Stewed duck legs with tofu skin

HA CAO NAM THOI VANG

Gold bar Fresh mushroom
dumplings A\
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— " e ' HA CAO THANH CUA NHAT BAN
p — > "“-7 /J/.‘_. Japanese crab stick dumpling

TAI HEO HAP THAO MOC
Steamed pig ears with herbs

BANH CUBN XOT X0
Green onion rice roll with XO sauce
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BANH CUON KII:fU FULL MOON
Full Moon style rice roll

BANH CUON TOM TUGI TRUYEN THONG
Traditional shrimp rice roll

BANH CUON THIT HEO QUAY
Cha Siu pork rice roll

' VIEN CHIEN HOANG BAO
Fried pork balls Royal Robe

HA CAO RAU HE AP CHAO
Pan-fried chives dumpling

BANH CUON XiU MAI
Pork & shrimp rice roll

NEM GA HONG KONG
Deep-fried Hong Kong chicken spring roll

BANH RAN HONG KONG
Deep-fried rice ball with sesame

HOANH THANH TOM THAN TAI
Deep-fried shrimp & pork wonton

3T TUGI DA LAT NHOI MUC
Fried fresh chili stuffed with squid
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Extra Dishes

COM RANG DUGNG CHAU PHG XAO CHAY

Yangzhou fried rice Vegetarian stir-fried pho

COM RANG GA THUGNG HAI Mi TRON XA Xiu XOT TUONG NGOT
Shanghai chicken fried rice Char Siu with hoisin sauce mixed noodles
CHAO CA HOI Mi TRON XOT TUOGNG BEN

Salmon congee Noodles mixed with black bean sauce
CHAO GA NAM Mi XA Xiu

Chicken and mushroom congee Char Siu pork noodle soup

PHG XAO HEO XA Xiu Mi TUGI sUI CAO

Fried noodles with Cha Siu pork Wonton fresh noodle soup

RAU CU QUA KHO QUET RAU THEO MUA NAU HAI LOAI TRUNG

Braised vegetables with fish sauce Sautéed seasonal vegetables with two types
of eggs

NAM XAO XOT SA TE NHA HANG :

Stir-fried mushrooms with satay sauce RAU XAO THEO MUA V31 XOT BAO NGU
Stir-fried seasonal vegetables with abalone
sauce

Hinh &nh chi mang tinh chét minh hoa / Images are for illustration purposes only.



P Irang micng

Dessert

KEO MARSHMALLOW NHUNG SO-CO-LA
Marshmallow candy dipped in chocolate

BANH TROI TAU TAM SAC
Chinese soup balls

KEM THEO NGAY
Ice cream of the day

CHE THEO NGAY
Sweet soup of the day

BANH NGOT THEO NGAY
Cakes of the day

BANH FLAN
Flan cake

THACH QUY LINH CAO SUA DUA
Black jelly with coconut milk

TRAI CAY THEO MUA
Fresh seasonal fruits
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C ao C a More choice more experience with
international cuisine premium
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Dimsum premium

Appetizers & Dimsum premium

BANH HAP KEP THIT XiU DAI LOAN
Steamed Baozi Taiwan with Char Siu Pork

SUP CUA BIEN V3I TOC TIEN
Crab with Fat Choy Soup

SUP MISO CA HOI

Miso Soup with Salmon

HA CAO TOM HUM VAY VANG
Steamed Lobster Dumpling with 24K Gold
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HA CAO BONG DEM HAI SAN VA
NAM DONG TRUNG

Darkness Seafood and Cordyceps Militaris
Dumplings

HA CAO CAO CAP BAO NGU
Abalone dumpling

Xiu MAI TOM THIT VSI TRUNG CA HOI TUOI
Steamed shrimp and pork dumpling with
salmon roe

CHA GIO CA HOI CHIEN VSI XBT MAYONNAISE
Deep-fried salmon spring roll with mayonnaise

COM CUON CA HOI TUGI NAUY
Norway salmon uramaki

BANH BAO PHO MAI THAN TRE NHU VANG
Bamboo charcoal cheese baozi

‘BANH BAO NHAN SAU RIENG

Durian-stuffed baozi

HA CAO TOM MANG TAY
TUI THAN TAI :
God of Wealth Bag Shrimp

& Asparagus Dumplings
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Main Course

GA XAO KUNG PAO
Stir-Fried Chicken Kung Pao Style

DAU PHU TU XUYEN
Szechuan Pork with Tofu Sauce

LON CHIEN LA MAC MAT
Fried Pork with Mac Mat Leaf

sUI CAO XOT TU XUYEN
Dumpling with Szechuan Sauce

BO UC XAO XOT TIEU PEN LUSN NGONG XONG KHOI

KEM BANH BAO CHAY AP CHAO PHUC VU XOT DAU DAM
Stir-Fried Australian Beef with Pan-Fried Smoked Goose Breast Served
Black Pepper Sauce & Baozi » Wwith Balsamic Sauce

BANH Mi NUGNG GION
VA TOM SU XOT PHO MAI BO LO
Shrimp with Cheese Sauce Crostini

XA XiU QUAY LU TAM MAT ONG
Grilled Char Siu Pork with Honey

CA XAO CAY TOC TIEN
Stir-Fried Spicy Fish with Fat Choy
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Hot Pot Broth (Choice 2 of 6 flavors) G

NUGC LAU PHA LAU KIEU FULL MOON
Full Moon Pha Lau Hot Pot Broth Style

NUGC LAU THAI TOM YUM
Thai Tom Yum Hot Pot Broth

NUSC LAU BO cO TRUYEN SA SUNG
Vietnamese Traditional Hot Pot Broth with
Sipunculus Nudus

NUGC LAU CAY TU XUYEN
Szechuan Hot Pot Broth

LAU NAM TUGI
Mushroom Hot Pot Broth

LAU KIM CHI
Kimchi Hot Pot Broth

Qghguyén licu cao cap cho mon lau

quality lngredlents for hot pot

HAI SAN / Seafood

(Bdo ngu, C& héi, Tém su tugdi, Muc 6ng, Cha cd Nhat Ban, Thanh cua, Vién hai san, Sui cdo

tom thit, Cha tuci thit hdi san)

(Abalone, Salmon, Tiger Shrimp, Squid, Narutomaki, Crab St/ck Seafood Balls, Shrimp & Pork Wonton, Fresh

Seafood Paste)

PHA LAU & THIT DO / Offal & Red meat

(Bao ti bo, Tai heo, Bao t heo, GAu bd My, Loi vai bo My, Ba chi bo My, Bdp bd, Vién bo)
(Cow stomach, pig ears, pig stomach, brisket point, top blade USA, beef short plate, shin shank, beef balls)

“&p Mon an phu vai lau

Side Dishes With Hot Pot

KIM CHI NAM HAI SAN RAU CAI CHiP
Kimchi Seafood mushrooms Bok Choy
VANG DAU NAM BUI GA RAU MUONG
Tofu Skin King Oyster Mushrooms Morning Glory
PAU PHU NON NAM KIM CHAM NGO MY
Silken tofu Enoki Mushrooms American Corn
NAM BAO NGU RAU CAI THAO PHG TUGI
Abalone Mushrooms Napa Cabbage Fresh Pho

Mi AN LIEN
Instant Noodles

MIEN RONG
Vermicelli

MIEN DET TRUNG KHANH
Sweet Potato Starch Noodles

BANH Mi
Bread

Nguyén liéu nhidng ldu nha hang sé phuc vu mét Lan tick sé la dia tdng hdp déy du. Quy khdch vui long lua chon ludng thic &n
phu hgp dé tranh lang phi, nha hang xin phép tinh thém phu phi dé &n du thifa trén 100gr thiic &n la 100.000VND/ngudi
The restaurant will serve hot pot ingredients at one time, which will be a full plate. Please choose the appropriate amount of food to
avoid waste. The restaurant will charge an additional fee of 100,000 VND/person for leftover food over 100g of food.
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FULL MOON

FULL MOON INTERNATIONAL CUISINE
Address: Super Candle Hotel, M Floor, 287 - 301 Doi Can Street,
Ba Dinh District, Hanoi, Vietham
Hotline: (+84) 813 960 158 | (+84) 243 733 9933 | Ext - 6618



