
 

FORTUNA HANOI UPDATE – May and June  2017 

 

 

Lunch time, 11:00 – 14:00 | Dinner time, 17:30 – 22:00 

 

DIMSUM MANIA 

Literally mean a touch from the heart, Dim Sum is renowned for its little bites that can 

be enjoyed with family, friends or business associates. Diner can enjoy All You Can 

Eat Dim Sum made to order from Monday to Saturday, indulge in the Sunday Dim 

Sum Brunch or enjoy Dim Sum Dinner A la carte menu, with many varieties of dim 

sum including steamed, pan-fried, noodle dishes, snacks and desserts 

All You Can Eat Dim Sum (Monday - Saturday, 11:00 am - 2:00 pm) 

Original Price: VND 420,000++/Adult | VND 210,000++/Child (6–10 years old) 

Discounted Price: VND 298,000++/Adult | VND 149,000++/Child (6–10 years old) 

Dim Sum Brunch (Sunday, 11:00 am - 2:00 pm) 

Original Price: VND 420,000++/Adult | VND 210,000++/Child (6–10 years old) 

Discounted Price: VND 318,000++/Adult | VND 159,000++/Child (6–10 years old) 

A la carte Dim Sum (Available during lunch and dinner) 

Price is ranging from VND 58,000++ 



Newly specialty: Along with Buffet Dim Sum, a Japanese Corner will be opened to 

serve fresh and delicious Sushi prepared by our talented Japanese Head Chef only in 

weekend. Come and have yourself a Japanese retreat! 

 

Corn and Green Pea Shrimp Dumpling 

These fresh, light corn and green pea shrimp dumplings will bring a unique taste to 

dumpling lovers 

 

  



Steamed Curry Squid 

Squid is one of the regular selections in many Dim Sum restaurants. The fresh and 

crunchy squids are well combined with curry then steamed until perfection, making a 

one-of-a-kind steamed squid dishes you have ever tried. 

 

Deep Fried Radish and Minced Pork Cakes 

Radish cake is one of the popular dimsum dish, it is filled with radish and minced pork 

inside. As you bite into it, you will fill the crunchiness and the sweetness of the flavoring 

ingredients.  

Chilled Coconut and Osmanthus Flower Jelly 

Osmanthus flowers are really very tiny flowers but with a deliciously strong scent of 

ripen apricots. These tiny dried flowers can be infused into many dishes, especially tea 

and dessertsBesides its very aromatic fragrance, these tiny flowers has medicinal 

values. They are known to be able to release phlegm, alleviate cough, soothe painful 

joints and de-stress the body and mind. 

The marriage of osmanthus and coconut milk produces an absolutely fragrant 

combination, this chewy jelly is definitely succulent treat to finish a fulfill Dimsum meal.  



Steamed Winter Melon with Prawn and Dried Scallop 

This is considered as one of the superior steamed dish in Chinese Restaurant. It has 

the natural goodness of winter melon blends with the natural sweet flavor of minced 

pork, prawn and dried scallop. Succulent yet nutritious, Steamed Winter Melon with 

Prawn and Dried Scallop will please the most discerned guest 

 

  



Seafood and watermelon soup 

The soft and velvet winter melon absorbing the nice sweet taste of assorted seafood 

such as prawn, dried scallop and squid, bringing a delighted flavorful dish to the dining 

table 

Price: 180,000++/portion 

 

 

  



 

Lunch time, 11:30 – 14:00 * Dinner time, 17:30 – 22:00 

 

Hokke no Hiraki Teishoku 

Okhotsk atka mackerel, or hokke in Japanese, are caught in all of the waters off 

Hokkaido. Hokke no hiraki, in which the fish is cut lengthwise, the innards removed and 

opened for drying, is one of the staples for any Hokkaido resident. The hokke’s high fat 

content delivers a delicious juiciness that pairs perfectively with white rice or alcohol. 

Along with Miso soup, rice and pickle vegetable, Hokke no Hiraki Teishoku will be 

unforgettable typical Japanese dishes that you will love at first try.  

Price: VND260, 000++/portion 

 

 

  



Oyster 

Simple but superb, these two oyster dishes will bring you out of your shell 

Fresh oyster  

Fresh oysters are delicious in their most natural state, with a squeeze of lemon and a 

little soy sauce. At their best when waters are cold, they are a great treat for a hot day of 

May or June.  

Char-grilled oyster 

If you are not a fan of raw oyster, don’t fret, Char-grill oyster is a perfect choice for you. 

The heat from the grill steams the oysters and pops the shells open, while poaching the 

oysters inside. Char grill oyster may not be fancy, but surely delicious! 

Price: VND 360,000++/ 3 pieces 

 

  



 

Buffet Breakfast, 6:00 – 10:00 

All-day Dining A la carte, 10:00 – 22:00 

Late Night Supper, 22:00 – 3:00 

Sweet and Sour Glazed Pork Chop 

Sweet and Sour are two of the finest flavors of classical Chinese cooking. Thus, this 

succulent wok fried pork chop laden in thick orange juice sauce is a must try for the fan 

of sweet and sour dishes. Sweet and Sour Glazed Pork Chop will definitely delight your 

taste buds. 

Price: 200,000++/portion 

 

 

  



 

Open Daily, 6:00 - 22:00 

Chocolate Gateau Flan 

This unique dessert combines two distinctive flavors in one crowd-pleasing taste. This 

silky flan and rich dense chocolate cake is moisten with caramel sauce. Chocolate 

Gateau Flan tastes like heaven that you will love at first bite.  

Price: 30,000++/pc 

 

 

For more enquiries and reservations, kindly contact F&B Dept at  

Tel. 04 3831 3333 – extension 6461 or email fb@fortuna.vn or  

Visit fortuna.vn 

mailto:fb@fortuna.vn

