RED WINE
Wolf Blass Eagle Hawk Merlot

WHITE WINE
Wolf Blass Eagle Hawk Chardonnay

ROSE WINE

Henri Fabre Cotes De Provence Cuvee Serpolet

HOUSE SPIRITS
Johnnie Walker Red Label
Bombay Sapphire Gin
Russian Standard Vodka
Bacardi Superior Rum
Jose Cuervo Silver Tequila

BEER

Heineken
Tiger

COCRKTAIL
Classic Martini (Gin or Vodka)
Vietnamese Espresso Martini

MOCKTAIL

Vietnamese Lemonade

SOFT DRINRKS
Coca-Cola (Regular or Light), Sprite, Schweppes (Soda, Tonic or Ginger Ale)

JUICE
Orange, Pineapple, Apple, Cranberry or Mango




Bringing a refreshing twist to the weekend brunch concept, Hoi An features an unlimited
selection of Vietnamese dishes freshly cooked-to-order and mouth-watering versions
of our best-selling dishes best paried with your favorite beverage.

COLD STARTERS

Nom ga
Chicken Salad (S) (N)

Carrot, cucumber, cabbage, laksa leaf,

fish sauce dressing

Gdi cudn cua bay (S)
Softshell Crab Summer Roll
Rice paper, lettuce, cucumber,
Vietnamese herbs

Goi cudn chay (N) (SOY) (V)
Vegetable Summer Roll

Rice paper, glass noodles, mixed
vegetables, tofu, peanut sauce

HOT STARTERS

Cha cua (S)
Pan-seared Crab Cakes
Jumbo crab meat, Vietnamese greens

Nem vit (G)

Crispy Duck Spring Roll

Taro, glass noodles, coriander, shiitake
mushroom, chili orange sauce

Banh khoai lang chién (G) (V)
Crispy Sweet Potato
Sriracha mayonnaise

Tom hda tién (S)
Vietnamese Rocket Prawn Rolls
Sweet chili sauce

Banh xéo (S)
Vietnamese Rice Pancake
Chicken, shrimp, bean sprouts

Ca vién chién (S)
Fish Cakes

Laksa leaves, coriander, ginger, nuoc mam

Contains: (N) nuts, (V) vegetarian, (S) seafood, (G) gluten, (D) dairy, (E) egg (C) celery, (SE) sesame seeds oil
Please inform your server of any food allergies for us to prepare your meal accordingly.

All prices are inclusive of 7% municipality fees, 10% service charge and 5% VAT.

SOUP

Canh me (S)

Tamarind Fish Soup

Seabass, tamarind, tomato, mushroom,
celery, bok choy

OR

Canh rong bién (SOY) (V)

Seaweed Soup

Seaweed, tofu, asparagus, carrot, spring
onion

MAIN COURSE

My chién gion hai san (S)

Seafood Egg Noodles

Prawn, seabass, scallop, bok-choy,
shiitake mushrooms,

cabbage, spring onions bean sprouts

Carri vit

Yellow Duck Curry

Coconut milk, lemongrass, sweet
potatoes, baby corn, baby eggplant,
lime leaves

AED 228 with soft beverages
AED 328 inclusive of house beverages
AED 428 inclusive of sparkling beverages

Ca xao ming chua (S)

Wok-fried Seabass

Bamboo shoots, bell peppers, laksa leaf,
lemongrass, chili sauce

Com chién nam (SOY) (V)
Tofu Fried Rice

Enoki mushrooms

DESSERT

Banh Chuéi chién (G)(D)
Crispy Banana
Vanilla ice cream, caramel sauce

Che la nép chan chau (D)
Pandan Sago
Taro, pumpkin, coconut ice cream

Contains: (N) nuts, (V) vegetarian, (S) seafood, (G) gluten, (D) dairy, (E) egg (C) celery, (SE) sesame seeds oil
Please inform your server of any food allergies for us to prepare your meal accordingly.

All prices are inclusive of 7% municipality fees, 10% service charge and 5% VAT.



