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From gur Chef

Géi'cubn cua ldt

Fresh Vietnamese Summer Rolls AED
Goi cudn ca héi (SE: G) 65

Salmon roll

Goircudn ca héi (SF, G) : - 85
Deep-fried soft shell crab roll

Goi cudn cud 16t (SF, G) : : 65
Tiger prawn roll '

Lua chon nudc sét v
Choice of:
Hoisin va nudc sét dau phéng (V, N) N
Hoisin and peanut sauce
Or

Nudc mam cham (SF)
Homemade fish sauce

Salads

Goéi vit truyén théng bap cai va nuéc mam giing (N) 70
Twice-cooked duck, cabbage, fresh herbs and ginger

G0i xoai, budi, rau mui va cua I6t chién gion (SF, G) 75
Green mango, pomelo, soft-shell crab, lemon dressing

Soups )

Cac loai phé Viét Nam

Traditional Viethamese soup

Fresh herbs, leaf vegetables, chilli and hoisin sauce

Choice of:

Angus beef tenderloin 100g 65130

Or :

Organic chicken : 55 |85
A o]

Tiger prawns 60| 115

Sup hai san (SF, SP)

Bo Kho kiéusaigon = 4 ' e ,." - (0%, 7 | Lt :' e e, ks Hot and sour soup with diver scallops, prawns, shimeji, galangal and kaffir lime 65

Main Courses : : :
Ca nudng la sen (SF) 2 149

Oven-baked seabass, wrapped in lotus leaf, served with kumquat compote and mixed herbs
Bo kho kiéu sai gon (RIN, G) 165
Saigon style braised Australian beef cheek, onion pearl and carrot S

(N) Contains nuts (V) vegetarian ‘rooted in nature (SP) spicy @
(SF) contains seafood (G) contains gluten (D) contains dairy D @




Thap cam . $Bdnh Khot

Starters

Thap cam

“Hoi An’s” signature tasting platter (N, SE G)
Six appetisers selected by the Chef

Hai san cuén la chuéi nuéng cham véi mam me va rau séng (SF, SP)
Stuffed banana leaf with seafood, lemongrass, coriander, tamarind sauce, rice noodles

Vit cuén la l6t (N, SF)

Girilled duck and foie gras sausage wrapped in betel leaf, homemade nu&c chdm sauce

.Nem hai san chién gion (SF, G)

Deep-fried crispy spring rolls, stuffed with shrimps and shiitake mushrooms, rice noodles

Banh khot (SF, G)

Vietnamese banh khot, mini pancakes, rice flour, shrimps, yellow bean, mix herbs, fish sauce and pickles

80

58

62

65

58

Nem hdi san chién gion

Hai san cudn lé.chuéi nuéng
cham véi mam me va rau séng

Salads

Ném Du Dii (S)

Green papaya and shrimp salad with cherry tomatoes, herb and lime dressing

Goi bo nuéng (N, SF)

Grilled beef tenderloin, cucumber, tomato, onion, fish sauce dressing

Vietnamese Charcoal Grilled Satay Skewers
Céc loai xién nudng
Thap cam nuéng (N, SF)

Grilled mixed satay platter

Muc nuéng sa (N, SF)

Girilled cuttlefish with lemongrass, chilli, seafood sauce

Ga nuéng uép véi riéng, 1a chanh an kém véi sét dau phéng (N)

Organic chicken skewer, marinated with galangal and kaffir lime leaf, peanut sauce

Bo Uc nuéng uGp véi nudc tuong riéng, toi, an kém véi sét dadu phong (N)
Marinated Australian beef tenderloin with peanut sauce

-

55

68

95

60

58

95



Vietnamese Curry

Viét Nam Ca Rl

Vietnamese curry in coconut milk, chilli, and basil with choice of:

Than bo -

Beef tenderloin

Tom 11-15

Prawn

Ga vang

Yellow curry with chicken

140

150

115

Cd nuéng ld sen

Chef's Special Live Wok-Fried Seatood (Price per KG)

Preparation time: 30 Minutes

Cua chién sét toi ot (SP)

355

Mangrove crab with chilli, spring onion and lemongrass

Cua sot tiéu den

355

Mud crab with sweet basil, black pepper sauce

Tom hum sét me

325

Canadian lobster with tamarind sauce

Tém hum rang mudi tiéu

325

Canadian lobster with five spices crispy garlic



e @ °

Cd chém xao vdi sét ca Rl
¥

-

Mains from the Sea
Ca héi nuéng véi chilli sambal .

Grilled salmon fillet, poached green beans, baby carrot and chilli sambal

Canudnglasen

Oven-baked seabass, wrapped in lotus leaf, served with kumquat compote and mixed herbs

Tom rang me (G)

Work-fried king prawn, tamarind sauce, fresh basil, chilli

Ca chém xao véi sét ca Rl (G)
Wok-fried sea bream, curry sauce, baby eggplant, fresh basil

Mains from the Land
Ga Nudng mat ong chanh

Grilled corn-fed chicken leg, marinated with honey and lemon, assorted vegetables

Bo Kho kiéu sai gon & (G)

Saigon-style braised Australian beef cheek, onion pearl and carrot

Ga xao sa 6t (N, G)

Wok-fried chicken with lemongrass and chilli

Dui Vit ham (G)

Slow-cooked duck leg with Vietnamese five spice

Bo nudng sa sét nam (G)

Grilled marinated Australian beef tenderloin, sweet potato, asparagus and black truffle sauce

130

149

185

165

125

165

125

165

225

Fried Rice and Noodles

Com rang Hoi An XO sét

Héi An fried rice with XO sauce, shrimps and vegetables, served in lotus leaf

Ph& xao so diép (SE G)

Wok-fried rice noodles with scallops, tofu, basil and bean sprouts

Bun thit nuéng (N, sr)

Vermicelli with char-grilled chicken, prawn cake, crispy spring roll, mix herbs and fish sauce

From the Earth

Ngii ndm xao t6i véi dau hao

Five types of sautéed mushrooms, garlic in oyster sauce (SF)

Ca tim kho t6 (G)

Clay pot of wok-fried eggplant with tofu, mixed mushrooms, mint and coriander

Cai ro xao toéi (N)

Sautéed kai-lan with garlic and

60

75

65

60

65

45



Vegetarian Dishes
Starters
Nem rau chién gion (G, D)

Deep-fried crispy spring rolls, stuffed with onion and mushrooms

Banh Khot (G)

Vietnamese banh khOt, rice flour mini pancakes, yellow bean, mixed herbs, soya sauce and pickles

Fresh Vietnamese Summer Rolls
Goi cudn rau

Tofu and vegetables spring roll

Salad

N6om Du Du (N)
Green p.apaya salad
~ XaLach Tron

Green salad and crunchy vegetable spring rolls with soya dressing

Soup
Sup Rau
Hot and sour soup with tofu, vegetables, shimeji, galangal and kaffir lime

Traditional Ph& Rau Viét Nam

Fresh herbs and leaf vegetables, rice noddles, chilli and hoisin sauce

Ngd ndm xao téi véi dau hao

Viét Nam Ca Rl chay

@

Vietnamese curry
Viét Nam Ca Rl chay

Vietnamese curry in coconut milk, chilli, basil with vegetables and noodles

Fried rice and noodles

Com rang rau

Fried rice, garlic, carrot, mushroom, spring onion and asparagus

Phé xao chay

Wok-fried rice noodles with vegetables, onion, tofu, basil and bean sprouts

Desserts
Kem Soai Nuoc Cot Dua (N)

Chilled mango soup with coconut milk and coconut ice cream

Ché cti nang 3 mau

Three colored sweet water chestnuts, mixed fruit and vanilla ice cream

S6t va kem la dira véi chuéi, giing ngao duéng

Banana ginger syrup, coconut pandan sauce with pandan ice cream

Chocomissu

Mascarpone cream, caramel Bavaroise, coffee sponge and coffee ice cream

Coconut and Lemon

Lemon cigar, coconut cream on a sable biscuit, with popping candy

(N) Contains nuts (V) vegetarian ¢ }rooted in nature (SP) spicy (SF) contains seafood (G) contains gluten

45

48

45

42




