SET VIETNAMESE FAMILY
STYLE 1
(250.000 per person / minimum 2 people)
Starter

Green Mango Salad with Dried Beef
Green mango, onions, carrots, Tra Que
herbs and crispy shallots

Main Courses
Tofu with Sweet and Sour Sauce
Capsicums, onions, chilli, spring onions

Grilled Chicken with Honey and
Lemongrass

Chicken breast, chilli, shallots, lemongrass,
mango salad

Stir-Fried Water Spinach with Garlic
Water spinach, garlic

Mustard Leaf Soup

Choice of minced pork or minced prawns
Dessert

Sliced Mixed Fruit

SET VIETNAMESE FAMILY
STYLE 2
(300.000 per person / minimum 2 people)
Starter

Vietnamese Summer Rolls
Rice noodles, beansprouts and a choice of
sliced pork belly, prawns or tofu

Main Courses

Frog Cake
Frog, lot leaf, spring onions, pork belly,
herbs, sweet and sour fish sauce

Caramel Pork
Pork belly, coconut juice, spring onions, chilli

Stir-Fried Bok Choy with Oyster Sauce
Stir-fried bok choy with wild mushrooms

Sweet and Sour Fish Soup
Sea bass filet, okra, tomatoes, onions,
pineapple, lemongrass, chilli

Dessert

Homemade vanilla ice cream

SET VIETNAMESE FAMILY

STYLE 3
(350.000 per person / minimum 2 people)

Starter
Deep-Fried King Crab Spring Roll

Filled with crab, pork and served with Nuoc
Cham sauce

Main Courses
BBQ Pork Ribs

Served with tamarind, ketchup, fish sauce
and oyster sauce

Crispy Calamari with Sweet and Sour
Fish Sauce

Chilli, garlic, spring onions and served with
banana flower salad
Mustard Leaf Soup

Choice of minced pork or minced prawns
Fried Rice

Seafood, vegetables, shallots and spring
onions

Dessert
Fruit Salad with Lime Sorbet

SET VIETNAMESE FAMILY

STYLE 4
(400.000 per person / minimum 2 people)

Starter
Pomelo Salad with Seafood

Grilled seafood, onions, carrots and Tra Que
herbs

The White Rose - A True Hoi An Local
Delicacy

Main Courses
Fish in Banana Leaf

Sea Bass filet, soy sauce, carrots, onions,
spring onions, ear mushrooms and lotus
seeds

BBQ Pork Ribs

Served with tamarind, ketchup, fish sauce
and oyster sauce

Sweet and Sour Fish Soup

Sea Bass filet, okra, tomatoes, onions,
pineapple, lemongrass, chilli

Stir-Fried Mixed Vegetables

Capsicums, cauliflower, onions, broccoli

Dessert
Pandan Creme Brulée

Coconut ice cream, coconut cookie

APPETIZERS AND SALADS
110,000

Vietnamese Summer Rolls
Rice noodles, beansprouts and
a choice of sliced pork belly,
prawns or tofu

Pomelo Salad with Seafood
Grilled seafood with pomelo,
onions, carrots and Tra Que herbs

Green Mango Salad

with Dried Beef

Green mango, onions, carrots,
Tra Que herbs and crispy shallots

Banana Flower Salad
with Prawns

Banana flower, prawns, onions,
carrots and herbs

Deep-Fried King Crab
Spring Roll

Deep-fried spring rolls with pork,
crab and Nuoc Cham sauce

Crispy Wonton with Crab Sauce
Deep-fried wonton, crab meat,
tomatoes, spring onions, chilli

The White Rose

A True Hoi An Local Delicacy

190,000

150,000

150,000

150,000

150,000

110,000

SOUPS

Vietnamese Pho

Choice of chicken, beef or vegetarian
with garden herbs, beansprouts, basil,
coriander and Hoi An chilli paste

Bun Cha

Grilled pork, Vietnamese salad,
pickles, garlic, chilli, sweet and
sour fish sauce, rice noodles

Sweet and Sour Fish Soup
Sea bass filet, okra, tomatoes,
onions, pineapple, lemongrass, chilli

Mustard Leaf Soup

Choice of minced pork or minced prawns

MAIN COURSES

Hoi An Cao Lau

Rice noodles, pork Xa Xiu,
beansprouts, fresh herbs,

crispy wonton chips and Xa Xiu sauce

Hoi An Chicken Rice
Poached free-range chicken salad,
turmeric rice, ram leaf, clear broth

Nam Bo Beef Noodles

150,000

150,000

120,000

90,000

120,000

120,000

150,000

Stir-fried beef, Vietnamese salad, beansprouts,

peanuts, sweet and sour fish sauce

Caramel Pork
Pork belly, coconut juice,
spring onions, chilli

BBQ Pork Ribs

Pork ribs, ketchup, tamarind,

fish sauce, oyster sauce

Grilled Chicken with Honey and

Lemongrass
Chicken breast, chili, shallot,

lemongrass, mango salad and sticky rice

Fish in Banana Leaf

Sea bass filet, soy sauce, carrots,
onions, spring onions,

ear mushrooms and lotus seeds

Cha CalLaVong

Grouper, dill, spring onions,
turmeric, galangal, noodles,
Vietnamese salad

Crispy Calamari with
Sweet and Sour Fish Sauce
Chilli, garlic and spring onions,
served with banana salad

Grilled Prawns
Choice of saté sauce, garlic,
cheese or honey

Oysters
Choice of fresh or grilled with
spring onion or cheese, garlic butter

King Prawns with

Tamarind Sauce

Tamarind, chilli and spring onions
with mango salad

150,000

190,000

150,000

210,000

250,000

190,000

195,000

190,000

195,000

Grilled Local Scallops
Choice of spring onions, cheese,
garlic butter

Frog Cake with Noodles
Frog, lot leaf, spring onions,
pork belly, herbs, noodles,
sweet and sour fish sauce

Vietnamese Pancake
Minced pork, minced prawns,
Vietnamese salad, rice paper

Fried Rice

Seafood with vegetables,

crispy shallots and spring onions
Stir-Fried Water Spinach
with Garlic

Water spinach, garlic
Stir-Fried Bok Choy

with Oyster Sauce

Stir-fried bok choy with wild mushrooms

190,000

180,000

130,000

180,000

90,000

90,000

4 VEGAN

Starters

Deep-Fried Tofu
Mango and Hoi An chilli sauce

Skin Tofu Salad
Skin tofu, onions, carrots,
ram leaf, Hoi An chilli sauce

Main Courses

Clay Pot Caramel Lotus Root
Lotus root, soy sauce,
dark soy sauce, apple vinegar

Braised Tofu with 5 Spices

Tofu, 5 spice, lemongrass,

chilli, spring onions,

shiitake mushrooms, soy sauce,
Ksesame, steamed rice

90,000

90,000

150,000

130,000

)

DESSERTS
VND 130,000

Coconut Custard Pie

Coconut milk, flaked coconut, mixed dried fruit, ice cream

Tropical Eton Mess

Local strawberries, passion fruit curd, meringue and

Viethamese basil

Steamed Date Pudding

Pudding, salted caramel sauce, vanilla ice cream

Chocolate Fondant
Mango jam, homemade ice cream

Pandan Créme Brulée
Coconut ice cream, coconut cookie

Please let the team know if you have any dietary
restrictions, allergies or special considerations.
Prices are in Vietnamese Dong
and are inclusive of all tax and service charges.



SET COM GIA PINH VIET NAM 1
(VND 250.000 1 ngudi/ t6i thiéu 2 nguidi)
Khai Vi
Goi xoai xanh véi bo kho
Xoai xanh, hanh tay, ca rét, rau thom
Tra Qué va hanh chién
Cac Mon Chinh
Pau ha sét chua ngot
Hanh tay, 6t
Ga nudng véi mat ong va sa
Uc ga, 6t, hanh tim, sd, géi xodi
Rau mudng xao toi
Rau muéng, téi
Canh cai
Lua chon vdi heo xay hodic tém xay
Trang miéng
Trai cay thai lat

SET COM GIA DINH VIET NAM 2
(VND 300.000 1 nguii/ t6i thiéu 2 nguidi)

Khai Vi
Goi cudn tuoci Viét Nam
Bun tuai, gid d6 va chon véi heo ba chi thdi
ldt, tébm hodc dau hu

Cac Mon Chinh
Cha éch
Ech, Id 16t hanh Id, heo ba chi, rau thom,
nudc mdm chua ngot
Heo kho Tau
Heo ba chi, nuéc cét dira, hanh Id, 6t
Cai thia xao véi dau hao
Cdi thia xao véi ndm
Canh ca nau chua
Cd chém phi lé, dau bdp, ca chua, hanh tay,
thom, sa, ot

Trang Miéng
Kem vani nha lam

SET COM GIA DINH VIET NAM 3
(VND 350.000 1 ngudi/ toi thiéu 2 ngudi)
Khai Vi
Cha gio cua chién gion
Cha gio heo, thit cua chién gion véi Nuéc
chdm
Cac Mon Chinh
Suon heo nuéng BBQ
Sudn heo, sét tuong ca, me, nuéc mdam,
ddu hao
Muc chién mam

Ot, téi va hanh Id, phuc vu véi géi hoa
chudi

Canh cai
Lua chon véi heo xay hodc tém xay
Com chién
Hai san vdi cdc loai rau ct, hanh chién,
hanh ld

Trang miéng
Salad hoa qua véi kem chanh

SET COM GIA DINH VIET NAM 4
(VND 400.000 1 nguidi/ téi thiéu 2 nguidi)
Khai Vi
Goi budi véi hai san
Hai san nudéng véi budi, hanh tay, ca rét va
cdc loai rau thom Tra Qué

Béng Hong trang -M&t mén an dia
phuong dung chat Héi An

Cac Mon Chinh
Ca nuéng la chudi

Cd chém phi Ié, xi ddu, ca rét, hanh tdy,
hanh Id, ndm méo va hat sen

Suon heo nuéng BBQ

Sudn heo, sét tuong ca, me, nuéc mdm,
dau hao

Canh cd ndu chua

Cd chém phi lé, ddu bdp, ca chua, hanh tay,
thom, sa, 6t

Rau xao thap cam

Ot chudng, lo trdng, lo xanh, hanh tay
Trang Miéng

Kem chay vi la dia

Kem dtra, bdnh dtra
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CAC MON KHAI VI VA GOI

Goi cudn tuci Viét Nam
Bun tuoi, gid dé va chon vai
heo ba chi thdi ldt, tém hodc dau khuén

GOi budi véi hai san
Hai san nuéng véi budi, hanh tay,
ca rét va cdc loai rau thom Tra Qué

GOi xoai xanh véi bo kho
Xoai xanh, hanh tay, ca rét,
rau thom Tra Qué va hanh chién

Goi hoa chudi véi tém
Hoa chudi, tém, hanh tdy, ca rét,
rau thom

Cha gio cua chién gion
Cha gio heo, thit cua chién gion
v6i Nuéc Chdm

Hoanh Thanh chién gion
v@i sét thit cua

Hoanh Thdnh chién gion, thit cua,
ca chua, hanh la

Béng Hong trdng - Mét mén an
dia phuong ding chat Héi An

110,000

190,000

150,000

150,000

150,000

150,000

110,000

CAC MON suUP
Phé
Lua chon ga, bo, hodc chay véi
rau thom, gid dé, hing qué,
tuong 6t Hoi An

Bun Cha

Thit heo nudng, xa ldch trén, dé chua,

t6i, 6t, nuéc mam chua ngot, bun

Canh ca nau chua
Cd chém phi Ié, dau bdp, ca chua,
hanh tay, thom, sa, 6t

Canh cai
Lua chon véi heo xay hodc tom xay

CAC MON CHINH

Cao lau Héi An
Mi Cao Ldu, heo xd xiu, gid do,

rau thom, Cao Ldu chién gion, st xd xiu

Com ga Hoi An

GA4i ga, com nghé, rau rdm, canh
Bun bo Nam Bo

Xa ldch trén, bo xao, gid db,

ddu phéng, nuéc mam chua ngot

Heo kho Tau

Heo ba chi, nuéc cét dua, hanh Id, 6t

Suon heo nuéng BBQ
Suon heo, s6t tuong cd, me,
nudc mdm, ddu héo

Ga nudng véi mat ong va sa

Uc ga, 6t, hanh tim, sd, géi xodi va x6i

Ca nuédng la chuéi
Cd chém phi lé, xi dau, ca rét,

hanh tdy, hanh Id, ndm méo va hat sen

Cha ca LaVong
Cd md, thi la, hanh Id, nghé, riéng,
bun, xa ldach trén

Muc chién mam
Ot, téi va hanh Id, phuc vu
vGi géi hoa chudi

Tom nuéng
Lua chon nuéng vdi sét sa té, toi,
phé mai hodc mdt ong

Hau

Lua chon dn séng hodc nuéng
véi mé hanh, phé mai hodc bo téi
Tom s6t me

Me, 6t va hanh ld véi géi xoai
Piép nuéng

Lua chon nuéng véi mé hanh,
phoé mai hodic bo téi

150,000

150,000

120,000

90,000

120,000

120,000

150,000

150,000

190,000

150,000

210,000

250,000

190,000

195,000

190,000

195,000

190,000

Cha Ech véi bin
Ech, Id I6t, hanh Id, ba chi heo,
rau thom, bin, nuéc mdam chua ngot

180,000

Banh Xéo
Heo xay, tém bam, xd Idch trén,
bdnh trdng

130,000

Com chién
Hai san véi cdc loai rau cd,
hanh chién, hanh ld

180,000

Rau mudng xao toi 90,000

Rau muéng, téi

Cai thia xao véi dau hao 90,000

Cdi thia xdo véi nédm

f MON CHAY
Cac mon khai vi

Pau hi chién 90,000

S6t xoai va tuong 6t Hoi An

Goi vang dau 90,000
Vdng ddu, hanh tay, ca rét,

rau rdm, tuong 6t Hoi An

Cac mon chinh

Cu sen kho to 150,000
Cu sen, xi dau, hdc xi dau,

gidm tdo

Pau hii kho véi ngii vi huong 130,000
Dadu hd, ngd vi huong, sa, 6t,

hanh Id, ndm huong, xi dau,

kcdm trdng /

CAC MON TRANG MIENG
VND130,000

Banh dua

Stia dtra, dira bot, kem hoa qua kho

Banh triing duong va hoa qua

Ddu tay, s6t chanh day, bdnh tring duong va
hing qué

Banh Cha La

Bdnh Cha La, s6t caramel, kem vani

Banh sé ¢6 la chay
Mt xoai, kem nha lam
Kem chay vi la dua
Kem dtra, bdnh dira

Vui long théng bao véi nhan vién néu ban cé bat ky han ché,
di iing hoac luu y ddc biét nao vé ché d6 an uéng.
Gia tinh bang tién Viét Nam dong
da bao gém thué va phi dich vu



