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Phé Hoi

VIETNAMESE AUTHENTIC CUISINE

Hanh trinh tré vé véi ban sac

Tai day, gitia long ph6 c6 HOi An, m&i mén an la moét lat cat van hoa - mdéc mac ma tinh té,
truyén théng ma van day cam hing. “Ngon” khong chi la [6i khen, ma la cdm xuc tron ven
khi vi Viét cham dén tam hon.“Phé Hoi” khéng don thuan la dia danh, ma la ban sac - ti
nép nha réu phong dén nhiing nu cudi dén hau.

Chung t6i tran trong gidi thiéu thuc don nay nhu mét cudn ky su am thuc, noi méi mén
an la mot cau chuyén ké bang huang, bang sac, bang vi, d€ ban khéng chi ném, ma con
cam va nhé mai.

Chao mung ban dén véi Ngon Pho Hoi - Vietnamese Authentic Cuisine, noi bita an la mot
trdi nghiém van hoéa

A Journey Back to Authenticity

In the heart of Hoi An Ancient Town, every dish is a cultural fragment - rustic yet refined,
rooted in tradition yet full of inspiration. “Ngon” is more than a compliment; it is the
complete feeling when Vietnamese flavors touch the soul.“Phé H6i” is more than a place;
it is an identity — from moss-covered rooftops to the warmth of its people.

We proudly present this menu as a culinary memoir — where every dish tells a story
through its aroma, colors, and flavors. Here, you will not only taste, but also feel and
remember.

Welcome to Ngon Phé Hoi - Vietnamese Authentic Cuisine, where every meal is a cultural
journey.
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KHAI Vi
APPETIZER

Goi Cuon Tom Thit
Fresh Spring Rolls with Prawn
and Pork

129

Goi Cuon Tam Hou Tra Qué
Tra Que Special Rolls

149

Goi Cuon Xa Xiu
Fresh Spring Rolls with Char
Siu Pork

129

Goi Cuén Ca Chién Gion
Fresh Spring Rolls with Crispy
Fried Fish

129




Goi Xoai Hai San

Goi CO HO Dua Tém Thit
Green Mango Salad With Young Coconut Palm Heart
Grilled Seafood
169
169 -

Goi Rau Tién Vua Uc Vit Goi Bo Rau Cang Cua
Gongcai Salad with Grilled Watercress Salad with Beef
Duck Breast

169
169 .

Goi Busi Tom To lb
Pomelo Salad with Shrimp

169

Nem Tém Thit Hoi An Ib
Hoi An Shrimp and Pork
Spring Rolls

149




Hoanh Thanh Chién Sét Chua Ngot

Fried Wontons with Sweet and Sour
Sauce

149

Banh Béng Héng Trang
Steamed White Rose

239

Banh Khot
Vetnamese “ Khot” Cake

139

Met Pac San Héi An b
Hoi An Signature Platter




Chao Téom Cuon Mia
Shrimp Mousse on
Sugar Cane

Bo Nuéng La Lét
Grilled Beef Wrapped in
Betel Leaf

159

Nem lui Pa Néng
Da Nang Grilled Pork on
Lemongrass Skewer

179
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Banh Xeo Héi An
Savory Pancake Central
Vietnam Style

139



CANH
CLEAR BROTH

Canh Rong Bién Thit Bo
Seaweed Soup With Beef

119

Canh Chua Hai San
Sweet & Sour Seafood Soup

169

Soup Bap Cua Mang Tay
Crab and Asparagus Soup

119



Canh Cua Péng Rau Méng Toi
Crab, Malabar Spinach and
Squash Broth

169

Canh Rau Thap Cadm Néu Tém Canh Cai Thit Bam
Varied Vegetables Soup with Choy Sum and Ground Pork
Shrimp Soup

119 119



COM

FRIED RICE

lb Com Ga Hai An
Hoi An Chicken Rice




Com Chién Hai San Hat Sen
Seafood Fried Rice with Lotus Seed

159

Com Chién Heo Quay Gion Da
Fried Rice With Crispy Pork

159

Com Ga Quay Tam Ky
Fried Rice with “ Tam Ky”
Roasted Chicken

159

Com Chién Hai San La E
Fried Rice with Green Basil
and Seafood

Com Chién Vit Quay Van Dinh
Fried Rice with Van Dinh's
Roasted Duck

159




PHO. BUN

& Mi
NOODIES

-
Mi Van Than Séng Hoai (kf

signature “Wonton Noodle”




Bun Cha Ha Noi
Ha Noi Grilled Pork

with Vermicelli

lb Cao Lau Hoéi An
Hoi An Cao Lau

119

i€ rhs o
“Pho” Noodles “Pho” Noodles
with Chicken with Beef

135



Mi Quang Ga
Chicken "Quang" Noodles



Mi Quang Tém Thit |b
Simmered Pork and Prawn
Quang Noodles

135

Mién Xao Cua
Wok-fried Vermicelli with
Crab Meat

189

Bun Bo Hué
“Hue” Beef Noodles

145

Mi Xao Hai San
Wok-fried Noodles
with Seafood

169




MON NUONG
GRILLED

lb Ga Nuéng Ong Tre
Grilled Chicken in Bamboo




Bo Nudng Ngo Vi
Grilled Five Spicy
Beef Striploin

359

Suon Nuéng Than Cui
Charcoal- Grilled Pork Ribs

279

Ca Chém Nudng La Chuéi
Grilled Sea Bass in

Banana Leaves

259
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Grilled “Cham

359

Muc Cu Lao Cham Nuéng
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Bo Nudng Xién
Skewers

Grilled Beef Black Angus

Ca Tim Nudng Mé Hanh
Grilled Eggplant with Scallion Oil
99

Grilled Pork Skewer

149

Heo Nudng Xién



MON CHiNH
MAIN COURSE

Ba Chi Luoc Chadm Méam Tom
Boiled Pork Belly with “Hue”
Shripm Paste

139

Ca Thu Chiéen Xoét Ca
Fried Mackerel with

Tomato Sauces

189



Muc Xao Thom Ca
Stir-fried Squid

with Pineapple and Tomatoes

189

Bo Xao Luc Lac
Wok- Fried Beef
“luc Lac”

Dau Ho Tu Xuyeén
Mapo Tofu

119

Ba Chi Rang Chay Canh
Pan Seared Pork Belly

139



Ca Ry Ga
Chicken Curry

139

Ca Chém Kho To -
Braised Seabass
in Clay Pot

139

Ca Loc Kho To
Braised Sneakhead Fish
in Clay Pot

129

Muc Hap Hanh Gung
Steamed Squided

279



Tom Su Rang Muéi
Salt-Roasted Shrimp

169

Téom Su Xot Bo Toi
King Tiger Prawns with
Garlic Butter Sauce




MON RAU CU

VEGETABLE DISHES

with Garlic

\
: :
Bong Bi Xao Téi o .
Wok- Fried Pumpkin Blossom -
, :




Rau Tap Tang Luéc Tém Khé Danh
Boiled Mix Vegetables with
Chilli Shrimp Sauce

Rau Muéng Xao Toi
Wok- Fried Morning Glory

Rau Cu Kho Quet with Garlic

Steam Vegetables with
Caramelized Dipping Sauce

109

Rau Méng Toi Xao Toi
Wok-fried Malabar
Spinach with Garlic

99

Cai Thia Xao Ném Péng Co
Wok- Fried Bok Choy and
Shiitake Mushroom

MON AN KEM 99
SIDE DISH

Com Trang/ Stream Rice
16 Ién/ Large Bow!

T6 nhé/ Small Bowl
Kim-chi/ Kimchi

Ca Phao/ Pickled Baby Eggplan

Tém Chua Hué/ Hué-style Fermented Shrimp

Eggplan
Tring duc hanh ca/ Vietnamese- style Omelet

Tring ga, Hanh la, Ca chua




- !
MON TRE EM
KID CORNER

Ca Chién Gion Va Khoai Tay Chién
Fish and Chip, French Fries

P i

Khoai Tay Chién
French Fries

139



Chao Bo
Beef Congee

139

Chdo Ga
Chicken Congee

139

Chao Hai San
Seafood Congee

139



MON CHAY
VEGAN

- Ca Ry Rau Cu
Vegetables Curry




Cha Gio Chay
Fried Vegetables
Spring Rolls

129

Ném Kho Té 119
Braised Mushroom
in Clay Pot

Goi Cuon Tuoi voi Nam
Fresh Spring Rolls

with Mushroom

129 .

My Xao Rau Cu 149
Stir-Fried Noodles

with Vegetables

Goi Mi Can
Seitan Salad 1 49



MON AU
WESTERN

Than Ngogi Bo Angus

Nudng Xot Tiéu Den

Grilled Black Angus
3590 Striploin Steak

Than ngoai bd Angus, bép cai,
khoai tay, xét tieu den

Black Angus striploin, cabbage,
potato, black pepper sauce




Uc Ga Nuéng
Grilled Chicken Breast

Uc ga, bdp cai, mang tay, ca rét, bong cai,
x&t tigu ndm truffles

Chicken breast, cabbage salad, asparagus,
carrot, broccoli, truffles pepper sauce

Ca Chém Nudng
Grilled Sea Bass 259

Xa Lach Uc Vit
Xéng Khoi
Smoked Duck
Breast Salad

169

169 X Lach C68 Truyeén véi Thit Ga

Ceasar Salad with Chicken SipBibo 129

Pumpkin Cream Soup

Sup Kem Nam
Wild Mushroom
Cream Soup

129




AM COM

HOi AN O1
HOI AN FAMILY MEAL 01

Gdi ga xé phay, Ca kho 16, Heo luéc dua gid, Tring dic hanh ca,
au muéng xao téi, Canh moéng toi cua dong, Com tréng, Tréi céy theo mua

990/ 4., =L




MAM M

HQOi A —

HOI AN FAMILY MEAL
t .

Cé chém xét ca, Tém rim, khuén xét sa, Ba chi rang chdy canh, e DA
Béng bi xao t6i, Canh cai thitbam, Com tréng, Trdi cdy theo mua

990/ 4:%. -~
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TRANG
MIENG
DESSERT




Banh Brownie Vi Socola 149

Chocolate Brownie

149 Banh Kem Dua

Coconut Mousse

Cac Loai Kem Bellato
Ice Creams

59

Banh Tiramisu 149

Tiramisu Cake ' - .

Meringue Sta Chua
Hoa Qua
Yogurt Meringue
Yol and Fruits
Mango Platter

99

99 (
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BANG GiA DiCH VU
SERVICE PRICE LIST

Ap dung cho cdc mat hang mang tu bén ngoai vao nha hang
Applicable to items brought from outsite into Ngon Pho Hoi

Nudc khodng 35
Water chai/ bottle
Ruou vang 149
Wine chai/ bottle
Rucu manh 199

Liquor chai/ bottle



