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NGO
Pho Hoi

VIETMAMESE AUTHENTIC C UiSINE

Hanh trinh tré vé véi ban sic

Tai day, gitta long phé cé Hoi An, mbi
moén &n la mot lat cat van héa — moc
mac ma tinh té, truyén théng ma van
day cam htng. “Ngon” khong chi la 15i
khen, ma la cdm xuc tron ven khi vi Viét
cham dén tam hon. “Phé Héi” khong
don thuan la dia danh, ma 1a ban sic
— tit nép nha réu phong dén nhing nu
cudi dén hau. ‘

- Chiing t6i tran trong gidi thiéu thuc don

nay nhu mét cudn ky su &m thuc, ndi
m&i mén &n 14 mot cau chuyén ké bang
huong, bang sic, bang vi, dé ban khéng
chi ném, ma con cdm va nhé mai.

- Chao miing ban dén véi Ngon Phé Hoi —
" Vietnamese Authentic Cuisine, noi ba

dn la mét trai nghiém van héa.

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 Hoi” 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. el

Welcome to Ngon Phé Hoi — Vietnamese
Authentic Cuisine, where every meal is a
cultural journey. o
o
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LIVER
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WINTER

NGU HANH TRONG AM THUC
NGON PHO HOI

Tu xa xua, ngudi Viét da van dung triét ly
Am Du’dng Ngi Hanh nhu quy luat cua su
can bang trong doi song va am thuc. Moi
bita an khong chi la sy két hop cua nguyén
liéu, ma con la su hai hoa giira ngii vi, ngi
séc, nguyen liéu theo mua va phddng phap
ché bién, dé tao nén mot tong thé tron ven
cho ca vi giac lan cam xic.

LAy cam hing tir triét Iy iy, Ngon Ph6 Hoi
kién tao thuc don dua trén nguyén tac

can bang Chiang tm u’ng dung nga vi trong .

nghé thuat ném ném dé mon huong vi déu
CcO vai tro riéng; ngu sac trong cach két
hop nguyén liéu va trinh bay dé tao nén
su hai hoa ve thi giac; dong thdi lva chon
nguyén liéu theo mua va phuong phap
ché bién phu hop nham tén vinh hudng Vi
nguyén.ban cdta tirng moén an.

Bén canh dé, thuc don dudc sap dat
nhu mot hanh trinh thudéng thic, noi su
chuyén tiép giita huong vi, két cau va nhiét
d6 dudgc tinh toan dé mo6i mén an déu bo
tr¢ cho moén ké tiép, mang dén mot trai
nghiém can bang va tron ven tit dau dén
cuoi.

VGi Ngon Phé Hoi, Ngi Hanh khéng hién
- dién qua tén goi cua moén an, ma dudc
cam nhan trong cach tirng nguyén liéu hoa
quyen, tung htrdng vi nang do lan nhau va
moéi mén an ké mot cau chuyen vé su can
bang — tinh than cét 16i ciia am thuc Viét.

SUMVIMER

THE FIVE ELEMENTS AT
NGON PHO HOI

For generations, the philosophy of Yin and Yang
and the Five Elements has shaped Vietnamese
culture as a timeless principle of harmony.:In
Viethamese cuisine, every meal is more than-a
combination of ingredients—it is a thoughtful
balance of the five tastes, five colors, seasonal
produce, and culinary techniques, creating an
experience that delights both the palate and
the senses.

Inspired by this philosophy, Ngon Phé Hoi
crafts its menu around the art of balance. :
The five tastes are carefully composed so
that each flavor complements rather than
overpowers another. The five colors are
expressed through the natural beauty of fresh
ingredients, creating harmony for both the
eye and the palate. Seasonal ingredients and
carefully selected cooking techniques are
chosen to preserve the authentic character
and integrity of every dish.

Beyond the individual dishes, our .menu is
thoughtfully designed as a culinary journey.
Each course flows naturally into the next
through a balance of flavors, textures, and
temperatures, creating a dining experience
that feels harmonious from beginning to end.

At Ngon Phé Hoi, the Five Elements are not
represented by the names of our dishes, but
by the -philosophy behind them. They are
revealed in the harmony of every ingredient,
the balance of every flavor, and the seamless
connection between each course—reflecting
the enduring spirit of Vletnamese culinary
tradition.



KIM - Sét dau phung chanh leo

Kim tugng trung cho su sic sao va tinh té. Vi béo bui ctia dau phung két hop
cling chanh leo chua thanh tao nén tang vi sang, gon va thanh thoat.

KIM - Sét Kumquat

Kim tu'dng trung cho sy tinh té va thanh sang Vi chua thanh nhe cua kumgquat
(tdc) gitip lam blng vi mén &n nhung khong lan at, giébng nhu su sdc sdo mém
mai cia hanh Kim. Day ciing la nguyén liéu rat quen thuéc trong van héa 4m
thuc Hoéi An — ndi ngudi ta luén chuéng su hai hoa va vura du.

METAL - Bright & Refined -

Metal represents precision, elegance, and clarity.

Kumquat Sauce delivers a delicate citrus brightness that enhances the natural
flavours of each dish without overpowering them. It reflects-the refined
simplicity that defines Hoi An’s culinary heritage, where balance is always
valued over excess.

Peanut & Passion -Fruit Sauce offers another expression of Metal. The rich
nuttiness of roasted peanuts is lifted by the vibrant acidity of passion fruit,
creating a flavour that is light, clean, and beautifully balanced.

MOC - Muéi 6t xanh

Moc dai dién cho thién nhién, sy sinh trudng va ngudn nang lugng tugi mdi. Vi
cay xanh méc mac cua 6t hoa cung huong them thdo moc tao cam gic gan gii,
song dong nhu hdi thd ndi ring mién Trung.

WOOD - Fresh & Vibrant

Wood symbollzes growth, vitality, and the energy of nature.
~ Green Chili Salt combines the fresh heat of green chilies with aromatlc herbs,
evoking the forests and fertile landscapes of Central Vletnam A ‘simple dip is
enough-to awaken the dish with freshness and vitality.

THUY - Sét s sung

Thiy dai dién cho chiéu Sau va sy mém mai. Vi ngot hau tif s4 sing mang dam
tinh than bién ca, nhe nhang nhung luu vi dai 1au. Khach khi diung cling c4 hap
hay com chién, st gip mén an trd nén diu va can bang hon.

WATER - Gentle & Profound : ;

Water embodies softness, adaptability, and depth: Sipunculus Sauce offers a
naturally sweet, lingering umami inspired by the sea. Paired with steamed fish,
seafood, or fried rice, it brings harmony and depth, allowmg every flavour to
flow together effortlessly.

HOA - S6t me cay sate tom

Hoa la nang lLIdng va cam xdac bung nd. Vi chua cay dam da dénh thic vi glac
manh mé, tao diém nhan day cubn hit cho mén an.

FIRE - Bold & Passionate

Fire represents energy, passion, and intensity. Spicy Tamarind Shrimp Satay
Sauce blends tangy tamarind, aromatic shrimp satay, and vibrant spice into a
bold flavour:that awakens the senses from the very first taste. It is crafted for
those who enjoy a more spirited culinary experience. :

THO - Sét kem truffle ~

Thé tugng trung cho sy can béng va nén tang. Chat s6t béo min, thom sau gitp
két noi cac tang vi, mang lai cdm giac tron day va hai hoa.

THO - Sét toi den

Thé la su vitng-chai va két nbi..Toi den vdi vi ngot sau, thom trAm va hau vi
day tao nén I6p nén can bang cho cdc mén nudng nhu bo hay sudn. Khong qua
manh, nhung du sau dé giit moi huong vi hda quyén lai véi nhau.

EARTH - Balance & Harmony

Earth is the foundation that brings every flavour together.

Truffle Cream Sauce offers a velvety texture and deep earthy aroma, enriching each
bite with elegance while connecting every layer of flavour.

Black Garlic Sauce delivers gentle sweetness, mellow richness, and a lingering finish.
While never overpowering, it provides the perfect foundation for grilled meats such as
beef or ribs, allowing every ingredient to come together in harmony.
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Met Cubn Tong Hop
Fresh Spring Roll Platter
" 249,000 VND

Cuén tron tinh hoa, md ra trai nghiém.
Cham vij Viét trong tung cuén nho.
T nép an sum vay cua ngudi Viét, moi cudn la su hoa quyén tinh té cua tém, bo, heo xa xiu va nam cung
rau tudi Tra Qué. Nhitng hudng vi riéng biét dudc cudn lai trong mot téng thé hai hoa — bdi diy khéng
2. 2 9 IS . A A N, N A N 2 a
phai mon an danh cho riéng mot ngudi, ma dudc tao ra dé cung sé chia.

Rolled with Tradition, Unfolded into an Experience.

Discover the essence of Vietnam in every delicate roll.

Inspired by Vietnam'’s tradition of sharing meals, each fresh roll is a harmonious blend of shrimp, beef, char
siu pork, mushrooms, and fresh herbs from Tra Qué Village. Distinct flavours are carefully wrapped into a
perfectly balanced bite—because this is not a dish meant to be enjoyed alone, but one created to bring
people together through the joy of sharing.




My La Cam Nam Cuon Thit Bo
Fresh CAm Nam Rice Noodles
Sheet Rolls With Beef

139,000 VND

moc
wood

Goéi Cuén Tom
Rau Thom Tra Queé

Fresh Shrimp Spring Rolls
with Tra Qué Herbs

139,000 VND

DI

Goi Cuon Ca Chém
Crispy Fried Sea
Bass Spring Rolls

139,000 VND _

Goi Cuon Nam Ngon Pho Hoi
Sot Pau Kumquat
Mushroom Spring Rolls with

Peanut & Kumquat Sauce Goi Cuon Thit Heo Xa Xiu
139,000 VND : Fresh Char Siu Pork Spring Rolls

| 139,000 VNP
:

thay héa thd @ hat @ triing @ sita bot mi heo v6 hai san @ dam gao
water fire earth nuts eggs milk wheat pork shellfish vinegar



Gon Budl Lang Dal Bmh d;' 4 !
Dai Binh Pomelo Salac{ vﬁatﬁ Dned hrimp
179,000 VND "

00

Trong Ngii Hanh, Méc la biéu tuong
cua su sinh trudng va tai sinh. Budi
Lang Dai Binh cung xoai xanh tuoi
mat goi Ién vé tri phi cia mién
Trung, danh thirc vi giic bang su

Goi Xoii Xanh Véi thanh khiét va hai hoa.

2::33::;% al;::wi h In the philosophy of the Hve'Elc‘sments,

Chany Isanide seafood Wood represents growth, vitality, and

169,000 VND renewal. The vibrant . flavours of Dai
Binh pomelo and young green mango

@ celebrate the fertile landscapes of Central
Vietnam, awakening the palate with
freshness, purity, and perfect harmony.

hoa thé hqt @ tritng @ sifa bot mi heo vo hai san @ dam gao
fire earth nuts eggs milk wheat pork shellfish vinegar

kim moc thay
@ metal wood @ water




X€O0 Pancake

Am thanh “xéo” vui tai khi Idp bét dugc dé Ién chéao
‘néng. Véi nguoi mién Trung, dé khéng chi bao hié¢u
““mot chiéc banh vira chin téi, ma con goi cam giac rat

quen thuéc ctia nhitng bita an quiy quan ngay mua.

The distinctive “xéo” sizzle, heard as the batter
touches a hot pan, is more than the sound of a pancake
cooking. For people in Central Vietnam, it evokes the

Banh Xeo Mién Trung Nhan Bo warmth of family gatherings and comforting meals on
Vietnamese Crispy Pancake With Beef rainy days.

139,000 VNP

X Banh Xeo

Mién Trung Nhan Tom
Vietnamese Crispy Pancake
With Shrimp

139,000 VND

haanan MMM AL L[
“
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Banh Xeo Mién Trung
Nhan Heo Xa Xiu
Vietnamese Crispy Pancake with Char Siu Pork

139,000 VND

Banh Xeo Nam Mién Trung
Vietnamese Crispy Pancake With Mushroom

139,000 VND
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WIETRAMESE AUIHENTIE LLISIHE

Hanh trinh qua phé Héi \ f =
Nhu mét cudc dao budc qua nhitng géc phd xua, met ddc san dua nhiing huong vi da gan bé voi Hoi An qua q\
nhiéu thé hé cung héi ngd trén mét mam. TU nét thanh tao cua banh béng hong trang, vi thom ngot cua ch,ao,_\‘_' :,_}

tébm cuén mia, dén bo nudng la 16t va nem tém thit ddm da — méi mén la moét lat cat cia ky dc, dudc tao
nén dé cung thudng thic va sé chia.

A Journey Through Hoi An

Like a leisurely stroll through the ancient streets of Hoi An, this signature platter brings together beloved local
delicacies that have been cherished for generations. From the delicate elegance of White Rose Dumplings,
to the sweet aroma of sugarcane-wrapped shrimp, the rich flavours of grilled beef in betel leaves, and crispy
shrimp and pork spring rolls, each dish tells a story of Hoi An’s culinary heritage—crafted to be shared,
savoured, and enjoyed together.



Nem Lui Da Nang
Pa Ning Lemongrass
Pork Skewers (Nem Lui)

169,000 VND

Y ; ; &
Bo Cudn La Lot Nudng VGi Banh U6t
Grilled Beef Wrapped in Wild Betel Leaves
served with Steamed Wet Pancakes

159,000 VND

thuy hoa thd @ hat @ triing @ sita (&) bot mi heo vo hai san @ dam gao
water fire earth nuts eggs milk "wheat pork shellfish vinegar



Nem Tom Thit Hoi An
Hoi An Shrimp

& Pork Spring Rolls
159,000 VND

0060

Nem tém thit Hoi An la mén dn hanh Thé vi né
dong vai tro két ndoi nhiéu nguyén liéu lai vdi
nhau, giong nhu dat nuéi dudng va két noi van vat

The spring roll embodies the Earth
element through its ability to unite
diverse ingredients into a balanced
harmony — reflecting the earth’s role in
nurturing, connecting, and sustaining all

— J\ . forms of life.

3
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Chao Tom Cuén Mia Lui
Vietnamese Sugarcane Shrimp

169,000 VND

Banh Bong-Hong Trang
White Rose Dumplings
209,000 VND

@

Hoanh Thanh Chién Sot Xi Muoi
Crispy Shrimp & Pork Wontons with
Salted Apricot Sauce

149,000 VND

=)

kim moc @ thay héa h@t @ tritng @ sita (&) bot mi heo v6 hai san @ dam gao
=/ metal wood water fire nuts eggs milk ‘wheat pork shellfish vinegar
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Nuon
Grilled g

Tir Ita, huong va nhiing nguyén liéu gan gdi, méi mén
an k& mot lat cat khdc nhau cua 4m thuc Viét.

Mang hai nhip vi khdc nhau nhung ciing chung tinh than
dm thuc Viét, mét bén moéc mac, dam huong Ida,
mét bén tinh té, hai hoa va sau vi. M6i mén 1a mét céch
ké riéng vé su phong phti ctia biia an truyén thong

From Fire, Aroma, and Familiar Ingredients

Every dish tells a different story of Vietnamese cuisine.
Though distinct in character, these dishes share the
same spirit of Viethamese gastronomy. One is rustic
and boldly infused with the aroma of open fire, the
other is refined, balanced, and layered with subtle
depth. Together, they celebrate the richness and
diversity of Vietnam’s traditional dining culture.

Bo Nudng Sé6t Ngii Vi
Grilled Beef with Five-Spice Sauce
359,000 VND




Muc Nuéng Mam Cira Khe
Grilled Squid with Cira Khe Fish Sauce
359,000 VND

Tom Su Cira Pai Nudng Xién
Grilled Cia Dai Tiger Prawn Skewers

239,000 VND

&)@

Suon Nudng Than Cui
Charcoal-Grilled Pork Ribs

279,000 VND

kim moc @ thuay héa thd @ hat @ trifng @ sita bot mi heo v6 hai san @ dam gao
=/ metal &/ wood water fire earth nuts eggs milk wheat pork shellfish vinegar



Ca Lang S6t Mé Thi La
Grilled Bagrid Catfish with
Fermented Rice Sauce & Dill

249,000 VND



Héa la nguén néng lugng lam bing tinh huong vi. Ngon
Itia than héng khéng chi lam chin mén &n ma con khoi
day vi ngot tu nhién cua thit ga va huong thdm méc mac
ctia 6ng tre

Fire represents the awakening of flavors. The gentle
heat of charcoal not only cooks the chicken to
perfection but also unlocks its natural sweetness and
infuses it with the earthy aroma of bamboo.

Ga Nudng 6ng Treqf*

Grilled Chicken in Bamboo Tube
259,000 VND



Uc Vit Nuéng Véi Gia Vi Mién Trung
Sot Kem Trirng Muoi

Grilled Duck Breast with Central Vietnam
Spices & Salted Egg Cream Sauce

279,000 VND

L’ 000
R

Ca Chém Nuéng La Chubi

Sea Bass Grilled in Banana Leaves

259,000 VND

/

Heo Nudng Xién
Grilled Pork Skewers
149,000 VND

&

@ kim @ moc @ thuy héa @ thé (,-:.‘) hat ("‘\> triing < (&) bot mi (@) heo (Q) v6 hai san (o) dam gao
metal wood water fire earth \**/nuts \¥ / eggs \BY milk %/ wheat ™/ pork \®/ shellfish \ vinegar

.



Y

PGO
Pho Hoi e ——

ComRice

Com Ngon Phé Héi dugc lay cdm hiing tir giai thoai ma
mi Xa xua cua vi vua Minh Mang, ngudi dac biét yéu thich
nhiing mén an gién dj nhung tinh té. Mén com duoc téi
hién vdi su ti mi trong ting nguyén liéu, hai hoa trong
cach sap dat

Ngon Pho Hoi Rice is inspired by the legendary tale
of Emperor Minh Mang, who was renowned for his
appreciation of simple yet refined cuisine. Reimagined
with meticulous attention to every ingredient and
thoughtfully composed presentation, this dish reflects
the harmony, elegance, and timeless spirit of Viethamese
culinary tradition.

Com Ngon Phé Hc}iQr\

Ngon Pho Hoi Signature Rice

; _ 3
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Com Ga Hoi An
Hoi An Chicken Rice
159,000 VND

T i e
Te

47 “" L
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Com Chién Ga Quay
Roasted Chicken Leg with Fried Rice

159,000 VNP

Com Chién Hai San Hat Sen
S6t Sa Siing
Seafood Fried Rice with Lotus Seeds
& Peanut Worm Sauce

159,000 VND

%))

@ kim @ moc @ thuy
metal wood water

héa thé he_it @ triing @ sira bot mi heo vo hai san @ dam gao
fire earth nuts eggs milk wheat pork shellfish vinegar
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Noodles

Thily dai dién cho su giao thoa, chuyén doéng va két ndi. Ly cam
hiling tr thuong cang Hoi An xua — noi nhiing dong van hdéa gap
g0 va hoa quyén, My Ngon Phé Héi la cau chuyén giao thoa
gilta tinh hoa mi van thdn Hoa va san vat ddc trung mién Trung.
Tir rau Tra Qué, tém st Cla Pai dén x4 xiu mém ngot, méi nguyén liéu
héa minh trong dong nudc diing dugc ninh nhiéu gid, trong tréo nhung
4. Nhu dong séng Thu Bén chdy qua phé H6i, mén dn mang dén su

represents flow, connection, and t
ige. Inspired by the ancient tradi
e cultures met and blended toge
story of culinary fusion
on noodles and the distin

armony of cultural

ra Que herbs and Cu,

on River flowing
balance — refined,

My Ngon Phé Hoéi
Chef Signature Wonton Noodles
239,000 VND



My Quang Ga
Southern-Style Sour Soup

&\ with Cobia
B 139,000 VND

Bin Bo Hué
> Hué Beef Noodle Soup
149,000 VND

My Quang Tom Thit
Quéang Nam Shrimp &
Pork Noodles (My Quang)

139,000 VND

e

héa thé @ hat @ triing @ sira bot mi heo vo hai san @ dam gao
fire earth nuts eggs milk wheat pork shellfish vinegar

kim moc @) thiy
metal wood water
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169,000 VND

DIO0

Phé Bo

Vietnamese Beef Pho

139,000 VND

lrg?tal \ngti

Mién Xao Cua
Vietnamese Crab Glass
Noodles Stir-fry

189,000 VND.

My Xao Hai San

Stir-fried noodles with seafood

Bin Cha Ha Néi
Hanoi kebab
rice noodles

169,000 VND =
} b..I

Phé Ga v 4

Vietnamese Chicken Pho

139,000VND - |

A

bot mi heo vo hai san @ dam gao
wheat pork shellfish vinegar






Ca Thu Chién Sot Ca
Fried Mackerel with Tomato Sauce

199,000 VND

Ca Bép Kho Tiéu Xanh
Clay Pot Braised Cobia Fish

199,000 VND

Muc Xao Thom Ca Sot Me

Stir-Fried Squid with Tamarind Sauce

189,000 VND

klm ) thu hoa thd e hat @ tritng @ sifa bot mi \heo vo.hai san @ dam gao
metal wood L_ water fire earth nuts eggs milk wheat pork shellfish vinegar




Tém Rang Mubi
Salt- Roasted Shrimp
239,000 VND

OCH

Tom Sa Rim Sita Dura
Shrimp Braised in Coconut Milk

239,000 VND

O

Tém So6t Bo Toi
Garlic Butter Shrimp
239,000 VND




Thit Heo Ba Chi Rang Chay Canh
_Crispy Caramelized Pork Belly
139,000 VND

Thit Heo Ba Chi Ludc
- Tom Chua Hue
Boiled Pork Belly with

Hué Fermented Shrimp Paste

139,000 VND

Trirng Diac Hanh Ca
Fried Egg with scallions

59,000 VND

Pau Ha Ti Xuyén
Sichuan-Style Braised Tofu

,@) VND




Bi Non Pa-Lat Xao Toi
Stir-Fried Da Lat Young Squash with Garlic
119,000 VND

Rau Muong Xao Tom Gia
Stir-fried morning glory with Crushed Shrimp
139,000 VND

Ngii Qua Ludc Véi Mam
Kho Quet Nam Bo
Boiled Vegetables with Southern Style
Caramelized Fish Sauce Dip

109,000 VND

Cai Thia Xao NAm Péng Co @
Stir-Fried Bok Choy with Shiitake Mushrooms
109,000 VND

kim moc thay héa tha @ hat @ triing @ sita bot mi heo v6 hai san @ dam gao
</ metal wood water fire earth nuts eggs milk wheat pork shellfish vinegar



Nam Moi Xao Nhuy Sen
Stir-Fried Termite Mushroom With Lotus Stamen

179,000 VND

Ca Tim Chién St C4 Ngir Ngam Dau
Fried Eggplant with Tuna Confit Sauce
139,000 VND

Xa Lach Bina V@i Sot Trai Tac Dién Duong -
Spinach Salad with Pién Duong Kumquat Dressing
199,000 VND

Ca Tim Sot Tép Mé
Eggplant with Crispy Pork Fat Sauce
99,000 VND



Canh Chua Nam B¢
Nau Ca Bép
Southern-Style

Sour Soup with Cobia

199,000 VND

Canh Cua Pong Rau Mong Toi
Vietnamese field crab and - -
Malabar spinach soup

169,000 VND

Canh Cai Nau Tom
Mustard Green Soup
with Shrimp

119,000 VND

Com Trang

Steamed Rice
To I6n/ Large Bowl: 50,000 VND Ca Phao
T6 nho/ Small Bowl: 20,000 VNP Kim Chi

Pickled Vietnamese
White Eggplant
30,000 VND 30,000 VND

. Kimchi

2\ kim moc thuay héa thd @ hat @ tritng @ sita () bot mi heo v6 hai san @ dam gao
metal wood water fire 'earth nuts

eggs milk wheat pork shellfish vinegar
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Chay
& Vegan

-

Com Chién Sot Nam
Mushroom Fried Rice

'y ' 139,000 VND

Com Chién )

Sot Ca Tim Vi Nam
Fried Rice with eggpla
and mushroom sauce
159,000 VND

Nam Kho Té

Braised Mushrooms in Clay Pot

129,000 VND

Cha Gio Rau Cu
Vegetarian Spring Rolls
129,000 VND

@ kim moc @ thuy hoa thé hqt @ triing @ sita bot mi heo vo hai san @ dam gao
metal &%/ wood water fire earth nuts eggs milk wheat pork shellfish vinegar




Khoai Tay Va

Chém Chién Gion
Fish and Chips
179,000 VND

Chao Ga
Chicken Congee
139,000 VNDb

Ca

P4

€ €I Kid

Tr

Chao Heo
Pork Congee
,000 VND

" 139

Chién

Khoai Tay
French Fries

139,000 VND

B chio Bo

: Beef Congee
139,000 VNP
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Trang miéng
Dessert

/’

Met Banh Dia Phuong
Local Traditional Cake Platter
149,000 VND

®00
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Banh Brownie
Brownie Cake

169,000 VND

_Xoai Chin
Mango
99,000 VND

Meringue Sita Chua
Hoa Qua

Homemade Meringues with
Yogurt and Tropical Fruits

99,000 VND

hoa thd h<_1t @ tring @
fire earth nuts eggs

Tiramisu Cake

169,000 VND

Yeoeo

sufa . bot mi heo
milk wheat pork

Banh Tiramiéu'

Trai Cay Theo Mua
Seasonal Fresh Fruit

109,000 VND

vo hai san dam gao
shellfish vinegar
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CHE ME PEN HOI AN

Nhéc dén ché mé den Hoi An, ngudi ta thuong nhd dén cu
Ngb6 Thiéu, ngusi da danh nhiéu ndm gén b véi mén ché
dan gian nay. Gdnh ché cta cu khéng chi mang dén mét
mon qua ngot ngao cho ngudi phé Héi, ma eon gép phan
luu gilt mét huong vi da trd thanh ky tic ctia bao thé hé.
Ché mé den gian dj véi mé den rang thom, ndu sdnh min,
bui béo va ngot diju. Qua doi tay ngudi lam ché, mét mén
an binh dj trd thanh mét phan di sén ky tc ctia H6i An — noi
nhiing cdu chuyén, con ngudi va van héa dugc truyén lai
qua ting chén ché.

When speaking of Hoi An’s black sesame sweet soup,
one name often comes to mind: Cu Ngé Thiéu, who
devoted many years to this humble traditional dessert.
His street-side stall offered more than a sweet treat; it
helped preserve a beloved flavor that has become part
of Héi An’s collective memory.

Made from fragrant roasted black sesame, the dessert
is smooth, nutty, rich, and gently sweet. Through the
hands of generations of makers, this simple bowl of
sweet soup has become part of Ho6i An’s culinary
heritage — carrying the stories of its people, culture,
and enduring traditions.

Che Me Den
Black Sesame Sweet Soup

99,000 VND
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HUCNG Vl BAN DlA

Am thuc Viét l.i su hoa quyén tinh té
cua nhitng nguyén liéu gian gi va ky
thuit dugc gin gt qua nhiéu thé hé.
Moéi thanh phan déu mang mot vai tro

‘riéng, dé tao nén hlrdng vi can bang,
dam da va day ban sac.

Tai Ngon Phé Héi, chiing téi gin giir
gid tri iy bang cich thang mé méi
‘ngay theo phuong phap truyén théng,
dé tai hién huong vi Viét xua. Tai diy
méi mén an mang tron huong vi méc
‘mac, chan that va dim ban sac Viét.

Sa Sung - Sea Worm

Héi sén quy cta vang bién Viét Nam, ndi tiéng vi
vi ngot tu'nhién va hucng vi dam da, gop phan lam
nén chiéu sdu tinh té cho mén an

A precious marine delicacy from Vietnam'’s
coastline, celebrated for its natural sweetness
and rich umami_ depth, adding layers -of *
refinement and complexity to the cuisine.

-

i

delicate crunch.

Dau Phong - Hand-roasted Peanuts
dudc rang thu cong dé giit tron huong
thom, vi buii béo va dé gion tur nhién
Carefully roasted to preserve theéir
natural fragrance, nutty richness, and

" Vletnamese cuisine is a delicate harmony -

of humble ingredients and  culinary
techniques preserved through generations.
Each element carries its own purpose,
contributing to a balanced, flavorful, and
authentic expression of Vietnamese iclentity.

At Ngon PhS Hoi, we honor these values
by rendering pork fat daily using traditional
methods,
Vietnamese flavors from the past. Here,
every dish carries the rustic, authentic, and
distinctive spirit of Viethamese cuisine.

Tac Dién Phufdng - Dién Phuong Kumquat
Déc sdn xtt Quéng, néi bét véi huong thom tinh
dau tu nhién va vi chua thanh, gop phan ton lén
huong vimon an.

A specialty. from Quang Nam, known for
its natural citrus aroma and gentle acidity, -
enhancing and elevating the flavors of each dlish.

Rau Tra Qué - Tra Qué Herbs:

Buoc chon loe ki cang; mang do tuci tu' nhién
va huong thom dac trung, gp phan ton lén
huong vi thanh tao ctia mén an.

Carefully selected for their freshness
and distinctive fragrance, bringing a
-delicate balance and elevating the
elegant flavors of each dish.

recreating the essence of _

M0 heo - Slow-rendered Pork Fat
Pugc thang chdm dé chiét xut huong
thom, str dung Vvdi luong vira du nham
[&m néi bat nguyén ligu chinh
Traditionally — rendered over gentle
heat to extract its natural aroma, used
in moderation to enhance the main
ingrediients while preserving balance.
each diish.

Toi - Garhc

Nén huong khong thé thiéu, tao chiéu sau
va dénh thuc huohg vi mén an .
An essential aromatic foundation that
adds depth and awakens the flavors of
Vietnamese cisine



Bang gia
diCth%.l

SERVICE PRICE LIST

Ap dung cho cic mét hang mang tir bén ngoai vao
nha hang

Applicable to items brought from outside into Ngon
Pho Hoi

Nuéc Khodng
Water
35,000 VND chai/ bottle

Rugu Vang
Wine
149,000 VND chai/bottle

Rugou Manh
Liquor
199,000 VND chai/ bottle

Gia dugc niém yét theo don vi tién té la Viét Nam
Dong (1.000 VND) va da bao gom phi dich vu & thué
hién hanh

All prices are quoted in Viet Nam Dong (Unit: 1,000)
and inclusive of service charge and prevailing taxes
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