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CAU CHUYEN THUGNG HIEU HU TIEU NAM VANG

Brand story Phnom Penh style rice noodle

HG Tiéu Hong Phat han hanh dugc phuc vu Quy Khach gan 50 nam
qua va da trd thanh mét trong nnlng thuong hiéu am thuc lau daoi
va dugc yéu thich tai Sai Gon. V&i cong thuc ché bién dac biét, Hong
Phat da gilr viing su &n tugng trong Iong ngudi dan Sai Thanh qua
tung thé hé thuc khach.

HU tiéu Nam Vang la mét mén ngon dac sac két hop
dua trén van hoa 8m thuc Triéu Chéau, Khmer va duoc
du nhap vao mién Nam Viét Nam tu nhing viét kiéu
Campuchia héi huong vao nhiing nam 1970.

Trong béi canh nganh dich vu 8m thuc ngay cang phat trién, Hong
Phat khdng ngung diéu chinh va cai thién dé dap Ung tiéu chuén
phuc vu thuc khach. Khéng chi chu trong vao chat lugng &m thuc,
ma con tao ra mét khéng gian thoai mai, dam bao moi thuc khach
dén déu co trai nghiém hailong.

Mén ha tiéu Nam Vang & Campuchia chi co thit heo,
thit bam, phéo non an kém cung rau xa lach va gia.
Hong Phat thém phan phong phu cho mon an nay
bang tém su tuaci, miéng gan, miéng tim, miéng huyét
kho cung nudc leo gia truyén dac biét. Rau an kem
bao gom cac loai tan 6, can tau, gia, he, xa lach hoa
quyén vdi nhau tao nén mét huong vi khéng quén cho
thuc khach trong gan 50 nam qua.

Nam 2023 la mét dau an dac biét véi tap thé chung téi khi
Hong Phat vinh du nhan dugc giai thudng Bib Gourmand
tu tap chi @m thuc danh gia The Michelin Guide té chuc
lan dau tién tai Viét Nam.

Hong Phat khéng chi ché bién ra nhiing bla an ngon ma
con la noi tao ra nhng trai nghiém am thuc dang nhé cho
moi khach hang, tu ngudi dan dia phuong dén du khach
quoc té.

Hu Tiéu Nam Vang” is a unique dish that combines the
culinary culture of ChaozhouandKhmerandwasintroduced
to the South of Vietnam from the repatriated Cambodian
overseas Vietnamese in the 19/0s.

Hu Tiéu Hong Phat has been serving for nearly 50 years and has
become one of the oldest and most beloved culinary brands
in Saigon. With our special recipes, Hong Phat has maintained
an everlasting impression on the people of Saigon throughout
generations of loyal customers.

Phnom Penh pork rice noodle / Kuyteav in Cambodia only
has pork, minced meat, and intestine served with lettuce
and bean sprouts.

Hong Phat adds richness to this dish with fresh tiger shrimp,
As the culinary service industry continues to develop, we at Hong Phat constantly adjust and improve liver, heart, braised blood cube and our unique broth.

to meet the high demand of the stanaaras required. We not only focus on the quality of the cuisine,
but also create a comfortable environment to ensure that every quest has a sastisfied experience
while dining with us.

We also add more veggies including assorted herbs,
Chinese celery, bean sprouts, chives, and lettuce mixed to

create an unforgettable taste for diners almost 50 years.
The year 2023 marked a special milestone for us as we received the Bib Gourmand award from the

prestigious Michelin Guide, organized for the first time in Vietnam.

With a firm commitment to development and quality improvement, Hong Phat aims not only
to bring delicious dishes to the Viethamese community but also to share with our international diners.



Goi cudn (2 cudn)
Tom su tuci + Bap gio heo
Shrimp salad rolls(2pcs)
VND 70,000

Bi cudn (2 cuén)
Shredded pork salad rolls(2 pcs)

VND 50,000

Goi cudn Jumbo (1 cudn)
Tom su tuai + Bap gio heo
Jumbo size salad rolls

VND 70,000

CHA GIO TOM CUA

Shrimp & Crab Spring rolls
VND 145.000

BO LUI NUONG NAM VANG

Phnom Penh style beef skewers
Sach Ko Ang

VND 160,000

CHA CUA CHIEN

Fried crab cakes

VND 165,000

///
HONG PHAT



Canh ga Nam Vang
Phnom Penh chicken wings

VND 120,000

Canh ga xoc toi
Garlic tossed chicken wings

VND 110,000

Canh ga bo toi
Garlic-butter chicken wings

VND 110,000

Ludi Vit pha lau
Braised duck tongue

VND 150,000
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Tom lan bot HONG PHAT
Batter-fried shrimps

VND 170,000

Muc chién gion
Crispy fried squids

VND 170,000

Chaca thac lac chién

Fried Mekong fish cakes

VND 130,000 & 3
Muc chién bgd tol
Garlic butter squids
VND 170,000

Pate Chaud Hong Phat
Homemade Pate Chaud

VND 40,000
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Hoanh thanh Chién
Fried wonton

VND 60,000

Sui cao Chién
Fried shrimp & pork dumpling
VND 70,000

)
Hoanh Thanh

Wonton

Sii Cao
Dumpling
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HG Tiéu Nam Vang
Phnom Penh style .
- ricenoodle |

VND 118,000

I HG Tiéu Nam Vand

A £ - | : Py 4 ' Phnom Penh style rice noedle
HONG PHAT ) A

VND 118,000

Kho | Soup on the side
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Hong Phé', Phnom Penh seafood rice noodles
o
VND 188.000

Nudc/ Kho
With soup/ Soup on the side
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So diép Nhat
Muc la Nha Trang

Cha cathac lac chién

Tom su tuai

Japanese scallops
Nha Trang squids
Mekong fish cakes

Tiger prawn




Chan ga tiém
Braised chicken feet

VND 125,000 Huyét kho

Braised pork blood
VND 50,000

HU tiéu / Mi Bo Kho
Stewed Beef shanks
withrice / egg noodle

VND 160,000

Banh mi bo kho
Stewed beef shanks

with bread
VND 160,000

Com bo kho
Stewed beef shanks
withrice

VND 160,000

Xi quach

in Soup

Pork Bone Marrow
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B ANH BAO HONG PHAT

Signature steamed pork bun
VND 59,000




Hoanh thanh
Wonton

VND 88,000

Mi Hoanh Thanh
(nudc/ kho)

Pork wonton noodle
(soup/ soup on the side)

VND 98,000
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Sui cao
Shrimp & pork dumpling
VND 103,000

Mi sUi cao (nudc/ kno)
Shrimp & pork dumpling noodle
(soup/ soup on the side)

VND 113,000



HU tiéu xao

Wok-fried assorted meats,
seafood with rice noodle

Bin gao
Thin verwicelli noodle
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noodles
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Rice noodles
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Mi trimg gion
Crispy Eag noodles

’

tions

Noodle opt
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Mi xao gion
Wok-fried assorted meats,
seafood with crispy egg noodle

.
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Ho tiév mém

Thick Rice noodles
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MI VIT TIEM

Braised duck noodle

VND 150.000

HU ti€éu chan ga tiém
Braised chicken feet with
rice noodle

VND 135,000
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Com chién Duong Chau

Yeung Chow friedrice

VND 130,000
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Lt B BUN xao Singapore >
Stir fried noodles Singapore style HONG PHAT
- VND 150,000

Bit tét bo My kem khoai téy chién
Vietnamese style steak with fries

VND 195,000
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Com chién hai san

3 ‘\ Seafood fried rice
g Gy | ¥ /A, WND 135,000
Com chién ca man ga xe ;// & ;

Salted fish & shredded chicken

7

friedrice —_— L!"""‘r N
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VND 135,000 Yoe T S
Com Tom Rim
Caramelized shrimps
onrice

VND 175,000
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Vegeterian
dishes

HU tiéu chay
Vegeterian Noodle in Soup

VND 70,000

HU tiéu xao chay
Vegeterian stir-fried
rice noolde

VND 80,000

Bun Bau Tuong Kiéu
Vegeterian deep fried tofu
with vermicelli

VND 75,000

Cudn chay
Vegeterian rolls

VND 50,000
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Kem chudi nha lam
Viethamese style frozen
banana popsicle

VND 25,000

Pa me rim hat sen

(MUt thom, hat dac, dau phdng)
Caramelized tamarind dessert

with lotus seed (palm seed,
pineapple, peanuts)

VND 45,000

Banh lot dudng thot ndt HONg Phat
Pandan tapioca with Hong Phat palm
sugar syrup

VND 45,000

Kem dua ca phé
Coconutice cream
with coffee

VND 45,000

Yaourt nha lam
Homemade Yogurt

VND 25,000



NUGC NGOT
Softdrink

VND 30,000

BEER

DUA
Coconut
VND 35,000

Caphéden
Black ice coffee

VND 45,000

7-Up Sprite
Pepsi Fanta
Coke Soda
Coke Light Redbull
Tiger Heineken
VND 35,000 VND 40,000

Caphé sta
Ice coffee with
condensed milk

VND 49,000

Xa Xi
(Sarsiroot beer)

Lavie

Saigon Special
VND 35,000

Yaourt bich
VND 15,000

Ca phé muoi
Hué's style salted
ice coffee

VND 49,000

Nudc ép Hong Phat
Signature Fruits
pressed juice

VND 55,000

Tra dau
Strawberry tea
VND 49,000
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Nudc sém nha dam hat chia
Herbal tea with aloe vera,
grass jelly & chia seed

VND 45,000

Chanh sa hat chia
Lemongrass, lime with aloe vera

& chia seed

VND 42,000

Tra bdng cuc nha dam
Chrysanthemum
tea with aloe vera

VND 42,000

Tra tac xi muoi
Dried plum &
kumquat tea

VND 42,000
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Suong sao rong bién
Seaweed with grass jelly
& chia seed

VND 42,000

*‘
ot

Soda tac xi muodi
Dried plum & kumquat
with soda

VND 49,000

Soda chanh mudi
Salted lime with soda

VND 49,000
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Chi Nhanh Vancouver, BC, Canada

hutieuhongphat.com



