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T6i sinh ra va [6n [én tai mién Trung Viét Nam - viing ddt néi tiéng vdi nhiing con ngudi hién hoa, chdn thanh va can ci. Noi déy ciing la cdi
néi cta nhiéu mon dn truyén théng, méi mén déu chita dung tinh yéu qué huong, nét dep vidn héa va tinh hoa @m thuc Viét.

Sau nhiéu ndm hoc tép, lam viéc va sinh séng & nudc ngodi, trong téi luén hién hiu néi nhd da diét vé qué huong va nhiing huong vi than
quen. Khi dinh cu tai Qatar, téi nhdn thdy vdn con rdt it noi dé moi ngusi cé thé thudng thicc dm thuc Viét Nam mét cdch ding nghia. Chinh
diéu dé da théi thic téi thuc hién mét udc mo: xay dung mét khéng gian mang ddm hdn Viét — noi céng déng ngudi Viét cé thé tim lai huong
vi qué nha, dong thdi gilp ban bé quéc té€ khdm phd su tinh té, phong pht va déc ddo ciia nén d@m thuc Viét Nam.

Ti udc mo dy, Nha hang Hoi An Pho da ra doi tai Qatar.

Chiing téi khéng chi phuc vu nhiing mén dn ngon ma con mong muén mang mét phdn ky uc, vin héa va tdm hon Viét Nam dén vdi trdi tim
cta Qatar. Gitta nhip séng hién dai va nhitng toa nha cao tdng, Hoi An Pho ld mét géc nhé binh yén, nodi méi mén dn déu dudc ché bién
bdng tdt cd niem dam mé, long tu hao va tinh yéu danh cho qué huong.

Tai Hoi An Pho, méi t6 phd, méi mén dn va méi huong vi déu ké mét cGu chuyén vé Viét Nam. Ching téi tran trong kinh mdi quy khdch dén
trdi nghiém huong vi Viét dich thuc vd cdm nhdn su hiéu khdch, ch@n thanh — nhiing gid tri luén la niém tu hdo cia vdn héa Viét Nam.

I was born and raised in Central Vietnam, a land known for its gentle, sincere, and hardworking people. It is also the birthplace of many
traditional dishes, each carrying the love of home, the beauty of our culture, and the essence of Vietnamese cuisine.

After many years of studying, working, and living abroad, I always carried a deep longing for my homeland and the familiar flavors of my
childhood. When I settled in Qatar, I realized that there were still very few places where people could truly experience authentic
Viethamese food. That realization inspired me to pursue a dream: to create a space filled with the spirit of Viethnam — a place where the
Vietnamese community could rediscover the taste of home, and where friends from around the world could explore the elegance, richness,
and uniqueness of Vietnamese cuisine.

From that dream, Hoi An Pho Restaurant was born in Qatar.

We do not simply serve delicious food. We hope to bring a piece of Vietham’s memories, culture, and soul to the heart of Qatar. Amid the
fast pace of modern life and the skyline of towering buildings, Hoi An Pho is a small and peaceful corner where every dish is prepared with
passion, pride, and a deep love for our homeland.

At Hoi An Pho, every bowl of pho, every dish, and every flavor tells a story about Vietham. We warmly invite you to experience authentic
Vietnamese cuisine and to feel the sincerity and hospitality that have always been among the greatest treasures of Vietnamese culture.
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Hoi An is not just a place on the map. It is a place where time seems to stop to preserve the past - where there
were boats carrying silk, ceramics, spices down the Thu Bon River, bringing Vietnamese cuisine to the world.
Today, that ancient town s still brilliant under moss-covered tiled roofs, yellow walls, green windows and meals
imbued with the soul of the countryside. Hoi An Pho was born from that memory - a Hoi An that is alive and
breathing through each dish.

Hoi An cuisine is a fusion of many cultures: the rich flavor of Vietnamese cuisine. The dishes here are not
ostentatious - they carry a soul, like the people of the Central region: rustic but profound.

At Hoi An Pho, the Vietnamese chef does not just cook - he tells stories. Through each sprig of herbs, drop of rich
fish sauce, rice noodles and the flavor of home, each dish is a part of the memory that is conveyed.
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We begin our culinary journey with familiar appetizers:
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Fresh Summer Rolls - Géi Cudn

(Fresh rice paper rolls with shrimps, chicken aromatic herbs with
traditional dipping sauce)

Each transparent roll gently wraps shrimp, chicken, fresh rice
noodles and herbs — capturing the Viethamese summer in every
bite, a dish originating from Southern Vietnam, known as a snack
/ main dish.

A signature dish of Vietnamese cuisine, known for its fresh, light,
and colorful presentation. These fresh spring rolls are made with
crisp herbs, vermicelli noodles, cucumber, and a variety of
fillings such as shrimp, chicken, or tofu, all wrapped neatly in
soft, thin rice paper. Served with a rich and flavorful dipping
sauce. Aranging from sweet and tangy fish sauce to peanut
sauce or a special regional blend. Not only delicious but also
healthy, these spring rolls are the perfect choice for those who
crave a light yet flavorful meal.
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Grilled Duck Garden Delight Hoi An Pho - Gi Vit Hoi An Phd

Inspired by the traditional Southern Vietnamese salads, this dish features a perfect
harmony of flavorful grilled duck and crisp purple cabbage. The duck is marinated
with signature spices, grilled to golden perfection, and remains tender and juicy.
Mixed with fresh herbs, fried shallots, roasted peanuts, and Hoi An Pho’s mildly
sweet, sour, and spicy fish sauce, this grilled duck salad offers a refreshing and well-
balanced flavor profile. Ideal as a light main or appetizer.
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Vietnamese Cahbage Salad - Goi bap cai

(Shredded cabbage with chicken salad, lime leaves, sweet onion,
shredded cabbage and aromatic herbs)

A refreshing mix of sweet and tangy cabbage and Vietnamese coriander, paired with
tender shredded chicken or crispy tofu—like a summer rain that soothes the soul.
Cabbage salad is a fresh, crunchy dish popular in Vietnamese cuisine. It can be
made with shredded chicken or as a vegetarian version without meat. Ingredients
include thinly sliced cabbage, shredded carrot, Vietnamese coriander, and onion,
mixed with a sweet and sour fish sauce dressing (vegetarian version uses soy sauce
or vegetarian fish sauce). The salad is often topped with roasted peanuts and fried
shallots for extra flavor.
Goi (salad) is a traditional Vietnamese dish with many regional variations. Cabbage
salad is a modern, simple, and versatile twist that suits today’s tastes—delicious and
healthy.
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Green Papaya Salad - Goi Du DU

(Crunchy papaya salad, poached shrimps, aromatic herbs and crushed peanuts)

Julienne green papaya drizzled with tangy fish sauce, topped with crushed peanuts and either boiled shrimp or a plant-based
version—an appetizer that awakens all senses. Green papaya salad is a fresh and crunchy Vietnamese dish. The savory version
includes fresh shrimp, while the vegetarian version contains no seafood and uses vegetarian fish sauce or soy sauce.
Ingredients include shredded green papaya, carrot, roasted peanuts, herbs, all mixed with a sweet and sour dressing.

Goi (salad) is a traditional Vietnamese dish with many variations. Green papaya salad stands out with its balanced flavors and is
popular in everyday meals.
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Hoi An Pho Mix Platter - Khai Vi Hoi An Pho
(A subtle mix of spring roll, Fried wonton, chicken skewer, papaya salad).

Delicately selected from spring rolls, fried wontons, papaya salad, grilled spring rolls - like a small party of the beginning, the dish
is suitable for guests traveling together with many people and with many different preferences.
Includes fresh shrimp and chicken spring rolls, crispy fried spring rolls, flavorful grilled chicken skewers, golden fried wontons,

and
a tangy green papaya salad.
This platter is a refined combination of signature Central Vietnam dishes, rich in the distinctive flavors of Hoi An Pho. The meal

features fresh shrimp and chicken spring rolls, crispy fried spring rolls, savory grilled chicken skewers, golden fried wontons, and a
lightly spicy and sour green papaya salad. Each dish is skill fully prepared, balancing taste and presentation to create an appealing
culinary experience, perfect for sharing with friends and family.
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Lemongrass Chicken Grill - Ga Nudng Xién Que

(Charcoal grilled chicken skewers with peanut sauce).

Well-marinated chicken grilled overcharcoal, served with creamy peanut
sauce—a tempting street food favorite brought into a cozy Viethamese
eatery.

Inspired by Vietnamese and Southeast Asian street food, the chicken
skewers are marinated with lemongrass, garlic, fish sauce, and
traditional spices, then grilled over charcoal until slightly charred and
fragrant. The tender, juicy grilled chicken is served with a rich and
aromatic peanut sauce, creating a harmonious blend of savory, nutty,
and mildly spicy flavors. It is perfect as an appetizer or served with salad
and fresh herbs for a flavorful light meal.
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Lantern Bite Skewers - Chao Tom

Chao tém is a traditional dish from Central Vietnam, especially popular in
Hue cuisine. It is often served during festivals, weddings, or special
occasions. Chao tom is made from a mixture of finely minced chicken and
fresh shrimp, seasoned and wrapped around lemongrass stalks. The dish
features the fresh sweetness of shrimp, the tender flavor of chicken, and
the distinctive aroma of lemongrass, creating a unique and delicious tast.
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Fried Spring Rolls - Cha Gio Chién
(Crispy shrimp with chicken rolls served with fish sauce dipping).

Golden,crispy rolls filled with fragrant shrimp andchicken,delicately wrapped in thin rice paper. Each bite evokes memories of
home.

The traditional crispy fried spring rolls originate from Southern Vietnam and have now become a popular culinary symbol across the
country. Thin rice paper wrappers are filled with a variety of ingredients such as shrimp, chicken, or vegetarian vegetables, then
fried until perfectly crispy. Enjoyed with fresh herbs and sweet and sour dipping sauce, this dish offers a harmonious flavor that
truly captures the essence of Vietnamese cuisine.
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Shrimp Cheesy Crunchers - Cha Gio Tom Pho Mai

A modern twist on the traditional Vietnamese spring roll. Juicy shrimp and
creamy cheese are wrapped in delicate rice paper and fried to golden
perfection. The crispy outer layer complements the rich, savory filling,
creating a delicious fusion of classic and contemporary flavors.
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Vietnamese Sizzling Pancake - Banh Xéo
(Crispy and savory rice pancake stuffed with chicken, shrimp onion and bean sprout).

The sizzling sound on the hot pan recalls the home kitchen. These golden,
crispy pancakes encapsulate the sweetness of shrimp, meat, or vegetables—
like a peaceful afternoon in the ancient town.

A famous traditional Viethamese dish, made from rice flour diluted with
water, turmeric, and sometimes coconut milk. The batter is spread thinly on
a hot skillet, with typical fillings such as shrimp, chicken, bean sprouts, and
occasionally mushrooms or other vegetables. Once cooked, the pancake
turns golden and crispy, usually served with fresh herbs and dipped in a
sweet and sour fish sauce.

Banh xeo originated in Central and Southern Vietham but has now become
popular across the country, with many unique regional variations. The name
“banh xeo” comes from the sizzling sound (“xe0”) made when the batter hits
the hot pan. A distinctive and enticing characteristic.
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Banh Mi Viét Nam - Vietnamese Street Sandwich

(Choice of stuffing of either grilled chicken or beef, vegan with aromatic
herb and pickles).

A simple yet grand dish, merging Frenchculture with
Vietnamese spirit. Crispy crust, savory filling, combined with
fresh herbs and pickled vegetables—reflecting Hoi An’s cultural
fusion.

A crispy baguette filled with paté, grilled meats or tofu, pickled
vegetables, fresh herbs, and house sauce — a perfect balance
of rich, savory, and tangy flavors. Originating in the French
colonial era, banh mi is a proud Vietnamese creation, now
enjoyed around the world.
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Vietnamese Steamed Delights - Banh Cudn

(Battered rice steamed and stuffed with ground shrimp, wood ear mushroom
served with chicken patties)

Delicate rice sheets enveloping minced meat and wood ear mushrooms,
fragrant with fried shallots and sweet-sour fish sauce—subtle and
profound.
A traditional Northern Vietnamese dish, popular in Hanoi. Thin, soft
steamed rice sheets rolled with minced chicken, fresh shrimp, wood ear
mushrooms, and fried shallots. Served hot with Vietnamese sausage,
blanched bean sprouts, fresh herbs, and a sweet-sour fish sauce. Simple
yet skillfully made, banh cuén is a light and satisfying breakfast
showcasing Vietnamese culinary finesse.
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Crispy Ravioli - Hoanh Thanh Chién

(Crispy prawn ravioli deep fried with mango and coconut sauce).

A delightful adventure: crispy shrimp wontons paired with rich mango and
coconut sauce, offering a modern twist to a classic love song.

Crispy fried wontons with a thin golden wrapper, filled with a savory mix of fresh
shrimp and chicken or a light vegetarian vegetable filling. The dish is uniquely
paired with a tangy mango sauce blended with creamy coconut milk, creating a
delightful balance of sweet, sour, and rich flavors. Perfect as an appetizer or a

light snack for any occasion. w s
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Vietnamese Fish Sauce Glazed Chicken Wing - Canh Ga Chién Mim

(Chicken wings are coated with flour and deep fried until golden and soaked in
delectable dipping sauce, which makes fish sauce chicken wings a perfect dish)

Each golden chicken wing is crispy on the outside, tender andjuicy on the inside,
coated evenly in a rich garlic-chili fish sauce.

A perfect blend of tender, flavorful chicken wings infused with the rich, savory taste
of specially prepared fish sauce. The wings are marinated with fish sauce, garlic,
sugar, and spices, then cooked until juicy and well-seasoned. This dish is delicious
and savory, ideal as an appetizer.
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Crispy Chicken Popcorn Hoi An Phd - Ga Rang Mudi Hoi An Pho

(Crispy chicken popcorn with“Hoi An Phé”special salt & lemon leaves).

Where crispy fried chicken is tossed with a special pink salt blend, infused with
the fragrance of lime leaves and lemongrass. The bold sweet-salty flavor reflects
the resilient and heartfelt spirit of Central Vietnam.

Salt-roasted chicken features tender, flavorful pieces of chicken seasoned and
roasted with coarse salt for a subtle savory taste. This dish is served with a tangy
and sweet chili sauce that perfectly balances spicy, sweet, and sour flavors,
enhancing the overall taste.
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Popcorn Chicken With Orange Sauce - Ga Chién S6t Cam

(Crispy popcorn chicken with sweet and sour orange sauce).

A modern twist: crispy chicken bathed in a fresh sweet and tangy orange sauce,
glowing like Hoi An lantern on a full moon night.

Orange chicken features perfectly cooked golden pieces of chicken coated with a
fresh and flavorful orange sauce. The sauce blends the natural sweet and tangy
taste of oranges, creating a harmonious balance of mild sweetness, slight acidity,
and distinctive aroma. This dish offers a refreshing and appetizing experience.
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Following the prelude is a heartfelt narrative - steaming bowls of phd and bun, each opening pages to explore the soul of
Vietnamese cuisine.
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Phé Bo - Beef Pho

(Slice of braised beef brisket & beef tenderloin and meat balls).

Broth simmered from beef bones with cinnamon, star anise, grilled
ginger - warm like a misty Hanoi morning, a rich dish with lots of
vegetables and full of nutrients along with typical spices in the capital
Hanoi, in hot weather you only need to take a sip of broth to dispel
fatigue.

Pho is a Vietnamese culinary icon originating from the northern plains,
especially Hanoi, in the early 20th century. It blends Chinese soup and
noodles with local Vietnamese ingredients and spices. The beef broth is
simmered for hours with beef bones, creating a clear, flavorful, and
slightly sweet taste. Pho noodles are soft, white rice strands served in
hot broth. Beef pho is typically accompanied by beef slices, fresh herbs,
lime, chili, and sauce. More than a dish, pho represents Vietnamese
culture, history, and spirit, loved by locals and international visitors
alike.
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Phé Ga - Chicken Pho

A gentler melody, with sweet broth from native chicken, garnished with
scallions, herbs, and slices of red chili—like the pristine, gentle breeze
of Central Vietnam.

A light and delicate variation of traditional Pho, made with broth
simmered from chicken bones. The dish is served with soft pho
noodles, shredded boiled chicken, accompanied by fresh herbs, lime,
and chili. It’s the perfect choice for those who appreciate the subtle,
sweet flavors of Vietnamese cuisine.
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Phé Chay - Vegetarian Pho

(The vegan version with carrot, mushroom, tofu and assorted fried

herbs)

Meatless yet profound, this vegetable and mushroom-based
phd conveys the Vietnamese spirit: rustic, gentle, and deep.
Hoi An Pho’s Vegetarian Pho is a light and flavorful dish
featuring a clear, mildly sweet broth simmered from fresh
vegetables. Soft pho noodles are served with fresh herbs and
a special vegetarian wonton made from assorted vegetables,
creating a rich and balanced taste. This is the perfect choice
for diners who enjoy a delicate, nutritious, and satisfying

vegetarian meal. :
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Biin B Hué - Royal Hue Beef Soup

(Hue style braised spices beef soup with fresh rice thin noodles).

Each noodle strand carries a spicy wave, strong and bold, like the melancholic yet spirited voice of Hue. The broth is rich with
lemongrass crab sausage—a Central Vietnam epic.

Bln Bo Hué is one of the most iconic and beloved dishes from Central Vietnam, especially the city of Hué. It features a bold,
aromatic broth simmered from beef bones and lemongrass, offering a spicy and fragrant flavor. The bowl is typically served with
beef slices, fresh herbs, and a touch of fermented shrimp paste for its distinctive taste. More than just a dish, Buin Bo Hué is a true
representation of the rich culinary heritage of Vietnam’s former imperial capital.
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Signature Chicken Bun - Bun Cha

The aroma of charcoal evokes Hanoi summer afternoons. Grilled meat with
sweet-sour fish sauce, white vermicelli, and fresh herbs—telling a story
through fire and smoke.

A special twist on the traditional Bun Cha, featuring flavorful grilled chicken
served with fresh vermicelli noodles, herbs, pickled vegetables, and Hoi An
Pho’s signature sweet-sour fish sauce. This dish is enhanced with a Lantern
Bite skewer (Chao Tom) and crispy spring rolls stuffed with shrimp and
chicken, offering a perfect harmony of textures and flavors.

Originating from Hanoi, Bin Cha is a beloved Vietnamese dish known for its
grilled meat served with rice noodles and fresh herbs. It embodies the
balance of sweet, sour, salty, and savory flavors that define Northern
Vietnamese cuisine. Today, it is enjoyed nationwide and by food lovers around
the world.
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Hoi An Pho Classic Fish Broth - Btin Ca

A flavorful broth simmered from fish bones, ripe
tomatoes, and aromatic herbs, creating a rich and
refreshing taste. Crispy, boneless seabass fillets are
served alongside fresh herbs and Hoi An Pho’s special
mildly sour and spicy dipping sauce, delivering a
harmonious and delicious experience.
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Vegan Noodles - Btin Cha Chay Signature Beef Buin - Biin Bo Xao Nam Bo

Vegetarian bun cha consists of fresh rice noodles served Style Stir-fried Beef Rice Noodles is a signature dish from
with mixed herbs and fresh greens, along with crispy Southern Vietnam. It features fresh vermicelli noodles stir-fried

T/(/Ic?r?toaosfu’I tV?sge;iggngﬂggn dg bl’;)ll:, sil\q/grycr\l/se%itaf;:gﬂ with tender beef, onions, and aromatic herbs. The dish is flavorful

sauce, creating a balanced combination of crispy, soft and slightly sweet, often enjoyed with a tangy dipping sauce. This
textures and light flavors. simple yet delicious combination highlights the fresh ingredients

q P and gentle spices typical of Southern Vietnamese cuisine.
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As the story reaches reminiscence, nothing is more comforting than a Vietnamese rice dish where family and

homeland memories flood each spoonful.
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“Hoi An Pho” Style Wok Fried Rice - Com Chién Hi An Phd

(Fried rice with chicken, shrimps and vegetables hoi an style).

Fluffy rice grains mixed with fresh chicken and shrimp, golden and aromatic like mom’s summer lunch. Hoi An Pho-style fried
rice is a flavorful dish stir-fried with fresh shrimp, chicken, or beef, or a vegetarian version with tofu, perfectly combined with
peas, carrots, and sweet corn. Each ingredient is cooked evenly to create a rich, fresh taste and vibrant colors, offering a light

yet nutritious dining experience.
"Hoi An Pho” @dyph L lc Lléa jji

pllaailo Lle ain ches djphcg duad glugylg gjlall gball dagjao dmgain jji wlis

cilyi dawmiy '_—gi WSl palll g glaall gf gjlall glugl gn gy pull qylailly phaf aaailly Lie (Gun ga “Hoi An Pho” adyph le lan j)i
pehll gu lijlgi (Gihll aing loo ,aia4ig anlgd lc halal dilier ggan Ja ah pii.aglall djallg jjallg el jull 2o ,gagill pladimb
23lg YT 8 direng dalas aai padig aualjll glglillg il

Choices: Chicken & Shrimp Ve%i‘n
L)1 EL) ooy 9 Cl?-) &R U




“Hoi An Pho” Special CharGrilled Chicken - Com Ga Nuéng Hoi An Phd

(Lemongrass marinated chicken thigh, cucumber tomato and pickle with fried rice).

Chicken marinated with a secret recipe, grilled over charcoal for crispy skin and tender meat, served with white rice and garlic chili
fish sauce—a satisfying finale.

Hoi An Pho’s Special Grilled Chicken Rice is a perfect blend of fragrant, tender rice and fresh chicken marinated richly and grilled to a
golden finish, preserving the natural sweetness of the meat. The dish is served with tomatoes, cucumber, pickled vegetables, and
fried rice, creating a harmonious experience of delicious, savory flavors and balanced nutrition.
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We invite you to stroll through a morning market in Hoi An - where the clatter of woks, the aroma of food
mingling with smoke, and each dish represents a familiar street corner.
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Vietnamese Fried Noodle - Phé / Mi Xao

(Wok fried rice noodles with squid, prawns with special oyester sauce and
vegetables).

Fresh phd stir-fried with squid, shrimp, and greens, rich in flavor and
smoky aroma—like a folk song with rhythms of hands and fire.

Stir-fried Egg Noodles or Rice Noodles with your choice of one topping:
fresh seafood, beef, chicken, or tofu and vegetables for the vegetarian
option. This dish combines rich seasonings with fresh ingredients to
create a flavorful and nutritious meal.
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Topping: Rice noodles Egg noodles
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ajuall eyl alligainll Sy pal péull pal AL



Mix Vegetable Wok Fried - Rau Cli Xao Thap Cam

(Sauteed mixed vegetables with mushrooms).

Each green vegetable quickly stir-fried top reserve color and freshness—
like morning fields still dewy.

Stir-fried mixed vegetables including fresh bok choy, sweet and crunchy
carrots, babycorn, and crisp cauliflower, quickly cooked over high heat to
preserve their natural freshness and crunch. This dish is light, nutritious,

and suitable for vegetarians.
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Stir-Fried Bok Choy with Oyster Sauce

(Fresh bok choy wok with oyster sauce).

A simple yet profound dish, where rich oyster sauce elevates each green

leaf.
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King Prawn with Special Tamarind Sauce

(Wok toss king prawn with vegetables, chili, ginger and tamarind sauce
served with steamed rice).

Shrimp coated in sweet-sour tamarind sauce, recalling favorite
flavors from riverside street food stalls.
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Seabass Wok with Light Ginger Sauce

(Fresh catch of the day fried with ginger sauce served with fried rice).

Crispy fried fish drizzled with spicy ginger fish sauce, reminis cent of
coastal village dinners.
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Beef Saute with Vegetables “Hoi An Pho”

(Wok shaking marinated beef with 5spices, onions, capsicum, mushrooms
served with fried rice).

Tender beef stir-fried with onions and bell peppers, juicy and flavorful
— full of life like Saigon’s night streets.
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Vietnamese Lemongrass Chilli Tofu

(Wok-fried tofu with white onion and snowpeas in a special lemongrass
chili sauce, served with steamed rice).

Silky tofu in a spicy lemongrass chili sauce, perfect for those seeking warmth.
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(Wok fried duck with onion and basil).

Tender duck meat stir-fried with fresh holy basil leaves, offering a bold,
aromatic flavor with a gentle heat—like the breath of summer drifting

through a countryside kitchen.
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Chicken Saute with Vegetables

(Sauteed chicken with white onion, capsicum, mushroom with spice sauce).

Soft chicken pieces blend with the natural sweetness of onions and
shiitake mushrooms—a simple yet elegant dish, like a story told
without words.
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Vietnamese Lemongrass Chilli Chicken

(Special Sauteed Chicken stir frying with shallots, lemongrass, garlic and
fresh chilies).

Pan-seared chicken infused with the rich aroma minced lemongrass and
red chilies. The warm spiciness spreads through every bite—perfect for

those who crave bold and exciting flavors.
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Sauteed Aubergine And Tofu

(The perfect harmony among tofu, Aubergine and broccoli with a
light dark soya sauce served with steamed rice).

A vegetarian delight featuring silky purple eggplant paired with

golden
tofu, simmered in a savory sauce—like a gentle whisper from a

loving mother.
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Sticky Soul By Hoi An Pho - X6i Ga

A simple yet complete breakfast. Sticky and fragrant sticky rice, combined
with seasoned shredded chicken and crispy fried onions — like the soul of
Vietnamese street food, enduring and full of emotions. Each portion of

sticky rice is a miniature hometown morning, wrapped in a rustic banana
leaf.
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Summer Glass - Mién dong xao hai san

Delicate glass noodles wok-tossed with fresh seafood and fresh
vegetables, bringing together natural sweetness and rich aromas in
every bite—like a warm family meal shared by the sea.
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Water Spinach Wok Fried with Garlic Sauce
Humble yet unforgettable, this garlic-infused stir-fried water spinach is

crisp, fragrant, and filled with memories of home-cooked dinners beneath
the veranda.
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Prawn Cracker

Crispy and fragrant with shrimp, rice paper is an attractive side dish or
snack. When dipped in kho quet or eaten with salad, each piece is like a
cheerful noise in the middle of an intimate meal.
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ADDITIONAL DISHES

Extra Tenderlion
(Hgljaii pal daln]
Extra Beef Balls
Sl palll alys aaln|
Extra Brisket
LSJ_ij_!JI Janll pal aaln|
Extra Chicken
aln aaln)
Extra Shrimp
glug) aaln|
Extra Boiled egg/ Fried egg
w1dn/ Gglwo Ay daln]
Extra Steamed Rice
jadl Sle gaho gaul jji dalal
Extra Fried Rice

geli 0 j)i aaln)

Extra sticky rice
ALl ajl jji
Extra Tofu (Steamed/ Fried)
(LLan / jlagl Ll gahn) aln gagi
Extra Soup
ALala] ajgu
Extra VVegetable (Steamed/ Fresh)
(@ajlb /7 jladl lc agahn) daln| algpns
Extra noodles
ayaln] jlagi
Water (Small/ Big)

(jua/pen)cln
Soft Drink

jle aibigpiin
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Every story deserves a gentle ending. Vietnamese desserts offer comfort from mother, childhood, and sunny days.
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Vietnamese Homemade Yogurt

Lightly sour, smooth, fermented in small jars — simple yet complete, every day you
eat yogurt is very good for your intestinal health.
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Vietnamese Coffee Flan

A smooth coffee flan served with chewy tapioca pearls and salted
cream ice cream for a sweet-salty balance

duoliiiall dgadll Julé

pa5 wig Lagulill ugia go plaf pcli agad gua
anglallg agiall gy gjlgil @alnnll anyjally

Cinnamon Blended

A modern and refreshing version of traditional coffee. Black coffee ground with
ice, mixed with a light cinnamon scent and smooth milk — like a cool breeze in
the middle of a summer afternoon, bringing with it memories of quiet afternoons

in the old town. = :
aaqall ujo
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Traditional Vietnamese Delicacy

(Tropica peals and sweet flavorful bites in a delicate coconut milk).
Purple, orange, and yellow taro balls in rich coconut milk—a memorable sweet soup.

i 1 gla elua—iell aiall jga wila 4 clyanllg dllaiplig arwaidl gjlill aly

Sweet Mango Soup

Blended ripe mango resembling tropical summer sunshine, cool and sweet.

glall gailall elwa
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Our Unique Homemade Treat (Chocolate Flavour)

When sweet coconut meets slightly bitter chocolate—a sweet surprise for
the adventurous.

aitlgagiill pjn
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Deep Fried Banana

(Deep fried banana with vanilla ice cream and chocolate syrup).

Ripe bananas fried in crispy batter, sprinkled with sugar and sesame
—like a childhood gift from a countryside market.
30si Lo jgo
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	BRINGING VIETNAMESE CUISINE TO QATAR
	جلب المطبخ الفيتنامي إلىلى قطر

	HOI AN CUISINE – A LIVING HERITAGE IN THE HEART OF VIETNAM
	مطبخ هوي آن – تراث حيّ في قلب فيتنام
	Hoi An is not just a place on the map. It is a place where time seems to stop to preserve the past - where there  were boats carrying silk, ceramics, spices down the Thu Bon River, bringing Vietnamese cuisine to the world.
	Today, that ancient town is still brilliant under moss-covered tiled roofs, yellow walls, green windows and meals imbued with the soul of the countryside. Hoi An Pho was born from that memory - a Hoi An that is alive and breathing through each dish.
	Hoi An cuisine is a fusion of many cultures: the rich flavor of Vietnamese cuisine. The dishes here are not ostentatious - they carry a soul, like the people of the Central region: rustic but profound.
	At Hoi An Pho, the Vietnamese chef does not just cook - he tells stories. Through each sprig of herbs, drop of rich fish sauce, rice noodles and the flavor of home, each dish is a part of the memory that is conveyed.


	OPENING NOTES – APPETIZERS (BUDS TEASERS)
	مقدمة النكهات – المقبلات. (إغراءات تُوقظ الحواس)
	We begin our culinary journey with familiar appetizers:
	نبدأ رحلتنا مع مقبلات مألوفة تفتح الشهية.

	Fresh Summer Rolls - Gỏi Cuốn
	(Fresh rice paper rolls with shrimps, chicken aromatic herbs with traditional dipping sauce)
	Each transparent roll gently wraps shrimp, chicken, fresh rice noodles and herbs – capturing the Vietnamese summer in every bite, a dish originating from Southern Vietnam, known as a snack / main dish.
	A signature dish of Vietnamese cuisine, known for its fresh, light, and colorful presentation. These fresh spring rolls are made with crisp herbs, vermicelli noodles, cucumber, and a variety of fillings such as shrimp, chicken, or tofu, all wrapped neatly in soft, thin rice paper. Served with a rich and flavorful dipping sauce. Aranging from sweet and tangy fish sauce to peanut sauce or a special regional blend. Not only delicious but also healthy, these spring rolls are the perfect choice for those who crave a light yet flavorful meal.
	لفائف السبرينغ رولز الطازجة - جوي كوين
	Chicken & Shrimp
	دجاج وروبيان

	Qr. 30
	Vegan
	نباتي


	Qr. 27


	Grilled Duck Garden Delight Hoi An Pho - Gỏi Vịt Hội An Phố
	Inspired by the traditional Southern Vietnamese salads, this dish features a perfect harmony of flavorful grilled duck and crisp purple cabbage. The duck is marinated with signature spices, grilled to golden perfection, and remains tender and juicy. Mixed with fresh herbs, fried shallots, roasted peanuts, and Hoi An Pho’s mildly sweet, sour, and spicy fish sauce, this grilled duck salad offers a refreshing and well-balanced flavor profile. Ideal as a light main or appetizer.
	سلطة البط المشوي - هوي آن فو

	Vietnamese Cabbage Salad - Gỏi bắp cải
	Qr. 35
	(Shredded cabbage with chicken salad, lime leaves, sweet onion,
	shredded cabbage and aromatic herbs)
	A refreshing mix of sweet and tangy cabbage and Vietnamese coriander, paired with tender shredded chicken or crispy tofu—like a summer rain that soothes the soul.
	Cabbage salad is a fresh, crunchy dish popular in Vietnamese cuisine. It can be made with shredded chicken or as a vegetarian version without meat. Ingredients include thinly sliced cabbage, shredded carrot, Vietnamese coriander, and onion, mixed with a sweet and sour fish sauce dressing (vegetarian version uses soy sauce or vegetarian fish sauce). The salad is often topped with roasted peanuts and fried shallots for extra flavor.
	Gỏi (salad) is a traditional Vietnamese dish with many regional variations. Cabbage salad is a modern, simple, and versatile twist that suits today’s tastes—delicious and healthy.
	سلطة الملفوف الفيتنامية

	Qr. 34

	Green Papaya Salad - Gỏi Đu Đủ
	(Crunchy papaya salad, poached shrimps, aromatic herbs and crushed peanuts)
	Julienne green papaya drizzled with tangy fish sauce, topped with crushed peanuts and either boiled shrimp or a plant-based version—an appetizer that awakens all senses. Green papaya salad is a fresh and crunchy Vietnamese dish. The savory version includes fresh shrimp, while the vegetarian version contains no seafood and uses vegetarian fish sauce or soy sauce. Ingredients include shredded green papaya, carrot, roasted peanuts, herbs, all mixed with a sweet and sour dressing.
	Gỏi (salad) is a traditional Vietnamese dish with many variations. Green papaya salad stands out with its balanced flavors and is popular in everyday meals.
	جوي البابايا الخضراء

	Choices:
	Shrimp

	Qr. 34
	Vegan
	نباتي

	Qr. 25

	Hoi An Pho Mix Platter - Khai Vị Hoi An Pho
	(A subtle mix of spring roll, Fried wonton, chicken skewer, papaya salad).
	Delicately selected from spring rolls, fried wontons, papaya salad, grilled spring rolls - like a small party of the beginning, the dish
	is suitable for guests traveling together with many people and with many different preferences.
	Includes fresh shrimp and chicken spring rolls, crispy fried spring rolls, flavorful grilled chicken skewers, golden fried wontons, and
	a tangy green papaya salad.
	This platter is a refined combination of signature Central Vietnam dishes, rich in the distinctive flavors of Hoi An Pho. The meal features fresh shrimp and chicken spring rolls, crispy fried spring rolls, savory grilled chicken skewers, golden fried wontons, and a lightly spicy and sour green papaya salad. Each dish is skill fully prepared, balancing taste and presentation to create an appealing culinary experience, perfect for sharing with friends and family.
	طبق هوي آن فو المشكّل
	Qr. 34
	Qr. 31

	Lemongrass Chicken Grill - Gà Nướng Xiên Que
	دجاج مشوي بالليمونغراس
	Qr. 34

	Lantern Bite Skewers - Chạo Tôm
	أسياخ لانترن بايت

	Fried Spring Rolls - Chả Giò Chiên
	(Crispy shrimp with chicken rolls served with fish sauce dipping).
	Golden,crispy rolls filled with fragrant shrimp andchicken,delicately wrapped in thin rice paper. Each bite evokes memories of home.
	The traditional crispy fried spring rolls originate from Southern Vietnam and have now become a popular culinary symbol across the country. Thin rice paper wrappers are filled with a variety of ingredients such as shrimp, chicken, or vegetarian vegetables, then fried until perfectly crispy. Enjoyed with fresh herbs and sweet and sour dipping sauce, this dish offers a harmonious flavor that truly captures the essence of Vietnamese cuisine.
	السبرينغ رول المقلي

	Choices:
	Vegan
	Mix - Chicken & Shrimp
	نباتي


	Qr. 34
	Qr. 30

	Shrimp Cheesy Crunchers - Chả Giò Tôm Phô Mai
	Qr. 31
	A modern twist on the traditional Vietnamese spring roll. Juicy shrimp and creamy cheese are wrapped in delicate rice paper and fried to golden perfection. The crispy outer layer complements the rich, savory filling, creating a delicious fusion of classic and contemporary flavors.
	مقرمشات الروبيان بالجبن


	Vietnamese Sizzling Pancake - Bánh Xèo
	(Crispy and savory rice pancake stuffed with chicken, shrimp onion and bean sprout).
	The sizzling sound on the hot pan recalls the home kitchen. These golden, crispy pancakes encapsulate the sweetness of shrimp, meat, or vegetables—like a peaceful afternoon in the ancient town.
	A famous traditional Vietnamese dish, made from rice flour diluted with water, turmeric, and sometimes coconut milk. The batter is spread thinly on a hot skillet, with typical fillings such as shrimp, chicken, bean sprouts, and occasionally mushrooms or other vegetables. Once cooked, the pancake turns golden and crispy, usually served with fresh herbs and dipped in a sweet and sour fish sauce.
	Bánh xèo originated in Central and Southern Vietnam but has now become popular across the country, with many unique regional variations. The name “bánh xèo” comes from the sizzling sound (“xèo”) made when the batter hits the hot pan. A distinctive and enticing characteristic.
	الفطيرة الفيتنامية الساخنة (بان زيو)
	Chicken & Shrimp
	Choices:
	Vegan
	Qr. 38
	Qr. 29

	Bánh Mì Việt Nam - Vietnamese Street Sandwich
	(Choice of stuffing of either grilled chicken or beef, vegan with aromatic herb and pickles).
	A simple yet grand dish, merging Frenchculture with Vietnamese  spirit. Crispy crust, savory filling, combined with fresh herbs and pickled vegetables—reflecting Hoi An’s cultural fusion.
	A crispy baguette filled with pâté, grilled meats or tofu, pickled vegetables, fresh herbs, and house sauce — a perfect balance of rich, savory, and tangy flavors. Originating in the French colonial era, bánh mì is a proud Vietnamese creation, now enjoyed around the world.
	السندويش الفيتنامي الشعبي
	Vegan
	Choices:
	Chicken
	Beef
	Qr. 34
	Qr. 40
	Qr. 30

	Vietnamese Steamed Delights - Bánh Cuốn
	Qr. 38
	(Battered rice steamed and stuffed with ground shrimp, wood ear mushroom served with chicken patties)
	Delicate rice sheets enveloping minced meat and wood ear mushrooms,
	fragrant with fried shallots and sweet-sour fish sauce—subtle and profound.
	A traditional Northern Vietnamese dish, popular in Hanoi. Thin, soft steamed rice sheets rolled with minced chicken, fresh shrimp, wood ear mushrooms, and fried shallots. Served hot with Vietnamese sausage, blanched bean sprouts, fresh herbs, and a sweet-sour fish sauce. Simple yet skillfully made, bánh cuốn is a light and satisfying breakfast showcasing Vietnamese culinary finesse.
	المأكولات الفيتنامية المطهوة على البخار


	Crispy Ravioli - Hoành Thánh Chiên
	(Crispy prawn ravioli deep fried with mango and coconut sauce).
	A delightful adventure: crispy shrimp wontons paired with rich mango and coconut  sauce, offering a modern twist to a classic love song.
	Crispy fried wontons with a thin golden wrapper, filled with a savory mix of fresh shrimp and chicken or a light vegetarian vegetable filling. The dish is uniquely paired with a tangy mango sauce blended with creamy coconut milk, creating a delightful balance of sweet, sour, and rich flavors. Perfect as an appetizer or a light snack for any occasion.
	رافيولي مقرمش
	Choices:
	Chicken & Shrimp
	Vegan
	نباتي

	Qr. 37
	Qr. 31
	Vietnamese Fish Sauce Glazed Chicken Wing - Cánh Gà Chiên Mắm
	(Chicken wings are coated with flour and deep fried until golden and soaked in delectable dipping sauce, which makes fish sauce chicken wings a perfect dish)
	Each golden chicken wing is crispy on the outside, tender andjuicy on the inside,  coated evenly in a rich garlic-chili fish sauce.
	A perfect blend of tender, flavorful chicken wings infused with the rich, savory taste of specially prepared fish sauce. The wings are marinated with fish sauce, garlic, sugar, and spices, then cooked until juicy and well-seasoned. This dish is delicious and savory, ideal as an appetizer.


	Qr. 34

	Crispy Chicken Popcorn Hội An Phố - Gà Rang Muối Hoi An Pho
	(Crispy chicken popcorn with“Hội An Phố”special salt & lemon leaves).
	Where crispy fried chicken is tossed with a special pink salt blend, infused with the fragrance of lime leaves and lemongrass. The bold sweet-salty flavor reflects the resilient and heartfelt spirit of Central Vietnam.
	Salt-roasted chicken features tender, flavorful pieces of chicken seasoned and roasted with coarse salt for a subtle savory taste. This dish is served with a tangy and sweet chili sauce that perfectly balances spicy, sweet, and sour flavors, enhancing the overall taste.
	قطع الدجاج المقرمشة بالملح على طريقة هوي آن فو
	Qr. 37

	Popcorn Chicken With Orange Sauce - Gà Chiên Sốt Cam
	(Crispy popcorn chicken with sweet and sour orange sauce).
	A modern twist: crispy chicken bathed in a fresh sweet and tangy orange sauce,
	glowing like Hoi An lantern on a full moon night.
	Orange chicken features perfectly cooked golden pieces of chicken coated with a fresh and flavorful orange sauce. The sauce blends the natural sweet and tangy taste of oranges, creating a harmonious balance of mild sweetness, slight acidity, and distinctive aroma. This dish offers a refreshing and appetizing experience.
	قطع الدجاج المقرمشة بصلصة البرتقال
	Qr. 35

	NOODLE TREASURES – PHỞ & BÚN (BROTH & SAUCE NOODLE DISHES)
	Phở Bò - Beef Pho
	(Slice of braised beef brisket & beef tenderloin and meat balls).
	Broth simmered from beef bones with cinnamon, star anise, grilled ginger - warm like a misty Hanoi morning, a rich dish with lots of vegetables and full of nutrients along with typical spices in the capital Hanoi, in hot weather you only need to take a sip of broth to dispel fatigue.
	Pho is a Vietnamese culinary icon originating from the northern plains, especially Hanoi, in the early 20th century. It blends Chinese soup and noodles with local Vietnamese ingredients and spices. The beef broth is simmered for hours with beef bones, creating a clear, flavorful, and slightly sweet taste. Pho noodles are soft, white rice strands served in hot broth. Beef pho is typically accompanied by beef slices, fresh herbs, lime, chili, and sauce. More than a dish, pho represents Vietnamese culture, history, and spirit, loved by locals and international visitors alike.
	شوربة نودلز اللحم الخاصة

	Choices:
	Small
	صغيتزتز

	Qr. 48
	Regular
	عادي


	Qr. 58


	Phở Gà - Chicken Pho
	A gentler melody, with sweet broth from native chicken, garnished with scallions, herbs, and slices of red chili—like the pristine, gentle breeze of Central Vietnam.
	A light and delicate variation of traditional Pho, made with broth simmered from chicken bones. The dish is served with soft pho noodles, shredded boiled chicken, accompanied by fresh herbs, lime, and chili. It’s the perfect choice for those who appreciate the subtle, sweet flavors of Vietnamese cuisine.
	شوربة فو الدجاج الخاصة

	Choices:
	الخيارات

	Small
	صغيتزتز

	Regular
	عادي

	Qr. 45
	Qr. 48
	Choices:
	Small
	صغيتزتز


	Qr.34
	Regular
	عادي


	Qr. 41

	Phở Chay - Vegetarian Pho
	(The vegan version with carrot, mushroom, tofu and assorted fried herbs)
	Meatless yet profound, this vegetable and mushroom-based phở conveys the Vietnamese spirit: rustic, gentle, and deep. Hoi An Pho’s Vegetarian Pho is a light and flavorful dish featuring a clear, mildly sweet broth simmered from fresh vegetables. Soft pho noodles are served with fresh herbs and a special vegetarian wonton made from assorted vegetables, creating a rich and balanced taste. This is the perfect choice for diners who enjoy a delicate, nutritious, and satisfying vegetarian meal.
	شوربة النودلز النباتية


	Bún Bò Huế - Royal Hue Beef Soup
	(Hue style braised spices beef soup with fresh rice thin noodles).
	Each noodle strand carries a spicy wave, strong and bold, like the melancholic yet spirited voice of Hue. The broth is rich with  lemongrass, crab sausage—a Central Vietnam epic.
	Bún Bò Huế is one of the most iconic and beloved dishes from Central Vietnam, especially the city of Huế. It features a bold, aromatic broth simmered from beef bones and lemongrass, offering a spicy and fragrant flavor. The bowl is typically served with beef slices, fresh herbs, and a touch of fermented shrimp paste for its distinctive taste. More than just a dish, Bún Bò Huế is a true representation of the rich culinary heritage of Vietnam’s former imperial capital.
	بون بو هوي – حساء اللحم الملكي من هوي
	Choices:
	Small

	Qr. 48
	Regular

	Qr. 58
	Signature Chicken Bún - Bún Chả
	The aroma of charcoal evokes Hanoi summer afternoons. Grilled meat with sweet-sour fish sauce, white vermicelli, and fresh herbs—telling a story through fire and smoke.
	A special twist on the traditional Bún Chả, featuring flavorful grilled chicken served with fresh vermicelli noodles, herbs, pickled vegetables, and Hoi An Pho’s signature sweet-sour fish sauce. This dish is enhanced with a Lantern Bite skewer (Chạo Tôm) and crispy spring rolls stuffed with shrimp and chicken, offering a perfect harmony of textures and flavors.
	Originating from Hanoi, Bún Chả is a beloved Vietnamese dish known for its grilled meat served with rice noodles and fresh herbs. It embodies the balance of sweet, sour, salty, and savory flavors that define Northern Vietnamese cuisine. Today, it is enjoyed nationwide and by food lovers around the world.


	Qr. 47
	نودلز الدجاج المميزة
	Hoi An Pho Classic Fish Broth - Bún Cá
	A flavorful broth simmered from fish bones, ripe tomatoes, and aromatic herbs, creating a rich and refreshing taste. Crispy, boneless seabass fillets are served alongside fresh herbs and Hoi An Pho’s special mildly sour and spicy dipping sauce, delivering a harmonious and delicious experience.
	Choices:
	الخيارات

	Small
	صغيتزتز



	Qr. 41
	Regular
	عادي


	Qr. 45
	Vegan Noodles - Bún Chả Chay
	Vegetarian bun cha consists of fresh rice noodles served with mixed herbs and fresh greens, along with crispy fried tofu, vegetarian spring rolls, and crispy fried wontons. It is accompanied by a savory vegetarian sauce, creating a balanced combination of crispy, soft textures and light flavors.
	نودلز نباتية مع صلصة خاصة


	Qr. 41
	Signature Beef Bún - Bún Bò Xào Nam Bộ
	Style Stir-fried Beef Rice Noodles is a signature dish from Southern Vietnam. It features fresh vermicelli noodles stir-fried with tender beef, onions, and aromatic herbs. The dish is flavorful and slightly sweet, often enjoyed with a tangy dipping sauce. This simple yet delicious combination highlights the fresh ingredients and gentle spices typical of Southern Vietnamese cuisine.
	أو بصياغة أدق لقوائم المطاعم الراقية في قطر


	Qr. 52
	VIETNAMESE RICE DISHES – FLAVOR FROM THE WOK
	أطباق الأرز الفيتنامية – نكهات أصيلة من الووك
	“Hoi An Pho” Style Wok Fried Rice - Cơm Chiên Hội An Phố
	(Fried rice with chicken, shrimps and vegetables hoi an style).
	Fluffy rice grains mixed with fresh chicken and shrimp, golden and aromatic like mom’s summer lunch. Hoi An Pho-style fried rice is a flavorful dish stir-fried with fresh shrimp, chicken, or beef, or a vegetarian version with tofu, perfectly combined with peas, carrots, and sweet corn. Each ingredient is cooked evenly to create a rich, fresh taste and vibrant colors, offering a light yet nutritious dining experience.
	Choices:
	الخيارات

	Chicken & Shrimp
	Qr. 42
	Vegan
	نباتي


	Qr. 37

	“Hoi An Pho” Special CharGrilled Chicken - Cơm Gà Nướng Hội An Phố
	(Lemongrass marinated chicken thigh, cucumber tomato and pickle with fried rice).
	Chicken marinated with a secret recipe, grilled over charcoal for crispy skin and tender meat, served with white rice and garlic chili fish sauce—a satisfying finale.
	Hoi An Pho’s Special Grilled Chicken Rice is a perfect blend of fragrant, tender rice and fresh chicken marinated richly and grilled to a golden finish, preserving the natural sweetness of the meat. The dish is served with tomatoes, cucumber, pickled vegetables, and fried rice, creating a harmonious experience of delicious, savory flavors and balanced nutrition.


	Qr. 47
	SIZZLING WOK – THE SPIRIT OF THE STREET (THE WOK)
	المقلاة الساخنة — روح الشارع (الووك)
	Vietnamese Fried Noodle - Phở / Mì Xào
	نودلز فيتنامية مقلية
	Topping:
	Rice noodles
	Egg noodles
	Choices:
	Seafood
	Chicken
	Beef
	Vegan
	Qr. 44
	Qr. 42
	Qr. 47
	Qr. 37


	Mix Vegetable Wok Fried - Rau Củ Xào Thập Cẩm
	(Sauteed mixed vegetables with mushrooms).
	Each green vegetable quickly stir-fried top reserve color and freshness—like  morning fields still dewy.
	Stir-fried mixed vegetables including fresh bok choy, sweet and crunchy carrots, babycorn, and crisp cauliflower, quickly cooked over high heat to preserve their natural freshness and crunch. This dish is light, nutritious, and suitable for vegetarians.
	خضروات مشكلة مقلية على طريقة الووك
	تُقلّى كل خضار خضراء سريعًا على طريقة الووك للحفاظ على لونها ونضارتها—كحقول الصباح المبللة بالندى.
	خضروات مشكلة مقلية تشمل بوك تشوي طازج، وجزرًا حلوًا ومقرمشًا، وذرةً طرية، وزهرةَ قرنبيطٍ مقرمشة، تُطهى بسرعة على حرارة عالية للحفاظ على نكهتها الطبيعية وقوامها المقرمش. يُعد هذا الطبق خفيفًا ومغذيًا ومناسبًا للنباتيين.

	Qr. 30

	Stir-Fried Bok Choy with Oyster Sauce
	(Fresh bok choy wok with oyster sauce).
	A simple yet profound dish, where rich oyster sauce elevates each green leaf.
	بوك تشوي مُقلّى بصلصة المحار
	Qr. 28

	King Prawn with Special Tamarind Sauce
	جمبري جامبو بصلصة التمر الهندي الخاصة
	Qr. 54

	Seabass Wok with Light Ginger Sauce
	سي باس مطهو على طريقة الووك بصلصة الزنجبيل الخفيفة
	Qr. 55

	Beef Saute with Vegetables “Hoi An Pho”
	Qr. 54

	Vietnamese Lemongrass Chilli Tofu
	(Wok-fried tofu with white onion and snowpeas in a special lemongrass chili sauce, served with steamed rice).
	Silky tofu in a spicy lemongrass chili sauce, perfect for those seeking warmth.
	توفو بالليمونغراس والفلفل الحار على الطريقة الفيتنامية

	Qr. 35

	Duck Saute with Sweet Basil
	(Wok fried duck with onion and basil).
	Tender duck meat stir-fried with fresh holy basil leaves, offering a bold, aromatic flavor with a gentle heat—like the breath of summer drifting through a countryside kitchen.
	بط سوتيه مع الريحان الحلو

	Qr. 52

	Chicken Saute with Vegetables
	(Sauteed chicken with white onion, capsicum, mushroom with spice sauce).
	Soft chicken pieces blend with the natural sweetness of onions and shiitake mushrooms—a simple yet elegant dish, like a story told without words.
	دجاج سوتيه مع الخضار

	Qr. 42

	Vietnamese Lemongrass Chilli Chicken
	(Special Sauteed Chicken stir frying with shallots, lemongrass, garlic and fresh chilies).
	Pan-seared chicken infused with the rich aroma minced lemongrass and red chilies. The warm spiciness spreads through every bite—perfect for those who crave bold and exciting flavors.
	دجاج فيتنامي بالليمونغراس والفلفل الحار

	Qr. 44

	Sauteed Aubergine And Tofu
	(The perfect harmony among tofu, Aubergine and broccoli with a light dark soya sauce served with steamed rice).
	A vegetarian delight featuring silky purple eggplant paired with golden
	tofu, simmered in a savory sauce—like a gentle whisper from a loving mother.
	باذنجان وتوفو سوتيه
	Qr. 32

	Sticky Soul By Hoi An Pho - Xôi Gà
	A simple yet complete breakfast. Sticky and fragrant sticky rice, combined with seasoned shredded chicken and crispy fried onions – like the soul of Vietnamese street food, enduring and full of emotions. Each portion of sticky rice is a miniature hometown morning, wrapped in a rustic banana leaf.
	سولي ستيكي على طريقة هوي آن فو
	Qr. 47

	Summer Glass - Miến dong xào hải sản
	Delicate glass noodles wok-tossed with fresh seafood and fresh  vegetables, bringing together natural sweetness and rich aromas in every bite—like a warm family meal shared by the sea.
	شعيرية زجاجية مع المأكولات البحرية والخضروات
	Qr.42

	Water Spinach Wok Fried with Garlic Sauce
	Humble yet unforgettable, this garlic-infused stir-fried water spinach is crisp, fragrant, and filled with memories of home-cooked dinners beneath the veranda.
	سبانخ مائي مُقلّى على طريقة الووك بصلصة الثوم
	Qr.26
	Prawn Cracker
	Crispy and fragrant with shrimp, rice paper is an attractive side dish or snack. When dipped in kho quet or eaten with salad, each piece is like a cheerful noise in the middle of an intimate meal.
	مقرمشات الروبيان


	Qr. 10
	ADDITIONAL DISHES
	Extra Tenderlion
	Qr. 16
	Extra Beef Balls
	Qr. 14
	Extra Brisket
	Qr. 15
	Extra Chicken
	Qr. 12
	Extra Shrimp
	Qr. 16
	Extra Boiled egg/ Fried egg
	Qr. 10
	Extra Steamed Rice
	Qr. 6
	Extra Fried Rice
	Qr. 8
	Extra sticky rice
	Qr. 10
	Extra Tofu (Steamed/ Fried)
	Qr. 10
	Extra Soup
	Qr. 8
	شوربة إضافية
	Extra Vegetable (Steamed/ Fresh)
	Qr. 8/7
	Extra noodles
	Qr. 8
	Water (Small/ Big)
	Qr. 4/Qr. 8
	Soft Drink
	Qr. 6

	DESSERTS – A SWEET FAREWELL
	الحلويات – وداعٌ بطعمٍ حلو
	Vietnamese Homemade Yogurt
	Lightly sour, smooth, fermented in small jars – simple yet complete, every day you eat yogurt is very good for your intestinal health.
	زبادي منزلي فيتنامي
	Qr.15

	Vietnamese Coffee Flan
	A smooth coffee flan served with chewy tapioca pearls and salted cream ice cream for a sweet–salty balance
	فلان القهوة الفيتنامية
	Qr. 24

	Cinnamon Blended
	A modern and refreshing version of traditional coffee. Black coffee ground with ice, mixed with a light cinnamon scent and smooth milk – like a cool breeze in the middle of a summer afternoon, bringing with it memories of quiet afternoons in the old town.
	مزيج القرفة
	Qr. 24


	Traditional Vietnamese Delicacy
	حلوى فيتنامية تقليدية
	Qr. 24

	Sweet Mango Soup
	حساء المانجو الحلو
	Qr. 24

	Our Unique Homemade Treat (Chocolate Flavour)
	مزيج الشوكولاتة
	Qr. 24

	Deep Fried Banana
	موز مقلي بعمق
	Qr. 24



