Bringing Our VietNam To You

Vieinamese Cuisine
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Noi Toi sinh ra & manh dat Mién Trung cta Viét Nam, con ngudi hién hoa than thién, can man cham chi, noi da
tao ra nhiéu moén an ngon, dam da tinh qué. Nhiéu nam bon ba noi xi nguoi luén nhé vé qué huong. Toi da dén Qatar
nhiéu nam va thay ring & day chua c6 nha hang mén Viét, su ap 4 thoi thdc muén md nha hang dé nhiing con nguoi
Viét Nam dén thudng thic va cing mong muén dua am thuc Viét Nam dén Qatar va dén vdi Ban bé Qudc té.

Nha hang Hoi An Pho ra doi trén dat nudc Qatar, Ching t6i khong chi phuc vu mén dn, ma con mang dén mot
manh ky Gc Viét gidia long Qatar. Gida nhiing toa nha cao tang va nhjp séng hién dai, c6 mot géc nhé yén binh, noi moi
mon an dugc ché bién bang tat ca tinh yéu, niém tu hao va ndi nhé qué huong.

I was born in the Central region of Vietnam, where the people are gentle, friendly, and hardworking, creating
many delicious dishes imbued with the love of the homeland. After many years of traveling abroad, | always miss my
homeland. | have been to Qatar for many years and found that there is no Viethamese restaurant here. From there, |
cherished a dream: to build a space imbued with the Vietnamese soul - where compatriots can find a bit of the flavor
of their homeland, and international friends can explore the richness and sophistication of Viethamese cuisine.

Hoi An Pho Restaurant was born in Qatar, We not only serve food, but also bring a piece of Viethamese memory
in the heart of Qatar. Among the high-rise buildings and modern life, there is a peaceful corner, where each dish is
prepared with all the love, pride and nostalgia for the homeland.
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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 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 Viethamese 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 Cuén

(Fresh rice paper rolls with shrimps, chicken aromatic herbs with
traditional-al 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.
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Grilled Duck Garden Delight Hoi An Pho - Géi Vit H6i An Pho

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 Cabbage 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 conander, paired with tender shredded
chicken or cnspy tofu—Ilike 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 vegetanan version without meat. Ingredients include thinly sliced cabbage, shredded
carrot, Vietnamese coniander; and onion, mixed with a sweet and sour fish sauce dressing (vegetanan
version uses soy sauce or vegetanan fish sauce). The salad is often topped with roasted peanuts and
fned shallots for extra flavor.

Gl (salad) is a traditional Vietnamese dish with many regional variations. Cabbage salad is a modem,
simple, and versatile twist that suits today's tastes—delicious and healthy.
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Green Papaya Salad - Géi 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.

Gai (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 skillfully 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 over charcoal, served with creamy peanut sauce—a
tempting street food favorite brought into a cozy Vietnamese 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 tom 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 and chicken, 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 shnimp, meat, or vegetables—Iike a peaceful
aftermoon 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 tums golden and crispy, usually served with
fresh herbs and dipped in a sweet and sour fish sauce.

Banh xeo onginated in Central and Southem Vietnam but has now become popular
across the country, with many unique regional vanations. The name “banh xeo"” comes
from the sizzling sound (“xeo’”) made when the batter hits the hot pan. A distinctive
and enticing charactenistic.
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Bianh Mi Viét Nam - Viethamese Street Sandwich

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

A simple yet grand dish, merging French culture 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 pate, 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 Cuon

(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.
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Vietnamese Fish Sauce Glazed Chicken Wing - Canh Ga Chién Nudc Mam

(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 and juicy 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 Pho - Ga Rang Muéi Hoi An Pho

(Crispy chicken popcorn with “Hoi An Pho™ 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 bin, each opening pages to explore the
soul of Vietnamese cuisine.
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Phd Bo - Beef Pho

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

Broth simmered fromeef bones with cinnamon, star anise, grilled ginger
- warm like a misty Hanoi moming, 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

(Slice of chicken)
A gentler melody, with sweet broth from native chicken, gamished 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 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.
S 99
(degiall didanll OLzeVlg 9353lg slnally )52l @o d3LS dowus)
yadlly Hlasdl e degiuanll dagll 0do J85 ¢ diwec @il gl (o dJs
-dipacy dagalg dadyy tdpolinall 29,
a> Ul ¢l>9 Blo Gy jwed Judlg Luds G 9o Hoi An Pho's Vegetarian Pho
Choices: Small Regular Bydndg dailall OlacVl o doclil 98 3393 aaads ey .dxilall Huasdl oo ek b
Ohll: o sl lio Bjlgiog Wit lasb 3l Las ¢ degiiall Jlasdl o deginaall dolsdl 4Ll _aslll
dudy09 dydsee9 8351 AL dizgy gsitetan (Ul _asbanll slgy) JiaVI Hlsl 90




Bun Bo Hué - Royal Hue Beef Soup

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

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.

Bun 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, Bun 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

(Char grilled minced chicken patties our fresh bee hoon, mix herb salad, sweet
onion and peanuts served with fish sauce dressing).

The aroma of charcoal evokes Hanoi summer aftermoons. 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 gnlled 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 Lantem Bite skewer (Chao Tém)
and crispy sprning rolls stuffed with shnmp and chicken, offenng a perfect harmony of
textures and flavors.

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

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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Signature Beef Btin - Btiin BO Xao Nam Bo

(Wok fried marinated sliced beef tenderloin over fresh bee hoon, mix herbs, salad, sweet onion peanuts served with fish sauce dressing).
A seemingly simple mixed vermicelli dish embodying the Southern spirit: open and generous, with stir-fried beef, herbs, peanuts,
and signature fish sauce.

Southern-style Stir-fried Beef Vermicelli 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.
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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 Hoi An Pho

(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 com. Each ingredient is cooked evenly to create a rich, fresh taste and vibrant
colors, offering a light yet nutritious dining experience.
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“Hoi An Pho” Special CharGrilled Chicken - Com Ga Nudng Hoi An Pho

(Lemon grass 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 7 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—ilike 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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Mix Vegetable Wok Fried - Rau Ci Xao Thap Cam

(Sauteed mixed vegetables with mushrooms).

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

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

g9 & dilie dine ylas
(sdll g dio diie Ol pas)
DX JIp Y LSdl CL,»aJI Jgd=> Jie - Hladly ol Lle blasd) dejuo <lpas Olgpas IS s
baiylly doyall 83015 ireially glodl 53205 Ul gwall Cagalell U3 Loy ddie dlsine iy pa>
Gishag Linis Gaball 150 . LgtiaySs dumunball giliss e Blasl) dle )b e degu dgube ¢ pinayiall
Ol Cuoliog

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, reminiscent of coastal
village dinners.
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Beef Saute with Vegetables “Hoi An Pho”

(Wok shaking marinated beef with 5 spices, 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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Viethamese Lemongrass Chilli Tofu

(Wok-fried tofu with white onion and snow peas 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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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.
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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 of minced lemongrass and
red chili. The warm spiciness spreads through every bite—perfect for those
who crave bold and exciting flavors.
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Aubergine And Tofu in Clay Pot

(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

(Fragrant sticky rice served with Hoi An Pho’s signature grilled chicken, crispy fried
shallots, and light pickled vegetables, accompanied by our special house made
dipping sauce)
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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Boiled Vegetables with Vegan sauce

A simple plate of boiled green vegetables is elevated with a bowl of thick,
flavorfu braised fish sauce, pepper and fried onions. The dish reminds us of a
poor but rustic meal - where every flavor is treasured from the simplest things.
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Water Spinach Wok Fried with Garlic Sauce

(Sauteed Kang Kong with garlic).
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
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ExtraTenderlion Extra Vegetable: (Steamed/ Fresh)
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Extra Beef Balls Extra Tofu (Steamed/ Fried)
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Extra Brisket Extra Soup
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Extra Chicken Water
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Extra Shrimp Soft Drink
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Extra Boiled egg/ Fried egg

Extra Steamed Rice
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Extra Fried Rice
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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

Smooth as the autumn wind, caramel flavor mixed with egg milk - a gift full of
Vietnamese love. Coffee selected from Vietnam.
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Cinnamon Blended

A modem 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 afteroons in the old town.
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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.

93 $lg® tS‘“"
(&8 2l o= cud> § Bgl> 0) gladg Sguldl (V)
cowiz Y gl el - g2l wighl 9> cud> § saeVly Jlidls SlomVIl pulalall @l

Sweet Mango Soup

Blended ripe mango resembling tropical summer sunshine, cool and sweet.
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Our Unique Homemade Treat (Chocolate Flavour)

(A light coconut-based sorbet dripping in one of the following flavors of choice, coffee, chocolate).
When sweet coconut meets slightly bitter chocolate—a sweet surprise for the adventurous.
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Deep Fried Banana

(Deep fried banana with ice cream, passion fruit and vietnamese coffee glaze).
Ripe bananas fried in crispy batter, sprinkled with sugar and sesame—like a
childhood gift from a countryside market.
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End your culinary journey with a cooling sip. The beverages at Hoi An Pho are like a summer lullaby, carrying the scent of
herbs and flowers, each glass a peaceful pause in your flavor-filled exploration.
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Traditional Vietnamese Hot Coffee (Milk/Sugar) Traditional Vietnamese Ice Coffee (Milk/Sugar)
A traditional bold brew—intense and strong, like the resilient A perfect union of robust drip coffee and sweet condensed
soul of Quang Nam natives. milk—a beloved morning ritual across Vietnam.
(Sl / cd=dl) daadid] daolind)l disLudl 89481 (Sl / edodl) il daolindl dliall S948)l
Ll glaS bl disoll Zoul Jio €599 L3S0 - mi6y> Gu g pine di>luo ugib - gladl aiSall Culadly dygall 8lndoll 948ll Hu Jle S

Al sl proz § digee







Special Vietnames Coffee with Fresh Milk

Just a hint of coffee with plenty of milk—gentle and sweet, like a lazy
moming in a nostalgic café cormner.
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Salted Coffee

A specialty from Hue, where a pinch of salt enhances the richness and
lingering sweetness of coffee—like a whispered secret on a rainy night.
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Mint Coffee

Vietnamese coffee meets refreshing mint—a surprising and invigorating
twist.
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Cinnamon Salted Coffee - Cafe mudi huong qué

A subtle variation of Hue's traditional salted coffee. Strong coffee, light salt
flavor highlights the sweet aftertaste, adding a bit of warm cinnamon aroma -
like a winter love song for those who love unique coffee flavors.
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Hot Coconut Tea - Ca Phé Dita Nong

When fatty coconut blends with hot coffee, it creates a warm, gentle
and fragrant drink. This is the drink for cold Qatar days, when you need
a little bit of home to soothe your soul.
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Ice Coconut Coffee

A harmonious combination of strong coffee and fragrant coconut milk,
blended with cool ice. The slight bitterness of the coffee blends with the
richness of the coconut, creating a smooth, gentle experience - like a sweet
souvenir on a sunny summer afternoon in the Vietnamese countryside.
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Ice Coconut Salted Coffee

Strong coffee, cool ice, a light layer of salt and creamy coconut milk — an
unexpected yet charming combination. This cup of coffee is a gift for the
explorer, for those who love Vietnamese flavors but are also ready to
welcome a new breeze in the middle of Doha.
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Tamarind Juice “Hoi An Pho”

A bold sweet-sour tamarind flavor, with a pinch of salt and crushed
ice—like a schoolyard treat on a hot childhood afternoon.
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Snow Lime Lemonade

Crushed ice and fresh lemon, icy cold and invigorating—like a surprising breeze
on a sweltering summer noon.
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Classic Bubble Tea Homemade

Rich tea blended with creamy milk and chewy boba pearls—Iike a sweet
sip of youthful memories in Saigon.
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Tropical Vibes - Tra Chanh Day Nhiét Déi

The sweetness of Passion Fruits combined with fresh oranges and mint leaves gives the
feeling of standing in the middle of a sunny tropical garden. Cool, pleasant and full of life.
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Peach Tea With Lemongrass and Orange

Sweet peach aroma meets the tartness of orange and a touch of
lemongrass spice—like a relaxing summer afternoon by the Hoai River.
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Mint Mojito
Cool, crisp mint awakens all senses—Ilike a sudden breeze on a
scorching afternoon.
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Blueberry Mojito

A perfect balance of tart and sweet blueberries with fresh mint—
like a love ballad of summer.
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Strawberry Mojito

Vibrant red, lightly sweet, and fizzy—a soda made for sunny,
energetic days.
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Hot Tea - Tra Nong

A simple yet complete cup of tea, where the nising steam invites us to pause, relax
and breathe deeply. Choose from jasmine tea, lotus tea or ginger tea — each one
conveying a peaceful aspect of Vietnamese cutture.
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Jasmine Lemonade Ice Tea

A hint of lemon tang blended with the freshness of jasmine—refreshing like
a Hoi An maiden’s smile.
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Ice Jasmine Tea

Cool and pure, like a breeze drifting over moss-covered rooftops along the
Thu Bon River.
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Am thuc Viét khong chi 1a nguyén liéu, gia vi hay cong thic - ma la cdm xdc cia ngudi ndu. Tai Hoi An Phé, bép trudng ciia
ching toi khong don thuan la ngudi dau bép, ma la mot ngudi ké chuyén, mot ngudi gii hon qué noi dat khach.

Sinh ra va I6n lén tai Viét Nam, anh mang theo ky Gc vé nhing sdang s6m bén ganh ban cla me, tiéng Iia ldch tach trong can
bép nhd, va huong nuéc mam thom liing len [6i trong ngé nhé. Chinh nhing khodnh khic tuéng nhu don gidn &y la hon c6t lam nén
tiing moén dn tai nha hang - moc mac ma sau lang, cau ky ma day yéu thuong.

MGi t6 phd, dia com, ly ché hay téch ca phé tai Hoi An Pho déu dugc chudn bi nhu biia dn nha sau nhiing ngay xa qué. Nguyén liéu
dugc lva chon ky luéng moi ngay, gia vi mang tor Viét Nam, va trén hét la tdm long kién dinh cda mot nguoi con Viét noi xi nguoi.

VGi anh, méi thuc khdch khong chi 1a nguoi ding bia - ma la ngudi ban dugc moi vé nha, cung chia sé mot bia an am long,
mot chat ky dc, mot géc qué huong noi dat la.

Viét Nam trai dai hinh ch@ S noi c6 54 dan toc anh em sinh séng, noi c6 nhing danh lam thdng canh dep vdi da sdc téc, noi c6 nhiing
con ngudi can man va ludn sang tao.

MOoi ban dén vai Viét Nam dé kham pha &m thuc Viét, d€ nhin thdy nhing con ngudi hién hoa, dé dugc Viét Nam ké nhing
cau chuyén cho Ban nghe. Cam on Ban da dén véi Ho6i An Pho, dé€ ban ngdm nhin 1 géc thu nhd cida Viét Nam théng qua am thuc
va nhing nguoi con cua dat nuéc Viét Nam.

Vietnamese cuisine is not just about ingredients, spices or recipes - but also about the emotions of the cook. At Hoi An Pho,
our head chef is not simply a chef, but a storyteller, a person who keeps the soul of the homeland in a foreign land.

Born and raised in Vietnam, he carries with him memories of early mornings by his mother’s noodle stall, the crackling fire in
the small kitchen, and the fragrant aroma of fish sauce watfting through the alleys. It is these seemingly simple moments that are the
soul of each dish at the restaurant - rustic yet profound, sophisticated yet full of love.

Every bowl of pho, plate of rice, glass of sweet soup or cup of coffee at Hoi An Pho is prepared like a home-cooked meal after
days away from home. Ingredients are carefully selected every day, spices are brought from Vietnam, and above all, the steadfast
heart of a Vietnamese son in a foreign land.

For him, each diner is not just a person eating - but a friend invited home, sharing a warm meal, a little memory, a corner of
the homeland in a strange land.

Vietnam stretches in the shape of the letter S where 54 ethnic groups live, where there are beautiful landscapes with many
ethnicities, where there are hardworking and creative people.

We invite you to come to Vietnam to discover Vietnamese cuisine, to see the gentle people, to let Vietnam tell you stories.
Thank you for coming to Hoi An Pho, so you can see a small corner of Vietnam through the cuisine and the children of Vietnam.
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Mu Cang Chai (Yen Bai, Viet Nam)



Hoang Lien Son Mountain Range (Lao Cai & Lai Chau & Yen Bai, Viet Nam)



Halong Bay (Quang Ninh, Viet Nam)



Ban Gioc Waterfall (Cao Bang, Viet Nam)



Hoan Kiem Lake (Ha Noi, Viet Nam)



One Pillar Pagoda - Chua Mot Cot (Ha Noi, Viet Nam)



Trang An Scenic Landscape Complex (Ninh Binh, Viet Nam)



Thung Nham (Ninh Binh, Viet Nam)




Son Doong Cave (Quang Binh, Viet Nam)



Hue Imperial City (Hue, Viet Nam)



Golden Bridge (Da Nang, Viet Nam)
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Hoi An Ancient Town (Quang Nam, Viet Nam)



Eo Gio (Binh Dinh, Viet Nam)



DaDiaReef(Phu Yen, Viet Nam)



Bai Dai Beach (Nha Trang, Viet Nam)



Po Nagar Cham Towers (Nha Trang, Viet Nam)
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Ba Den Mountain (Tay Ninh, Vietnam)



Som RongPagoda(Soc Trang,Vietnam)



Mekong Delta (Viet Nam)
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HOI AN PHO AUTHENTIC VIETNAMESE CUISINE

Whatsapp: +974 51751799
Contact: +974 44660339
Email: hoianpho.gatar@gmail.com

Facebook: HoiAn Pho

Address: Zone:22, Building No: 50, Al Jazzeera, St: 342, Fereej Bin Mahmoud, Qatar




