HOl AN SENSE

Central Vietnamese Cuisine

SET MENU




SIGNATURE MENU
“HOL AN SENSE DISCOVERY”

(Minimum 02 Persons)

Sup Dua Hai San Rong Bién Chua Cay
Hot and Sour Seafood Soup in Coconut
Banh Hoa Héng Trang
White Rose Rice Cake
Cha Gio Ca Ré bong
Perch Fish & Pork Spring Rolls

*k %k

Tom Cang Hap Toi
Steamed King Prawn with Garlic

* k%

Ca Hap Cung Nam Va Thit
Steamed Fish with Mushrooms and Pork
Hoa Thién Ly Xao Toi
Sautéed Thien Ly Flowers with Garlic
Com Hdép La Sen
Steamed Rice with Pork BBQ wrapped in Lotus Leaf

*k %k

Chudi D6t Rugu Rum Cung Véi Kem
Banana Flambé with Rum & Ice Cream

Prices are subject to 5% service charge and 10% VAT



MENU 01

(Minimum 02 Persons)

Bdanh Uét Thit Nuéng
Grilled Pork Wrapped in Steamed Rice Flour Rolls
Goi bu bu Thit Bo Khé Gdac Bép
Green Papaya Salad with Homemade Beef Jerky

%k %

Cua Lot Chién Xé&t Tac Muéi
Deep Fried Battered Soft Shell Crab with Salted
Kumquat Sauce

%k %

Bo Xao Hoi An
Sautéed Beef “Hoi An” Style
B6 Xo6i Xao Toi
Sautéed Vietnamese Spinach with Garlic
Com Chién Ca Man Lang Chai
Fried Rice with Special Salted Dry Fish Floss

%k %

Banh Flan
Cream Caramel Flan Cake

Prices are subject to 5% service charge and 10% VAT



MENU 02

(Minimum 02 Persons)

Banh Quai Vac Nhan Téom va So biép
Steamed Tapioca Flour Dumplings with
Shrimps and Scallops
Cha Gio Hai San
Seafood Spring Rolls
Goi Mit Tron Hén Xac Banh Trang
Jackfruit Salad with Baby Clams & Rice Crackers

Tom Cang X6t Me
Sautéed King Prawn with Tamarind Sauce
Ga Nudng La Dua
Grilled Chicken in Pandanus Leaves
Com Hén ViDa

Steamed Rice with Sautéed Baby Clams
“Vi Da” Style

k k%

Ché Hoang Hau
Queen Style Sweet Soup

Prices are subject to 5% service charge and 10% VAT



MENU 03

(Minimum 02 Persons)

Banh Hoa Héng Trang
White Rose Rice Cake
Goi Cuén Tom Thit
Fresh Spring Rolls with Shirmp and Pork

X%k %

Gdi Mit Tron Hén Xidc Banh Trang
Jackfruit Salad with Baby Clams & Rice Cracker

Xk %

Tém Hum Hdp Toi
Steamed Lobster with Garlic

Xk %

Sudsn Nuéng Thao Méc
Grilled Pork Ribs with Dried Herbs
Cao Lau Phé Xua
The Traditional “Hoi An” Noodles

Xk %

Cheé Hoang Hau
Queen Style Sweet Soup

Prices are subject to 5% service charge and 10% VAT



MENU 04

(Minimum 02 Persons)

Banh La cung Cha Phugng
Steamed Savory Rice Flour and Rolls
with Shrimp Paste
Cha Gio Hoi An
Spring Rolls “Hoi An” Style
Goi Budi Tom Thit
Pomelo Salad with Shrimps and Pork

Bo Nuéng Dua Cuén Banh Trang
Beef in Coconut Flambé

Tém Hum Hdp Toi
Steamed Lobster with Garlic

k% %

Bo X6i Xao Toi
Sautéed Vietnamese Spinach with Garlic
Mién Xao Cua Néi bat
Sautéed Vermicelli with Crab Meat in Clay Pot

k% %

Banh Flan
Cream Caramel Flan Cake

Prices are subject to 5% service charge and 10% VAT



MENU 05

(Minimum 02 Persons)

Sup Yén Nau Cua Tiém Trai Dua
Bird's Nest and Crab Meat Soup in Coconut
Gdi Cudén Hué Tom Chua
Hué Style Rolls with Pork and Pickled Shrimp
Banh Cuén Hép La Sen
Steam Rice Flours Rolls in Lotus Leaf
Gdi Budi Tom Thit
Pomelo Salad with Shrimps and Pork

Tém Hum X6t Kiéu Cung Dinh
Sautéed Lobster “Imperial” Style
Vit Quay Chdo Xét Tac Muéi
Roasted Duck with Salted Kumquat Sauce
Com Hén ViDa

Steamed Rice with Sautéed Baby Clams
“Vi Da” Style

%k %

Chudi b6t Rugu Rum Cung Véi Kem
Banana Flambé with Rum & Ice Cream

Prices are subject to 5% service charge and 10% VAT



MENU 06
“MEAT & POULTRY”

(Minimum 02 Persons)

Sup Atiso Tiém Thit Ga Hat Sen
Double Boiled Artichoke Soup with Chicken and
Lotus Seeds

Goi Cuén Téom Thit
Fresh Spring Rolls with Shrimp and Pork

Goi bu Bu Thit Bo Khé Gac Bép
Green Papaya Salad with Homemade Beef Jerky

Suon Nuéng Thao Méc
Grilled Pork Ribs with Dried Herbs

Com Hdp La Sen
Steamed Rice with Pork BBQ wrapped in Lotus Leaf
Rau Muéng Xao Toi
Sautéed Water Morning Glory with Garlic

kX%

Tao Phé buong Phéen
Vietnamese Traditional Sweet Tofu with Ginger Syrup

Prices are subject to 5% service charge and 10% VAT



MENU 07
“SEAFOOD”

(Minimum 02 Persons)

Sup Dua Hai San Rong Bién Chua Cay
Hot and Sour Seafood Soup in Coconut

Xk %

Banh Cuén So Piép Ap Chao
Pan Fried Rice Flour Rolls with Scallops
Goi Budi Tom Thit
Pomelo Salad with Shrimps and Pork

Xk X

Tom Cang X6t Me
Steamed King Prawn with Tamarind Sauce

Xk %

Ba Roi Cudén Ca Chém Nudng Sa Cay
Grilled Seabass Wrapped by Pork Belly on
Lemongrass Stalk
B6 Xo6i Xao Toi
Sautéed Vietnamese Spinach with Garlic
Com Chién Hai San Trong Trai Thom
Fried Rice with Seafood in Pineapple

Xk %

Banh Flan
Cream Caramel Flan Cake

Prices are subject to 5% service charge and 10% VAT



MENU 08
“GALA DINNER”

(Minimum 02 Persons)

Sup Vi Ca Kiéu Cung Dinh
Shark’s Fin Soup “Imperial” Style
Khai Vi Hoang Gia
Combination Appetizer “Imperial” Style
Bao Ngu Hai Sam
Sliced Abalone with Sea Cucumber

k%

Tém Hum Hdp Toi
Steamed Lobster with Garlic

k%

Vit X6t Nam Kiéu Héi An
Roasted Duck with Mushroom “Hoi An” Style
Mdng Tay Xao Toi
Sautéed Asparagus with Garlic
Com Chién Hai San Trong Trai Thom
Fried Rice with Seafood in Pineapple

k%

Xoai b6t Rugu Rum Cung Véi Kem
Mango Flambé with Rum and Ice Cream

Prices are subject to 5% service charge and 10% VAT



MENU
“VEGETARIAN”

(Minimum 02 Persons)

Sup Ndm Véi Rau Cu
Mushroom Soup with Vegetables
Goi Cuén “Huong Tich”

Fresh Spring Rolls “Huong Tich” Style
Cha Gio Hat Sen
Vegetarian Lotus Seed Spring Rolls

k% %

Goi Mién Phu Van
Vermicelli Salad "Phu Van" Style

k% %

Dau Hu Xét Nam
Sautéed Tofu with Mushroom Sauce
Com Chién La Sen
Fried Rice with Vegetables in Lotus Leaf

k% %

Trai Cay Theo Mua
Seasonal Fresh Fruit Platter

Prices are subject to 5% service charge and 10% VAT



