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STAURANT

STARTER

PORK WHITE ROSE

I3 30|E 2R

Dumplings cake is a typical dish of Hoi An Quang Nam. Due to its
small, pretty and white appearance, it looks like roses, so it is
called White Rose, made from rice our and pork

E AHY2S =012 FHOl tHE SAYLICH St 240 ofE
dAMZE & OIS H/UACL SiM o] 2215 {MZ0Hetil
SSUCHL HEY sz Zit eh2[07[= =S AS L

HANOI CRISPY SPRING ROLLS

oticO] 32|40 ADFS

Origin: Northern cuisine Rice paper sheets rolled with pork,
egg, wood ear and shitake mushrooms, rice vermicelli and Tra
Que village mixed herbs. Deep fried, served with a sweet and
sour dipping sauce

SA|07] A2 =0 M B0, A4 AHORS0M  AfEfst
28 512 S5 22| 20[A o[ A|[EZ TOtM F|ZSLIC.
*HE'- gaot LEAAT A AlsE U
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RED BEAN HOI AN SPRING ROLLS

sojorAZYE

Origin: Local specialty Chefs special creation of fried trianggular
spring rolled with shrimp, pork and onion served with a sweet
and sour dipping sauce

M2, Sh2(10], YT S0l A2t 22 BE7t MBLS 240t
B A sl WA SN AT 22 22U

THREE FRIENDS

HEM

Origin: Local specialty A Hoi An specialty known as the “three
friends” A combination of river shrimp, pork belly and fresh herbs
wrapped and tied together with strips of spring onion. Served
with a sweet and sour dipping sauce

Hoi An 2| | E4HZS| (AFAD 2 L QSAMS, &34,
LSt SIES B MM IO |2 22|YUL ME €3¢
C|EAAQL SHA| A= L C}
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HOI AN FRESH SPRING ROLLS

20| pldst ATRE

Origin: Local cuisine Rolled soft rice paper sheets rolled with
pork, shrimp, rice vermicelli and pickled vegetables. Served with
a sweet and sour dipping sauce

SR 17], A2, S8 0 YS FEZ 20| 0| AEZ
UOLM = FE SAYLICEL MFT E3ct O 2271 oA
AlSE U

CRISPY MORNING GLORY WITH SHRIMP

NS 20l HpALs B Y222

Tempura morning glory with green mango, carrot, shrimp salad
and fish dressing

J21 9t G AR Af2{E9t I|4| AAV 2S00 7 BY
22290|c}

138.000

145.000

145.000

138.000

138.000

138.000

If you have any intolerances or allergies, please inform your server upon placing your order
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STAURANT

SOUP

VEGETABLE & MUSHROOM SOUP 125.000
OFxf & HIAl 42

Origin: Oriental soup A healthy soup made with mushrooms,

vegetables (carrot, broccoli, cauliflower, corn, onion) and drizzled

egg, served in a hot clay pot

A, Ol (H2, 2222, Z2|S2te, S44 dI), A2s 252

U0 F2 22| SILLCH EAR R0 AlSE LT

HOI AN CHICKEN SOUP WITH SAPA MUSHROOMS 138.000
Atop RS 2S00 20|19 2|7 1

Origin: Local specialty An aromatic soup made from a recipe

passed down through the generations, with marinated chicken

egg, chicken, mushrooms, ginger, spring onion and Tra Que

village vegetables. Served in hot clay pot

dgol el HI| KA, 4T, /3 0= OFE AMESHO

CHOHZ Wedee 22|He 2 Phe eheh X YL|CEH EAR2 AR

Al S EL L,

SWEET AND SOUR SEAFOOD SOUP 148.000
MZEZet siitE s

Origin: Local specialty Squid, shrimp, sea bass, fish broth,onion,

pineapple, chili, spring onion,served in hot clay pot

230, of, 4, 1%, 05, 2401 Y B oot o AlsEl=

HEH 22| YUt LAHZ 2RO AlSE LI

CRAB MEAT SOUP WITH MUSHROOM AND ASPARAGUS 148.000
40t op At A S ASQUA A 1

Origin: Local specialty A rich crab meat soup with mushrooms,

asparagus and egg white, served in hot clay pot

B4, OtAI2tA, 22 SAE @2 st AlY #2= EAR

AR AlSEl= Y &4 22| YL

i B B

If you have any intolerances or allergies, please inform your server upon placing your order
L2717t U= B T2 Al AOIEOH Z2I5H AL




[Ecb ]

STAURANT

SALAD

CHEF'S SALAD

Mzo| M=

Origin: A Chef's signature dish Poached shrimp, sliced avocado,
tomato, served with Vietnamese apricot dressing and herb

Cilzl M, SfA M Ot EOtE HIEH &+ B2l 2 527t
SN ASE= HEL| tHE 22| /LT

LOTUS STEM WITH TOFU SALAD

C5 Majc s A0l 92|

Origin: Vietnamese salad Handpicked lotus stems with tofu,
carrots, onions, mixed herbs and peanuts served with a
Vietnamese rice vinegar sauce

A m;mo= [l = ==L = =2
Loz Y o IF 27|, £ I3, YT}, BF 58, T20|

HIEE & Az 22401 8PA AlSE LI

BANANA FLOWER WITH CHICKEN SALAD
HHLHLE Z 2|7] Maje

Origin: Local specialty Shredded chicken with banana flower,
carrots, onions, peanuts, coriander and other herbs. Mixed with a
sweet and sour sauce

7|, BiLiLt £ 92, 40, @3, A
AL SN S &= Al E4t 22[YY

—
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r

RED BEAN HOI AN SALAD
F0|oh M2{=

Origin: A Chef's signature dish Handpicked lotus stems from Dai
Loc village lakes (40 km from Hoi An). Combined with onions,
carrots, peanuts and shrimps. Dressed in ne Vietnamese fish
sauce flavored with star anise from the mountainous areas of
Quang Nam Province

20|20 M 40km Ol CIO|S OFS 240M &4 2t
/|2 2= 2o thE 22| YLt FoLEE, Y3 M

AUZEALOM L= B2 OFS H O 240 8 A5

fob

VIETNAMESE BEEF SALAD

HIEGA] H|Z M=

Origin: Vietnamese salad Traditional Vietnamese style beef salad.
Wok fried beef, lime juice, green banana, sour star fruit, green
mango, banana flower, sesame seeds, peanuts and crispy
shallots in a sweet and sour sauce

240] |71 2127, 3fQ ZA, J2I HiLIL, Al ARt Z2E T2

1

r
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HIE 4] 2 HIE LA BT M| S|t

168.000

145.000

148.000

178.000

158.000

If you have any intolerances or allergies, please inform your server upon placing your order
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STAURANT

MAIN
SEAFOOD

SEAFOOD ON HOT PAN

L= 2lef itk

Origin: Vietnamese cuisine A selection of prawns, squid served
on a hot stone pan with vegetables, rice noodles and fresh herbs
gdet M, 280, OFxlf, E=4, Hdet 5127t TAHZ ST
Als Lt

SEAFOOD SKEWER

Slj4tE 13

Sea bass, squid, prawn, turmeric, lemongrass served with rice
noodle and pickle vegetable

S0, 240, M, Z%, d=asts, g4, o I|E0|
M=o

WOK FRIED SQUID

WITH FISH SAUCE AND VEGETABLES

MM A0} OFHE 2SOl 2 220] 52

Origin: Vietnamese cuisine Squid, spring onion, ginger, chili,
garlic, sauce served with steamed rice or rice noodles

230, o, 4g, 1% O, &2471 @ = 55 8
AHlESE L

FISH ON HOT PAN

w712 T 90| A

Origin: Vietnamese cuisine Fish selected from Hoi An market is
marinated with galangal juice, turmeric, garlic, shallot and sauce.
Served on a hot stone pan with rice noodles, vegetables and a
dipping sauce

S0|QF AlYOM st Hs S £, JE, O=, &%
AA00 MM E=a, OR CIEAALL 8 AR =T
AsEl= MY

T od

GRILLED FISH IN BANANA LEAF (HOI AN STYLE)
HELILEQ 712 ‘4 (=0[QF 2ELY)

Origin: Local specialty Marinated with shallots, oyster oil, turmer-
ic, dill, onions, spring onions, peanuts and sauce. Served with
steamed rice and local herbs

42, 20|12, NE, D, O 0}, BF U 242 Y2 2o S
22jojUch Bt 2] 5971 8 M3 ELick

STIR-FRIED PRAWN WITH TAMARIND SAUCE
EfO[2IE AAS ZEQI M £

Origin: Vietnamese cuisine Prawns cooked in a tamarind sauce
with cinnamon, shallots, garlic and mixed vegetables giving a
rich, sweet flavor reminiscent of Southern Vietnamese cooking.

Served with steamed rice

AL|, 42, OFs 9 212 OFfI9 EIIRIC 242 Z2[3t W2 222
HIEL U9 S48 AAI7|E B25tD e S LT gt
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285.000

285.000

218.000

285.000

245.000

245.000

If you have any intolerances or allergies, please inform your server upon placing your order
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BEEF IN COCONUT

I3 A|37]

Wok fried beef with coconut milk served with steamed rice,
cabbage and carrot broth, sautéed vegetable.

IR YIS E50 F2 47|= &, LRy G2 78, F2

=2 m -

OfF2fi2} ebH A|l=&lLCt

VIETNAMESE BEEF STEAK ON HOT PAN
VIETNAMESE STYLE

ot TH H|E ' AEHYS| HIEE 4|17 20|13

Origin: Central and Southern Vietnamese cuisine At Red Bean
Hoi An we transform this favorite into a great lunch or dinner
dish using quality 180 gram beef steak from the US, topped
with our Chef's special sauce. A classic combination of beef,
eggs and vegetables served on a hot pan together with a
Vietnamese baguette

HIE S S5 22|2 SH5| Red Been Hoi An Ol = 4|29

EA| 2471 HollHq FA 0|74t 180g £107| AH|0|2E AFES
EE HY 22 A4 AAZ AlSEUC 2107], Alg, OFfi7t
L2 HOl| L= 17| Hlw U T HIEEA BHAIEZL A
AlSE L.

BEEF TRIO

A7 EEl

Origin: Vietnamese cuisine Grilled beef skewer, beef in betel leaf
and beef sugar cane with special Chef sauce. Served in clay pots
and served with steamed rice and sautéed vegetable

B ANT|, AR ATVt 4| 20| EX| AL S T
22U ST EoF gt 52 OFa7t & AlS Lt
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VEGETARIAN

SOFT TOFU

WITH MUSHROOM AND TOMATO SAUCE

HAT S0P AAS A0 Heje £

Origin: Vietnamese cuisine Tofu, straw mushrooms and
onion in a fresh tomato sauce. Served with steamed rice
Gluten free | Vegetarian

AMet EOLE AA0 &5, A, 20t 20|
22U SFH Z2| | 2fA| oz}
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SAUTEED MIXED VEGETABLES

WITH CASHEW NUT

s 2= 28 Okl 7S

Origin: Vietnamese cuisine Cauliflower, broccoli, carrot,
bok-choy and straw mushrooms. Served with steamed rice
Gluten free | Vegetarian

=c|Setel, E2=2, g2, 8, AU Yol ASk= HEY
ge|YLC 22 Z2f | A2l

BRAISED EGGPLANT IN CLAY POT

S710]| &2 7HA]

Origin: Vietnamese cuisine Braised eggplant and onions
cooked in a clay pot with fresh turmeric and basil. Served
with steamed rice Gluten free | Vegetarian

st 2t BiAS 250 S7(0 7 JpR|eb A7t g S
Asele HIEY 2e|YUCH 258 L] | A 2[4t

328.000

328.000

328.000

148.000

128.000

148.000

If you have any intolerances or allergies, please inform your server upon placing your order
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STAURANT

POULTRY

GRANDMOTHER'S BRAISED CHICKEN WITH GINGER
SHO|L| 2t A7 At

Origin: Local specialty A generational recipe popular in
Northern Vietnam. Countryside free-range chicken is braised
in sauce, sugar, ginger and onion. Served with steamed rice
and sautéed vegetable

HEH SF0M HUHZE UHs Z2[ge=2 AV|IU= AY
Sd2YUCt gt 52 OFi7H | AlSE LT

T

CHICKEN ON HOT PAN

L= T {0 2]Z1

Origin: Local specialty Chicken served on a hot pan with the
distinct flavors of Vietnam including ginger, lemongrass,
chili, turmeric, galangal and coca cola. Served with rice
noodles and vegetables

dYelEdets 0 J8, ddd, 2= E E

A2l 27! 22|YUT B4 OFf 7 & A|lS-E LICH

WOK FRIED CHICKEN WITH CASHEW NUTS

OR LEMONGRASS

W == 2ackE 232 o Za2to|= 2|7

Origin: Northern Vietnamese cuisine A balanced healthy
dish full light flavors. Chicken breast is wok fried with cashew
nuts, capsicum, turmeric, galangal and sauce. Served with
steamed rice

HEH S5 22|12 HIISHS

S| £ A EHlet 20| 7HSet # el 2 22| YLCH g e
A=t

GRILLED CHICKEN IN BAMBOO

CiLbR 22 %71

Origin: Local specialty Chicken thigh is marinated in Vietnamese
honey from the mountainous regions, grilled and served with
sautéed vegetables

SChe| &3 HIEY A2 20| A9 2 = 52 Offiet &7
AlsElE A9 54 2e/gLHH

-/

CHICKEN NOODLE SOUP - HOI AN STYLE

2|71 5 41 - 50|09t AEIQ

Origin: Turning a famous Hanoi dish into a local specialty A bowl
of steaming hot Pho broth made by slow cooking (7 hours) meat,
bones and sauce to extract the flavors. Poured over local rice
noodles and chicken. Served with lime, fresh red chili slices and
chili sauce on the side

wAES ot 0] 22|F A EM Q2|2 HHA|H 17|, t, 2L
3| 7A12H S0 22U S0|E Holf Th= THest 720 A=42t
21718 20 Al 3L Ct 2t AT 02 2e| AATHE)
AlZE Tt

GRILLED HONEY CHICKEN THIGH

SiL| giTh2] 20

Origin: Local specialty Chicken thigh is marinated in Vietnamese
honey from the mountainous regions, grilled and served with
sautéed vegetables

SChel &S HIEY M 20 A9 2 = |2 OFet
AHlSE L

228.000

238.000

215.000

258.000

178.000

228.000

If you have any intolerances or allergies, please inform your server upon placing your order
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STAURANT

PORK

BUN CHA HANOI
2} 51=0]
Origin: Hanoi specialty - Northern Vietnamese cuisine

Char-grilled pork patties served with fresh rice noodles and a
small basket of fresh vegetables (including lettuce leaves and
mixed herbs). Served with a Vietnamese dipping sauce,
garnished with sliced green papaya and carrots

HEH 557 222 =20 72 =HA|27|0f ldst B4 L
Offf Bi=tL| (&=, 24E 315), &7 4 12 oot g2s €30
HIEH CIEaAet 8 AlSEUCH

WOK FRIED PORK WITH TROPICAL FRUIT SAUCE
Aol 2L 2AF 2SQ =R 27| F/S

Origin: Vietnamese cuisine Stir fried pork with pineapple,
tomato, onion, capsicum, baby corn and chef secret sauce.
served with steamed rice

YA HIEY 22| ORI E, E0tE, YT}, 12 S5

SALL A FZ BR[| 55 2 A S Al

GRILLED PORK IN BAMBOO

CHLLS 712 52|27

Marinated pork and served in the bamboo then grilled and served
with steamed rice, cabbge and carrot broth, sautéed vegetable
A 27[E CHURO| Al 12 = &, dHix, g2 5+, |2
Ofz{et &A=& LTt

BRAISED PORK BELLY

A

Origin: Vietnamese cuisine A type of caramelized pork stew with
sauce and Vietnamese style fried eggs, served with steamed rice
HE S 22| 2ALLHEHA] A2t =210|§ 25 7t =H2[127]
AFO YZTL 2 Yk aPH AlSE LT

RICE AND NOODLE

HOIAN CHICKEN RICE

S0|2o 2|7l 2}o|A

Origin: Tumeric rice cooked and served with shredded chicken
breast local chicken Vietnamese mint, home make chili sauce,
soya sauce, served with julienne green papaya salad, cabbage
and carrot broth
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WOK FRIED NOODLE

Fresh rice noodle with vegetables and your choice of seafood,
meat or tofu

24tE Opet sfitts, 17| £ &% & UH Jis
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198.000

188.000

248.000

188.000

188.000

198.000

If you have any intolerances or allergies, please inform your server upon placing your order
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MI QUANG NOODLES 178.000
ojg 24

Origin: Local specialty A classic noodle dish from Quang Nam

Province. Thin at rice noodles with shrimp, chicken, egg,

crushed peanuts, homemade rice crackers and fresh herbs

A EAE BEEY DHH =4 22|12 A, HA17|, Algt, 274

GZF, YoM BtE BAL AMEH SHEE E2 aF2 E=4Y LT

(ML} S L =2

BEEF NOODLE SOUP - HOI AN STYLE 188.000
A317] 24 - B0|oF AEp

A bowl of steaming hot beef Pho broth made by slow cooking

(7 hours) meat, bones and sauce to extract the flavour. Poured

over local rice noodles and sliced beef. Served with lime, fresh

red chili slices and chili sauce on the side

17|, b, AAE HHS| AT (7A[ZH SOIE 2E5H0] B EHR

A7 2 IE ot R0 SR AIeeb S M AAVE

GAAELCt efd, At HE 22| set0(A, 22| AATE ey
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CAO LAU HOI AN 168.000
7l 21 0|9t

Local specialty thick local rice noodle with sliced braised pork,

vegetables and herbs from Tra Que village

AR S4HEQ A R0 7], OFl, RPH| OF22] S{EE Z2E2

FHE A gLt

FRIED RICE 188.000
Bodt

Mo d
Rice, chicken, egg, carrot, green pea, fresh corn, and your choice
of seafood, meat or tofu
= AA SPALD
g2 S0, Alg, g2, /53, ddet 24 sitE, 2Y|( L

SR 2 a2 B2 welLr)

CRISPY NOODLES 198.000
HpAFSE 224

Origin: Vietnamese cuisine Deep fried crispy egg noodles with

vegetables and your choice of seafood, meat or tofu

Ofzfiet slittE, 17| (= F55 ME)ZE F7l BiAlst A2t =2

HEY 22| LICH

HUE STYLE - RICE VERMICELLI SOUP / HUE STYLE 188.000
TEVN

Origin: Central Vietnamese cuisine Originating from the old

Imperial capital of Hue, this is a popular Hue style spicy beef

noodle soup. Rice noodles are served with beef and pork in a

broth flavor with lemongrass, chili, sauce and fresh herbs

HEH S5 222 1tf A= +=2 =0j|o|lM Fafist 17| A=

SO0l AEHYO| 02 217 e YLIC A4 fledets, A2,

an Y Aldst SEHE E59 |49, 2407[ |17 g
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If you have any intolerances or allergies, please inform your server upon placing your order
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STAURANT

DESSERT

FRUIT PLATTER 115.000
Y S2HE

Origin: Local fruits

S| A UO| ASEUCH

SWEET GREEN BEAN DUMPLING 98.000
CHIt OLE

—E T

Origin: Vietnamese dessert A Vietnamese favorite dessert of

sweet green bean dumplings in a sugar syrup sauce

Gluten free

HEtAIY 240 QRS T BHES Y HEHQI0| F0taHe
CHEQUCt 228 T2

MANGO STICKY RICE 125.000
9 A

Origin: Vietnamese dessert Sticky rice flavored with coconut

milk, topped with sesame seeds, served with fresh mango
Gluten free | Contains dairy products

IR FI= Ot W HEY UAHE 0| 27E A Lt
Yaet e AlsEUCh 28 22| | RAIS €7
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ICE CREAM 70.000
ojo|a3El

Origin: New Zealand Your choice of 2 scoops of either:

classic vanilla, rum & raisin, white chocolate & raspberry,

strawberry or homemade passion fruit

=2t i fe|tt A2 SHOIA|Or BLLIRL B2t OF0| A E Bt
250] &7H AlsE U

o -

BANANA FLAMBE 118.000
HHLHLE S 2|

Origin: Western dessert Southeast Asian banana is flambéed

with honey served hot with a scoop of vanilla ice cream
LA MY TIHE SHOIAOF BiLiLt= Bid2t Of0|A3E ot
Lt S EAEZ B2 S AlSE LT

GRILLED BANANA WITH COCONUT MILK 115.000
FIW LIS ZS2 72 HiLiLt

Origin: Vietnamese dessert Fresh banana rolled in sticky rice,

grilled and served with pandan- flavored coconut milk

Gluten free

Al4dst BILILES 2PARH0)| 20F 72 & HE & 23 LIt &
As=l= HEY HAHMEYLUL 25

If you have any intolerances or allergies, please inform your server upon placing your order
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RED BEAN RESTAURANT

No.132 Hung Vuong Street, Thanh Ha, Hoi An City, Vietnam
T: +84 235 3915915 - E: hoian@redbeanrestaurant.com
W: www.redbeanrestaurants.com




