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Viet Deli Today 

- Gillian Anderson -

“Never cut a tree down in the wintertime. Never make a negative decision in the low 
time. Never make your most important decisions when you are in your worst moods. 

Wait. Be patient. The storm will pass. The spring will come.”
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14 La Hoi, Hoi An, Quang Nam, Vietnam
T: +84 816 849 696  |  homehoian.restaurant@vietdeli.vn  |  www.homevietnameserestaurants.com

WOK-FRIED CRAB WITH
CHILLI ROCK SALT

TRADITIONAL HOI AN
NOODLES WITH CHAR SIU PORK
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S
GRILLED BEEF 
AND PIPER LOLOT ROLL

Menu 2023

Months have passed and seasons have changed, but one thing remains, Home Hoi An is still your home away from home. 

meals more memorable, Home is here to bring you on a journey through time that delight your taste buds.
With fresh new ingredients, an improved process of traditional home cooking, and familiar faces that make your 



HOI AN STREET

Marinated Banana Blossom Salad with Prawn and Pork     115.000 

Sweet and Sour Beef and Aroma Salad         115.000

Green Mango and Seafood Salad            115.000 

Marinated Mushroom and Tofu Salad       105.000

Poached Okra and Young Coconut Salad        105.000 

Welcome to your HOME
 Welcome to our HomeHOME HOIAN
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Deep-fried Shrimp Spring Rolls         125.000

Deep-fried Vegetarian Wonton with Mushroom Sauce   105.000  

Grilled Oyster with Spring Onion Salsa         155.000

Traditional Hoi An Noodles with Char Siu Pork     125.000

Traditional Hoi An Noodles with  125.000
Prawn and Char Siu Chicken       

Hot and Sour Mushroom Soup         105.000
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HOI AN MARKET

CRAB/Cu

SEABASS/     
 

SEMI-DRIED SQUID/
  
Steamed Stuffed Squid with Pork Paste      255.000

Char-grilled Squid with Hoi An Spices      255.000

Crispy Deep-fried Squid with Chilli Rock Salt     255.000

TIGER PRAWN/                

Grilled Prawn with Chilli Rock Salt 405.000

Stir-fried Prawn with Coconut and Salted Egg Sauce 405.000

BEEF/

Grilled Beef and Piper Lolot Rolls 255.000 

PORK/    

CHICKEN/

Deep-fried Chicken Thigh with Chilli Rock Salt 225.000

DUCK/           

Hoi An Roasted Duck with Five Spices 275.000

Braised Duck with Mushroom Sauce 275.000

MÓN NHÀ

Stewed Chicken with Ginger and Lemongrass       165.000

Stewed River Fish in Clay Pot            165.000

Stewed Mushroom with Black Pepper in Clay Pot           145.000

Caramelized Mushroom with Chilli and Garlic          125.000

Braised Eggplant in Tomato Jus          105.000

Wok-fried Noodles with Seafood           155.000 

Pineapple and Veggies Fried Rice        115.000

Egg Fried Rice         115.000

Hoi An Steamed Rice          25.000 

Steamed Broken Rice         25.000

Hot and Sour Clam Soup         125.000

Lotus Seed and Mushroom Soup             105.000

HOI AN SWEET

Braised Banana in Coconut Milk            85.000

Home-made Ice Cream (1 scoop)            75.000

Seasonal Fresh Fruit Platter           105.000

Roasted Pineapple with Wild Honey   115.000
and Coconut Ice Cream     

Chilled Mango and Coconut Parfait          115.000

Hoi An Coffee Jelly and Matcha Ice Cream          115.000



Welcome to your HOME
 Welcome to our HomeHOME HOIAN

Page 04Vegetarian –

HOI AN MARKET

CRAB/Cu

SEABASS/     
 

SEMI-DRIED SQUID/
  
Steamed Stuffed Squid with Pork Paste      255.000

Char-grilled Squid with Hoi An Spices      255.000

Crispy Deep-fried Squid with Chilli Rock Salt     255.000

TIGER PRAWN/                

Grilled Prawn with Chilli Rock Salt 405.000

Stir-fried Prawn with Coconut and Salted Egg Sauce 405.000

BEEF/

Grilled Beef and Piper Lolot Rolls 255.000 

PORK/    

CHICKEN/

Deep-fried Chicken Thigh with Chilli Rock Salt 225.000

DUCK/           

Hoi An Roasted Duck with Five Spices 275.000

Braised Duck with Mushroom Sauce 275.000

MÓN NHÀ

Stewed Chicken with Ginger and Lemongrass       165.000

Stewed River Fish in Clay Pot            165.000

Stewed Mushroom with Black Pepper in Clay Pot           145.000

Caramelized Mushroom with Chilli and Garlic          125.000

Braised Eggplant in Tomato Jus          105.000

Wok-fried Noodles with Seafood           155.000 

Pineapple and Veggies Fried Rice        115.000

Egg Fried Rice         115.000

Hoi An Steamed Rice          25.000 

Steamed Broken Rice         25.000

Hot and Sour Clam Soup         125.000

Lotus Seed and Mushroom Soup             105.000

HOI AN SWEET

Braised Banana in Coconut Milk            85.000

Home-made Ice Cream (1 scoop)            75.000

Seasonal Fresh Fruit Platter           105.000

Roasted Pineapple with Wild Honey   115.000
and Coconut Ice Cream     

Chilled Mango and Coconut Parfait          115.000

Hoi An Coffee Jelly and Matcha Ice Cream          115.000

HOI AN HOME TASTE 
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WE ALSO HAVE A HOME
IN HANOI!

HOME HANOI  

HOME HANOI RESTAURANT
75 Nguyen Dinh Chieu Street, Hai Ba Trung District, Hanoi, Vietnam
www.homevietnameserestaurants.com
+24 395 88666
homehanoi.restaurant@vietdeli.vn

With a growing international reputation for fantastic food that 
once known for its sweet, spicy and rich, Hanoi is  a 
ma or influencer in the world’s food scene. When it comes to 
Home Moc, we are pioneering the traditional Hanoian food 
with an emphasize on the most isite seafood  
the market. 

The fusion of old world splendor and cutting edge sophistication 
defines Home Hanoi lended the finest traditional 
Vietnamese food with an inspired contemporary cuisine, which 
are presented alongside our warm service in a spectacular 
surroundings ly located in one of Hanoi’s most des  
traditional areas, Home is within walking distance to lyrical 
lakes, traditional markets, charming parks and many of Hanoi’s 
most popular sites.

Dining at Home Moc is like taking a trip through time. We
anchor ourselves from the roots of our past, with dishes that are
rich with local traditional touch and well-kept family secrets. 
We ensurethat, when you leave Home Moc, you will feel as 
though you have tried the very st of Vietnamese cuisine.
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JAPANESE COVERED BRIDGE
Between Nguyen Thai Hoc & Nguyen Thi Minh Khai Streets
Hoi An’s most iconic attraction, the Japanese Covered Bridge or 
also known as Chua Cau was ilt in the early seventeenth 
century for the Japanese community of Hoi An, connecting Tran 
Phu and Nguyen Thi Minh Khai Streets in order to create a link 
with the Chinese quarters across the stream.

TAN KY ANCIENT HOUSE
101 Nguyen Thai Hoc
Originally a home t for a Vietnamese merchant over two 
centuries ago, the hous sts its mi ture of Japanese, Chinese, 
and Vietnamese architectural design. Visited y 
and national leaders, this was the first old house in Hoi An to  

 with the title of Cul  Ministry
of Culture & Information.

ASSEMBLY HALLS
46 & 176 Tran Phu
The Hoi An Ass ly Halls w lt to serve the Chinese 
community of Hoi An. Traditionally, it served as a place where 
trade negotiations were implemented and also served as a 
communal house. 

HOI AN NIGHT MARKET
1 Nguyen Hoang

RELEASING THE FLOWER GARLANDS
Hoai River

international

Located opposite the Japanese Covered Bridge, Nguyen Hoang 
Night Market is considered the most famous market in Hoi An 
featuring 50 various large and small stalls that sell lanterns, 
handicrafts, Ao dai, local specialities, and so on.

Releasing The Flower Garlands On The Hoai River
A quintess  visitor should try in Hoi 
An is releasing flower garlands on the Hoai River. You will 
have a chance to make your own flower garlands and drop 
them down the water. These small twinkling lights represent 
a wish for good luck to your loved ones.
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HOI AN NOODLES AND PORK U

This is the most quintessential of Hoi An specialties, consisting of 

the dish was served for only the upper classes who would dine on the 

upper floors of restaurants. Similar to the Japanese Bridge, Cao Lau is 

 town -Vietnamese, Chinese, and Japanese.

YELLOW NOODLES AND PORK | M NG

Mi Quang (the noodle of Quang Nam) is a popular noodle wl 

in Hoi An, featuring freshly handmade yellow flat rice noodles, 

slices of tasty char-siu pork, f or chicken, shrimp, quail eggs, 

mildly spi th, Tra Que aromatic s, and crispy rice 

crackers. 

STEAMED RICE PAPER WITH GRILLED PORK 
H H  N G

This delicious specialty is  fresh rice 

papers and grilled pork. The meat is marinated in spicy powder, 

pepper, lemongrass, shallot, rice wine, and honey, then gripped 

sticks  ls wrap 

rice papers around grilled meat w s and pickles, 

then dip all into the thick and spicy peanut sauce.

THE QUINTESSENCE OF HOI AN CUISINE

 DEEP-FRIED SEAFOOD SPRING ROLLS
M NG

Special local spring rolls are  filling in 

rice paper wrappers and then frying them. The filling 

ingredients usually include fresh shri t, 

, wood ear mushroom, and glass 

noodles. This dish is st served with lettuce, aromatic 

s, and sweet and sour dipping sauce.
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