HOME HANOI

VIETNAMESE RESTAURANT

A - LA - CARTE

"Home" remains the warmest, most welcoming place.
As long as you pay a visit, HOME will always take great care of you.
Whenever you dine at HOME, a large, complete meal is prepared with all the heart and love.

Guests, yet part of our family.

WWW.HOMEVIETNAMESERESTAURANTS.COM
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HOME HANOI'S
A-LA-CARTE VIETNAMESE

features over

BRINGING ELEVATED FLAVORS OF VIETNAM TO YOUR PLATE

OVER 3M FOODIES FROM ALL
AROUND THE GLOBE CONFIRMED!

“HOME Hanoi - HOME Vietnamese Restaurant offers more than just the
commonly known famous dishes found on social media!”

Here, the restaurant showcases a range of beloved local favorites and
sophisticated delicacies that push the boundaries of Vietnamese cuisine,
leaving you breathless.

TOP 10% OF THE BEST RESTAURANTS WORLDWIDE

Awarded by TripAdvisor Travelers” Choice 2023

75 Nguyen Dinh Chieu (31 Van Ho 2), Le Dai Hanh, Hai Ba Trung, Hanoi Page 01
Hotline: 024 3958 8666 5
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IN VIETNAMESE CULINARY ART WE TRUST

These elements harmonize to create an exquisite A-LA-CARTE MENU that exudes the
essence of our heritage, with a diverse range of flavors that continuously evolve.

Freshest Seasonal Original Traditional “Comfort Food"
Ingredients Seasoning Touches Technique

75 Nguyen Dinh Chieu (31 Van Ho 2), Le Dai Hanh, Hai Ba Trung, Hanoi
Hotline: 024 3958 8666
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APPETIZERS - MON KHAI VI

Vietnamese appetizers are diverse and unique, with each region having its own specialty dishes. At HOME Hanoi, our
new A-LA-CARTE MENU features a selection of popular options to start your meal off like a true Vietnamese!

Marinated Green Mango with Shredded Squid Salad
Gai xoai xanh tron muc xé 145.000

Sweet and Sour Lotus Bud with Chicken Salad
Nom ngd sen Tay Ho ga xé 145.000

Pomelo with Shrimp and Pork Salad
Gdi budi hong tom thit 165.000

R

Marinated Mushroom with Rice Powder Salad
Go6i nam tron thinh me rang 125.000

[

Deep-fried Hanoian Crab Spring Rolls (06 pcs)
Nem cua bé phd c6 175.000

Y(‘\\\;

Mushroom and Veggies Fresh Rolls (06 pcs)
Nem cudn ndm Tinh Tam 125.000

Grilled Herbal Beef Fresh Spring Rolls
Phd cudn bo nuéng la 16t 145.000

Halong Deep-fried Squid Cake
Cha muc Ha Long gia tay 195.000

&

Crispy Egg Tofu with Mushroom Salsa &
Dau ha triing chién mudi cha bong ndm 145.000

Grilled Ha Long Oysters with Dou-flavour (06 pcs)
Hau Ha Long nudng 2 vi 175.000

Hanoian BBQ Pork with Fresh Rice Noodle
Ban cha Ha Noi 175.000

Traditional “Ph3” Noodle with Smoked Beef Flambé
Phd bo tai lan 125.000

Shredded Chicken and Golden Mushroom Soup
Sap ga xé nam dong trang 105.000

&

All prices are quoted in VND, subject to 5% service charge and VAT Vegetarian - Mon an chay & Page 03
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Welcome to your HOME

MAIN COURSE - MON NGON

HOME SIGNATURE - HUONG VI CUA PAU BEP

Every chef embarks on a personal journey filled with passion and effort to make their mark on contemporary cuisine.
At HOME Hanoi, with a profound love for Vietnam, our chefs infuse their own techniques, knowledge, and flavors into
this special part of the menu.

LOBSTER 716m Hum 725.000

Wok-fried Lobster with Crispy Garlic
Tom hum chay toéi

Stir-fried Lobster with Hoian Chili Sauce & Glass Noodles
Tom ham om mién x&t cay

EEL FISH cs chinn 305.000

Char-grilled Eel Fish with Local Spice
Ca chinh nu6ng riéng mé

Crispy Eel Fish with Chili Rock Salt
Ca chinh rang mudi 6t

SQUID muc 255.000

Deep-fried Lemongrass Squid
Muc rang mudi sa

Char-grilled Squid with Hoian Chili Sauce
Muc nuéng sa té

TIGER PRAWN 716m sua 345.000

Steamed Prawn with Hot Rock
Tom hap da nong

Stir-fried Prawn with Salted Egg Sauce
Tom s chién sét tring mudi hoang kim

SEA SHELL so Dai Duong 225.000

Grilled Sea Shell with Shrimp Onion Salsa
So dai duong nudng sot mad hanh rudc tom

Steamed Sea Shell with Sour Chili Sauce
So dai duong hap chua cay

All prices are quoted in VND, subject to 5% service charge and VAT

&
Gia trén duoc tinh theo don vi VND, chua bao g(”ﬁfﬂ 5% phi phuc vu va VAT
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HOME

MAIN COURSE - MON NGON

HOME SIGNATURE - HUONG VI CUA PAU BEP

BEEF 7hjt Bo

Char-grilled Six Hours Marinated Beef
Bo nuéng than hoa

Stir-fried Beef with Garlic Bud
Than bo xao ngdng tdi

PORK Thit Heo

Roasted Crispy Pork Short Plate
Thit heo quay gion bi

Char-grilled Pork Spare Ribs with Hoian Spices
Suon heo nudng mat ong

CHICKEN Thit Ga 225.000

Grilled Herbal Chicken Thigh with Lime Leaf
Ga nuong la chanh

Deep Fried Chicken Thigh with Tamarind Sauce
Ga chién sot me

DUCK Thit Vit 275.000

Hoi An Roasted Duck with Five Spices
Vit quay st nam

Caramelized Duck with Local Herbal
Vit chao riéng voi la mic mat

As a result, each dining choice becomes an exploration of Vietham's
delicious dishes and the distinctive taste of the chef.

All prices are quoted in VND, subject to 5% service charge and VAT

Gia trén duoc tinh theo don vi VND, chua bao 5(5/77 5% phi phuc vu va VAT
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SIDE DISH - MON PHU

Rice, along with side dishes, holds a cherished
place in the daily lives of Vietnamese people.

From the North to the South, Vietnamese meals
appear with the same components: nourishing
soup, savory dishes, and vegetable accompani-
ments.

While the cooking methods and specific offerings
may vary, they are always bursting with flavor and
prepared with love by the chefs for diners.

Wok-fried Soft Tofu with Seafood
Pau hi non om hai san

Steamed Seasonal Vegetable with “M3m” Reduced Sauce

Cl qué luoc cham kho quet

Wok-fried Green Bean with XO sauce
Pau qué xao sot XO

Stir-Fried Seasonal Vegetables with Garlic &

Rau theo mua xao toi

V«&

Wok-fried Rice Noodle with Mushroom
B4n nua xao nam tudi va rau cl

Seafood and Lotus Fried Rice
Com chién hai san 0 la sen

N

(.

f(‘

Mushroom Fried Rice ¢
Com chién rudc nam

&

Steamed Rice in Clay Pot &
Com niéu dat

Chopped Prawn with Gourd Broth
Canh bau nau tom

Hot and Sour Clams Broth
Canh ngao chua

Minced Beef with Sour Herb Broth
Canh bo nau 14 moi chua

N

Beetroot and Seasonal Vegetable Broth

Canh cd dén vdi rau ct

G

165.000

125.000

135.000

115.000

135.000

165.000

115.000

25.000

125.000

115.000

125.000

115.000

All prices are quoted in VND, subject to 5% service charge and VAT

Gia trén duoc tinh theo don vi VND, chua bao 5(5/77 5% phi phuc vu va VAT

Vegetarian - Moén dn chay
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DESSERT - MON TRANG MIENG

The culinary journey of
Vietnam through the
lens of HOME Hanoi
comes to an end with
our tantalizing dessert
menu. Indulge in a
variety of delectable
sweet treats that will
captivate your taste
buds and leave you
wanting more.

Our Vietnamese sweet
dishes can come in
many forms, including
the "burning" style.

All prices are quoted in VND, subject to 5% service charge and VAT Vegetarian - Mon an chay & Page 07

Gia trén dugc tinh theo don vi VNB, chua bao gom 5% phi phuc vu va VAT
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DESSERT - MON TRANG MIENG

Seasonal Fresh Fruits Platter
Dia trai cay theo mua
105.000

Coconut Jelly with Tropical Fruit Salsa
Thach trai diia véi trai cay nhiét doi

115.000

Home-made Banana and Coconut Ice Cream Deep-fried Sticky Rice Stuffed with Jackfruit
Kem chu6i da stta Mit nho6i com chién s6t duong chay
105.000 115.000

Black Sticky Rice with Sago Yogurt
Cheé nép cdm stia chua tran chau

85.000

All prices are quoted in VND, subject to 5% service charge and VAT Vegetarian - Mon an chay & Page 08
Gia trén dugc tinh theo don vi VNB, chua bao gém 5% phi phuc vu va VAT
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CRAFT VILLAGE & LOCAL MARKET--- -

The Heart of Good Food

At HOME Hanoi, we always approach our
culinary journey with humility, celebrating
the connection between the land and our
palates. Our aspiration is to create a dining
experience that is both sincere and
refined, an articulate manifestation of our
nation's flavors.

Make our HOME yours and let the essence
of Vietnam's culinary traditions transport
you to the spirit of Vietham. Each dish is a
chapter in a culinary odyssey.

Page 09
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The secret to Vietnamese cuisine lies
in its unique craft villages and local
markets. These charming villages
give birth to exquisite delicacies that
amaze the world, and the farmers -
the "artisans" in their own right - are
the ones who bring these culinary
wonders to local markets and meet
the right people - the chefs, creating
heartwarming meals infused with
love and pride.

Page 10



HOME HANOI

VIETNAMESE RESTRAURANT

HOME HANOI RESTAURANT -

75 Nguyeﬁ Dinh Ghieu, Le Dai Hanh, Hai Ba Trung, Hanoi

Hotline: 024 3958 8666
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