Song gitra dat Sai thanh la s6ng gitra hai ldn ranh: Cai hao hoa
cta ké lang du va cai nghiém cdn ctia nha ¢ gido dwong.
HOME Saigon dirng & diém giao thoa dy. M6i miéng ngon
khéng budng tuéng theo thoi thwong cling chang né c6 dén
kho cdn; dy la sy gan duc khoi trong, diém t6 nét tan ky trén
nén hoén ci, dé khach quy lan gi¢ thwe don nhw thwdng lam
moOt mén d6 ¢6 la mat quen tay: Lép lang dw vi, thanh tao
ma sau sdc.

Life in Saigon is a harmony of bohemian flair and ancestral grace.
HOME Saigon is the intersection of these two worlds. Our cuisine
avoids the trap of passing fads and the stiffness of antiquity;
instead, we refine the old with a contemporary spark. We invite
you to explore our menu like a cherished antique: A tactile journey
through layers of flavor that are both graceful and soul-stirring.



e s



Bl e e T

Pi sdu hon vao tivng mon, nguwdi ta méi thdy cai nén nép cia HOME ndm &
sw ky lwédng am tham: Chon thirc ding mua, dung x; cach ndu khong cau
la nhwng doi héi tay nghé va sy nhan nai. Chdng cau ky pho treong, mén
don ra phai da sdc - hwong - vi, ndng ngudi vira chirng cho cai tha thwdng
lam dworc tron ven, co trwedre co sau.

Discover the quiet discipline of HOME Saigon, where ingredients are chosen for
their peak season and recipes are crafted with patient mastery rather than passing
trends. Each dish is a mindful balance of aroma, flavor, and temperature - a creative
reimagining of tradition that stays true to its authentic roots.




KHé\l VI / APPLIZERS

Goi Bwdi Hong Tron Tom Cang D6t Dira 365.000 vred
Pink Pomelo Salad with Langoustine

G6i Hoa Bong No6i Tron Bo Nwdng Sa 270.000 vrnd
Local Flowers Salad with Lemongrass-Grilled Beef

G6i Rong Bién Tron Nam Hau Thua 200.000 vrd
Seaweed Salad with King Oyster Mushrooms

Khai Vi Tt Biru 200.000 vrd
Four-Treasures Appetizer Platter







NON CUON ko s

Cha Gio Ré Tom Bac Dat 225.000 ornd
Crispy Net Spring Rolls with Baby Shrimp

Cha Gio So biép Thit Cua Bé 300.000 vnd
Scallop and "Hdi Phong" Crab Spring Rolls

Cha Gio Rong Bién Ng6 Non 200.000 vrd
Seaweed and Sweet Corn Spring Rolls

Nem Nwéng Che Noi Céi Rang Cudén Banh Trang 225.000 o
"Cdi Rang" Floating Market Grilled Pork Skewers with Rice Paper

Tép Dong Chién Bot Cuon Rau Rirng 225.000 ond
Crispy Shrimps Pancake Wrapped with Local Herbs

Ndm Nwéng La Chanh Tron Thinh Gao Rang 200.000 vr2d
Grilled Mushrooms with Roasted Rice Powder



Go6i Cudn Sai Gon 225.000 ond
"Sai Gon" Spring Rolls

G6i Bi Cuén V&i Thit Khia Nwde Dirva 200.000 vred
Vietnamese Shredded Pork Skin Rolls

Cai Xanh Cuén Phu Tric 200.000 vrd
Mustard Greens Rolls with Tofu Skin

Gia chwa bao gom thué VAT va phi dich vu
All prices subject to VAT & Service Charge
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Banh Xéo Tom Thit

Vietnamese Pancake with Shrimp and Pork

Bo Nwéng M& Chai Cuon Banh Hoi
Grilled Beef'in Caul Fat and Fine Rice Vermicelli

Banh Tam Bi Thit Khia V&i Cha Cua Nuwéng
Rice Noodles and Shredded Pork Skin mixed Coconut Milk

My Twoi Tron Sai Céo So Diép
Fresh Noodles Tossed with Scallop Dumplings

Banh Cuén Téom X6t Twong XO \
Steamed Rice Rolls with Shrimp in XO Sauce

Com Tam Bo Nwédng Mam Nhi
Broken Rice with Grilled Beef

270.000 vrd

250.000 vrd

300.000 v

\

250.000 v

250.000 vrd

300.000 v
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Ga Vwon, Nam Moi Nwdng La Sen 370.000 vrd
Garden Chicken & Termite Mushrooms Grilled in Lotus Leaf
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A R Vit Nudng Lu 380.00002d
iy Clay-Oven Roasted Duck L\ L ok
\'-. Ca Ri Toém Cang Xanh Chuoi Sap
1 Giant River Prawn Curry with Green Banana

Bo Dot Lira Hong Cudn Rau Rirng
Fire-Grilled Beef Wrapped with Local Herbs

Thit Nwédng Kim Tién Cudn Banh Hoi |
Grilled Pork Wrapped in Fine Rice Vermicelli

Xo6i Cua Bién Ca Mau
"Ca Mau" Crab Sticky Rice

Gid C'Lu’a bao gom thué VAT va S_Bl;mfch -
All prices subject to VAT & Service Charge
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NON CHINH

/ MAIN COURSES

Tom Hum Sét Bo Téi Ly Son 1.700.000 vred
Lobster with Butter & "Ly Son" Garlic

Tom Hum Xao Sate So Diép Kho 1.700.000 vrd
Stir-Fried Lobster with Satay & Dried Scallops

Tém Hum Xao Mién / Hu Tiéu Sa Déc 1.830.000 v/

Stir-Fried Lobster with Vermicelli
/ "Sa Déc" Rice Noodles

W thG& VAT ya phi'dich vu
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1.100.000vnd

e Twong Dau

Cua Ca Ma
"Ca Mau" Crab with Tamarind & Fermented Soy Sauce
Cua Ca Mau Sot Tiéu 1.100.000vnd
"Ca Mau" Crab with Black Pepper Sauce
1.200.00002d

Cua Ca Mau Xao Mién / Ha Tiéu Sa Déc
Stir-Fried "Ca Mau" Crab with Vermicelli
/ "Sa Péc" Rice Noodles
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Gia chwa bao gom thué VAT va phi dich vu
All prices subject to VAT & Service Charge




Tom Cang Xanh S6t Trirng Mudi
Giant River Prawns with Salted Egg Sauce

Tom Cang Xanh S6t Bo Téi Ly Son

Giant River Prawns with "Ly Son" Garlic and Butter

Tom Cang Xanh Xao Mién / Ht Tiéu Sa Déc
Stir-Fried Giant River Prawns with Vermicelli
/ "Sa DBéc" Rice Noodles

Tom Su Sot Sate So Diép Kho
Tiger Prawns with Satay and Dried Scallops

Tém St Hip P4 Nui

Steamed Tiger Prawns on Rock Salt

T6ém St Xao Mién/Hu Tiéu
Stir-Fried Tiger Prawns with Vermicelli
/ Rice Noodles

420.000 vnd

420.000 vnd

550.000 vz

420.000 vnd

420.000 vnd

540.000 vrd



Bao Ngw Om Dtra Nwéde Ngap Mdn

Braised Abalone in Coconut Water

Bao Ngw Ham Tiéu Xanh Pha Quoc
Stewed Abalone with "Phti Quéc” Green Peppercorn

C4a Mu Nuéng La Sen S6t Mam Cay
Grilled Grouper in Lotus Leaf with Spicy Fish Sauce

C4 Mu Chién S6t Ngo Gai

Fried Grouper with Cilantro Sauce

Muc Ong Hap S6t Mdm Ngo Nha Trang
Steamed Squid with "Nha Trang" Fish Sauce

Muc Ong Nwéng Mudi Ot
Grilled Squid with Chili Salt
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1.100.000vnd

1.100.000vnd

880.000v1d

880.000vrd

400.000vnd

400.000vnd

Gia chwa bao gobm thué VAT va phi dich vu
All prices subject to VAT & Service Charge






Gia chwa bao gobm thué VAT va phi dich vu
All prices subject to VAT & Service Charge



bui Ga Quay Hwong Qué
Roasted Chicken Thigh with Cinnamon Aroma

Ga X6i M Sai Gon Sot Mo
Saigon-Style Crispy Fried Chicken with Apricot Sauce

Vit Hip Muép Heong

Steamed Duck with Sweet Gourd

Vit Nuwdng Riéng Non
Grilled Duck with Young Galangal

330.000 vrd

330.000 vrd

370.000 vnd

370.000 vred




Nac Nong Heo Nuwéng Téi O't
Grilled Pork Jowl with Garlic and Chili

Swon Heo Chao Toi
Pork Ribs with Garlic

Bo S6t Me Twong Dau Phong

Beef with Tamarind and Peanut Sauce

L6i Vai Bo Chay Téi Co Bon
Garlic-Seared Beef Shoulder

All prices subject to VAT & Service Charge

340.000 0nd.

340.00007d

420.0000vnd

420.000vnd







N\ON Né\U/ VEGEIARL ES

Ct Qua Ludc Cham Kho Quet (Mdn) 200.000 vrd
Poached Vegetables Fish Sauce Dip (Savory)

Ct Qua Ludéc Chdm Kho Quet (Chay) 170.000 vrd
Poached Vegetables Fish Sauce Dip (Vegetarian)

Rau Ct Non Da Lat Xao Bo 225.000 vned
Stir-Fried "Da Lat" Baby Vegetables with Beef

Rau Ctt Non Da Lat Xao Tom 225.000 vned
Stir-Fried "Da Lat" Baby Vegetables with Shrimp




Rau Ct Qua Xao Téi
Stir-Fried Vegetables with Garlic

Rau Muong Xao Tom
Stir-Fried Water Spinach with Shrimp

Rau Muong Xao Bo
Stir-Fried Water Spinach with Beef

Rau Muong Xao Toéi
Stir-Fried Water Séi_n_a;:h with Garlic
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Bong Bi Xao Tom:
Stir-Fried Pumpkin Blossoms with Shrimp

Bong Bi Xao Bo 1225.0000nd
Stir-Fried Pumpkin Blossoms with Beef ’ S e

i Xao Téi
Pumpkin Blossoms with Garlic

"~ Gi4 chuwa bao gom thué VAT va phi dich vu
All prices subject to VAT & Service Charge
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MQN N\é\N / SAVORY DISHES

Tom Cang Kho Nwée Dlra

Braised Giant River Prawns with Fresh Coconut Water

Ba Chi Heo Chién Muéi Ot
Crispy Pork Belly with Chili Salt

Ca Léc Kho To
Braised Snakehead Fish in Clay Pot

Bo Kho S3 Ot
Stewed Beef with Lemongrass and Chili

My Cian Kho Sa Ot
Braised Wheat Gluten with Lemongrass and Chili

Nam Chan Dé Kho Girng

Braised Lion’s Mane Mushrooms with Ginger

420.0000nd

225.0000nd

225.0000nd

300.000 vnd

180.000 vnd

190.000 v
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/ RICE 29 NOODLLES
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Com Chién Mdm Tém Cha Go Coéng " 225.0000nd
Fried Rice with "Go Céng" Shrimp Paste

Com Chién Thit Cua So Diép v ! / /2 50.000 vrd
Fried Rice with Crab Meat and Scallops T — -

Com Chién Gao Lt Géi La Sen | 190.9&)00@1 ~a

Brown Rice Fried Rice Wrapped in Lotus Leaf
,.,3 215%C 00 vnd

[,

Mién/Hu Tiéu Sa Déc Xao Rau Nam
Stir-Fried Vermicelli / "Sa Déc" Rice Noodles
with Vegetables and Mushrooms

Gia chura bao gobm thué VAT va phi d
All prices subject to VAT & Service Charge



NON CANH

/ SOUPS 20 BROTHS

Canh Chua Ca Léc 225.000 vrd

Sweet and Sour Snakehead Fish Broth

Canh Khoai M& Tém Bam
Purple Yam Broth with Minced Shrimp

225.000 vnd

Canh Rau Ngot Mwép Huo 200.000 vnd

Sweet Leaf and Sweet Gourd Broth v

Canh Chua Tao Xoan Phu Truc 190.000 vrd
Sour Spirulina Seaweed Broth with Bean Curd Skin

Canh Rau Tap Tang Nau Nam Rom
Mixed Vegetable Broth with Straw Mushrooms

190.900 ond
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‘Giad chwa bao gom thué VAT va phi dich vu
All prices subject to VAT & Service Charge



/ DESSERIS

Banh Gan Nwéng S6t Puwong Chay

Vietnamese Iron Pot Cake

Pau Hi Non Phtt D4 Bao Ca Phé
Silken Tofu with Coffee Syrup

Banh Khoai Mon Nwéng Stra Dira
Baked Taro Cake with Coconut Milk

RANG MIEN

Banh Ray Nhan Divra Rim Dwong Thét Not

Honeycomb Cake with Pineapple in Palm Sugar

Trai Cay Theo Mua

Seasonal Fresh Fruits
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120.0000nd

120.000 07

120.0000nd

120.0000nd

130.000vnd




HOME SAIGON
216/4 Dien Bien Phu Street
Xuan Hoa Ward, HCMC

5

(+84) 857 275 999

homevietnameserestaurants.com
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