
• reci>ean® 
RESTAURANT 

THI RID BIAN DAILY 
WHERE TRADITION MEETS CREATIVITY 

A fusion of local flavors, indigenous ingredients, and modern culinary craftsmanship. Each dish is a masterpiece, 
blending tradition with creativity to take diners on a unique gastronomic journey. 

STARTERS: 
Exquisite small 
plates, carefully 
crafted to 
awaken your 
senses with 
delicate flavors 
and artistic 
presentation. 

MAIN COURSES: 
Bold and flavorful 
main courses that 
blend culinary 
traditions, 
redefining fusion 
cuisine in an 
unforgettable way 



THI RID BIAN DAILY 
A well-crafted starter is more than just the beginning of a meal, it is an invitation, a promise of flavors to come. At Red Bean, 
our thoughtfully curated appetizers strike the perfect balance between richness and refinement, delivering a harmonious 
contrast of textures and tastes. Each dish is a testament to the expertise and creativity of our seasoned chefs, setting the stage 
for an exceptional dining experience. 

M¢t m6n khai v; hoan hao khong chi mo man cho bua an ma con gQi mo m¢t hanh trinh Jm th1,1c day cu6n hut. T9i Red Bean, 
cac man khai vi du9c che bien ti mi, can bang tinh te giua huang vi di;Jm da va ket cau hai hoa. Mai man an la dau an sang t9o 
cua d¢i ngO bep giau kinh nghi~m, mang den trai nghi~m Jm th1,1c trc;m V(;n ngay tu nhung du vi dau tien. 

SEAFOOD AND PORK CHAR SIU WONTON SOUP 
Shrimp, Squid, Mussel, Pork belly, Spring onion, 
Carrot and Mushroom 
Sup hoanh thanh hai san va thit xru 

178,000 

SEAFOOD CONGEE WITH EGG YOLK 
Sea bass, Prawn, Egg Yolk, Spring onion, Chive oil 
Chao hai san long dao 

158,000 

CRISPY SHRIMP AND PORK DUMPLINGS 
Minced shrimp, Pork, Mushroom, Carrot, onion, 
Green mango salad and sweet & sourfish sauce 
Banh g6i nhan tom thit 

178,000 

QUANG NOODLE" WRAPPED WITH GRILLED 
BEEF BETEL LEAF 
Wet rice paper, Minced beef, Kimchi, Cucumber, 
"Tra Que" Herb and sweet & sour fish sauce 
My quang cu6n bo la lot 

178,000 

GRILLED LOBSTER WITH SALTED 
EGG AND CHEESE SAUCE 

(Whole Lobster 450gr) 



Honoring the essence of traditional Vietnamese flavors, our main courses seamlessly blend local ingredients with modern 
culinary techniques. Each dish harmonizes the natural sweetness of seafood, the richness of signature sauces, and the bold 
aroma of Vietnamese spices, offering a dining experience that is both familiar and innovatively crafted. 

Ton vinh nhung huang vi Vit/!!t Nam truyen thong qua s1,1 ket hc;;p tinh te giua nguyen /il(!!u ban dia va ky thui;Jt che bien hit/!!n d9i. 
Mai man chinh la SI/ giao thoa giua vi ng9t tl,1 nhien cua hai san, dc;i beo ngi;ly cua sot di;iC trung, cung huang thorn n6ng nan cua 
gia vi Vil(!!t, mang den trai nghil(!!m tfm th1,1c vCla quen thu9c vCla day sang ti;JO. 

Egg fried rice, Papaya salad, 
Sweet mango and shrimp cracker 
Tom hum nuong sot pho mai tn)ng muoi 

490,000 

SLOW COOK PORK RIB WITH BBQ SAUCE 
French fried, Papaya salad, 

Sweet mango, Egg fried rice 
Suon non heo nuong chi;lm sot BBQ 

290,000 

GRILLED KING PRAWN WITH GARLIC BUTTER 
Green mango salad, Tomato salsa, 

Garlic, Butter, Mini baguette 
Tom SU nuong sot ba toi 

290,000 

BEEF TOP BLADE FLAM BE 
Served with green pepper sauce, 

Mix vegetable and bread 
Bo My dot ruc;;u sot tieu xanh 

390,000 

PAN GRILLED WHITE POMFRET (Whole fish 500gr) 
Served with cucumber, Pineapple, 

Green mango, Rice noodle, "Tra Que" herb, 
Rice paper Hoi an chili paste 
and sweet & sourfish sauce 

Ca chim trang nuong chao 

450,000 
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A Fusion of Heritage & Innovation 

RED BEAN HOI AN RESTAURANT 

No 132 Hung Vuong St., Thanh Ha, 
Hoi An, Viet Nam 
T: (023) 5391 5912 

E: hoian@redbeanrestaurants.com 
W: hoian.redbeanrestaurants.com 
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