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In Vietnamese cuisine, spices are not just seasonings; they are
the soul that defines the distinct character of each dish. From
fish sauce, shrimp paste, garlic, shallots, pepper, ginger,
lemongrass, turmeric, chili, and more, each spice plays a
unique role in creating the perfect balance of sour, spicy,
salty, sweet, bitter, and umami flavors.

Trong 8m thuc Viét Nam, gia vi khéng chi don thudn la nguyén
liéu phu, ma con la linh hén quyét dinh huong vi dac trung cua
tung mon an. Tt nudc mdm, mam tém, hanh, téi, tiéu, gung,
sd, nghé, ¢t..., méi loai gia vi déu c6 mét vai tro riéng, giup
mon an dat dén su can bang hoan hado gila cac vi chua - cay

- mén - ngot - dang - umami. MILDLY SALTY,
LIGHT FLAVORS

Shaping Regional Flavors

Northern Vietnam: Prefers light, delicate flavors, using mild
fish sauce, shrimp paste, fermented rice vinegar, and pepper
to preserve the natural taste of ingredients.

Central Vietnam: Known for its bold, spicy, and salty flavors,
with chili, black pepper, fermented anchovy sauce, and
shrimp paste adding depth to dishes.

Southern Vietnam: Features sweeter and richer flavors,
incorporating sugar, coconut milk, fermented fish sauce, and
fresh herbs for natural balance.

Spices are not just ingredients; they carry cultural
significance, making Viethamese cuisine refined, diverse, and
uniquely captivating. Each dish is a symphony of flavors,
where spices play a crucial role in making Viethamese food
truly remarkable.

Dinh hinh huong vi viing mién

Mién Bac: Ua chudng vi thanh dam, st dung nudc mam
loang, mdm tém, gidm bdng, hat tiéu dé gitt nquyén huong vi
tu nhién cta nguyén liéu.

Mién Trung: Né&i bat véi vi cay, man, dadm da, dang nhiéu &t
tiéu, mam ném, mam rudc dé tao chiéu sdu huong vi cho
mon an.

Mién Nam: Ngot béo hon, tir dudng & nudc cét dira, madm cé
va cdc loai rau thom, trai cdy lam gia vi tu nhién.

Gia vi khéng chi la thanh phéan tao nén huong vi ma con mang
gia tri van hda, giup dm thuc Viét tré nén tinh té, phong phu va
dac trung. Méi mén an la mét ban giao hudng cda gia vi, lam
nén suc hdp dan khéng thé trén l&n cia 8m thuc Viét Nam.
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FROM VILLAGE TO COAST, EVERY SET TELLS A STORY

Each set menu at Red Bean is named after a place in Hoi An,
following the journey from village to old town to river to sea.

The names are not decoration. They reflect what is on the
plate: Tra Qué draws from the herb gardens, Thanh Ha from
the village kitchen, Old Quarter from the family table, C&m
Thanh from the quiet of the coconut groves, Cla Dai from
where the river meets open water, Thu Bon from the most
generous stretch of the river, and An Bang from the coast
where everything feels a little more refined.

Seven places, seven meals, one town.

Maéi set menu tai Red Bean duoc dat theo mét dia danh cla
Hoéi An, theo hanh trinh tu lang qué qua phé cé, xudi dong
séng rdi ra bién.

Tén goi khéng chi d€ goi nhd, ma phén anh nhang gi hién
dién trén tung dia an: Tra Qué tu vudn rau thom, Thanh Ha tu
bép lang, Phé C6 to madm com gia dinh, Cadm Thanh tu su
tinh lang cuda rung dua nudc, Cla Pai tu noi séng gép bién,
Thu Bén tir dong séng tra phu, va An Bang tu bo bién noi
moi thu tré nén tinh té hon maot chut.

Bay noi chdén, bay bla an, mét phé Héi.
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TRAQUE VWX 550,000

\Sf-EréEﬁ.I.-IEEN MUSHROOM SPRING ROLLS i

Mushrooms, Vegetables, Rice Paper, deep-fried G A R D E N 5 G R o w N ¥
Cha gio ribimi chiay GENTLY MADE"
SOUP

VEGETARIAN SNOW FUNGUS AND SEAWEED SOUP

Snow Fungus, Seaweed, Vegetable Broth
Sup ndm tuyét rong bién

MAIN

SICHUAN-STYLE TOFU

Tofu, Sichuan Pepper, Chili, Spring Onion
Pau ha sét Ta Xuyén

MAIN

VEGETABLES & MUSHROOMS IN RED CURRY SAUCE
Seasonal Vegetables, Mushrooms, Red Curry, Coconut Milk
Rau cl va ndm sét ca ri dé

DESSERT
SEASONAL FRESH FRUITS

Tropical Mixed Fruits, seasonal
Trédi cay theo mua

CAM THANH (v) &%

STARTER [ |
VEGETARIAN HEART OF COCONUT SALAD WITH TOFU WHE

Heart of Coconut, Tofu, Fresh Herbs, Peanuts

RE G
Gdi ct ht dua véi ddu khuébn R U N s D E E P

SOUP
VEGETARIAN SHIITAKE MUSHROOM AND
GREEN ASPARAGUS SOUP

Shiitake Mushrooms, Green Asparagus, Vegetable Broth
Sup nédm huong va mang tady xanh

MAIN
GRILLED KING OYSTER MUSHROOMS WITH FIVE-SPICE SAUCE
SERVED WITH ROLLED PHO

King Oyster Mushrooms, Five-spice Sauce, Rolled Phé
N&m dui ga nuéng nga vi 4n kém phé cubn

MAIN
VEGETABLES & MUSHROOMS IN GREEN CURRY SAUCE

Seasonal Vegetables, Mushrooms, Green Curry, Coconut Milk
Rau cti va ndm sét ca ri xanh

DESSERT
BLACK STICKY RICE SWEET SOUP WITH VANILLA ICE CREAM
Black Sticky Rice, Coconut Milk, Vanilla lce Cream

Ché nép cdm kem vani
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STARTER

HA NOI FRIED SPRING ROLLS

Pork, Egg, Wood Ear, Shiitake Mushrooms, Rice Paper, deep-fried
Nem ran Ha Néi

SOUP
PRAWN SOUP WITH BABY CORN CREAM

Prawns, Baby Corn, Cream, Spring Onion
Sup tém bap non

MAIN
BRAISED CHICKEN WITH WILD SHALLOTS
Chicken, Wild Shallots, Fish Sauce, Caramel Sauce

Ga kho cti nén

MAIN

CRISPY FRIED SQUID IN FISH SAUCE WITH BELL PEPPERS
Squid, Fish Sauce, Bell Peppers, Garlic

Muc chién sét mam ot chuéng

DESSERT

MANGO STICKY RICE WITH COCONUT CREAM
Sticky Rice, Fresh Mango, Coconut Cream

X6i xoai kem dtra

I/

THE MEAL
LOCALS
GREW UP WITH__

THANH HA

STARTER
HEART OF COCONUT & SEAFOOD SALAD
Heart of Coconut, Shrimp, Squid, Fresh Herbs, Peanuts

Gaoi ct hu dira héi san

SOUP
CHICKEN SOUP WITH SNOW FUNGUS & POACHED QUAIL EGGS

Chicken, Snow Fungus, Quail Eggs, Ginger
Sup ga ndm tuyét va trung cut chén

MAIN
STEAMED RED TILAPIA WITH FIVE-COLOR VEGETABLES

Red Tilapia, Five-colour Vegetables, Soya Sauce, Ginger
Ca diéu héng hap nga liéu

MAIN

PAN-SEARED CRISPY PORK BELLY WITH GALANGAL
& LEMONGRASS

Pork Belly, Galangal, Lemongrass, Fish Sauce

Ba chi chay canh riéng sa

DESSERT

SEASONAL FRESH FRUITS
Tropical Mixed Fruits, seasonal
Irdi cdy theo mua

..........................

i
RUSTIC,

ROOTED, REAL
[/ 4
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STARTER

POMELO & SEAFOOD SALAD WITH TRA QUE HERBS
Pomelo, Shrimp, Squid, Tra Que Herbs, Peanuts

Gdi budi hdi san va rau thom Tra Qué

SOUP

SCALLOP SOUP WITH SHIITAKE MUSHROOMS
Scallops, Shiitake Mushrooms, Spring Onion
Sup so diép ndm huong

MAIN

BANANA LEAF-GRILLED SEA BASS WITH TURMERIC SALT SAUCE
Sea Bass, Turmeric, Salt, Banana Leaf, Fish Sauce

Ca chém sét nghé mudi 14 chudi

MAIN

SHAKING BEEF WITH GREEN PEPPERCORN SAUCE
Beef Cubes, Green Peppercorn, Bell Pepper, Onion
Bé luc lac sét tiéu xanh

DESSERT

CARROT CAKE WITH CREAM CHEESE & FRESH FRUITS
Carrot Cake, Cream Cheese, Fresh Fruits

Bénh ca rét kem phé mai

/|
RIVER

MEETS SEA,,

STARTER

GRILLED CHICKEN WITH GREEN PAPAYA SALAD, SHRIMP WHITE
ROSE, PORK PANCAKE

Grilled Chicken, Green Papaya, Shrimp White Rose, Pork Pancake
Gai du du ga nucng, Banh vac nhan tém, Banh xeo thit ba chi

SOUP
CRAB MEAT SOUP WITH SNOW FUNGUS AND QUAIL EGGS

Crab Meat, Snow Fungus, Quail Eggs
Sup cua ndm tuyét tring cut

MAIN
BAMBOO-GRILLED VEAL WITH RED WINE SAUCE

Veal, Bamboo, Red Wine Sauce, Seasonal Vegetables
Bé non nudng éng tre sét vang dé

MAIN
BAKED TIGER PRAWNS WITH TOM YUM SAUCE

Tiger Prawns, Tom Yum Sauce, Herbs
Tém su dut 16 sé6t Tom Yum

DESSERT
APPLE SAUTEED CREPE ROLL WITH VANILLA SAUCE

Crépe, Sautéed Apple, Vanilla Sauce
Banh crépe cudn tao xao

......................

'/
THE FULLEST

TABLE
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STARTER

CRISPY TOFU SKIN SEAFOOD ROLL, POMELO HERB SALAD

Crispy Tofu Skin, Minced Shrimp, Squid, Pomelo, Fresh Herbs,

Roasted Peanuts in passion fruit dressing
Cha gio hai san phuc kién, géi budi rau thom

SOUP
CRAB MEAT & GREEN ASPARAGUS SOUP

Crab Meat, Green Asparagus, Poached Egg
Sup cua mang tédy xanh

MAIN

KING PRAWNS WITH SALTED EGG YOLK SAUCE

Lightly Crispy King Prawns, Salted Egg Yolk Sauce, Butter,
Herbs, Bread

Tém su sét tring muéi

MAIN

AUSTRALIAN BEEF TOP BLADE WITH GARLIC

& GREEN PEPPER SAUCE

Pan-seared Australian Beef, Garlic, Green Pepper Sauce,
Seasonal Vegetables, Steamed Rice

L6i vai bo Uc sét téi tiéu xanh

DESSERT

CHOCOLATE TRIFLE, COCONUT CREAM

& TROPICAL FRUITS

Layered Chocolate Sponge, Chocolate Cream, Coconut
Cream, Fresh Tropical Fruits

Banh chocolate trifle, kem duira va trdi cdy nhiét doi
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GRILLED LOBSTER WITH SALTED EGG

& CHEESE SAUCE .

Egg fried rice, Papaya salad, Sweet mango and
shrimp cracker

Tém him nudng sét phdé mai triing mudi

565,000




Chetf's Special Menu - A menu crafted to
redefine local flavors through the lens of
modern fusion cuisine, where Tfamiliar
Viethamese ingredients are transformed into
bold and refined culinary creations.
Thoughttfully curated by our chefs, each dish
harmoniously blends authentic regional
ingredients with contemporary techniques,
delivering an immersive and inspiring dining
experience.

Beyond flavor and presentation, selected
dishes are thoughtfully finished and
presented tableside, allowing guests to
witness the artistry, technique, and
storytelling behind every creation. This menu
reflects the creativity, cultural essence, and
contemporary spirit  of  Vietnamese
gastronomy through sophisticated flavors,
innovative interpretations, and moments
designed to surprise and delight every guest
at Red Bean.

Hon ca mét thuc don, Chef's Special Menu tai
Red Bean la hanh trinh khdm phd &m thuc noi
huong vi dia phuong dugc tai hién qua lang
kinh Fusion hién dai ddy sdng tao. Méi mdn
an la su két hop hai hoa gitra nguyén liéu ban
dia, tinh hoa dm thuc Viét Nam va ky thuat ché
bién duong dai, mang dén trai nghiém vi giac
doc ddo va day cam hung.

Khéng chi dung lai 6 huong vi va nghé thuat
trinh bay, mét sé mon an con dugc hoan thién
va trinh dién truc tiép tai ban, giup thuc khach
cam nhén ré hon su tinh té, ky thudt va cau
chuyén phia sau mdi séng tao &dm thuc. Tu
huong vi, mau sac dén tung chi tiét nho nhat,
tat cad déu duoc chdm chut ti mi nham tén
vinh ban sac van hda, su sang tao va tinh than
dm thuc duong dai theo céch tinh té nhét
tai Red Bean.

M@@EL&R‘]

Sudén non Heo nuéng cham sét BBQ

ARTISTRY &

VIEBTRIAMES

ESSENCELE

[

=

QUANG NOODLE ROLLWITH
CHARGRILLED BETEL BEEF
Wet rice paper, Minced beef,
Kimchi, Cucumber, Tra Que Herb

and sweet & sour fish sauce
My Quéng cuén bo 13 6t

205,000

SLOW-COOKED PORK RIBS
WITH BBQ SAUCE

French fries, Papaya salad,
Sweet mango, Egg fried rice

335,000

GRILLED KING PRAWN

WITH GARLIC BUTTER

Green mango salad, Tomato salsa, Garlic,
Butter, Mini baguette

Tém st nucng sét bo toi

335,000

BEEF TOP BLADE FLAMBE
WITH GREEN PEPPER SAUCE
Served with green pepper sauce,
Mix vegetable and bread

Bo My dét rugu xot tiéu xanh

445,000
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STARTER

In Viethamese dining, the opening dish sets the tone for everything that follows.

At Red Bean, our starters draw from the street-side kitchens and home tables of Hoi An and beyond, where a few honest
ingredients, handled well, are enough to hold your attention.

Crisp textures meet bright dressings. Herbs picked from Tra Que village gardens lift each bite.

What begins simply stays with you.

THREE FRIENDS
River Shrimp, Pork Belly, Fresh Herbs,
Spring Onion in sweet and sour dipping sauce

Tam hou

169,000

HOI AN FRESH

SPRING ROLLS

Soft Rice Paper, Pork, Shrimp, Rice Vermicelli,
Pickled Vegetables in sweet and sour dipping sauce
Gdi cudn H6i An

162,000

RED BEAN HOI AN SPRING ROLLS

Fried Triangular Spring Rolls with Shrimp, Pork,
Onion in sweet and sour dipping sauce

Nem ran nha hang Red Bean

179,000
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LINGERING,,

Trong bta an Viét, mén khai vi la l6i mé dau, dinh hinh du vi cho nhiing phan sau.

Tai Red Bean, cac mén mé man dugc lay cam hung tu gian bép duong phé va méam com gia dinh Héi An, noi nhing nguyén
liéu moéc mac, khi duoc cham chut dung céch, da da dé gia chan thuc khach.

Dé gion nhe hoa cung vi nudc chdm thanh séng. Rau thom hai ti vuon Tra Qué nédng tung miéng an tré nén ré vi va tinh té
hon. Khéi dau nhe nhang, nhung dong lai that sau.

HANOI CRISPY SPRING ROLLS

Rice Paper, Pork, Egg, Wood Ear, Shiitake Mushrooms,
Rice Vermicelli, Tra Que Herbs,

deep-fried in sweet and sour dipping sauce

Nem Ha Néi

179,000

CRISPY MORNING GLORY WITH SHRIMP

Tempura Morning Glory, Green Mango, Carrot,
Shrimp in fish dressing
Rau muéng chién gion

179,000

PORK WHITE ROSE

Delicate Rice Flour Dumplings,
Seasoned Pork and Shrimp in crispy garlic fish sauce
Bénh béng héng trang

169,000
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Every Viethamese meal finds its rhythm in a
bowl of soup.

At Red Bean, our soups range from the
delicate sweetness of slow-simmered crab
to the bright tang of pineapple and
seafood, each served in a hot clay pot that
keeps the flavour alive to the last spoonful.
Some recipes have been passed through
Hoi An kitchens for generations. Others
borrow from the mountains of Sapa or the
coast of Central Vietnam.

All of them do what good soup should:
keep the meal in balance and make
everything feel complete.

Bira com Viét tim dugc nhip ctia minh trong
bat canh.

lai Red Bean, céc mdn canh trdi dai tu vi
ngot diu cla cua hdm cham dén chua thanh
cla dua va hai sén, méi bat duocc phuc vu
trong té dat nong gil tron huong vi dén
mudng cudi cing. Cé céng thuc da di qua
nhiéu thé hé bép Hoi An. Cé mén muon
huong tu nui riang Sapa hay vang bién mién
Trung.

Tat ca déu lam dung viéc cta mét bat canh
ngon: gitr nhip bla dn cham réi va dua moi
thu vé trang thadi cdn bang.

"BOOTHINE
3OUL

WARMING

CRAB MEAT SOUP WITH MUSHROOM
AND ASPARAGUS

Crab Meat, Mushrooms, Asparagus,
Egg White, served in a hot clay pot

Sup cua

179,000

HOI AN CHICKEN SOUP WITH
SAPA MUSHROOMS

Chicken, Marinated Chicken Egg,
Mushrooms, Ginger, Spring Onion,
Tra Que Vegetables,

served in a hot clay pot

Sup ga Héi An

179,000

SWEET AND SOUR SEAFOOD SOUP
Squid, Shrimp, Sea Bass, Tomato,
Onion, Pineapple, Chili, Spring Onion in
tangy fish broth, served in a hot clay pot
Canh chua hai sén

179,000

% (V) VEGETABLE & MUSHROOM SOUP
Mushrooms, Carrot, Broccoli,

Caulitflower, Corn, Onion, Drizzled Egg,
served in a hot clay pot

Sidp ndm rau

159,000
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SALADS

CHEF'S SALAD

Poached Shrimp, Avocado, Tomato, Cucumber,
Herbs in Viethnamese apricot dressing

Goi tém trén trai bo

219,000
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The Vietnamese "gdi" is built on contrast:
something crisp against something tender,
something tart cutting through something
rich. At Red Bean, our salads follow that
logic.

Lotus stems hand-picked from Dai Léc lakes
meet roasted peanuts and star anise.
Banana flower is shredded fine alongside
wok-seared beef and green mango.

Each plate arrives bright and layered,
dressed just enough to connect the
ingredients without hiding them.

"Goi” cua ngucoi Viét dugc xdy dung trén
nhtng doéi lap hai hoa: gion gap mém, chua
khé cat ngang vi béo.

Tai Red Bean, cac mdn gdi di theo ding tinh
than do.

Ngo sen tu hé Pai Léc két hop cung déu
phéng rang va thodng huong hoa héi. Hoa
chudi xé tay sanh cung bo ap chdo va vij
chua nhe ctia xoai xanh.

Méi dia duoc don ra tuoi séng, nhiéu l6p vi,
vGi phédn nudc trén viua da dé két ndi céc
nguyén liéu, khéng lan at, chi ndng dé.

£% (V) LOTUS STEM WITH TOFU SALAD

Lotus Stems, Tofu, Carrot,
Onion, Mixed Herbs, Peanuts in
Vietnamese rice vinegar sauce
Géi hgo sen vai dau phu

179,000

VIETNAMESE BEEF SALAD

Wok-fried Beetf, Green Banana,

- Star Fruit, Green Mango,nBanana Flower,
: Sesame, Peanuts,Crispy Shallots

in sweet and sour sauce with lime
Goi bo bop thau

198,000

RED BEAN HOI AN SALAD

Lotus Stems, Onion, Carrot, Peanuts,
Shrimp in fine Vietnamese sauce
with star anise

Goitém ngod sen

198,000

BANANA FLOWER WITH CHICKEN SALAD
Shredded Chicken, Banana Flower, Carrot,
Onion, Peanuts, Coriander, Herbs

in sweet and sour sauce

Gai hoa chudi ga xé

179,000




MAINS - SEAFOOD

SEAFOOD ON HOT PAN

Prawns, Squid, Fresh Fish, Vegetables, Rice Noodles,
Fresh Herbs on hot pan

Hai san ndu ban gang

369,000
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MAINS - SEAFOOD

Hoi An sits between river and sea, and the seafood at Red Bean reflects both.

Fish from the morning market is wrapped in banana leaf with turmeric and dill, or seared on a hot pan the way Hoi An families
have done for generations. Prawns arrive with tamarind. Squid meets fish sauce and chili in a hot wok.

Nothing travels far from water to plate, and the cooking stays simple enough to let that freshness speak.

GRILLED FISH IN BANANA LEAF (HOI AN STYLE)

Fish, Shallot, Turmeric, Dill, Onion, Spring Onion, Peanuts,
Fish Sauce, grilled in banana leaf,

served with steamed rice and local herbs

Céa nudng la chudi

312,000

FISH ON HOT PAN

Fresh Fish, Galangal, Turmeric, Garlic, Shallot,
Fish Sauce on hot pan with rice noodles,
vegetables and dipping sauce

Cha ca Héi An

369,000

GINGER-STEAMED SEA BASS

Steamed Sea Bass, Soya Sauce, Oyster Sauce,
Sesame Qil, Mushrooms, Ginger, Onion, Chili,
Fish Sauce, served with steamed rice

Céa chém hap gung

319,000
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Hoéi An ndm gitia séng va bién, va hai san tai Red Bean mang theo ddu &n cta c3 hai.

Ca tu cho sém dugc goi trong la chudi cung nghé va thi la, hodc ap chdo trén ban gang theo cach nhing gia dinh Héi An da
lam qua nhiéu thé hé. Ié6m di cung vi chua thanh cua me. Muc gap mam va &t trong chao néng.

T mat nudc dén ban dn, moi tha déu rdt gan. Cach ché bién gitr su gidn di, vira da dé dé tuoi tu cét 1én tiéng ndi cda minh.

STIR-FRIED PRAWN WITH TAMARIND SAUCE

Prawns, Tamarind Sauce, Cinnamon, Shallot,
Garlic, Mixed Vegetables, served with steamed rice
16m xao sét me

319,000

SEAFOOD SKEWER

Sea Bass, Squid, Prawn, Turmeric,
Lemongrass, served with rice noodles
and pickled vegetables

Hai san nudng xién

339,000

WOK-FRIED SQUID WITH FISH SAUCE AND VEGETABLES
Squid, Spring Onion, Ginger, Chili, Garlic, Fish Sauce,

erved with steamed rice or rice noodles

Muc xao sét mam va

rau hén hop

298,000
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Beef at Red Bean draws deep from Southern Viethamese kitchens.
The Trio brings three street-side favourites onto one plate: charcoal-grilled skewer, aromatic betel leaf wrap, and sugar
cane-kissed. Bo Né delivers the sizzle of a Saigon hot pan, a crisp baguette standing by. And the Coconut Beef rounds things

out with rich coconut milk, a staple of Mekong Delta home cooking.

Three dishes, one tradition, served the way they were meant to be.

BEEF TRIO VIETNAMESE BEEF STEAK
Grilled Beetf Skewer, Beef in Betel Leaf, Beef Sugar Cane, Chef's Sauce, ON HOT PAN

served with steamed rice and sautéed vegetables US Beef Steak (180g), Eggs,
Bo ba kiéu Vegetables, Chet's Special

Sauce on hot pan with

379:000 Vietnamese baguette

Bo né
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CREARRED, BOLD,
UNEORGETTABL
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Cac mon bo tai Red Bean mang theo hoi thé ctia bép mién Nam, méc mac ma déam da.
Bo Ba Ki€u gom ba mon via hé quen thudc lén cing mét dia: xién nudng than, cuén 14 6t ddy huong, va bo nudng mia ngot
nhe. Bo Né gil tron tiéng xeo trén ban gang nong, goi lai nhip dn quen thuéc noi Sai Gon, banh mi gion ké bén.

Con Bo Xao Dua khép lai bang vi béo tron clia nudc cot dua, ggi nhé can bép mién Tay.

Ba moén, mét tinh than, duoc phuc vu dung cach ma nd thuéc vé.

COCONUT BEEF

Wok-fried Beet, Coconut Milk, served with steamed rice,
cabbage and carrot broth, sautéed vegetables

Bo xao dua

379,000 372,000
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MAINS - CHICKEN

GRILLED CHICKEN IN BAMBOO

Marinated Chicken Thigh, grilled in bamboo, served with steamed
rice, cabbage and carrot broth, sautéed vegetables
Ga nudng ong tre

329,000
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MAINS - CHICKEN

Chicken is the everyday heart of
Vietnamese home cooking, and these five
dishes treat it that way.

Ga Ban Gang sizzles on a hot pan with
ginger, lemongrass and a quiet hint of
caramel. Ga Nuéng Ong Tre borrows an
old highland method, slow-grilled inside
bamboo until the smoke settles into the
meat. The braised ginger chicken follows a
recipe that most Viethamese grandmothers
would recognise as their own.

Nothing reinvented, just well-made food
from kitchens that never stopped cooking
this way.

Ga la phén cét 16i thdm lang cta bép nha
Viet, va nam mon & day gilu tron tinh than

do.

Ga Ban Gang xeo nhe trén chdao néng voi
gung, sa va chut caramel thoang diu. Ga
Nusng Ong Tre ké thua céch nudng cla
viing cao, chdm rdi trong éng tre dé lan khaoi
tham séu vao tung thao thit. Ga Kho Gung di
theo céng thuc quen thudc ma hau hét
nhiing can bép gia dinh Viét déu nhén ra la
ctla minh.

Khéng co gi duoc lam mdai, chi la nhing
mon an dugc ndu dung cach, tu nhiing can
bép chua tung ngung giu lGa.

HIOIVIIEIIAYS
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WOK-FRIED CHICKEN WITH

CASHEW NUTS

Chicken Breast, Cashew Nuts, Capsicum,
Turmeric, Galangal, Fish Sauce,

served with steamed rice

Ga xdo0 hat diéu

259,000

GRILLED HONEY CHICKEN THIGH
Honey-marinated

Chicken Thigh, grilled, served

with steamed rice and

sautéed vegetables

(Ga nudng mét ong

279,000

CHICKEN ON HOT PAN

Chicken, Ginger, Lemongrass, Chili,
Turmeric, Galangal, Coca-Cola on

hot pan with rice noodles and vegetables
Ga ban gang

329,000

GRANDMOTHER'S BRAISED
CHICKEN WITH GINGER
Free-range Chicken, Fish Sauce,
Sugar, Ginger, Onion, braised,
served with steamed rice and
sautéed vegetables

Ga kho gung

279,000
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Pork is where Vietnamese home cooking
begins.

Bun Cha arrives as it does on Hanoi
sidewalks:  char-grilled  patties, cool
noodles, a tangle of herbs, and a dipping
sauce that brings everything together. Thit
Kho 16, braised low and slow with fish sauce
and caramel, is the dish that fills Southern
kitchens with its unmistakable sweetness.
Bamboo-grilled pork draws from the
highlands, where smoke and patience do
most of the work.

Four dishes, from North to South, each one
someone's favourite meal at home.

Thit heo 1& diém bt ddu cua bép nha Viét.

Bun Cha dugc don ra theo cach quen thudc
noi via hé Ha Ngi: chd nudng than, bun mat,
rau thom dan xen, va bat nudc chdm két ndi
tat c3. Thit Kho 16, rim chdm vdéi mam va
nusc mau, la mon lam déy lén vi ngot rét
riéng cua gian bép mién Nam. Thit heo
nuséng 6ng tre mang theo cach lam clda
ving cao, noi khoéi va su kién nhan tao nén
huong vi.

B&n mdn, ta Bac vao Nam, mbi mon & mét

bira com nha duoc nhé dén theo céch riéng. -

SLOWe=[BRAISI[=
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HOMELAR @

GRILLED PORK IN BAMBOO
Marinated Pork - grilled in bamboo, served with
steamed rice, cabbage and carrot broth,

sautéed vegetables
Than heo nudéng éng tre

ElD
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BRAISED PORK BELLY

Caramelized Pork, Fish Sauce, Fried Eggs,
: served with steamed rice
served in a hot clay pot

Thit heo kho té

239,000

D)E

329,000

BUN CHA HANOI

Char-grilled Pork Patties, Fresh Rice
Noodles, Lettuce, Mixed Herbs,
Green Papaya, Carrot in Viethamese
dipping sauce

Bun cha Ha Néi

249,000

WOK-FRIED PORKWITH

TROPICAL FRUIT SAUCE

Pork, Pineapple, Tomato, Onion, Capsicum,
Baby Corn in chef's secret sauce,

served with steamed rice

Heo xao chua ngot

239,000
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MAINS - NOODLES & RICE

CAO LAU HOI AN

Thick Local Rice Noodles, Braised
Pork, Vegetables, Tra Que Herbs
Cao lau

219,000

MI QUANG NOODLES

Flat Rice Noodles, Shrimp, Chicken, Egg,
Peanuts, Rice Crackers, Fresh Herbs
Mi quang

219,000

CRISPY NOODLES

Deep-fried Crispy Egg Noodles, Vegetables.
Your choice of: Seafood, Meat or Totu

Mi xao gion

219,000
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MAINS - NOODLES & RICE

This is where Hoi An's identity lives.

Cao Lau can only be made here, with water drawn from an ancient well and thick noodles found nowhere else.
Mi Quang carries the name of the province itself. Phé broth simmers for seven hours before it earns its bowl. And Com Ga Hoi
An, turmeric-gold and disarmingly simple, is what locals turn to when they want to eat well without a second thought.

They belong to this town. We simply make sure they arrive at your table as they should.

HOI AN CHICKEN RICE

Turmeric Rice, Chicken, Viethamese
Mint, Chili Sauce,

Soya Sauce, Green Papaya Salad,
Cabbage and Carrot Broth

Com ga Héi An

239,000

CHICKEN NOODLE SOUP - HOI AN STYLE

Chicken, Local Rice Noodles in slow-cooked
Pho broth (/7 hours), served with lime, red
chili, chili sauce

Phdé ga Héi An

219,000

BEEF NOODLE SOUP - HOI AN STYLE
Sliced Beef, Local Rice Noodles in
slow-cooked beef Pho broth (7 hours),

served with lime, red chili, chili sauce

Phd bo Hgi An

239,000
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LEOGCAL, LEGENPARY,
NEURISHING,,

Bay la noi ban sac Hoéi An hién dién ré nhat.

Cao L&u chi cé thé duoc lam & day, voi nudc tu giéng cé va soi mi khéng noi ndo cé duoge. Mi Quéng mang chinh tén cua ving
dat nay. Nudc dung phé ninh suét bay tiéng trudc khi xung dang dugc don ra. Va Com Ga Héi An, vang ong mau nhghé, gian
di dén bat nga, 1a moén ngudi dia phuong chon khi muén dn ngon ma khéng cén dan do.

Nhing mdn dn nay thuéc vé phd Héi. Chung téi chi ddm bdo chung ducc phuc vu dung cach, nhu céch vén di ching nén
nhu vay.

HUE STYLE - RICE VERMICELLI

SOUP

Rice Noodles, Beef, Pork in spicy
proth with lemongrass, chili, fish
sauce, fresh herbs

Bun bé Hué

219,000

WOK-FRIED NOODLE

Fresh Rice Noodles, Vegetables.
Your choice of: Seafood, Meat or Tofu

Mi xao trén chdo ndng

219,000

FRIED RICE

Rice, Chicken, Egg,

Carrot, Green Pea, Fresh Corn.

Your choice of: Seafood, Meat or Tofu
Com chién

219,000
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MAIN VEGETARIAN

A main course does not need meat to hold its place.

At Red Bean, our vegetarian dishes stand on their own. Eggplant is braised low and slow in a clay pot with fresh turmeric and
basil, until it turns rich and yielding. Silken tofu absorbs the gentle sweetness of ripe tomato and straw mushroom.
Seasonal vegetables meet a hot wok with cashew nuts and a touch of “sa té".

Each plate is made to satisty, not simply to fill a space.

SOFT TOFU WITH MUSHROOM AND TOMATO SAUCE (V)&% SAUTEED MIXED
Tofu, Straw Mushrooms, Onion in fresh tomato sauce, served with steamed rice VEGETABLES WITH
Dau phu sét ca chua néam CASHEW NUT (V) %

Cauliflower, Broccoli, Carrot,
Bok Choy, Straw Mushrooms,

1 79 000 served with steamed rice
]

Rau xao sa té

26




GARPEN-ERESE,
GROUNDED, COMPLETE

'/

Mot mon chinh khéng cén thit dé gi tron vi thé cia minh.
Tai Red Bean, cac mén chay dung ving bang chinh su tron ven cta chung. Ca tim dugc kho cham trong niéu dat cung nghé
tuoi va hung qué, dén khi dém vi va mém muot. Ddu phu non thém tron vi ngot diu cta ca chua chin va ndm rom. Rau theo

mua gap chdo nong cung hat diéu va mét chut sa té.

Méi dia duoc lam ra dé tron vi, khéng chi dé |4p déy.

BRAISED EGGPLANT IN CLAY POT (V) £%

Eggplant, Onion, Fresh Turmeric, Basil in clay pot, served with steamed rice
Ca tim kho té

179,000 179,000
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DESSERTS

A Vietnamese meal ends gently.

Sticky rice meets coconut and fresh mango. Banana is wrapped in sticky rice and grilled until the edges caramelise, then
finished with pandan-scented coconut milk. Che Tréi Nudc, soft green bean dumplings in warm syrup, is the kind of dessert
that grandmothers make when they want you to stay a little longer.

And for those who preter a different ending, there is always a flambéed banana or a scoop of something cold. The last bite
should feel like a quiet full stop, not an exclamation mark.

MANGO STICKY RICE
Coconut Sticky Rice, Sesame Seeds, Fresh Mango
Kem xdi vi dua

159,000

GRILLED BANANA WITH COCONUT MILK

Banana, Sticky Rice, served with
pandan coconut milk
Nem xéi chudi cot dia

159,000

SWEET GREEN BEAN DUMPLING

Sweet Green Bean Dumplings in sugar syrup sauce
Cheé tréi nudc

119,000
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2ESTY, CGRISPY
ARGMATIGC

Bra com Viét khép lai mét cach nhe nhang.

X6i dira di cung xoai tuoi. Chudi boc nép duoc nudng dén khivién chay vang, réi hoan thién bang nudc cét dira thodng huong
la dua. Che Tréi Nudc, nhing vién dau xanh mém trong nudc dudng am, la mon trang miéng ma cac ba thudong lam khi muén
gitr moi ngudi ngdi lai thém m¢ot chut. Va véi nhang ai mudn mot cai két khac, luén cé chudi dét rugu hoac vién kem mat lanh.

Miéng cudi cing nén la mét ddu chdm lang, khéng phéi ddu chdm than.

BANANA FLAMBE

Banana, Honey, flambéed,
served with vanilla ice cream
Chudi dét ruocu

159,000

NEW ZEALAND ICE CREAM

Your choice of 2 scoops: Classic Vanilla,

Rum and Raisin, White Chocolate and Raspberry,
Strawberry or Hommemade Passion Fruit

Kem New Zealand cao cédp

79,000

FRUIT PLATTER
Seasonal Fresh Fruits
Bia hoa qua tuoi theo mua

169,000
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Did you know ?

At Red Bean Hoi An, every dish is thoughtfully inspired by
the harmony of the five elements: metal, wood, water, fire,
and earth - a philosophy deeply rooted in Vietnamese
culinary culture. More than simply creating delicious food,
our chefs aim to preserve the soul of traditional Vietnamese
cuisine while reimagining it through modern culinary artistry
and innovative fusion techniques.

Using locally sourced ingredients and authentic regional
flavors, each creation is carefully balanced in taste, texture,
color, and presentation to deliver a dining experience that
feels both familiar and unexpectedly refined. This
philosophy reflects not only the essence of Vietnamese
gastronomy but also the spirit of creativity and cultural
connection that defines Red Bean.

Even the name "Red Bean" carries a beautiful meaning in
Asian culture, symbolizing love, sincerity, and lasting

connection, values we hope every guest can feel through
each meal shared with loved ones.

Wishing you unforgettable moments and exquisite culinary
experiences at Red Bean Hoi An.
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Red Bean Hoéi An 1a mét diém dén am thuc déc ddo, noi mdi
mon an déu dugc xay dung dua trén triét ly ngl hanh: kim,
maoc, thay, hda, thé. Triét ly ndy khéng chila nén tdng cho su cén
bang trong 4m thuc Viét Nam ma con 13 nguén cdm hung dé
doi ngl dau bép tai Red Bean Héi An tao ra nhtng trai nghiém
dm thuc tinh té, véi mong mudn gin git va tén vinh linh hén cta
adm thuc truyén théng Viét. Béng thasi, ho théi vao dé hoi thé
cla nghé thuat dm thuc hién dai va phong cach Fusion déy
sang tao, mang dén nhithg mon an viua quen thuéc, viua mang
dam dau an riéng.

Viéc str dung nguyén liéu dia phuong tuci ngon va cac huong
vi ban dia dac trung la yéu té cét 16i trong triét ly dm thuc cua
Red Bean Héi An. Méi dia 4n 13 su két hop hai hoa gita huong
vi, k&t cdu, mau sac va cach trinh bay nghé thuat, nham tao ra
mot hanh trinh khém phd 4m thuc via goi nhé ky Uc, vira mang
dén nhing bét ngd thu vi. Su cdn bang nay phan anh tinh hoa
ctia 8m thuc Viét Nam, déng thaoi thé hién tinh than sing tao
khéng ngung, su két néivan hoa, nhing yéu té lam nén ban sac
déc ddo khéng thé nhdm Ian cia Red Bean.

Pau dé tu ldu da duoc xem la biéu tuong cta tinh yéu néng
chay, sy chan thanh trong tinh cadm va su gan két bén lau gita
con ngudi vaéi con ngudi. Red Bean H6i An hy vong rédng, mai
thuc khach khi dén day sé tim thay va cam nhan dugc nhing
gia tri tét dep nay qua tung bla dn am cung bén canh nhing
nguoi than yéu.
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RESTAURANT

No. 132 Hung Vuong, Block 7,
Hoi An Tay Ward, Da Nang City, Vietnam

Phone: (+84) 235 391 591 2/3/4/5

Email: hoian@redbeanrestaurants.com
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