
C e n t r a l  V i e t n a m e s e  C u i s i n e

A LA CARTE



Gỏi Đu Đủ Tôm Khìa  198
Papaya Salad with Caramelized Shrimps

Gỏi Bò Trái Vả & Bánh Tráng Mè  198
Vietnamese Green Fig Salad with Beef 

Gỏi Mít Non Trộn Hến   198
Young Jackfruit Salad with Baby Clams and Minced Pork

Gỏi Tôm Càng Xoài Xanh Cổ Hũ Dừa / Con 318
King Prawn with Mango and Coconut Palm Heart Salad / Each

Gỏi Bưởi Tôm Thịt 198
Pomelo Salad with Shrimp and Pork

GỎI
VIETNAMESE SALAD 

VND 1,000 + +

 Prices are subject to 5% service charge and 8% VAT  1

Súp Dừa Hải Sản Rong Biển Chua Cay  125
Hot and Sour Seafood Soup in Coconut Shell

Súp Hoành Thánh Tôm & Sò Điệp  120
Prawn and Scallop Dumpling Soup 

Súp Atiso Tiềm Gà & Hạt Sen  109
Double Boiled Artichoke Soup with Chicken and Lotus Seeds

Súp Măng Tây Nấu Thịt Cua  109
Crab Meat and Asparagus Soup

MÓN SÚP
SOUP



Bánh Cuốn Hấp Lá Sen  135
Steamed Rice Flour Rolls in Lotus Leaf

Bánh Ướt Thịt Nướng  135
Steamed Rice Flour Rolls with Grilled Pork

Gỏi Cuốn Tôm Thịt 139
Shrimp and Pork Fresh Spring Rolls 

Gỏi Cuốn Hến Thịt Bằm 139
Baby Clams & Minced Pork Fresh Spring Rolls 

Gỏi Cuốn Huế Tôm Chua 139
Hue Style Rolls with Pork and Pickled Shrimp

VND 1,000 + +

 Prices are subject to 5% service charge and 8% VAT  2

MÓN CUỐN
FRESH SPRING ROLLS

Chả Giò Hội An 149
Hoi An Style Spring Rolls

Chả Giò Hải Sản  142
Seafood Spring Rolls 

Chả Giò Cá Rô Đồng 142
Perch and Pork Spring Rolls 

CHẢ GIÒ 
SPRING ROLLS



Chạm Gánh
Hương Vị



335
Nem Nướng Tuy Hòa, Má Heo Nướng, Chả Bò Hội An,
Bánh Tráng, Đồ Chua, Xà Lách & Rau Thơm

Hoi An Sense Assorted Grill & Roll Platter
Minced Pork BBQ Tuy Hòa Style, Grilled Pork Cheek,
Hoi An Beef Bologna, Rice Paper, Homemade Pickles and Local Herbs

Bánh Ngon Nhà Làm  247
Bánh Hoa Hồng, Bánh Ít Trần, Bánh Bột Lọc, Bánh Lá, Chả Bò Hội An

Assorted Homemade Steamed Rice Flour Cakes & Dumplings

 

White rose rice cake, Purple Puff Dumpling
with Green Beans and Minced Pork, steamed tapioca flour cake
with shrimps and pork, Flat Steamed Rice Flour Dumpling
with Shrimp &  Hoi An Beef Bologna

Cơm Gà Faifo  349
Cơm Hai Màu, Gà Luộc, Gỏi Gà Trộn Rau Răm,
Lòng Gà Trứng Non Xào Mướp & Nấm Rơm

"Faifo" Chicken & Rice Tray
Duo-Colored Rice, Boneless Steamed Chicken,
Chicken Salad with Laksa Leaf, Stir-Fried Young Eggs
with Chicken Organs, Sautéed Luffa with Straw Mushroom

  

Nướng & Cuốn Hội An Sense  

Chạm Gánh Hương Vị

 Taste Of Hoi An Sense Tower

 

VND 1,000 + +

 Prices are subject to 5% service charge and 8% VAT  3

MÓN ĐƯỢC YÊU THÍCH
FAVORITE PICKS

789
Gỏi Cuốn Tôm Thịt, Gỏi Cuốn Hến Thịt Bằm, Bánh Ướt Thịt Nướng, 
Chả Giò Hội An;
Bánh Lá, Bánh Hoa Hồng Nhân Tôm, Bánh Ít Lá Cẩm, Bánh Bột Lọc

Shrimp & Pork Fresh Roll Platter, Baby Clams & Minced Pork Fresh 
Spring Rolls, Steam Rice Flour Rolls with Grilled Pork, Hoi An Style 
Spring Rolls;

Steamed Flat Rice Dumplings with Shrimp, White Rose Rice Cake 
with Shrimps, Purple Puff Dumplings with Green Beans and Minced Pork
Steamed Tapioca Flour Dumplings with Shrimps & Pork



VND 1,000 + +

Bánh Lá & Chả Bò Hội An  159
Steamed Flat Rice Dumplings with Shrimp
served with Hoi An Beef Bologna

Bánh Hoa Hồng Nhân Tôm  119
White Rose Rice Cake with Shrimps

Bánh Bèo Song Hỷ  119
Duo-Colored Rice Custards with Shrimp and Pork Sauce

Bánh Ít Lá Cẩm 119
Purple Puff Dumpling with Green Beans and Minced Pork

Bánh Bột Lọc   119
Steamed Tapioca Flour Dumplings with Shrimps and Pork

Bánh Cuốn Sò Điệp Áp Chảo   149
Pan-Seared Rice Flour Rolls with Scallops

 Prices are subject to 5% service charge and 8% VAT  4

BÁNH NGON NHÀ LÀM
SPECIAL STEAMED RICE FLOUR CAKES & DUMPLINGS

Bào Ngư Gân Nai Hải Sâm Sốt Hồng Xíu  1,755
Braised Premium Abalone with Deer Tendon, Sea Cucumber 
& Hong Xiu Sauce

Bào Ngư Hải Sâm  750
Braised Abalone with Sea Cucumber

Súp Yến Cua Tiềm Trái Dừa  395
Bird's Nest and Crab Meat Soup in Coconut Shell 

MÓN BỔ DƯỠNG
HEALTHY FOOD



Sò Điệp Hokkaido Nướng Mỡ Hành /2 Con 189
Grilled Hokkaido Scallop with Sautéed Onion /2 each

Sò Điệp Hokkaido Sốt Hoàng Kim /2 Con  189
Hokkaido Scallop with Salted Egg Yolk /2 each

Mực Nướng Muối Ớt  298
Grilled Squid With Hoi An Sense's Chili Sauce

Ốc Bulot Nướng Tiêu Xanh   259
Grilled Bulot Snails with Green Peppers

Cá Chẽm Cuốn Ba Rọi Nướng Sả Cây 259
Grilled Seabass wrapped in Pork Belly on Lemongrass Stalks

Bò Nướng Lụi Kiểu Hội An  293
Hoi An Style Grilled Beef on Lemongrass Stalk

Sườn Nướng Thảo Mộc   298
Grilled Pork Ribs with Vietnamese Dried Herbs 

Má Heo Iberico Nướng Lá É 285
Grilled Iberico Cheek Meat with Lá É Local Herbs 

Gá Nướng Gói Lá Dứa và Xôi Phồng   289
Grilled Chicken in Pandan Leaves and Fried Glutinous Rice

VND 1,000 + +

 Prices are subject to 5% service charge and 8% VAT  5

MÓN NƯỚNG THAN HOA 
TRADITIONAL CHARCOAL GRILL  



Vịt Quay Chảo Xốt Tắc Muối   330
Roasted Duck with Salted Kumquat Sauce

Vịt Xốt Tiêu Xanh 330
Roasted Duck with Green Pepper Sauce

Bò Xào Ống Tre Kiểu Hội An    298
Hoi An Stir-Fried Beef in Bamboo Shell

Thịt Heo Kho Trứng  189
Caramelized Stewed Pork with Egg in Clay Pot 

Thịt Heo Đậu Hủ Tay Cầm  189
Tofu and Minced Pork with Spicy Sauce in Clay Pot

Gà Om Sả Ớt Trong Nồi Đất  199
Sautéed Chicken with Chili and Lemongrass in Clay Pot

VND 1,000 + +

 Prices are subject to 5% service charge and 8% VAT  6

THỊT & GIA CẦM
MEAT & POULTRY



Cá Tuyết Hấp Kiểu Cung Đình  685
Imperial Style Steamed Cod 

Cá Chẻm Hấp Cùng Nấm Và Thịt  295
Steamed Seabass with Mushrooms and Pork 

Tôm Sú Hấp Dừa Non   199
Steamed Prawns with Coconut Juice in Coconut Shell

Tôm Sú Hấp Tỏi   195
Steamed Prawns with Garlic

Tôm Sú Rang Me   195
Sautéed Prawns with Caramelized Tamarind Sauce 

Cua Lột Chiên Xốt Tắc Muối   275
Fried Soft-Shell Crab with Salted Kumquat Sauce 

Cua Lột Chiên Xốt Hoàng Bào  275
Fried Soft-Shell Crab with Salted Egg Sauce  

Mực Trứng Chiên Nước Mắm   298
Fried Baby Squid with Caramelized Fish Sauce

Tôm Hùm Xốt Kiểu Cung Đình   1,495
Sautéed Lobster Imperial Style 

Tôm Hùm Xóc Tỏi Ớt  1,495
Sautéed Lobster with Garlic and Chili

Tôm Càng Xốt Me Ngũ Sắc/ Con   318
Sautéed King Prawn with Tamarind Sauce/ Each  

Tôm Càng Hấp Tỏi/ Con   318
Steamed King Prawn with Garlic/ Each 

VND 1,000 + +

 Prices are subject to 5% service charge and 8% VAT  7

HẢI SẢN 
SEAFOOD  



Đậu Hủ Chiên Xốt Hoàng Kim 135
Crispy Tofu with Salted Egg Sauce

Đậu Hủ Chiên Xóc Tỏi Ớt 129
Crispy Tofu with Chili and Lemongrass

Canh Chua Cá Phố Cổ   295
Old Town Style Sweet and Sour Fish Soup 

Canh Chua Hến Nấu Khế  295
Sweet and Sour Baby Clams Soup with Starfruit and Dill

Canh Bó Xôi Thịt Bằm 199
Vietnamese Spinach Soup with Minced Pork 

Canh Bó Xôi Tôm 175
Vietnamese Spinach Soup with Shrimp 

VND 1,000 + +

 Prices are subject to 5% service charge and 8% VAT  8

RAU & CANH
VEGETABLES & SOUP 

Rau
Vegetables

Bó Xôi
Vietnamese Spinach

Xào Tỏi
Stir-Fried

with Garlic

Xào Bò
Stir-Fried
with Beef

Xào Tôm
Stir-Fried

with Shrimp

109 179 179

Hoa Thiên Lý
Thien Ly Flowers

129 198 198

Măng Tây và Bắp Non
Asparagus and Baby Corn

129 199 199

Rau Củ Đà Lạt
Da Lat Vegetables

120 199 199



Cao Lầu Phố Xưa 150
Old Town "Cao Lầu" Noodle 

Cơm Hến Vĩ Dạ 150
"Vĩ Dạ" Steamed Rice with Sautéed Baby Clams

Cơm Chiên Hải Sản Trong Trái Thơm   289
Seafood Fried Rice in Pineapple

Cơm Chiên Cua Làng Chài 280
"Lang Chai" Fried Rice with Crab Meat

Cơm Chiên Gói Lá Sen  265
Fried Rice in Lotus Leaf

Miến Xào Cua Nồi Đất 339
Wok Fried Vermicelli with Crab Meat in Clay Pot

Mì Xào Hải Sản 339
Wok Fried Egg Noodle with Seafood

Cơm Hấp Nước Dừa 38
Steamed Rice in Coconut Water  

VND 1,000 + +

 Prices are subject to 5% service charge and 8% VAT  9

CƠM & MÌ 
RICE & NOODLES 



Trái Cây Theo Mùa 75
Seasonal Fruit Platter  

Chè Nhãn Hạt Sen 75
Logan and Lotus Seeds Sweet Soup

Chè Tổ Yến Hạt Sen 295
Bird's Nest and Lotus Seeds Sweet Soup

Panna Cotta Vị Chanh Dây   75
Passion Fruit Panna Cotta 

Bánh Flan Café 75
Caramel Flan with Coffee 

Tào Phớ Đường Phèn 75
Vietnamese Traditional Sweet Tofu with Ginger Syrup

Chuối Đốt Rượu & Kem 130
Banana Flambé - Served with Ice Cream

Xoài Đốt Rượu & Kem 140
Mango Flambé - Served with Ice Cream

Kem Trái Dừa Kiểu Hội An Sense 130
Ice Cream in Coconut Shell with Dried Tropical Fruits  

VND 1,000 + +

 Prices are subject to 5% service charge and 8% VAT  10

TRÁNG MIỆNG 
DESSERTS 



SÚP
SOUP

Súp Bí Đỏ Hạnh Nhân 98
Pumpkin Soup with Almonds

Súp Atiso Sen 98
Artichoke and Lotus Seeds Soup

CHẢ GIÒ
SPRING ROLLS

Chả Giò Sông Hương  129
Fried Vegetable Spring Rolls

Chả Giò Faifo Trái Cây 129
Fried Mixed Fruits Spring Rolls 

MÓN CUỐN & BÁNH NGON NHÀ LÀM
FRESH SPRING ROLLS & STEAMED RICE FLOUR CAKES

Gỏi Cuốn Quế Sơn 125
Fresh Spring Roll with Rice Vermicelli, Tofu and Herbs

Phở Cuốn Nấm  125
Rice Flour Rolls with Mushroom and Herbs 

Bánh Cuốn Hấp Lá Sen 125
Steamed Rice Flour Rolls in Lotus Leaf

Bánh Bèo Song Hỷ Chay 120
Duo-Colored Rice Custards with Vegetable Sauce 

Bánh Cuốn Áp Chảo 125
Pan-Seared Rice Pancake with Mushrooms 

VND 1,000 + +

 Prices are subject to 5% service charge and 8% VAT  11 

THỰC ĐƠN CHAY
VEGETARIAN MENU



THỰC ĐƠN CHAY
VEGETARIAN MENU

Nấm Thập Cẩm Xào Lá É 130
Stir- Fried Assorted Mushrooms with Lá É Local Herb 

Mít Non Om Củ Sen – Dùng Kèm Bún 130
Braised Young Jackfruit, Lotus Root & Tofu
in Curry Sauce – served with Rice Vermicelli

Cà Tím Đậu Hũ Tay Cầm  130
Stewed Eggplant with Tofu in Clay Pot 

VND 1,000 + +

 Prices are subject to 5% service charge and 8% VAT
  

12

GỎI
VIETNAMESE SALAD

Gỏi Mít Non Trộn Khế  135
Young Jackfruit Salad with Starfruit and Herbs 

Gỏi Đu Đủ Tàu Hũ Ky   135
Young Papaya Salad with Crispy Tofu Skin 

MÓN CHIÊN XÀO
SAUTEÉD & FRIED DISHES

Đậu Hủ Chiên Giòn Cùng Sả Ớt 125
Fried Bean Curd with Chili and Lemongrass 

Đậu Hũ Sốt Me Ngũ Sắc 125
Sautéed Tofu with Caramelized Tamarind Sauce 

Bí Ngòi Cuộn Nấm Phô Mai Đút Lò  135
Oven-Baked Stuffed Zucchini with Mushrooms 



THỰC ĐƠN CHAY
VEGETARIAN MENU

VND 1,000 + +

 Prices are subject to 5% service charge and 8% VAT
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RAU & CƠM
RICE & VEGETABLES

Rau Bó Xôi Xào  120
Stir-Fried Vietnamese Spinach 

Hoa Thiên Lý Xào  130
Stir-Fried Vietnamese Thien Ly Flowers 

Măng Tây Xào Ngô Non  130
Stir-Fried Asparagus and Baby Corn  

Rau Củ Đà Lạt Xào  125
Stir-Fried Đà Lạt Vegetables

Canh Chua Thiên Mụ  135
Sour Soup with Tofu, Mushroom and Dill 

Cơm Chiên Gói Lá Sen  175
Fried Rice in Lotus Leaf  

Cơm Chiên Trong Trái Thơm  185
Pineapple Fried Rice 

Miến Xào Ngũ Sắc  185
Wok Fried Vermicelli with Five Condiments

Mì Xào Rau Củ  185
Wok-Fried Egg Noodle with Assorted Vegetables

Cao Lầu Chay  135
Homemade "Cao Lau" Noodles with Vegetables  

Cơm Hấp Nước Dừa Tươi  38
Steamed Rice with Coconut Juice 


