E4EIE3 Confidence and Fulfillment

=== We preserve Vietnamese cuisine in a contemporary form,
executed with precision and sensibility, hence offering a
W trusted, consistent, and dignified dining experience at the

heart of Grand Plaza Hanoi. Our vision is to become the
nﬂn trusted destination for contemporary Vietnamese cuisine

— where peace of mind and sophistication set the stage
nn for meaningful connections and successful encounters.










Fried Spring Rolls
Nem Ran
10m Thit

Crispy spring rolls with pork, shrimp,
and vegetables, served with fish sauce.

200,000 VND




Shrimp & Asparagus Soup
Sup Tom Mang Tay

Sheimp with asparagus and vegetable soup.
180,000 VND

Seafood a Mushroom Soup
SUp Hai San Nam
o

200,000 VND
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Chicken Salad
Goi Ga
Rau Ram

Chicken, vegetables,
and Vietnamese
coriander with sweet
and sour sauce.

200,000 VND

shrimp & Lotus Root Salad
Goi Tom Ngo Sen

Shrimp, lotus root, mixed vegetables with
sweet and sour fish sauce.

240,000 VND

Ha Long's Seafood a Mango Salad

GOl Xoal Hai San Ha Long

Shrimp, squid, and green mango with sweet
and sour fish sauce.

240,000 VND
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Shaken Beer

BOlLicl ac

Sauteed and stir-fried diced beef
with bell peppers and onions.

450,000 VND




Hanoi's Kebab Rice Noodles

BunCha HaNoi

Grilled ground pork and marinated pnrk’betl.yr in fish sauce,
served with fresh vermicelli-and herbs.

240,000 VND




Vietnamese Braised Pork with Egg

ThitKho Tau V3i Trung

Pork belly and eggs braised in coconut water and spices.

250,000 VND

Shrimp Paste Pork Belly Caramelized Fork Belly

Thit Ba Chi Rang : ThitBaChi
Mam Tép ¥ Rang Chay Canh

Crispy-edge pork belly glazed with
caramelized fish sauce.

Crispy pork belly with fermented shrimp paste.

230,000 VND 230,000 VND

Price excludes 536 sarvice charge and government tax.
Gid chus beo gom 5% ph dich v va thue













Sov Sauce Steamed Fish

- Calang
Hap Xi Dau

Hemibagrus fish steamed in
soy sauce, served with fish sauce.

400,000 VND

Thang Longs Turmeric Fish

Cha Ca
Thang . ong

Turmeric marinated hemibagrus fish,
grilled and served with scallions, dill,
fresh vermicelli, and shrimp paste.

400,000 VND
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Vegetables & 'Kho Quet Dip
Rau Cu Luoc
Cham Kho Quet

Boiled vegetables served with caramelized pork and fish sauce.

200,000 VND

Shr-Fried Morning Glory Stir-Fried Spring Shools
Rau Muong Ngo Xuan Xao
Xao Toi SOt Toi Nam
Stir-fried morning glory with garlic. Gtir-fried spring shoots with garlic

and mushroom sauce.

140,000 VND 200,000 VND



Fried Tofu & Lemongrass

bau Lac Sa Gt

Fried tofu with crispy lemongrass and chili.

150,000 VND

Fried Tofu @ Spring Onion

bau Ran
Tam Hanh

Fried tofu in spring onion fish sauce.

150,000 VND







_ ~_Sour Pork Soup
Canh Chua [ hit Bam

Minced pork sweet and sour soup.

170,000 VND







'HU€” Spicy BeefNoodles ~

s

BinBOHU8G

Tender beef, stewed pork hock, crab meatball
fresh rice noodles, herbs and spicy soup.

270.000 VND
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280.000 VND
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Lotus Seed & Longan Sweet Soup

Che Hat Sen
[.ong Nhan

Lotus seeds and dried longan in rock sugar gruel,
hazelnut toppings.

Yogurt & Pearls

Stra Chua
Tran Chau

Yogurt topped with black tapioca pearls
and dried coconut.

120,000 VND

120,000 VND

Fruit Coconut Cream Soup

Ché Hoa Qua
COtDUAa

Mixed fruits with coconut cream,
dried coconut toppings.

120,000 VND








