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VIETNAMESE RESTAURANT

VIETNAMESE SECRET 10 HEALTH AND BEAUTY

The search for health and beauty has taken food lovers all
over the world. One of the countries that holds the key to this
is Vietnam, particularly Vietnamese women - after all, they are
known for their slender figures and youthful complexion. So

whats their SECRET to staying slim naturally?

Come dine at efha nOi - an authentic Vietnamese restaurant -
and let her serves you wholesome homeland meals from North
Vietnam which keep their women slender and attractive. With
an innate understanding and passion for healthy Vietnamese
inspired food culture, ﬁha noi's cooking methods often involve
steaming or stir-frying. Fresh herbs, lots of vegetables and
seafood, and cooking techniques that use water or broth
instead of oils help to ensure that her dishes are lower in

calories and healthier.

So, as you see, the secret lies in what you eat. Yet, after a
busy day around town, it is not easy to find time to plan a
healthy diet. Make efha nNOi your regular meal companion
for nutritious eating. She will help you stave off those extra

pounds and maintain your radiant youth!

Chuc cac ban an ngon miéng!

(‘Enjoy your meal’in Vietnamese).

o




CContree

®
¥2E1 Fresh Spring Rolls x2 pes

il g™ Goi cudn $6.90
g2 Fried Spring Rolls x3 pes
. Nem rdn $7.90

Be

£3  Beef & Vegetable Rolls x2 pes

Phé cuon 38.90

£4  Rice Flour Rolls with Pork s pes
Bdnh cudn nhan thit $9.90

il Sw Cha ld 16t (b6 hodc lon) $9.90

r6  Sugarcane Shrimps x3 pes
-spec'“’1 Tom bao mia $12.90

pan®*




CContree

g7 Fried Chicken Wings xspes itz;}

Canh ga ran $7.90

@ es  Green Mango Salad with Shrimps %; ;

v A A N Q
Besvseue Nom tom xoai $7.90 =

9 Mixed Salad with Beef

Nom thit bo $11.90 =
*\’é e10  Viet Chicken Sticky Rice
st Ga x6i nép $8.90 Pl
en Fried Rice with Seafood
El2

Com chién hdi san 38.90




E
@) vt Hanoi Beef Noodle Soup

- gne™™ Phé bo Ha Noi $8.90

2 Dry Beef Noodle

Bun bo Nam Bo $39.90

~
Q) v3  Beef Combination Noodle Soup

s g™ Phé bo ddc biét $11.00

N4 Braised Beef Golden
Coin Noodle Soup

Phé bo sot vang $11.90

vs  Beef Golden Coin Noodle Soup

Phé bdp bo $8.90

ve  Chicken Noodle Soup

Phé ga $8.90




W We highly recommend all our

noodle dishes, for one can't

says that he has been to Ha
Noi Vietnamese Restaurant if

he hasn t tasted our noodle!

vz Hanoi Pork Noodle Soup

Bun thit doc mung 38.90 N7
@5 ns  Viet Style BB? Pork with
st Rice Vermicelli N8
Biin cha Ha Nji $13.90

5
E vo  Hai Phong Fish Noodle Soup

el ggna™ Bun cd Hai Phong $9.90

@ vio  Hanoi Grilled Fish with Rice
oot Vermicelli & Mixed Herbs
Cha ca La Vong Ha Noi $23.90

pest

vii Crab Meat & Tomato
Noodle Soup

Bun Riéu cua $12.90

vz Fried Vermicelli with Crab Meat
Mién xdo cua $12.90




si Braised Catfish

Ca kho to $15.00

s> Viet Style Tom Yum Soup
with Fish

Canh cd chua 36.90

éw Fried Spicy Squid with
st Lemongrass
Muee xao sa ot $11.90

s¢  Fried Shrimps with Pork

Tom rim thit ba chi $12.90

ss  Stir-fried Cauliflower
with Shrimps
Sup lo xao tom $13.90

se  Stir-fried Shrimps with
Tamarind
Tom rang me $11.90

s7 Fried Seasonal Fish

Cda chién gion seasonal price
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M ust iy

Sl

M2

M3

M4

M5

Viet Style Wok-tossed
"Shaking" Beef

Bo lic lac $11.90

Braised Beef Golden Coin
with Bread

Bo sét vang véi banh mi $12.90
Stir-fried Beef with
Mixed Vegetables
Bo xdo rau thdp cam $10.90

Viet Style Sweet & Sour Pork

Thit lon sét chua ngot $11.90

Fried Pork Ribs with Garlic

Swon chién toi 313.90




M6

M7

M8

Vi

V2

Grilled Chicken

Ga nudng $11.90

Stir-fried Chicken with
Cashew Nuts
Ga xao hat diéu $12.90

Grilled Chicken with
Mushroom Sauce
Ga nuéng sot nam $11.90

Stir-fried Kang Kong
with Garlic

Rau mudng xao téi $8.90

Steamed Mixed Vegetables

Rau ludc thdp cam cham mdm $7.90

L

M6

M7

M8

Vi

®




Beer & Alcohol

%}e BIS8 Heineken Beer 36.90
W | | . BI9 333 Beer $6.90

B20 Tiger Beer $6.90
B21 Juice Beer $6.90
B22 Taiwanese Beer $5.90
‘ ‘ . B23 Juice Wine (by the glass) $312.90
Fresh Fruit Juice B24 Red Wine  (by the glass) 312.00
Bl Orange $4.90 . B25 Juice Wine (by the bottle) $350.00 - 8180.00
B2 Watermelon $4.90 ‘ : . B26 Red Wine  (by the bottle) $50.00 - 8180.00
B3 Avocado $5.90 — For juice and grape wines, please ask waiter for assistance
B4 Honey Lime $3.90 ‘ | |
B> Passion Fruit $4.90 -— _ F =3 ‘ i ‘
B6 Apple 34.90 " B3 = ( I Soft Drink
B7 Mango $4.90 B4 ; } } }
BS Viet Plum Juice $2.90 BS ; -y B27  Iced Lemon Tea $1.90
B9 Coconut $4.90 B7 \ ; : } B2s G;?ass Jelly I
B8 J 3 } . B29 Winter Melon $1.90
20 B30 Coke $1.90

@ | | . B3l Coke Light $1.90

i Vietnamese Coffee & Tea
Hat

g1 Drip Drip Coffee (Black) $3.90 Hl}// &E
t : BII & BI2 |

Bescfse“er Ha Ni’s Signature Homemade Drink

s> Drip Drip Coffee (with Milk) s3.90 ﬂ*" s10  Vitamin Joiy Joiy Juice  $3.90 F G

s13  Iced Coffee (Black) $3.90 o

g1+ Iced Coffee (with Milk) $3.90 : : : pr Lotus Seed & Longan (Cold) ss5.90 %.)
g5 Iced Lemongrass Tea $1.90 BI5 p2  Lotus Seed & Longan (Hot)  s$s5.90 hi;: D2
g6 Iced Jasmine Tea $1.90 : . p3  Viet Mixed Dessert $5.90

ps  Seasonal Mixed Fruit Platter $7.90 (Medium)
$12.90 (Large)

17 Jasmine Tea «xipot
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cier DOAN HUNG MANH,
KE VIN understands Vietnamese cuisine

and Singaporean palates like no other. Based in
Singapore since 2004, Chef Manh has developed

a unique culinary style that blends the best of both
cultures. Schooled in Vinh City, Nghe An Province,
Chef Manh graduated from the School of Hotel
and Tourism, Ho Chi Minh City. Specially invited
to helm Ha Ngi Vietnamese Restaurant as its Head
Chef, Chef Manh aims to deliver good and honest
homeland cuisine and execute each dish at the

highest level.

Chef Manh honed his culinary skills as Chief
of Cooking, Binh Quoi Tourist Village of Saigon
Tourist Holding Company, before moving to

Singapore as Main Chef of Mai Vietnamese Cuisine,

Song Trang Vietnamese Restaurant, Le Viet Cafe and

Restaurant and Viet Express Restaurant.

cuer NGUYEN VAN
N GU Y EN was the former Executive Chef

from luxury Hanoi resort, My Way, between 2009
to 2012. Specially invited to Ha Ni Vietnamese
Restaurant, he brings the vast experience and
expertise in North Vietnamese cuisine to satisfy
your tastebuds. Born and bred in Hanoi, Chef
Nguyén insists on using authentic seasonings air-
flown from Vietnam and the freshest ingredients
cooked to traditional Vietnamese recipes to provide
guests with a delightful culinary experience. His
unique recipe of Hanoi Grilled Fish with Rice
Vermicelli & Mixed Herbs, which he calls “a stab
at the famous dish”, is made with fish from the Hai

Phong River, Hanoi - a must-try.

Chef Nguyén s previous experiences include
holding the positions of Sous Chef at 5-star

Crowne Plaza Hotel, Shenzhen and Head Chef at

4-star Green Palm Resort, Hanoi.

i
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We provide Catering Services for all types of functions
with specially designed Vietnamese menus

that cater to a variety of palates.

Whether it s pampering your guests with fine restaurant dining,
completing your corporate event with light refreshment or
celebrating a joyous family occasion with a unique buffet,

our dedicated chefs will prepare the perfect selection.

Wedding | Engagement | Baby Shower | Birthday | Anniversary |
House Warming | Cocktails | Garden Party | Seminar | Staff Event |

Annual Dinner | Conference | Tea Reception | School Function

< ¥ N berm Exclusive Promotion

% %W/ﬂfﬁ %
@ 5 Z 5 9 O nett per fpervian

Satisfy your Vietnamese food cravings at only
825.90 nett per person! (Usual price: $45.00)
There's something for everyone in our wide

buffet range:

Soup of the Day

A\ 4

Fresh Spring Rolls

A\4

Fried Spring Rolls

AN\ \ ¢

Chicken Noodle Soup

Hanoi Beef Noodle Soup

Dry Beef Noodle

Hai Phong Fish Noodle Soup

W W W W W WV Vv

Viet Mixed Dessert

A\ 4

Iced Lemon Tea

A\ 4

Viet Iced Jasmine Tea

A\ 4

This promotion is available for dinner only.
Deal.com.sg voucher must be presented.

Deal.com.sg's terms and conditions apply.

Papaya Salad with Beef or Shrimps

Crab Meat & Tomato Noodle Soup
Fried Vermicelli with Crab Meat

Viet Style BBQ Pork with Rice Vermicelli
Stir-fried Chicken with Cashew Nuts

%
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@/?/% 5) 50 SO

A\4

A\ 4

A\4

A\4

A\4

A\ 4

$59.80 for 2 pax
$98.90 for 4 pax
827.90 per pax for a table of 5 pax or more

Appetizer

- Fresh or Fried Spring Rolls

- Green Mango Salad with Shrimps

- Papaya Salad with Beef

Chef's Recommendations

- Los Leaf Rolls with Beef or Pork

- Sugarcane Shrimps

- Viet Style Wok-tossed "Shaking" Beef
- Stir-fried Kang Kong with Garlic
Special Dish

- Braised Beef Golden Coin with Bread or Steamed Rice

Noodle, Vermicelli and Rice

- Beef or Chicken Noodle Soup

- Crab Meat and Tomato Noodle Soup
- Fried Rice with Seafood

- Hanoi Grilled Fish with Rice Vermicelli & Mixed Herbs

Beverage

- Viet Drip Drip Coffee (hot/cold) (black/with milk)

- Viet Jasmine Tea (hot/cold)
- Soft Drinks

- Vitamin Joiy Joiy Juice
Dessert

- Viet Mixed Dessert

This promotion is available for dinner only.

VIETNAMESE RESTAURANT

Our signature dish,
Hanoi Grilled Fish

with Rice Vermicelli & Mixed Herbs -

Cha Ca La Vong Hanoi, is a must-try!

(Usual price: $23.90)

/
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VIETNAMESE RESTAURANT

HANOI PHO F&B PTE LTD
100 Tras Street #03-13
@100 AM (next to Amara Hotel)
Singapore 079027
Tel/Fax: +65 6444 4406
Email: hanoil 00am@gmail.com

Operating hours:
Monday to Sunday: 11:00 am - 9:30 pm

www.hanoipho.sg
www.facebook.com/hanoi.pho.543




Delditions

v3  Heavenly Flowers
Stir-fried with Beef

Hoa Thién Xao Thit Bo $15.90

mo  Hanoi S/?/le Beef Wrap
with Mushroom

Thit B6 Qudn Néam $12.90 V3

v+ Pumpkin & Vegetables
Stir-fried with Beef or Garlic

Rau Bi Xao Bo / Xao Toi 313.90

w1 Hanoi Seafood Hotpot for 2 pax.

Lau Hdai San $35.90 V4

ss  Hanoi Style Crab
Stir-fried with Tamarind
Cua Rang Me Seasonal price

w2 Hanoi Beef Hotpot for 2 pax.
Léu Thit Bo $35.90

S8

so  Hanoi Style Grilled Shrimp

Tém Nuwong Kiéu Ha Noi $16.90 0

ps  Hanoi Ram Fruit Yogurt
Hoa Qud Ram Véi Sita Chua $5.90

sio  Hanoi Style Grilled Squid

Muec Nuong Kiéu Ha Noi $15.90 -




