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HOTEL ROYAL GALLERY

HOI AN

HOTEL
COLLECTION

LUNCH - DINNER
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MON KHAI V|

Fresh spring rolls, lotus roots

Gdi cusn tuoi, gdi ngd sen, cha

MGALLERY TASTING (N) (S) (P)

HOI AN TASTING (C) (S) (P)
Vietnamese pancake, white roses, fried wonton, fresh spring rolls
Banh xéo hoi an, banh bong hdng irdng, hoanh thanh, goi cuén tuoi

ey Specil Toibin,

HUONG V| VIET NAM
269

salad, fried spring rolls, beef La Lot
giod hdi san, bo cuén la I6t

269

Aprelisr

BEETROOT SALAD (PE)

Salad ¢t dén

Beetroot, avocado, walnut, feta cheese, and
italian dressing

169

TUNA NICOISE SALAD (S)

Salad cé ngv dai duong

Tuna, green bean, potato, tomato, green black
olive, bois egg, and balsamic dressing

169

ITALIAN MIXED SALAD (V) 99
Salad hén hop kiéu y

Mixed salad, tomato, cucumber, green black

olive, cherry tomato, avocado, ltalian dressing

CAESAR SALAD (V)

Xa lach caesar

Caesar salad with crispy romaine lettuce,
poached egg, spring onions, crispy Parma
ham, croutons, capers & caesar dressing

169

With choice grilled salmon, prawns or chicken 99

TOMATO & MOZZARELLA SALAD (V) 267

Xa lach caprese

Caprese salad with buffalo Mozzarella,
tomato, fresh basil, olive oil & balsamic
dressing

BANANA BLOSSOM SALAD (PE) (S) (P) 149

Gdi hoa chuéi tom thit
Banana blossom salad with shrimp and pork,
served with rice crackers

KHAI'V]
HOI AN BEEF SALAD (PE)
Gdi salad tron thit bo
Beef salad with herbs, a boiled egg and
crackers

HOI AN FRIED SPRING ROLL (P) (S)

Cha gio Hoi An

Hoi An fried spring rolls served with fish sauce
and local herbs

FRESH SPRING ROLL (P) (S)

Gai cudn tuoi

Hoi An fresh spring rolls served with sweet &
sour fish sauce

PRAWNS ROLL WITH PORK

AND HERBS (P) (S)

Tom hou Hoei An

Hoi An prawn roll with local herbs served with
sweet & sour fish sauce

HOI AN SEAFOOD PANCAKE (P) (S)
Bénh xéo hdi sén

Prawns, squid, onion, carrot, with fish sauce
garlic, spring onion served

V- VEGETARIAN | P- PORK | S - SEAFOOD | C - CHEF RECOMMENDATION | N - NUTS | PE - PEANUT
Al prices are in (000) VND and subject to 5% service charge and 10% VAT
Gia dugc tinh theo (000) VNP va chua bao gdm 5% phi dich vu va 10% thug VAT
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127

Pumpkin soup garnished with roasted pumpkin

seeds & fresh cream

MINESTRONE SOUP (V)

Stp rau ci kiéu Y
Vegetable stock chopped with carrot,

cauliflower, onion, garlic, zucchini, broccoli,

and tomato & basil

SEAFOOD SOUP ()

Canh chua héi sén
Sweet and sour seafood soup

SEAFOOD

HAI SAN

STEAMED PRAWNS WIH HERBS (S)
(Served with steamed rice)

Tém hép nude dua non xao 1i, hanh la
Steamed prawns, young coconut, garlic,
lemongrass

BRAISED SEA BASS IN CLAY POT ()
(Served with steamed rice)

Cd kho rieng sa

Fish fillet, lemongrass, chili, garlic, tumeric

FRIED SQUID WITH FISH SAUCE (S)
(Served with steamed rice)

Muc chien mdm

Deep-ried squid with fish sauce

127

179

Vain Coryes

MON CHINH
MEATS
CAC MON THIT

299  STIR-FRIED CHICKEN WITH LEMONGRASS

299

299

(Served with steamed rice)
Ga xao sé ot
Stir fried chicken breast with lemongrass and chili

GRILLED PORK BELLY (P)

(Served with steamed rice)

Ba chi nuéng muéi ot

Grilled pork belly with salt and chili

GRILLED BEEF

(Served with steamed rice)

Bo nudng ngu vi

Grilled beef skewers with five spices

RICE & NOODLE
COM & M

HOI AN CHICKEN RICE
Com g& Hoi An
Chicken, onion, local herbs, and soup

BEEF OR CHICKEN PHO
Hoi An phd

Vietnamese noodle soup (beef or chicken)

HOI AN NOODLE (P)
Cao lau Hoi An
Hoi An specialty noodle with pork

V- VEGETARIAN | P- PORK | S - SEAFOOD | C - CHEF RECOMMENDATION | N - NUTS | PE - PEANUT
Al prices are in (000) VND and subject to 5% service charge and 10% VAT
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269

269

299

189

189

189

e G G O O O O O O O e a=



e O O O O e O O O O O O O e e e e GG

M(Saf?'@\&,
FAIFO

e CAFE e

N

L
szza/

MARGHERITA (V)

Pizza c& dién kiéu Y

Tomato sauce, cherry tomatoes, Mozzarella cheese & basil pesto

HOI AN PHO PIZZA (with beef or chicken)

Pizza phd

Tomato sauce, Vietnamese style Pho flavoured bean sprouts, chili,
fresh Vietnamese basil & saw leaves

FOLDED PIZZA FILLED WITH SEAFOOD
Pizza hai san
Seafood pizza with fomato sauce, shrimps, squid, fresh dill &

Mozzarella cheese
A(@( Wo VZMMM;)}

BO- GO - BANH MI

CHEESE BURGER (served with French fries)

Banh mi bo - go bo

Cheese burger with beef patty, bacon, fried egg, cheddar cheese,
tomato, onion, lettuce, gherkin, homemade BBQ sauce, & pesto
mayonnaise

HOI AN ROYAL CLUB SANDWICH (P) (served with French fries)
Banh mi kep g nudng

American sandwich bread with grilled chicken, bacon, cucumber,
fried egg, cheese, tomato, lettuce and mayonnaise

HOI AN BREAD (N)
Bdanh mi Hoi An

With pork, pate, fresh local herbs, soya sauce, peanut

MIY
ARRABBIATA (V)

Mi Y penne sét ca chua cay
Spicy tomato & garlic sauce with herbs

CARBONARA (P)
Mi Y penne st kem

With bacon, thyme, onion, parsley, egg yolk, white wine & cream
sauce

BOLOGNAISE

MiY s6t bo bam

Mixed beef, mixed vegetable, fresh herbs

SEAFOOD ()

Mi'Y spaghetti xao hdi sén

With mixed seafood, ginger, tomato sauce & fresh basil

169

199

269

269

249

199

199

229

229

259

Al prices are in (000) VND and subject to 5% service charge and 10% VAT
Gia dugc tinh theo (000) VNP va chua bao gdm 5% phi dich vu va 10% thug VAT
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CAC MON NUCNG

All grilled dishes below are served with two side dishes & the sauce of your choice

GRILLED MIXED SEAFOOD PLATER (S) ( sea bass, squid, prawns, mussed, oyster ) 499

Hai san nudng ( ca chém, muc, tom, vem, hau)

GRILLED SALMON - 220 gr () 399
Ca hoi nusng
GRILLED SEA BASS - 220 gr (S) 379
Ca chém nudng
GRILLED SQUID - 220 gr 379
Muc nudng
GRILLED CHICKEN BREAST - 250 gr 359
Uc ga nudng
GRILLED BEEF SIRLOIN - 270 gr 549
Than ngoai bo nudng
GRILLED BEEF RIB EYE - 280 gr 569
Than vai bo nudng
GRILLED BEEF TENDERLOIN - 220 gr 599
Than noi bo nudng
GRILLED LAMB CUT LEG - 270 gr 599
Sudn cuu nudng
Side Dighey
CAC MON AN KEM
SEASONAL VEGETABLE (V) (Steamed or Sautéed) 49 GRILLED MIXED VEGETABLE (V) 49
Rau cd theo mua [hép hodc xao) Rau cd nudng
MASHED POTATOES (V) 49 FRESH SALAD (V) 49
Khoai tay ghign Xa lach tuoi
FRENCH FRIES (V) 49 HONEY & SESAME CARROTS (V) 49
Khoai tay chién Ca rét xao mat ong, mé
Sy
NUCC SOT

Beurre Blanc Sauce / Butter Sauce / Red Wine Sauce / Rosemary Sauce / Black Pepper Sauce / Mushroom Sauce
Sét rugu va bo / Sét bo / Sét rugu do / Sét rugu hong / Sét tieu den / S6t ném

V- VEGETARIAN | P- PORK | S - SEAFOOD | C - CHEF RECOMMENDATION | N - NUTS | PE - PEANUT
Al prices are in (000) VND and subject to 5% service charge and 10% VAT
Gia dugc tinh theo (000) VNP va chua bao gdm 5% phi dich vu va 10% thug VAT
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NAU BANG DA NONG

THE HOTEL ROYAL SIGNATURE’S DISH. OUR CHEF WILL COOK AT YOUR TABLE USING SUPER HEATED
MOUNTAIN RIVER STONES TO CREATE A MEMORABLE EXPERIENCE WITH FRESH SEAFOOD AND
VIETNAMESE HERBS

DAC BIET TAI HOTEL ROYAL HOI AN - MGALLERY, CAC AU BEP CUA CHUNG TOI SE DEN TAI BAN CUA BAN
VA NAU TRUC TIEP VOI VIEC SU DUNG BA BE TAO RA MOT HUONG V| DAC BIET CHO CAC LOAI HAI SAN
SONG VA RAU THOM BIA PHUONG

PRAWNS HOT ROCK (S) (C) 399
Tém nudng da

Local tiger prawns marinated in local spices, steamed over hot rock with basil, lemongrass, chili,

Vietnamese cocktail sauce

Tem dia phuong, hép trén da nong véi rau thom, sd, ¢t nudc sét cocktail

SQUID HOT ROCK (S) (C) 359
Muc nudng da

Local squid marinated in spices, chili, garlic, lemongrass, coriander, steamed over hot rock with green

chili sauce

Muc dia phuong, dt, i, s, rau mui, hdp frén da ndng véi sét St xanh

i P

MON LAU

SEAFOOD HOT POT SATAY SAUCE (S) (C) 429
Hai san voi nude dung, cac logi rau
Fish, clam, squid, prawn in broth and fresh vegetables

BEEF OR CHICKEN HOT POT (C) 399
Bo thai lat véi nude dung, cac loai rau tuoi
Beef fillet sliced in broth and fresh vegetables

V- VEGETARIAN | P- PORK | S - SEAFOOD | C - CHEF RECOMMENDATION | N - NUTS | PE - PEANUT
Al prices are in (000) VND and subject to 5% service charge and 10% VAT
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MON CHAY

STIR-FRIED MORNING GLORY (V) 99
Rau mudng xao toi
Morning glory cooked with garlic

MIXED STIR-FRIED VEGETABLE (V) 129

Rau xao thap cam
Bok choy, cauliflower, broccoli, carrot

TOFU IN CLAY POT (V) 99
Dau hd ndu chao véi rau cd

Homemade tofu in clay pot, fermented tofu

sauce, seasonal vegetables

EGGPLANT IN CLAY POT (V) 99
Ca tim ham, tuong St Hoi An, hanh la

Braised eggplant in clay pot, Hoi An chili paste,
spring onion

VEGETABLE CURRY (V) 99

Rau cu ndu curry
Potato, carrot, okra, eggplant, broccoli, cauliflower

FRIED TOFU WITH TOMATO SAUSE (V) 99

Dau hd sét ca chua
Tofu, shallot, tomato and herbs

fonenade Desporl;

TRANG MIENG

CREME BRULEE (V)
Banh kem vi trung
Served with fruits salad
Phuc vy voi tréi cay

PEAR GINGER CHEESE CAKE (V)
Banh pho mai nhan le va gung

Crumble, cream cheese and pear caramel
Bot vun, pho mai kem, nudc dudng

TIRAMISU (V)

Banh pho mai kiéu Y

Mascarpone, espresso coffee and whipping cream
Pho mai, ca phé, kem soa

SLICED FRESH FRUIT (V)

Tréi cay theo mua

BELLANY ICE CREAM (3 SCOOQRP) (V)
Kem Bellany [ 3 cuc)

129

129
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