
MENU
LUNCH -  DINNER



BEETROOT SALAD (PE)
�6�D�O�D�G���F�m���G�G�Q
Beetroot, avocado, walnut, feta cheese, and 
italian dressing

TUNA NIÇOISE SALAD (S)
�6�D�O�D�G���F�´���Q�J�q���õ�'�L���G�%�#�Q�J
Tuna, green bean, potato, tomato, green black 
olive, bois egg, and balsamic dressing

ITALIAN MIXED SALAD (V)
�6�D�O�D�G���K�]�Q���K�i�S���N�L�I�X���•
Mixed salad, tomato, cucumber, green black 
olive, cherry tomato, avocado, Italian dressing

CAESAR SALAD (V)
Xà lách caesar
Caesar salad with crispy romaine lettuce, 
poached egg, spring onions, crispy Parma 
ham, croutons, capers & caesar dressing

With choice grilled salmon, prawns or chicken
 
TOMATO & MOZZARELLA SALAD (V)
�;�µ���O�´�F�K���F�D�S�U�H�V�H
Caprese salad with buffalo Mozzarella, 
tomato, fresh basil, olive oil & balsamic 
dressing 

BANANA BLOSSOM SALAD (PE) (S) (P)
�*�U�L���K�R�D���F�K�X�W�L���W�Æ�P���W�K�Q�W
Banana blossom salad with shrimp and pork, 
served with rice crackers

���@���������F
�.�+�$�,���9�P

HOI AN BEEF SALAD (PE) 
�*�U�L���V�D�O�D�G���W�U�_�Q���W�K�Q�W���E�Å
Beef salad with herbs, a boiled egg and 
crackers                                                                                                              

HOI AN FRIED SPRING ROLL (P) (S)
�&�K�)���J�L�Å���+�_�L���$�Q
Hoi An fried spring rolls served with fish sauce 
and local herbs                                                                                  

FRESH SPRING ROLL (P) (S)
�*�U�L���F�X�W�Q���W�%�#�L�� �� ��
Hoi An fresh spring rolls served with sweet & 
sour fish sauce                                                                                     

PRAWNS ROLL WITH PORK
AND HERBS (P) (S) 
�7�Æ�P���K�u�X���+�_�L���$�Q
Hoi An prawn roll with local herbs served with 
sweet & sour fish sauce                                                                  

HOI AN SEAFOOD PANCAKE (P) (S)
�%�´�Q�K���[�¼�R���K�)�L���V�)�Q
Prawns, squid, onion, carrot, with fish sauce 
garlic, spring onion served                                                           
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MGALLERY TASTING (N) (S) (P)
Fresh spring rolls, lotus roots salad, fried spring rolls, beef La Lot                                                         

�*�U�L���F�X�W�Q���W�%�#�L�����J�U�L���Q�J�Ä���V�H�Q�����F�K�)���J�L�Å���K�)�L���V�)�Q�����E�Å���F�X�W�Q���O�´���O�W�W

269

�+�^�,���$�1���7�$�6�7�,�1�*�����&�������6�������3��
Vietnamese pancake, white roses, fried wonton, fresh spring rolls                                                              

�%�´�Q�K���[�¼�R���K�_�L���D�Q�����E�´�Q�K���E�Æ�Q�J���K�Y�Q�J���W�U�5�Q�J�����K�R�µ�Q�K���W�K�´�Q�K�����J�U�L���F�X�W�Q���W�%�#�L

269
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�7�Æ�P���K�u�X���+�_�L���$�Q

�%�´�Q�K���[�¼�R���K�)�L���V�)�Q

PUMPKIN SOUP (V)
�6�É�S���E�¿���õ�U
Pumpkin soup garnished with roasted pumpkin 
seeds & fresh cream                                                                 

MINESTRONE SOUP (V)
�6�É�S���U�D�X���F�m���N�L�I�X���œ
Vegetable stock chopped with carrot, 
cauliflower, onion, garlic, zucchini, broccoli, 
and tomato & basil 

SEAFOOD SOUP (S)
�&�D�Q�K���F�K�X�D���K�)�L���V�)�Q
Sweet and sour seafood soup                                                                                                                                

127

127

179

STEAMED PRAWNS WIH HERBS (S)
(Served with steamed rice)
�7�Æ�P���K�+�S���Q�%�a�F���G�q�D���Q�R�Q���[�µ�R���W�U�L�����K�µ�Q�K���O�´
Steamed prawns, young coconut, garlic, 
lemongrass
                                                                                                    
BRAISED SEA BASS IN CLAY POT (S)
(Served with steamed rice)
�&�´���N�K�R���U�L�G�Q�J���V�)
Fish fillet, lemongrass, chili, garlic, tumeric

FRIED SQUID WITH FISH SAUCE (S)
(Served with steamed rice)
�0�w�F���F�K�L�½�Q���P�5�P
Deep-fried squid with fish sauce                                                                                                                                   

299

299

299

SEAFOOD
�+�(�,���6�(�1

STIR-FRIED CHICKEN WITH LEMONGRASS
(Served with steamed rice)
�*�µ���[�µ�R���V�)���a�W����     
Stir fried chicken breast with lemongrass and chili

GRILLED PORK BELLY (P)
(Served with steamed rice)
�%�D���F�K�O���Q�%�a�Q�J���P�X�W�L���a�W
Grilled pork belly with salt and chili   
                                                                                                                               
GRILLED BEEF 
(Served with steamed rice)
�%�Å���Q�%�a�Q�J���Q�J�!���Y�Q
Grilled beef skewers with five spices                                                                                                                                
                                                                                                                               

HOI AN CHICKEN RICE
�&�#�P���J�µ���+�_�L���$�Q     
Chicken, onion, local herbs, and soup

BEEF OR CHICKEN PHO 
�+�_�L���$�Q���S�K�e
Vietnamese noodle soup (beef or chicken) 
                                                                                                                               
HOI AN NOODLE (P) 
�&�D�R���O�-�X���+�_�L���$�Q
Hoi An specialty noodle with pork

269

269

299

MEATS
�&�Ü�&���0�ã�1���7�+�P�7
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MARGHERITA (V)
�3�L�]�]�D���F�[���õ�L�I�Q���N�L�I�X���œ
Tomato sauce, cherry tomatoes, Mozzarella cheese & basil pesto                                                                   

169

HOI AN PHO PIZZA (with beef or chicken)
�3�L�]�]�D���S�K�e
Tomato sauce, Vietnamese style Pho flavoured bean sprouts, chili, 
fresh Vietnamese basil & saw leaves

FOLDED PIZZA FILLED WITH SEAFOOD
�3�L�]�]�D���K�)�L���V�)�Q
Seafood pizza with tomato sauce, shrimps, squid, fresh dill & 
Mozzarella cheese

199

269

CHEESE BURGER (served with French fries)                       
�%�´�Q�K���P�À���E�#�������J�#���E�Å
Cheese burger with beef patty, bacon, fried egg, cheddar cheese, 
tomato, onion, lettuce, gherkin, homemade BBQ sauce, & pesto 
mayonnaise

269

HOI AN ROYAL CLUB SANDWICH (P) (served with French fries)
�%�´�Q�K���P�À���N�?�S���J�µ���Q�%�a�Q�J
American sandwich bread with grilled chicken, bacon, cucumber, 
fried egg, cheese, tomato, lettuce and mayonnaise

�+�\�,���$�1���%�5�(�$�'��(N)
�%�´�Q�K���P�À���+�_�L���$�Q
With pork, pate, fresh local herbs, soya sauce, peanut

249

199

ARRABBIATA (V)
�0�À���œ���S�H�Q�Q�H���V�W�W���F�µ���F�K�X�D���F�D�\
Spicy tomato & garlic sauce with herbs 

199

CARBONARA (P)
�0�À���œ���S�H�Q�Q�H���V�W�W���N�H�P
With bacon, thyme, onion, parsley, egg yolk, white wine & cream 
sauce

BOLOGNAISE
�0�À���œ���V�W�W���E�Å���E���P
Mixed beef, mixed vegetable, fresh herbs

229

229

SEAFOOD (S)
�0�À���œ���V�S�D�J�K�H�W�W�L���[�µ�R���K�)�L���V�)�Q
With mixed seafood, ginger, tomato sauce & fresh basil

259

�*�µ���[�µ�R���V�)���a�W����

�%�D���F�K�O���Q�%�a�Q�J���P�X�W�L���a�W

                                                                                                                                            

�%�Å���Q�%�a�Q�J���Q�J�!���Y�Q
                                                                                                                                   

                                                                                                                                       

�&�#�P���J�µ���+�_�L���$�Q

�+�_�L���$�Q���S�K�e

                                                                                                                                            

�&�D�R���O�-�X���+�_�L���$�Q
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GRILLED MIXED SEAFOOD PLATER (S) ( sea bass, squid, prawns, mussed, oyster )
�+�)�L���V�)�Q���Q�%�a�Q�J�������F�´���F�K�C�P�����P�w�F�����W�Æ�P�����Y�?�P�����K�µ�X��

GRILLED SALMON - 220 gr (S)
�&�´���K�Y�L���Q�%�a�Q�J����

GRILLED SEA BASS - 220 gr (S)
�&�´���F�K�C�P���Q�%�a�Q�J

GRILLED SQUID - 220 gr
�0�w�F���Q�%�a�Q�J

GRILLED CHICKEN BREAST - 250 gr
�n�F���J�µ���Q�%�a�Q�J����

GRILLED BEEF SIRLOIN - 270 gr 
�7�K���Q���Q�J�R�'�L���E�Å���Q�%�a�Q�J

GRILLED BEEF RIB EYE - 280 gr
�7�K���Q���Y�D�L���E�Å���Q�%�a�Q�J 

GRILLED BEEF TENDERLOIN - 220 gr
�7�K���Q���Q�_�L���E�Å���Q�%�a�Q�J

GRILLED LAMB CUT LEG - 270 gr
�6�%�c�Q���F�q�X���Q�%�a�Q�J

499

399

379

379

359

549

569
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599

SEASONAL VEGETABLE (V) (Steamed or Sautéed)
�5�D�X���F�m���W�K�H�R���P�Ê�D�����K�+�S���K�R�=�F���[�µ�R��

MASHED POTATOES (V)
�.�K�R�D�L���W�¶�\���J�K�L�G�Q

FRENCH FRIES (V)
�.�K�R�D�L���W�¶�\���F�K�L�½�Q

49

49

49

GRILLED MIXED VEGETABLE (V)
�5�D�X���F�m���Q�%�a�Q�J

FRESH SALAD (V)
�;�µ���O�´�F�K���W�%�#�L

HONEY & SESAME CARROTS (V)
�&�µ���U�W�W���[�µ�R���P�3�W���R�Q�J�����P�¼��

49

49

49

���$�O�O���J�U�L�O�O�H�G���G�L�V�K�H�V���E�H�O�R�Z���D�U�H���V�H�U�Y�H�G���Z�L�W�K���W�Z�R���V�L�G�H���G�L�V�K�H�V���	���W�K�H���V�D�X�F�H���R�I���\�R�X�U���F�K�R�L�F�H

Beurre Blanc Sauce / Butter Sauce / Red Wine Sauce / Rosemary Sauce / Black Pepper Sauce / Mushroom Sauce 
�6�W�W���U�%�i�X���Y�µ���E�#�������6�W�W���E�#�������6�W�W���U�%�i�X���õ�U�������6�W�W���U�%�i�X���K�Y�Q�J�������6�W�W���W�L�½�X���õ�H�Q�������6�W�W���Q�+�P
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PRAWNS HOT ROCK (S) (C)
�7�Æ�P���Q�%�a�Q�J���õ�´
Local tiger prawns marinated in local spices, steamed over hot rock with basil, lemongrass, chili, 
Vietnamese cocktail sauce
�7�Æ�P���õ�Q�D���S�K�%�#�Q�J�����K�+�S���W�U�½�Q���õ�´���Q�Ä�Q�J���Y�a�L���U�D�X���W�K�#�P�����V�)�����a�W�����Q�%�a�F���V�W�W���F�R�F�N�W�D�L�O

SQUID HOT ROCK (S) (C)
�0�w�F���Q�%�a�Q�J���õ�´
Local squid marinated in spices, chili, garlic, lemongrass, coriander, steamed over hot rock with green 
chili sauce
�0�w�F���õ�Q�D���S�K�%�#�Q�J�����a�W�����W�U�L�����V�)�����U�D�X���P�Ê�L�����K�+�S���W�U�½�Q���õ�´���Q�Ä�Q�J���Y�a�L���V�W�W���a�W���[�D�Q�K

399

359

SEAFOOD HOT POT SATAY SAUCE (S) (C)
�+�)�L���V�)�Q���Y�a�L���Q�%�a�F���G�Ê�Q�J�����F�´�F���O�R�'�L���U�D�X
Fish, clam, squid, prawn in broth and fresh vegetables

BEEF OR CHICKEN HOT POT (C)
�%�Å���W�K�´�L���O�´�W���Y�a�L���Q�%�a�F���G�Ê�Q�J�����F�´�F���O�R�'�L���U�D�X���W�%�#�L
Beef fillet sliced in broth and fresh vegetables

429

399

�%���������/������
�1�*�8���%�6�1�*���ô�Ü���1�ã�1�*

�%���������-����
�0�ã�1���/�0�8

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

�ô�<�&���%�,�L�7���7�&�,���+�2�7�(�/���5�2�<�$�/���+�^�,���$�1�������0�*�$�/�/�(�5�<�����&�Ü�&���ô�,�8���%�D�3���&�l�$���&�+�æ�1�*���7�ä�,���6�B���ô�D�1���7�&�,���%�Ô�1���&�l�$���%�&�1��
�9�Ô���1�*�8���7�5�v�&���7�,�D�3���9�`�,���9�,�L�&���6�r���'�j�1�*���ô�Ü���ô�H���7�&�2���5�$���0�^�7���+�$�"�1�*���9�P���ô�<�&���%�,�L�7���&�+�2���&�Ü�&���/�2�&�,�����+�(�,���6�(�1��
�6�V�1�*���9�Ô���5�$�8���7�+�"�0���ô�P�$���3�+�$�"�1�*
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STIR-FRIED MORNING GLORY (V)
�5�D�X���P�X�W�Q�J���[�µ�R���W�U�L
Morning glory cooked with garlic

MIXED STIR-FRIED VEGETABLE (V)
�5�D�X���[�µ�R���W�K�3�S���F�/�P
Bok choy, cauliflower, broccoli, carrot

TOFU IN CLAY POT (V)
�ô�3�X���K�m���Q�+�X���F�K�D�R���Y�a�L���U�D�X���F�m
Homemade tofu in clay pot, fermented tofu 
sauce, seasonal vegetables

99

129

99

EGGPLANT IN CLAY POT (V)
�&�µ���W�¿�P���K�-�P�����W�%�#�Q�J���a�W���+�_�L���$�Q�����K�µ�Q�K���O�´
Braised eggplant in clay pot, Hoi An chili paste, 
spring onion

VEGETABLE CURRY (V)
�5�D�X���F�m���Q�+�X���F�X�U�U�\
Potato, carrot, okra, eggplant, broccoli, cauliflower  

FRIED TOFU WITH TOMATO SAUSE (V)
�ô�3�X���K�m���V�W�W���F�µ���F�K�X�D��
Tofu, shallot, tomato and herbs                                                                                                

99

99

99

CRÈME BRULÉE (V)
�%�´�Q�K���N�H�P���Y�Q���W�U�o�Q�J
Served with fruits salad 
�3�K�k�F���Y�k���Y�a�L���W�U�´�L���F�¶�\

PEAR GINGER CHEESE CAKE (V)
�%�´�Q�K���S�K�Æ���P�D�L���Q�K�¶�Q���O�½���Y�µ���J�q�Q�J
Crumble, cream cheese and pear caramel
�%�_�W���Y�k�Q�����S�K�Æ���P�D�L���N�H�P�����Q�%�a�F���õ�%�c�Q�J

TIRAMISU (V)
�%�´�Q�K���S�K�Æ���P�D�L���N�L�I�X���œ
Mascarpone, espresso coffee and whipping cream
�3�K�Æ���P�D�L�����F�µ���S�K�½�����N�H�P���V�u�D

SLICED FRESH FRUIT (V)
�7�U�´�L���F�¶�\���W�K�H�R���P�Ê�D

BELLANY ICE CREAM (3 SCOOP) (V)
�.�H�P���%�H�O�O�D�Q�\�����������F�k�F��

129

129

129

129

139

�%�����������������!���B�F��
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V - VEGETARIAN | P - PORK | S - SEAFOOD | C - CHEF RECOMMENDATION | N - NUTS | PE - PEANUT


