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VI HUE

TINH HOA CO BO

Ndi tiéng véi huong vi tinh t€, nguyén liéu tiroi ngon va nghé thuit
trinh bay mén in khéo 1éo, 4m thuc Hué tir [4u da duoc ménh danh
14 vién ngoc quy trong kho ting 4m thuc Viét Nam.

Tran quy vién ngoc 4y, tir hdo tai manh d4t o8 d6, Vi Hué ké thira tinh hoa,
ning tAm mén dn truyén théng véi sir két hop hai hoa giira nét sing tao
va tinh bén vimg. Tir nhimg loai thio méc tudi thom dén gia vi dic trung
durge chon loc ti mi ciing ngudn nguyén liéu quy bau tir dia phuong,
méi mén an tai Vi Hué déu toat 1én nét tinh hoa cfia 4m thut cung dinh,
din dit thuc khich vio mét hanh trinh ddy mé hoic,
ndi huong vi, vin héa va nghé thuit héa quyén mét cich hoan m#!

Renoumed for its vibrant flavors, fresh ingredients, and arlistic presentation,
F cuisine is a treasure of Vietnam's culinary heritage. Vi Hué takes

this tradition to new heights, blending sustainability and creativity into every dish.

From fragrant herbs to delicate spices, every bite reflects the royal essence of Hue,
mviting diners on an wunforgettable jowrney of flavors, culture, and refinement.
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Khar Vi/ Appertizers

Haii san, thit vd rau/Seafood, meats & greens
Try our fresh salad creation pairing nutritious element and robust flavors

BANH BOT LOC HUE

NHAN TOM THIT

Hue pork & shrimp dumpling,

fish dipping sauce, spring onion oil

BANH BEO

Steamed rice cake with pork and shrimp,
peanut, shallot

BANH IT MAN VI HUE

Steamed Hue dumpling with pork and shrimp,
crispy rice cake, sweet & sour fish sauee

BO LA LOT NUONG KEM XA LACH RAU VUON

55.000"™

75.000"™

65.000™

CHATRIA*
DAMPHATAMGIANGEDC
MG CHAI NUONG KEM GOI TRAI BUGI

Grilled "Tam Giang" Lagoon clam with
pomelo salad, peanut, herb oil

95.000™

COM CHAY 95.000™
KEM BO TAI TARTARE,

CHA BONG VA SOT KHO QUET W
Beef tartare with crispy rice cake

and caramelized fish sauce

115.000™

Grilled beef “Lot"™ leave with garden herbs salad, peanut sauee

MGIDMNWHMMTSENM

& BANH NHAN TRAI CAY MOUT

95.000™

Pork & Hue lotus seed crispy spring roll served with fruits and fig jam

GOI CUON TOM THIT

75.000"

Fresh spring rolls with pork and prawns, herbs, sweet & sour fish sauce

W Mén ngon ddic biét/Chef recommended

& Mdin chay/Vegetarian
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Gé:/ Salad

GOI NGO SEN i25.000"™
CUNG DINH HUE ¥

Hué royal lotus salad
with pork and prawns, carrot, peanut, shallot

XA LACH TOM NUGNG MUOI OT  145.000™
KEM NHO KHO NAU TRA

SOT DAU GIAM VI GUNG SA

Grilled prawns salad with beetroot pickle,

raisin in tea, ginger & lemongrass balsamic dressing

GOI BO KIEU CARPACCIO,  135.000"™
SOT DAU DAM KEM RAU VUON

Vietnamese beef carpaccio, star fruit, pickled

Hue fig, lime & fish sauce dressing

GOI BUGI KEM MUC ONG 145.000"
LANG CHAI THUAN AN W

Pomelo salad with Thuan An village

calamari, peanut, shallot

SOP CAI BO XOI sUP GA NAU NAM CANH CHUA CA BOP

R KEM HAI SAN Chicken and mushroom soup Sweet and sour cobia broth
PAM PHA TAM GIANG (served with steamed rice)
Spinach & ""Tam Giang" lagoon
seafood soup

# Men ngon ddc biét/Chef recommended & Mon chay/Vegetarian




on chink/ Marrcourse

CA BAP LANG €O NUGNG, sOT MUGI OT LA £ 195.000™

Grilled cobia, herbs rock chili sauce, grilled spring onion,
asparagus, steamed rice

GA NUONG ONG TRE XOI GAC W 245.000"°
Grilled chicken in bambo scrved with
cochinchin fruit sticky rice, laska leaves sauce

GA BAN A LUGI 195.000"°
KHIA NUGC DUA XIEM,

XOI DAU NAM MOI SOT RAU RAM

Sous vide chicken breast with coconut juice,
mushroom peanut sticky rice, laska leaves sauce

{/C VIT DONG 265.000"™
VUNG QUANG THAI NUGNG

KEM BANH KHOAI LANG NUONG

sOT HAT DOI, CHAM CHEO W

Sous vide duck breast, bectroot purce,
sweet potato gratin, “‘cham cheo™ spices sauce

THIT smfm BO NAU CHAM 345.000™
KEM CA ROT NGHIEN VI HOA HOL SOT BO KHO

14 hours beef shortrib with star anisc carrot cmulsion scrved with crouton

NONG HEO A LUGI 265,000
NAU CHAM VI }:A )dU
KEM XOI NAM MOI %

Slow cook A Luoi village Pork jowl with
Charsiu sauce served with mushroom sticky rice

CA RI VEM 175.000"™
Mussel curry (served with steamed rice)

CARIGA 175.000™
Chicken curry (served with steamed rice)

W& Min ngon ddc biét/Chef recommended ¥ Mon chay/Vegetarian
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e ‘};/ Fasta

Mi ¥ SOI CAY HAI SANLANG cO %  195.000™
Lang Co scafood chili linguine,

caper, anchovi, fish, clam, prawn, calamari

Mi ¥ SOT CA CHUA & 145.000"
Tomato spaghetti, permesan cheese

Mi ¥ SOT CACHUAVITOI CAY &  145.000"
Penne arrabbiata, garlic, chili, permesan cheese

MI ¥ HUONG VI CHEF 175.000™
SOT RAUMUI HUE
KEM TOM NUGNG MUOI OT

Chef’s flavour spaghetti, Hué herbs pesto sauce
with grilled king prawns, permesan cheese

N, Bun & Core/ Noodle & Rice

BANH CANH HUE 75.000"
Hue fresh noodle soup with pork rib and prawn, spring oinion

BON CHAY SOT X1 DAU 75.000"™
KEM DAU KHUON &

Vegetarian fresh rice noodle soya sauce and tofu

MY XAO HAI SAN 185.000"
LANG CHAI THUAN AN W

Stir fricd Quang Noodle with Thuan An village scafood,
vegetables, fish, calamari, prawn

MY XAO BO 155.000"°
Stir fried Quang Noodle with beef

COM CHIEN THOM ,TOM 145.000™
KEM TRONG CA TOBIKO

BUN BO HUF

Trels S e nacatli Stir fried rice with prawn, pineapple, tobiko.

with Hue traditional ki =
beef broth, beef, COM CHIEN HAI SAN 145.000

crab paste ball, herbs Stir fried rice with scafood, calamari, prawn

w Mén ngon ddc bigt/Chef recommended AW Mdn chay/Vegetarian
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Aor chay/ Vegeterarn o

GOI CUON CHAY 55.000"
Vegetarian fresh spring roll, vegetables,
mushroom, tofu

GOI NGO SEN CUNG DINH HUE CHAY 95.000"™

Vegetarian Hué royal lotus salad
with fried tofu, carrot, peanut, shallot

GOI BUOI CHAY 5. 00"
Pomelo salad with tofu, vegetables, peanut, shallot

XA LACH CHAY TRON DAM BALSAMIC g5 gog
Mizxed spring salad with balsamic dressing

CA RI CHAY 145.000"
Vegetarian curry (served with steamed rice)

Mi ¥ SOT CA CHUA 145.000"
Tomato spaghcetti, permesan cheese

MI ¥ SOT CA CHUA VI TOI CAY 45.000™

Penne arrabbiata, garlic, chili, permesan cheese

BON CHAY SOT X1 DAU KEM DAU KHUON 75 000"
Vegetarian fresh rice noodle soya sauce and tofu

CANH RAU NAU NAM 75.000™

Vegetables with mushroom broth

NU BI XAO TOI 95.000"™
Wok fricd baby pumpkin with garlic

RAU CU XAO TOI i
Wolk fried vegetables with garlic

NAM XA0 95.000"
Wok fried mushroom

W Man ngon ddc biet/Chef recommended ¥ Mdn chay/Vegetarian
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Aon trang miéng/ Sweet ending

CHE HAT SEN LONG NHAN CHUGI POT RUGU NGAO BO DUONG
COM XANH W KEM KEM VI RUM NHO
Lotus seed & longan sweet soup Banana flambe with raisin rum ice cream
TRAI CAY 75.000"

Seasonal fruir platter

KEM CHON VI: 75.000"
VANI/ BAC HA sO €O LA/ RUM NHO/ XOAI CHANH DAY

Your choice of ice cream flavour:
vanilla, chocolate, raisin rum, mango passion truit

[ _./'?'é:z. ngore dic biét/ ije.:':ézf af the month

All prices are quoted in VND, inclusive of VAT
— W Min ngon ddc biét/Chef recommended ¥ Mon chay/Vegetarian ————
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