VI HUE

TINH HOA cO DO

N6i tiéng véi huong vi tinh té€, nguyén liéu tuoi ngon va nghé thuat
trinh bay mén an khéo 1éo, 4m thuc Hué tir l4u da dugec ménh danh
14 vién ngoc quy trong kho tang 4m thuc Viét Nam.

Tran quy vién ngoc 4y, tur hao tai manh dit c6 d6, Vi Hué k€ thira tinh hoa,
ning tAm moén n truyén théng véi sir két hgp hai hoa gitta nét sang tao
va tinh bén vimg. Tir nhimg loai thao méc tuoi thom dén gia vi dic trung
duoc chon loc ti mi ciing nguén nguyén liéu quy bau tir dia phuong,
mé&i moén an tai Vi Hué€ déu toat 1én nét tinh hoa ctia 4m thuc cung dinh,
d4n dit thuc khach vao mét hanh trinh diy mé hoic,
noi huong vi, van héa va nghé thudt hoéa quyén mét cach hoan my!

Renowned for its vibrant flavors, fresh mgredients, and artistic presentation,
Hué cuisine is a treasure of Vietnam's culinary heritage. Vi Hué takes
this tradition to new heights, blending sustamability and creativity into every dish.
From fragrant herbs to delicate spices, every bite reflects the royal essence of Hue,

mviting diners on an unforgettable journey of flavors, culture, and refinement.

|




Gt thidu

N

ﬂﬁ\k\
Tir tinh yéu 4m thuc qué huong va tran trong ngudn nguyén liéu ban dia, ""
i ‘ Vi Hué chit loc nhimg san vat tinh hoa tir cic viing dt trir danh xir Hué
dé 1am nén nhimg mén ngon chét lugng, mang theo huong sic c6 do
va md ra hanh trinh kham pha 4m thuc ddy cam xic.
Thuong mdi quy ban ciing kham pha...

1] From a love of our homeland’s cuisine and a deep respect for local ingredients, '|'[
Vi Hué carefully selects the finest specialties from Hue's renowned regions
to create dishes of true quality - carrying the essence of the Imperial City
\ and opening a heartfelt journey of culinary discovery. J
e warmly invite you to embark on this exploration...
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Hué may médn s& hitu Phi Tam Giang - didm pha rong 16n nhit Pong Nam A, noi
dong nuéc ngot ém dém tir song Huong hoa quyén ciing vi min méi ctia bién ca. Sy giao
thoa 4y tao nén nguén nuéc 1o dic biét, nu6i dudng hai sin phong pha, tuci ngon nitc
tiéng, mang huong vi thom ngot dic trung khoé noi nio sinh duge. Cing véi ngur trudng
tri1 phit cia Thuan An va Ling Co, viing bién - dim pha niy chinh 13 kho ting hai san
thién nhién quy gia, mang téi cho mén ngon Vi Hué chiéu sau huong vi va tinh hoa ctia
song nudc, bién trdi qué huong.

Hue 1is blessed with Tam Giang Lagoon - the largest lagoon m Southeast Asia - where the
gentle freshwaters of the “Perfume” river blend with the salty taste of the sea. This natural
harmony creates a unique brackish environment that nurtures an abundance of seafood, famed for
its freshmess and distinctive sweetness found nowhere else. Along with the rich fishing grounds of
Thuan An and Lang Co, this coastal and lagoon region is truly a treasure of nature, bringing to Vi
Hué dishes a depth of flavor that embodies the essence of our homeland s rivers, seas, and skies.
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Nim cach trung tam thanh phé Hué khoang 60 km, & d6 cao 600 - 800 m so véi muc
nuéc bién, A Lu6i 12 mot huyén mién nai thudc day Trudng Son Bic. Ving dit xanh
mang khi hiu mat lanh, dit dai mau md& va thién nhién hoang so dia nuéi dudng nén
nhimg dan ga déi tha réng chic thit, thom ngot tu nhién va ciing 13 viing tréng ca phé
dic sin ndi tiéng, mang huong vi rit riéng ctia niii rimg. Tir mén ngon téi ly ci phé dugm
vi, san vat A Lu6i da goép phédn tao nén cho thuc don Vi Hué mét dur vi moc mac, chat phac
ma ddy tinh t€, mang hén dai ngan qué huong...

Located about 60 km from Hue's city center, at an altitude of 600 - 800 meters above sea level,
A Luoi is a mountainous district wn the northern Truong Son range. This verdant land, with its cool
climate, fertile soil, and unspoiled nature, nurtwres free-range hill chickens with firm, naturally
sweet meat, and is also home to renowned specialty coffee carrying the distmctive flavors of the
mountains. From savory dishes to rich cups of coffee, the products of A Luoi bring toVi Hué's menu
a rustic yet refined character - wmbued with the spwrit of the great lighlands of owr homeland.
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Thudc viing ven bién huyén Quang Pién, cach trung tdm thanh phé Hué khéng xa,
Quang Thai 12 mién qué tri phi véi ddng rudng, séng ngdi va ddm pha xen ké. Ving dat
nay ndi tiéng véi dan vit déng duge chin tha tu nhién, bai 16i trén séng pha va rudng
déng, nhé vay thit chic, da méng, thom ngot va dam da huong vi. Quang Thai da mang
dén nguén nguyén liéu dong diy dur 4am 4m ap ctia mién qué xir Hué€ thanh binh.

Situated in the coastal district of Quang Dien, not far from the center of Hue, Quang Thai
is a fertile land of rice fields, rivers, and lagoons interwoven. This region is renowned for its
naturally raised free - range ducks, which swim across rivers, lagoons, and fields - resulting in
firm meat, thin skan, and a fragrant, savory sweetness. Quang Thai offers ingredients imbued
with the warm, lingering essence of Hue's peaceful countryside.
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Sous Vide

Sous Vide 13 phuong phap ndu dn dic biét c6 ngudn géc tir Phap, trong d6 nguyén liéu
duge hiit chan khéng va 1am chin cham rai trong nuéc & nhiét do thap, 6n dinh suét nhiéu
gid. Nhd vay, mén an giit tron huong vi tinh khiét, d6 tuoi ngot ti nhién cling két cAu mém
dm tinh té€. Ciing bdi cach ché€ bién nay, thit d6i khi vin mang sic héng tu nhién tuéng
chimg nhu chua chin, nhung thuc ra da dat dén d6 chin hoan hao, an toan va trén vi.

Tai Vi Hué, chiing téi nang niu tinh hoa 4m thuc c8 d6, két hop ciing k¥ thuat nau
nuéng hién dai d€ khoi day vi ngon nguyén ban, mang dén trai nghiém méi mé, diy tinh
t€. D6 ciing 1a cach Vi Hué ké tiép cau chuyén 4m thuc Viét - vira gin giir truyén théng,
vira cham dén hai thé cta thai dai.

SOUS VIDE TRADITIONAL
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Sous Vide is a special culinary technique originating from France, in which imgredients are
vacuuwm - sealed and gently cooked in water at a consistently low temperature for several hours.
This process preserves the pure flavors, natural sweetness, and refined tenderness. As a resull,
the meat may retain a naturally pink hue that appears undercooked, but in fact, it achieved
perfect doneness - safe, flavorful, and impeccably balanced.

At Vi Hué, we honor the rich culinary heritage of the Imperial City, harmonizing it with
modern cooking techmiques to reveal authentic flavors and offer a refined dining experience. This
15 how Vi Hué continues the story of Vietnamese cuisine - preserving tradition while embracing
the spirit of the present.
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Khar Vi/ Appertizers

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

VI BANH HUE
(trdi nghiém 3 mon bank Hué truyén thong)

Hue's traditional rice cake tasting plate (3 ¢ypes)

BANH BOT LOC HUE
NHAN TOM THIT

Hue pork & shrimp dumpling,
fish dipping sauce, spring onion oil

BANH T MAN VI HUE
Steamed Hue dumpling with pork and shrimp,
crispy rice cake, sweet & sour fish sauce

135.000""°

BO LA LOT NUGNG
KEM XA LACH RAU VUON

Grilled beef “Lot” leave
with garden herbs salad, peanut sauce

CHA GIO RAM HUE 125.000"
Hue's traditonal crispy deep-fried pork spring rolls

CHA GIO NHAN THIT KEM HAT SEN HUE

Pork & Hue lotus seed crispy spring roll

85.000"™"

BANH BEO
Steamed rice cake with pork

65.000"°

| and shrimp, peanut, shallotf

CHA TRIA % 110.000"™
DAM PHA TAM GIANG B(?C ;
MG CHAI NUONG KEM GOI TRAI BUOI
Grilled "Tam Giang" Lagoon clam with
minced pork, pomelo salad, peanut, herb oil

COM CHAY 125.000""
KEM BO TAI TARTARE,
CHA BONG VA SOT KHO QUET W

Beef tartare with crispy rice cake
and caramelized fish sauce

GOI CUON TOM THIT 90.000""

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

GOI CUON CHAY &

Vegetarian fresh spring roll,
vegetables, mushroom, tofu

70.000™

115.000"™"

— W Mén ngon ddc biét/ Chef recommended ¥ Mén chay/ Vegetarian -
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Gé:/ Salad

GOINGO SEN 135.000"°
CUNG DINH HUE W

Huéroyal lotus salad
with pork and prawns, carrot, peanut, shallot

GOI BC) KIEU CARPACCIO, 155.000"°
sOT DAU DAM KEM RAU VU(‘JN

Vietnamese beef carpaccio, star fruit, pickled
Hue fig, lime & fish sauce dressing

GOI BUGI KEM MUC ONG 155.000"°
LANG CHAI THUAN AN W

Pomelo salad with Thuan An village

calamari, peanut, shallot

XA LACH TOM NUONG MUOI BT 160.000"™
KEM NHO KHO NAU TRA
SOT DAU GIAM VI GONG SA

Grilled prawns salad with beetroot pickle,
raisin in tea, ginger & lemongrass balsamic dressing

Jup C znh/ J'au[)

SUP Bf DO sUP CAI BO XO1 SUP GA CANH CHUA
CARIHAISAN , KEM HAISAN NAU NAM CA BOP
Pumpkin DAM PHA TAM GIANG Chicken and Sweet and sour
seafood soup with Spinach & mushroom soup cobia broth
prawns, squid, clam  "Tam Giang" lagoon (served with
& curry flavour seafood soup steamed rice)

- W Mbén ngon ddc biét/ Chef recommended 4 Mén chay/ Vegetarian ——————
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CA BOP LANG cO NUONG 345.000"™"
sOT MUOI 6T LA £

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

CA BGP KHO TO 315.000"
Braised cobia in claypot with boiled vegetables

GA KHO TO 215.000"™

Braised chicken in claypot with coconut juice,
vegetables, ginger, chive, served with steamed rice

GA CUON CUNENSOT RAUMUI 245.000™
Grilled rolled chicken with shiitake mushrooms,
shallots, and basil leaves with coriander sauce

qA NUONG ; 265.000""
ONG TRE XOI GAC W

Gerilled chicken in bambo served with
cochinchin fruit sticky rice, laska leaves sauce

TOM SU XAO SOT CHUA CAY 225.000"°
Wok fried king prawn with sour & spicy sauce

THIT SUC‘N BO NAU CHAM

CA CHEM NUONG VOI COM SEN
(SOT OT HUE hoic SOT LA F)
Grilled sea bass served with lotus seed steamed rice,

L baby pumpkin & fermented chili sauce

GA BAN A LUGI 215.000""
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

MUC XAO CHUA CAY 225.000"™
Wok fried calamari with sour & spicy sauce

UC VIT DONG 295.000"™
VUNG @ANG THAI NUGNG

KEM BANH KHOAI LANG NUONG
sOT HAT DOI, CHAM CHEO W

Sous vide duck breast, beetroot puree,
sweet potato gratin, ‘‘cham cheo” spices sauce

KEM CA ROT NGHIEN VI HOA HOI sOT BO KHO

14 hours beef shortrib with star anise carrot emulsion served with crouton

375.000""
NONG HEO A LUGI 355.000""°
NAU CHAM VI XA xfu
KEM XOI NAM MOI %

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

CA RI GA 180.000"°
Chicken curry (served with steamed rice)

- W Mén ngon ddc biét/ Chef recommended 4 Mén chay/ Vegetarian
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N Y/ Pasta

MI Y SOI CAY HAI SAN LANG CO W 255.000""
Lang Co seafood chili linguine,
caper, anchovi, fish, clam, prawn, calamari

MI Y HUONG VI CHEF SOTRAUMUI HUE  225.000"
KEM TOM NUONG MUOI 6T W

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

Ml ¥ SOT CA CHUA & 175.000"™
Tomato spaghetti, permesan cheese

M1 ¥ SOT CA CHUA VI TOI CAY & 175.000"™
Penne arrabbiata, garlic, chili, permesan cheese

./’fz sz & Cort/ Noodle & Rice

MY QUANG UC VIT

BON BO HUE
beef, crab paste ball, herbs

BUN CHAY SOT Xi DAU KEM DAU KHUON &7 85.000"™
Vegetarian fresh rice noodle soya sauce and tofu

MY XAO HAI SAN LANG CHAI THUAN AN W 195.000""

Stir fried Quang Noodle with Thuan An village seafood,
vegetables, fish, calamari, prawn

MY XAO BO 185.000"
Stir fried Quang Noodle with beef

COM CHIEN THOM ,TOM 175.000™
KEM TRUNG CA TOBIKO

Stir fried rice with prawn, pineapple, tobiko

COM CHIEN HAI SAN 175.000"™
Stir fried rice with seafood, calamari, prawn

275.000™

Slow cooked pan-fried duck breast served
with Quang noodles stir-fried with local herbs

75.000™"

Fresh rice noodle with Hue traditional beef broth,

TACO BANH XEO
Vietnamese pancake,
chicken stewed in
spicy and sour sauce,
with pickled vegetables
_\and sweet and sour saucer‘

- W Mén ngon ddc biét/ Chef recommended ¥ Mén chay/ Vegetarian
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on c/u.zy/ Vegeteran «

GOI CUON CHAY 70.000"

Vegetarian fresh spring roll,
vegetables, mushroom, tofu

GOI NGO SEN CUNG DINH HUE CHAY 115.000"™

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

GOI BUCI CHAY 135.000"
Pomelo salad with tofu, vegetables, peanut, shallot

XA LACH CHAY TRON DAM BALSAMIC 120.000"
Mixed spring salad with balsamic dressing

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

Mi ¥ sOT CA CHUA 175.000"
Tomato spaghetti, permesan cheese

Ml ¥ sOT CA CHUA VI TOI CAY 175.000""
Penne arrabbiata, garlic, chili, permesan cheese

BUN CHAY SOT Xi DAU KEM DAU KHUON 85.000"™

Vegetarian fresh rice noodle soya sauce and tofu

CANH RAU NAU NAM 75.000™
Vegetables with mushroom broth

NU Bf XAO TOI 115.000"™
Wok fried baby pumpkin with garlic

RAU CU XAO TOI 85.000"°
Wok fried vegetables with garlic

NAM XAO 95.000"™
Wok fried mushroom

————— W Mén ngon ddc biét/ Chef recommended ¥ Mén chay/ Vegetarian —————
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o tré e/ Kid correr
ROLLED OATMEAL PORRIDGE 115.000""

— CHAO NGU cOC KEM TRAI CAY &

Organic honey, diced fruits, seasonal berries,
yogurt, healthy toasted seeds

COM CHIEN TRUNG 115.000"°
Stir fried rice with egg

XUC XfCH GA NUONG 145.000"
KEM RAU CU THEO MUA HAP

Grilled chicken sausage
with steamed seasonal vegetables

Mi ¥ SOT CA CHUA T s e a———
Tomato spaghetti, pamersan cheese WL % SQT C‘} € {1
KEM XUC XICH GA

Tomato spaghetti
with chicken sausage

FISH AND CHIPS 225.000""
Fish, potato

on trmy muéng/ Jweet emﬁry

CHE HAT SEN LONG NHAN CHUOI POT RUOU NGAO BO DUONG

CcOM XANH W KEM KEM VI RUM NHO
Lotus seed & longan sweet soup Banana flambe with raisin rum ice cream
TRAI CAY 75.000"

Seasonal fruit platter

KEM CHON VI: 85.000"™
VANI/ BAC HA SO €O LA/ RUM NHO/ XOAI CHANH DAY

Your choice of ice cream flavour:

vanilla, chocolate, raisin rum, mango passion fruit

All prices are quoted in VND, inclusive of VAT
- W Mén ngon dic biét/ Chef recommended ~ ¥ Mén chay/ Vegetarian —————
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Daily from 8:30 to 11:00 a.m

BUN BO HUE 75.000"™°
- "HUE" TRADITIONAL BEEF NOODLE BROTH

Fresh rice noodle with Hue traditional beef broth,
beef, crab paste ball, herbs

BANH MY CHAO 110.000™
v6I TRONG OP LA KEM THIT BO

- SUNNY SIDE UP EGG,

BREAD, SAUTEED BEEF ON PAN

Fried eggs, sauteed beef, char siu sauce, pate, baguette

BUA SANG QUOC TE 155.000"°
(tritng chién, khoai tdy,

ndm xdo, xic xich, bank mi)

International Breakfast (roasted potatoes,
grilled tomato, chicken sausage, grilled bacon,
sautéed mushroom, toasted bread)

XA LAT TAO VOI TRONG CHAN 115.000""
Apple salad with poached egg, balsamic dressing

CHAO NGU cOC KEM 95.000"™
- ROLLED OATMEAL PORRIDGE

Organic honey, diced fruits,
seasonal berries, yogurt, healthy toasted seeds

TO TRAI CAY KEM SUA CHUA DUA 85.000""
- COCONUT BOWL

Soaked quinoa, homemade granola,
coconut yogurt, seasonal fruits, honey

Vi Hué'chan thinh cam on va chic quf khdch mét ngly trin diy ning lugng!
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Thank you! Vi Hue wish you a day full of energy!
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VI HUE

TINH HOA €O DO

Vi Hué xin chan thanh cam on!
Thank you for diming with us!
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