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‘ ‘ The rhythm of street flavors

Can you hear the melody of Vietnamese street food?

It’s the clinking sounds of bowls and chopsticks, of spoons and ladles, the
familiar chime of street vendors weaving through narrow alleys.
Together, they form a lively, emotional symphony — the signature
soundtrack of Vietnam’s vibrant street food culture.

At Streetside Dining, we tell the story of Vietnamese street food — a
journey through simple, familiar dishes that have been cherished across
generations, from North to South. Each dish carries its own story — a
fusion of creativity, authenticity, and a deep love for the flavors of our

homeland.

Come to Streetside Dining and savor the colorful symphony of flavors woven

into every bite.

Miic gia trén da bao goém phi dich vu va thué VAT.
All prices are inclusive of service charge and VAT.
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HUONG U] BUONG PHO UIETNAM

UIETNAMESE STREET FOOD FLAUORS

o0

Cha Gio Dé Chién Gion Nhan Tom 151.000
Crispy Cricket Spring Rolls with Shrimp Filling

Nem Ca Hoi Sapa Cuon La Lot 210.000
dung véi ban banh (Signature SSD)

Salmon Rolls in Betel Leaves with

Rice Vermicelli & Rice Paper (Signature SSD)

Khoai Mon Lé Pho 110.000
Taro Croquettes “Old Quarter Style”

Banh Xeo Nhan Hai San 210.000
Vietnamese Crispy Pancake with Seafood Filling (Bdnh Xéo)

Nem Lui Nuéng Cu6n Banh Trang (Signature SSD) 210.000
Grilled Pork Skewers in Rice Paper Rolls (Signature SSD)

Phé Xao Hai San Hoac Bo Hoac Ga 180.000
Stir-fried Pho Noodles with Seafood / Beef / Chicken

Miic gia trén da bao gom phi dich vu va thué VAT.
All prices are inclusive of service charge and VAT.
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HUONG U| DUONG PHO UIETNAM

UIETNAMESE STREET FOOD FLAUORS
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Com Chién Bo Bam Dua Mu6i 175.000
Fried Rice with Minced Beef & Pickled Vegetables

Com Chién Hai San Tring Cua 192.000
Fried Rice with Seafood & Crab Roe

Thit Heo U Thao Méc Chién 192.000
Herb-marinated Crispy Pork

Bun Bo Nam B6 182.000
Southern-style Beef Vermicelli Bowl (Biin Bo Nam Bg)

Mién Om Hai San Niéu bat (Signature SSD) 269.000
Claypot Glass Noodles with Seafood (Signature SSD)

Miic gia trén da bao gom phi dich vu va thué VAT.
All prices are inclusive of service charge and VAT.
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SUP /soup

Sup Hai San Huong Nam 92.000
Seafood & Mushroom Soup
Sup Ga Xé Nau Thit Cua 105.000

Shredded Chicken ¢ Crab Meat Soup

Sup Bao Ngu Nau Hai Sam 155.000
Abalone & Sea Cucumber Soup

GOI, NOM TRUYEN THONG
TRADITIONAL UIETNAMESE SALADS

o0

NoO6m Bo Xoai Xanh 125.000
Green Mango Salad with Beef

Nom Ngo Sen Tom Thit 125.000
Lotus Stem Salad with Shrimp ¢ Pork

Nom Hoa Chuoi Thit Quay 110.000
Banana Blossom Salad with Roasted Pork

Goi Busi Hong Tom Thit 155.000
Pomelo Salad with Shrimp ¢ Pork

Miic gia trén da bao gom phi dich vu va thué VAT.
7 All prices are inclusive of service charge and VAT.
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CAC MON UE TOM UA MUC

PRAWN & SQUID SPECIALTIES

o=
Tom Hum Chién Sa Sét Triing Muoi (Signature SSD) 699.000
Lemongrass-fried Lobster with
Salted Egg Sauce (Signature SSD)
Tom Hum S6t Mam Me 651.000
Lobster with Tamarind Fish Sauce
Tom St U Mudi Huong Sa 286.000

Lemongrass-infused Salt-cured Tiger Prawns

Tom St Nuéng Muéi Ot 286.000
Grilled Tiger Prawns with Chili Salt

Muic Chay Toi Huong Sa 241.000
Garlic & Lemongrass Stir-fried Squid

Muc 1 Nang Nuéng Cay 255,000
Grilled Semi-dried Squid with Spicy Marinade

CAC MON UE CUR CR

CBAB & FlokH BIshtS

o0,
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Ca Vugc Nudng La Chuoi (Signature SSD) 295.000
Banana Leaf-grilled Sea Bass (Signature SSD)

Cha Cd La Vong 265.000
Hanoi-style Grilled Fish with Dill (Cha Ca La Vong)

Ca Lang Song Da Chién Giéng 251.000
Song Da River Catfish Fried with Galangal

Thit Cua Om Mién Niéu Dit (Signature SSD) 320.000
Claypot Glass Noodles with Crab Meat (Signature SSD)

Miic gia trén da bao gom phi dich vu va thué VAT.
9 All prices are inclusive of service charge and VAT.
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MON BO / BE

BEERE @ UEHL DISHES
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Bo Wagyu U6p Thao Moc

Nuéng La Dong (Signature SSD)
Dong Leaf-grilled Wagyu Beef with
Herb Marinade (Signature SSD)

Bo Luc Lac Vi Tiéu
Stir-fried Diced Beef with Pepper Sauce

Bo S6t Tiéu Pen Niéu Dat
Claypot Beef in Black Pepper Sauce

MON UE HEOQ

PORK DISHES

o0
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Heo U Thao Moc Nuéng Ong Tre (Signature SSD)

Bamboo-grilled Herb-marinated Pork (Signature SSD)

M4 Heo Nudng Ngti Vi Quan Rau Ruing
Five-spice Grilled Pork Cheeks with Wild Herbs

Thit Heo Vién Om Nam Hat Sen Niéu Dat

Claypot Pork Meatballs with Mushrooms ¢ Lotus Seeds

11

Miic gia trén da bao gom phi dich vu va thué VAT.
All prices are inclusive of service charge and VAT.
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MOM UE GA / UIT
EEH N T LK DISHES
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Dui Ga Nudng Tam Vi Mat Ong 187.000
Honey-glazed Grilled Chicken Thigh Trio

Ga Quay La Chanh Niéu Pat 192.000
Claypot Roasted Chicken with Lime Leaves

Luon Vit Xao Hung Qué 181.000
Stir-fried Duck Breast with Thai Basil

Vit Om Khoai So 183.000
Duck Stew with Taro

CAC MON RAU

UEGETABLE SIDE DISHES

Cai Thao S6t Nam Dong Co 88.000
Stir-fried Napa Cabbage with

Shiitake Mushroom Sauce

Rau Muong Xao Téi 81.000

Stir-fried Water Spinach with Garlic

Rau Cai Chip Xao Nam 79.000
Stir-fried Baby Bok Choy with Mushrooms

Miic gia trén da bao gom phi dich vu va thué VAT.
13 All prices are inclusive of service charge and VAT.
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CAC MON CHRY

UEGETARIAN DISHES
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Nem Cu Qua Nhan Nam
Vegetable & Mushroom Spring Rolls

Nem Tuoci Quan Rau Vuon
Fresh Garden Vegetable Rolls

DPau Ha Om Nam Tuoi
Claypot Tofu with Fresh Mushrooms

DPau Ha Non Tam Hanh Thom
Pan-fried Silken Tofu with Scallion Oil

Mién Om Rau Nam Niéu Dat
Claypot Glass Noodles with
Vegetables & Mushrooms

Banh Phé Xao Gion Véi Rau Va Nam
Crispy Stir-fried Pho Noodles with
Vegetables & Mushrooms

Rau Céi Thdo Om Nam Dong Trung
Braised Napa Cabbage with
Cordyceps Mushrooms

Ca Tim Om Nam bong Co

Claypot Eggplant with Shiitake Mushrooms

121.000

115.000

125.000

125.000

151.000

142.000

83.000

83.000

Miic gia trén da bao gom phi dich vu va thué VAT.
All prices are inclusive of service charge and VAT.
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CAC MON CANH

SIDE DISH
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Canh Chua Ca Loc Mién Tay 110.000
Southern-style Sour Snakehead Fish Soup

Canh Moc Tha Nam 92.000
Pork & Mushroom Clear Soup

Canh Chua Ngao Bién 98.000
Sour Clam Soup
Canh Chua Thit Nau Sau Qua 80.000

Sour Pork Soup with Dracontomelon Fruit

TRANG MIENG

DESSERTS
i
Chuoi Qué Lan Mat Ong Nhan Dau Phong 78.000
Honey-glazed Local Banana with Peanut Filling
Hoa Qua Nhiét Déi 92.000
Tropical Fresh Fruits
Tra Xanh Dung Véi Mt Sen Ha Noi 83.000

Hanoi-style Green Tea with Lotus Seed Jam

Miic gia trén da bao gom phi dich vu va thué VAT.
17 All prices are inclusive of service charge and VAT.
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Meet our chef
NGUYEN THAC THIET

¢

Chef Nguyén Thac Thiét, a true artisan of Vietnamese
flavors, has dedicated over 15 years to Vietnamese cuisine.
He has had the opportunity to work with and learn from
world-renowned chefs such as Thierry Drapeau, a
Michelin-starred chef from France, and John Burton Race,
a Michelin-starred chef from the UK. With experience as
Executive Chef on a 5-star cruise in Ha Long Bay, he was
also honored as one of Vietnam's Top 10 Culinary Artisans
in Tourism in 2019. Every dish created by Chef Thiét is a
delicate blend of traditional spirit and modern creativity,

offering diners a rich and emotional culinary experience.

"I love Vietnamese cuisine, especially street food, which
has been a part of my life like breathing for a long time. I
don’t want to keep these flavors to myself, but rather wish
to share them with everyone, especially international
visitors, by offering the most impressive, authentic street
food dishes, served with love and dedication. At Streetside
Dining, you will embark on a journey to discover fresh,
time-honored flavors deeply rooted in the cultural identity
of Vietnam, from all three regions of the country. Through
each dish, you will experience the richness and diversity of
Vietnamese culinary heritage while uncovering the
profound values embedded within, reflecting the people,
their way of life, and the things that have truly shaped the
everlasting value of Vietnamese cuisine.”
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