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WELCOME TO NGON VILLA

We are delighted and honoured that you have decided
to spend some of your time with us.

At Ngon Villa, our focus is to provide a complete

Vietnamese experience. In doing so, we seek to

highlight the relationship between the timeless

culture of Vietnam and the finished masterpiece on
your plate.

We have chosen to serve a distinct and relevant

menu to all our guests so we could guide you

through a unique experience from across the country

and ensure that everything we use in our establishment
is of impeccable quality.

Today, the menu will consist of around a hundred
and twenty dishes from the north to the south of
Vietnam, showcasing each of the regions most popular
food options for the locals and highlighting the
history that will forever be engrained in the
Vietnamese people’s lives.

The drink menu on the other hand has been

carefully curated to add an extra dimension to each
of our dishes and to each of your tastes.

The Ngon Villa Team



THE FOOD

Everyday, Vietnamese cuisine is becoming more
popular in many parts of the globe because of its
fresh ingredients, unique flavors, and health benefits.
From the sweeter flavors of the Chinese-influenced
southern cuisine, to the powerful spice of the central
dishes to the harmonious palates of the north,
Vietnam truly is a haven for anyone seeking to have
a gastronomical experience.

At Ngon Villa, we dedicate ourselves to providing this
sensational experience to every guest that we serve,
making sure that each of you will cherish these
moments with us for the rest of your lives. Since
everything is locally sourced and carefully
handpicked, our team has devoted themselves in
curating the recipes that have been passed on for
generations after generations. And with an
abundance of dish options from the southern most
islands of the country to the northern most border of
the mountainous territory, Ngon Villa promises a
complete historical experience, or a journey through
time, from the moment you step inside our gates until
the second you leave our courtyard.

Unlike many other Vietnamese restaurants in the
country, what makes our Ngon Villa's food so special is
that it is the perfect representation of our
centuries-old cultures and traditions, the intense
passion for delectable food, and the Vietnamese
nation coming together as one, with the goal of
sharing the stories behind each dish that has been
put together by our greatest ancestors.



THE VILLA

The French left their mark in Hanoi like nowhere else
in the world. Bicycles, berets and baguettes have
become ubiquitous symbols of the city, and whispered
conversations in French are not uncommon amongst
the more educated older city inhabitants. But nothing
exemplifies Hanoi's French history like the gorgeous
architecture, from humble terraced shop houses to
grand detached mansions.

Perhaps the most fascinating of all, colonial architecture
in Vietnam visually reflects changes in architectural
tastes, from the intricate patterns of Neo-Classicism
in the 19th Century to the bold simplicity of Art Deco
after the 1st World War. Some buildings have suffered
greatly over the past 100 or so years of war and
neglect, whereas others are as brilliant now as they
were a century ago. Fortunately, our Ngon Villa
belongs to the latter category.

Built in 1889 for a French army captain, our Ngon Villa

magnificently reflects this fascinating period of

Vietnam’s history. The structure itself is a blend of

French style and Vietnamese building techniques,

using red brick for the walls and a bamboo base to
provide a natural cooling system.

The building was later sold to Mr. Dinh Le, a wealthy
Vietnamese trader, who used it as his own private
residence before the house was appropriated by the
government of North Vietnam in 1945. Just like many
other large colonial mansions, the property was split
and divided amongst 5 separate families with shared spaces.

Today, the house has been sympathetically restored
to its former grand glory to showcase Vietnam's
finest cuisines in a historical and elegant landmark.



ALL-YOU-CAN-EAT

250.000

per person
All Dishes *

360.000

per person
All Dishes *, **

580.000

per person
All Dishes *, **, ***

All prices are subject to 5% service charge and 10% VAT
Gia trén chua bao gém 5% phi phuc vu va 10% VAT



MON KHAI VI

Appetizer

NOm du dua tom thit * 95.000dia
Hanoian green papaya salad with
pork and shrimp

GOAi sua bién hai san * 95.000dia
Sweet and sour jelly fish salad

Goi cudn tOm thit * 95.000/dia
Spring rolls with pork and shrimp

Cha gio Nam Bo * 95.000/dia

Deep-fried Southern spring rolls

Banh goi chién gion * 95.000/dia

Deep-fried half moon pork and quail egg

Phé cudn Ha Thanh * 95.000/dia

“Pho" rice paper with stir-fried beef

BO cubn mé chai nuscng ** 115.000/dra
Grilled herbal beefcake

Nem mit cudn thit xa xiu * 115.000/dia
Summer rolls with jack fruit and pork char siu

Goi luon gion tron cay ™ 115.000/dia

Marinated crispy eel with aroma salad

Goi ¢ ha dua vit quay ** 135.000/dma
Marinated sweet and sour coconut
meat with roasted duck

NOm rau tién vua tom thit ** 135.000dia
Hue royal sweet and sour salad
with prawns

Muc mot nang tron xoai non ** 135.000/dia
Spicy semi dried squid with
green mango salad

All prices are subject to 5% service charge and 10% VAT
Gia trén chua bao gém 5% phi phuc vu va 10% VAT



MON NUOC

Soup

Sup bap thit cua *

Crab meat and corn soup

Sup hai san Ha Long *
Ha Long seafood soup

SUp ga xé nam huong *

Shredded chicken and mushroom soup

Bun thang *
Hanoian fresh rice noodle soup
with chicken

Bun 6c dau *
Hot and sour snail soup and
fresh rice noodles

Bun bo Hué *
Sweet and sour Hué noodle soup

Phé bo tai lan **

Hanoian beef “pho” noodle soup

Sup tuyét nhi thit cua*

Snow fungus and crab meat soup

My tiém vit quay ***

Egg noodle soup with roasted duck

Sup hai sam tiém thit cua ***
Braised sea cucumber and
crabmeat soup

SUp tu hai nam bong Co*™*
Braised Ha Long geoduck and
shiitake mushrooms

55.000/chén

55.000/chén

55.000/chén

65.000/t06

65.000t06

75.000/t0

75.0001t6

75.000/chén

75.000/t0

75.000/chén

75.000/cheén

All prices are subject to 5% service charge and 10% VAT
Gia trén chua bao gém 5% phi phuc vu va 10% VAT



MON NGON THEO MUA

Seasonal Menu

Ngao hap sa 6t *

Steamed clams with lemongrass and chilli

Ngao chay toi *

Caramelized clams with crispy garlic

SO huyét nudng than hoa *
Char-grilled cockle

SO huyét hap rugu gung *

Steamed cockle with ginger wine

Hau nuéng mdé hanh *

Grilled oyster with spring onion salsa
Hau chién gion *
Deep-fried crispy oyster

Bach tudc nudéng sot cay *
Grilled spicy octopus

Bach tuoc chién mam *
Caramelized octopus with “mam” sauce

Oc déng hap la chanh *

Steamed river snail with lime leaf

Oc dong xao mam me *
Sweet and sour river snail in
tamarind sauce

Ca diéu hong hap nudc tuong *
Steamed red tilapia with soya sauce

Ca diéu hong chién tring mudi *
Stir-fried red tilapia with salted egg

135.000/thé

135.000/thé

145.000/thé

145.000/thé

25.000/con

25.000/con

225.000/dra

225.000/dra

145.000/ths

145.000/thé

175.000/dra

175.000/dia

All prices are subject to 5% service charge and 10% VAT
Gia trén chua bao gém 5% phi phuc vu va 10% VAT



MON NGON THEO MUA

Seasonal Menu

Ga rang muoi *
Wok-fried chicken with rock salt

Pui garo ti*
Southern roasted chicken
Canh ga mam me *

Caramelized chicken wing
with tamarind sauce

Vit rang hung qué *
Stir-fried duck with local basil

Thit bd nuéng than hoa *

Char-grilled herbal beef

Thit bo né to dat *
Smoked beef in clay pot

Thit heo nudng la rung *

Grilled pork with local herb

Thit heo quay gion bi *
Deep-fried crispy pork belly

Thit heo xa xiu nuéng *

Caramelized pork char siu

Sudn heo nuéng cay *

Grilled pork spare rib with spicy sauce

Cu qua ludc cham kho quet *

Poached seasonal vegetable
with “mam” sauce

Rau theo mua xao toi *
Stir-fried seasonal vegetables

225.000/dia

225.000/dia

225.000/dra

235,000/

225.000/dra

225.000/dia

175.000/dra

175.000/dia

175.000/dra

195.000/dra

85.000dra

85.000dra

All prices are subject to 5% service charge and 10% VAT
Gia trén chua bao gém 5% phi phuc vu va 10% VAT



MON NGON THEO MUA

Seasonal Menu

Nam xao hanh toi *
Stir-fried mushrooms with onion

Nam kho tiéu *
Stewed mushrooms in clay pot

Pau ha tdm hanh *
Deep-fried tofu in spring onion sauce

bau ha rang sa ot *
Wok-fried tofu with lemongrass and chilli

Lau mam Nam Bo *
Southern “Mam” hot pot

Lau ndm rau vuon *
Seasonal vegetable and
mushroom hot pot

Lau ga om ndm *
Chicken and mushroom hot pot

Ca loc kho tO *
Stewed banana fish in clay pot

Sudn heo ram *
Stewed pork spare ribs in clay pot

Ga rang la chanh *
Stewed chicken with lime leaves

Bo kho Sai Gon *

Southern stewed beef in clay pot

Vit khia *

Southern stewed duck in clay pot

115.000/dia

115.000/dia

95.000/dia

95.000/dia

300.000/mei

300.000/mei

300.000/mei

135.000t0

135.000t0

135.000/t0

135.000t0

135.000/10

All prices are subject to 5% service charge and 10% VAT
Gia trén chua bao gém 5% phi phuc vu va 10% VAT



MON NGON THEO MUA

Seasonal Menu

Trung chung md heo *
Scrambled egg with crispy pork belly

Thit heo rang tom *
Caramelized pork with shrimp

Ca tim om sot hai san *
Braised eggplant with seafood sauce

Com niéu *
Baked rice in clay pot

Xoi nép nudc dua *

Steamed sticky rice with coconut juice

Com chién ga xé tay cam *

Chicken fried rice in clay pot

Com rang hai san *
Seafood fried rice

Chao ganh

(tbm. ga. nghéu, nam) *
Selection of congee

(prawn, chicken, clam, mushroom)

Mi nui xao bo *
Stir-fried noodles with beef

Mién xao thit heo *
Stir-fried vermicelli with pork

Phé ap chao sot hai san *
Pan-seared “phd” noodles with seafood

Canh chua ca loc *
Southern banana fish broth

115.000/dia

125.000/dia

135.000t0

8500010

85.000/t0

115.000/t0

11500010

105.000/thé

115.000/dia

115.000/dia

115.000/dia

95.000/thé

All prices are subject to 5% service charge and 10% VAT
Gia trén chua bao gém 5% phi phuc vu va 10% VAT



MON NGON THEO MUA

Seasonal Menu

Canh thit bam nau chua *

Minced pork and summer fruit broth

Canh sudn nau dua chua *

Braised pork spare ribs with
Vietnamese pickles

Canh nghéu nau tap tang *

Clams with seasonal vegetable broth

Canh trung dau ha *
Egg and tofu broth

Canh cu qua ham *
Braised seasonal vegetable broth

Canh riéu cua ca phao *
Hot and sour rice crab broth
with Vietnamese pickles

Oc doéng nhoi thit hap **

Steamed river snails with pork cake

Hau U tring muoi **
Grilled oysters with salted egg

TOm su nudéng lui **
Char-grilled prawns

TOmM su rang muoi **
Wok-fried prawns with rock salt

Muc 6ng hap hanh can *

Steamed squid with celery and onion

Muc xao sot cay **
Stir-fried squid with spicy sauce

05.000/ths

95.000/ths

95.000/ths

05.000/ths

95.000/thé

95.000/ths

155.000dra

35.000/con

225.000/dra

225.000/dia

245.000/thé

245.000/thé

All prices are subject to 5% service charge and 10% VAT
Gia trén chua bao gém 5% phi phuc vu va 10% VAT



MON NGON THEO MUA

Seasonal Menu

Ech dong om noi dat **
Stewed frog with banana in clay pot

Ech dong chién mudi 6t *
Deep-fried frog with rock salt

Luon dong xao riéng me **
Stir-fried eel with turmeric

Luon dong um cay **
Braised eel with spicy sauce

Vit xiém quay la rung **
Roasted duck with local herbs

Vit xiém tiém nam **
Braised duck with mushrooms

LAu vit om sau *
Braised duck with summer fruit hot pot

Lau hai san chua cay *
Hot and sour seafood hot pot

To6ém su hap trai dua ***
Steamed prawns in coconut

Luon dong chién gion ***
Deep-fried crispy eel

Cua hap bia ***

Steamed crab with beer

Cua chién s6t me ***
Deep-fried crab with tamarind sauce

215.000/thé

215.000/dra

245.000/thé

245.000/thé

255.000/dra

255.000/dra

350.000/nsi

350.000/nsi

265.000trai

245.000/thé

85.000/100g

85.000/100g

All prices are subject to 5% service charge and 10% VAT
Gia trén chua bao gém 5% phi phuc vu va 10% VAT



MON NGON THEO MUA

Seasonal Menu

Cua um sot cay ***
Spicy crab in clay pot

Tu hai nuéng mdé hanh ***
Grilled Ha Long geoduck with
spring onion salsa

Tu hal nuéng sot tring mudi **
Grilled Ha Long geoduck with
salted eqg

Tu hai hap so6t cay ***
Steamed Ha Long geoduck with
spicy sauce

Ca chinh nudng truyén thong **
Traditional grilled herbal eel fish

Ca chinh rang muoi ***
Wok-fried eel fish with rock salt

Ca chinh om thon da ***
Braised eel fish with green banana

Lau ca keo Nam Bo *+*
Mekong delta fish hot pot

Lau bo nhung gidm ***
Poached beef with vinegar jus hot pot

Lau bap bo riéu cua *
Hot and sour beef with river crab hot pot

85.000/100g

70.000/con

70.000/con

70.000/con

95.000/100g

05.000/100g

95.000/100g

400.000/nsi

400.000/nsi

400.000/mei

All prices are subject to 5% service charge and 10% VAT
Gia trén chua bao gém 5% phi phuc vu va 10% VAT



MON TRANG MIENG

Dessert

Thach ca phé suda dua *

Chilled coffee jelly and coco milk

Kem caramel tran chau *
Creme caramel with sago sweet soup

bPia trai cay theo mua *
Seasonal fresh fruit platter

Cheé bap *

Braised corn sweet soup

Ché ba ba Nam bd **

Southern sweet soup

Che sam bd lugng *
Chef's special sweet soup

Kem 6c qué **
Homemade ice cream in cone cake

Sta chua mit **
Jackfruit yoghurt

Cheé chudi chung mit kho***
Braised banana in coconut
and taro sweet soup

Che xoai kem hat dé ***
Mango sweet soup with pistachio ice cream

Banh chudi hap kem dua **
Steamed banana cake in coconut milk

35.000/chén

35.000/chén

35.000/dia

35.000/chén

45.000/phan

45.000/phan

45.000/phan

45.000/chen

55.000/chén

55.000/chén

55.000/chén

All prices are subject to 5% service charge and 10% VAT
Gia trén chua bao gém 5% phi phuc vu va 10% VAT



