HUGNG VI HOI AN

Ldy cam hing tur tinh hoa &m thuc truyén théng Viét Nam, Bép trudng clia Namia da tinh té tai hién nhing
huong vi than thudc qua lang kinh séng tao duong dai. M6 mén an la su phan chiéu clia nhitng anh hudng van
hoa phong phu tir thuong cang c6 Hoi An, va la diém giao thoa gilta ki thudt &m thuc quoc té va san vat ban
dia theo cach tiép can bén ving.

Thuc don cla Namia t6n vinh di san dm thuc cda mién Trung, dong thoi cam két vai su phdt trién
~ bénving bang cac nd luc hOp tac chat ché cung nong dan dia phuong dé lua chon nguyen liéu theo mug £
gidm thi€u lang phi va néi khéng véi nhua dung mot lan. . ; ""'55’ ”“-%%P

)

o Fit P P

/nspired by trod/ttona/ Wetnamese cu451r)é‘ oﬁ;ﬁaef—ftef has o Se

- we hbfq, glear They reﬂect the rich cg%/ml/‘ 2 »ges,‘of '; uggg_rt in HofA zwhere r{ €6
cu/tura/ excharrgé weave international edmmu‘és w/’l‘h Ot%f’o tq_ﬂ“a*bﬂ/fﬂppl'gﬂ'f-h'-

5 A ',_.; o e «

Our menus honor the 1 reg/ons rich cu//nmy her/tgge Wh//e embrac;ng gjstmnﬂbwrl/ iZz)/Tzazarkmg c/o‘se/y W/th A

Jocal farmers we source seasonp/ /hgred‘#énts M/mﬂe waste, and ehmmat‘e p/ast/cs s

- ¥ g

e i ¥ i #3

3 : e v - = 3 2 v
- : = e iy i ¥ L - i 3 o
g f . % L = 3 e =

oy

: As the Vietnamese phrase goes:
“An theo thud, & theo thoi” - Live according to time



THE MERCHANT PLATTER

Mon dac trueng Namia cho hai ngudi 450,000
Namia's Signature Platter for two

Urc vit tdm gia vi, xUc xich va thit heo mudi coppa - Cured duck breast, saucisson sec, coppa
Pate gan vit va banh mi gion - Duck liver pate with sourdough chips

Ph6 mai tuoi - Smoked scamorza, baby mozzarella

Hanh muai chua, oliu, mit hoa dam but - Pickled spring onion, olives, rosella jam

MON KHAI V| NGUOI

COLD APPETIZERS

Ca Chua Lang Rau Tra Qué «# 250,000
Tra Que Tomatoes

Sot pesto rau thom va hat huéng duong, dua leo, phd mai tuci Ba Lat
Assorted herbs, sunflower seed pesto, cucumber, Da Lat burrata

Goi Ga 250,000
Poached Chicken Salad

Nudéc phd cd dac, x6t me dau giam, cl hd dira, banh gao chién
Pho jelly, sesame vinaigrette, fresh bamboo, puffed rice

PAau HG S6t Ca Chua ¥ 250,000
Namia Egg Tofu

Nudc sen, tdo bién, ca chua
Lotus water, kombu, tomato

Ca Tai Chanh 250,000
Sapa Salmon Ceviche

Budi, cd thi la, ngo ri, ddu phdng, banh trang khoai mi chién
Pomelo, fennel, coriander, peanuts, cassava paper chips

Bo Tai Chanh 290,000
Organic Beef Tartare

Tuong 6t Hoi An, he |4, d6 chua, khoai mon chién
Hoi An chilli sauce, chives, Vietnamese pickles, fried taro

All prices are in Vietnamese Dong and subject to government tax and service charge



MON KHAI V| NONG

HOT APPETIZERS

Banh Bt Bang Chién w#
Fried Sago Cubes

Ph& mai xong khoi, mudi 6t

Vietnamese smoked scamorza, chilli salt

Sap Bi DO W
Roasted Pumpkin Soup
Dau hanh I3, girng, stra dira
Burnt scallion oil, ginger, coconut cream

Sup Kem Hai San
Shellfish Bisque

Ghe ClU Lao Cham, tdm m ni, nudc cot dira
Crab from Cham Islands, slipper lobster, coconut milk

Vit Cudn L4 Lot
River Duck In La Lot

Vit cudn 13 16t, s6t xoai cay
Duck wrapped and grilled in la lot, mango sambal

M| & COM

NOODLES & RICE

Cao Lau Xot Trirng Phd Mai
Cao Lau Carbonara

Mé& heo mu6i xong khoi, tring vit, tiéu Phu quéc
Guanciale, duck egg, Phu Quoc black pepper

Com bui Ga Nudng
Citrus Chicken Rice

Com nghé, |1a chanh, hanh huong, rau ram
Roasted chicken, lime leaves, turmeric rice, onion, Vietnamese coriander and burnt lime

Dau HG Nhoi Nam, Mién «#
Tofu Pocket with Vermicelli

Cac loai nam, dau ha, mién, xi dau, dau me
Mushrooms, tofu, vermicelli, soya sauce, sesame oil

All prices are in Vietnamese Dong and subject to government tax and service charge

250,000

200,000

290,000

250,000

350,000

350,000

300,000



MON CHINH

MAINS
Uc Vit Quay

Namia Rice Paddy Duck

Uc vit quay, bun gao Iit, sét chao dau phong, ngd om

Roasted breast, red rice noodles, rice paddy herb, fermented tofu-peanut sauce

Ca Ri Rau CU w#

Taro Coconut Curry

Dau khuon, khoai moén, ndm, bép non, cti sen, hiing qué chién gion

Bean curd, mushroom, baby sweet corn, lotus root, crispy basil

Ca Chém Nudng Nghé
Wild Catch Sea Bass

Ca chém, hoa thién ly, xot nghé tuai
Grilled fish fillet, sauteed tonkin jasmine, turmeric jus

Thit Kho NuGc Dura
Coconut Pork Belly

Nudc dira, cii sen nhoéi nép, gling, ngl vi huong, |4 tra xanh
Caramelized coconut, ginger, five spices, fresh green tea leaves

TOm MG Ni Nau Cham
Poached Slipper Lobster

Bt bap nghién, s6t ba sa, 6t chudng dd
Corn and red bell pepper sautee, butter sauce, bisque

Bo Bit Tét
Rib Eye Roll Steak

Thén ngoai bo Uc, hanh caramel, x6t tiéu xanh
Caramelized onion jam, green peppercorn jus

Phuc vu kém v&i Com hoac Khoai Tay
Served with choice of Rice or Potatoes

Cam gao ST25 - White rice

Com gao huyét rong - Brown rice
Com ndm man - Salted onigiri rice ball
Khoai tay - Thrice cooked potato

All prices are in Vietnamese Dong and subject to government tax and service charge

400,000

300,000

350,000

350,000

450,000

650,000



MON AN KEM
SIDES

Xa Lat Rau TugGi «# 100,000
Market Green Herb Salad

C4c Loai Rau CU Mudi Chua Nha Lam «® 100,000
Homemade Ferments and Pickles

TRANG MIENG

DESSERTS

Banh S6 Co La
Namia Clay Pot Au Chocolat

Banh pudding gao dira, sb ¢6 la Viét Nam, mt 6i, kem vanilla
Coconut rice pudding, Vietnamese chocolate ganache, guava jam, vanilla ice cream

Che Dudng Nhan
Traditional Beauty Soup

Hat sen, nhan, nhua dao, ky t&, hat é, dudng thét not
Longan, goji, peach resin, lotus, basil seed, chilled palm sugar soup

Banh Mousse Vi Chanh Dtra

Coconut Lime Mousse

Dura non, s6t chanh day, banh meringue, & chanh, kem xoai chanh day
Young coconut, passion coulis, meringue, lime leaf, passion-mango sorbet

Banh Tac Mit
Jackfruit Tart

Hat diéu, kem mat ong sé cd la
Cashew frangipane, honeycomb ice cream

Banh Tiramisu Ca Phé Mudi
Salted Coffee Tiramisu

Rau Muong Xao Toi @ 100,000
Stir Fried Morning Glory with Garlic

Tring Bac Thit 150,000
Vietnamese Omelet with Minced Organic Pork

290,000

200,000

200,000

250,000

250,000

Ca phé Viét Nam, mat hoa ca phé, vang Da Lat, kem tuoi, phé mai kem tuoi, banh mi gion
Brewed coffee, coffee blossom honey, Da Lat red wine, whipping cream, sourdough crouton, mascarpone

Kem Thu Céng

Artisanal Ice Cream

Vi: Vanilla, s6 c6 la, mat ong s6 c6 la, dira non, chanh day xoai
S6t: SO ¢o la Alluvia, s6t dau tam Viét Nam

) 150,000
mOi Vién - per scoop

Flavours: Vietnamese Vanilla, TBros Chocolate, Honeycomb, Young Coconut v, Passion-Mango Sorbet v

Sauces: Alluvia dark chocolate, local Vietnamese mulberry

All prices are in Vietnamese Dong and subject to government tax and service charge



