MENU

* Sides:

- Baby eggplant, balsamic vinegar, mustard, Dijon mustard, olive oil 6€
- House marinated cucumber, apple cider vinegar, chili powder, garlic 6€
- Roasted sesame rice crackers, tomato soup, fragrant fried onions 9€

* Appetizer:

- Beef salad, spinach, olive oil, caramelized red onion, dried shallots, star fruit 12€

- Fried crab pillow, House truffle mayonnaise, seasonal micro and baby greens, passion
fruit purée 10€ - 2 kpl

- Grilled vegetable spring rolls, House truffle mayonnaise, seasonal micro and baby
greens, House marinated cucumber 10€ - 2 kpl

- Steamed rice roll, slow stew Finnish minced pork, baby bean sprouts, House umami
sauce 10€ - 2 kpl

- Banh Hdi, grilled Nem, seasonal micro and baby greens, House marinated cucumber,
House umami sauce 10€ - 1 kpl

* Entrée:

- Dry mixed vermicelli, House roasted crispy pork belly, seasonal vegetables and herbs
22€

- Green papaya salad, grilled cuttlefish, pineapple and Jalapefio purée, House umami
sauce 24€

- Green chili curry, steamed rice, sliced tender lamb, bamboo, paprika oil 20€

* Dessert:

- Coconut milk based house Mochi ICECREAM, pistachio and House peanut butter,
roasted coconut flakes10€

Vegan Menu is always available at Bistro H'NOI,
please feel free to ask our staff to cater your dinner.
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