- FAIFOO CENTRAL
RESTAURANT

FAIFOS CENTRAL
Restaurant

- We are proud natives of Hoi An, spanning four generations and sharing
i r: deep love for our hometown, its people, and the rich traditions of our
Y |

ocal cuisine. Thgoughout Vietnamese culture, it is the grandmo‘rhers
and mothers who show their Iove for the family through the art_

j\,;___ }ooklng, passing on preciou
generq’rl&'\ Drawing from this |egocy,
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o HOIl AN SPECIALITIES

FAIFO2 CENTRAL

DAC SAN HOI AN
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py shallot

d"served with sweet and
sour sauce. ‘.
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APPETIZERS
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RESH SPR v )
GOI CUON TOM THIT

Deep fried spring :

ixt of = mincec ro with prawn, pork, fresh
muShroom, carrot, Eandq| local he s,Fﬁchﬁﬂ;;-J,
served  With le : T

" herbs ¢
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_FRIED PRAWN WIT
/ TOM CHIEN

Fried pr covel V ung rice,
\eggs and.served w .@km.— auce.
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LAD WITH SHRIMP AND PORK
0 XO M TH{T '

&’r shrimp, ‘ropped WI‘I‘h crlsp

R

fry onc{ served WI'I'h sw




SRISPY MORNI GLORY SALAD WITH SHRIMP
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FAIFOg CENTRAL
Restaurant

s - .,,
£y “\ M 41\&\}‘((‘ ’
!’ t\\\\ W

l“ar

MON SUP

.?-J

chicken.

- Yy 9
55.000VND
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CRAB MEAT & GREEN APARAGUSSOUR,

SUP CUA MANG TAY <
g% ofcra meat, corn, egg and Green Asparagus. — -

70.000VND

FAIFOO SEAF(T
SUP HAJ SAN. H
Hot and sour so
shrimp, ’rofu, Iemg
lir quyes, onlonﬁ3 !
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fhite rose dumpling,
pork-pie & Shrimp, little noddle,
Bok Choy, C arro’r Mushroom &"
local herbs '
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MAIN COURSE
MON CHINH

All main courses are served with steamed rice
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" BEEF IN BAMBOO TUBE
9@ NUONG ONG TRE -, +*;

LY

Grrlled marinated beef ‘wﬁl‘ g'.‘ » Ju i ey minced
spice and local King Pe er 8 , Ledves and serve

Khen “ on bamb {-tﬂ , Local ferbsdnd sweet.

served V\f% specml beef sauce Qﬁ
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PRAWN WITH fAM'fARmD SAUCE
TOM SOT ME "+ .

GRILLED PRAWN
. OM NUONG

s ] - '
Prawn cooked with Tamarind

‘ Sauce and served with garlic-
- flavored baguette.
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190.000V
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SQUID WITH PINEAPPLEW . GRILLED QUID SATAY
MUC XAO HANH DUA '

MUC NUGNG SAZE
Stir-fried Squid w le, sprin; Grilled équid with_sg
> : g - - served with g  sauce
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GRILLED FISH IN-BANANA LEAF
4 CA PHILE NUONG NGHE LA CHUOI

Grilled marinated fillet
shallot, spices and se

A
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FRIED FISH & MANGO s.?Ab
CA 'CHIEN KEM GOI XOAI'

Deep fried whole' fish
mango salad and steamee




butter and garlic sauce

255.000VND
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TRA QUE VEGETABLE VILLAGE

This land was formed in the seventeenth and eighteenth centuries. It is famous for many

vegetable products which have the taste of folk medicine and tasty flavor. Vegetables
are planted by traditional intensive farming methods and fertilized by algae of Tra Qué
lagoon. Therefore, green vegetables here have a unique and aromatic flavor. It is a real
eco farm with fresh and healthy local herbs. Almost our local herbs is imported from Tra

< Que vegetable village. It's the reason our cooking class ;;roglram includes thisstop-for—

xploring this eco farm and having an oppotunity to be a farmeihitough watering local
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VEGETABL
MON RAU

MIX VEGETABLE
RAU XAO THAP CAM

PKIN WITH GARLIC
LOCAL SAUTEED OKRA BONG Bl XAO
GARLIC & CHICKEN

70.000VND
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€) TOFU WITH

2

MUSHROOM &
TOMATO SAUCE

TAU HO SOT NAM CA
70.000VND

Fried tofu filled with mushroom, carrot,
rice noodle, cooked with mushroom and
tomato sauce, topped with spring onion.

LEMONGRASS TOFU WITH CHILL
TAU HO KHO SA OT

80.000VND
Fried tofu and stir-fried with
lemongrass, chilli, soya sauce,

topped with spring onion.

All vegan are served with steamed rice

€ GRILLED EGGPLANT
WITH SOYA SAUCE
CA TiIM NUONG X DAU
70.000VND

Grilled eggplant with
mushroom, shallot and garlic
soya sauce

q, VEGAN CAO LAU
CAO LAU CHAY

60.000VND

A noodle dish topped with tofu,
mushroom, crispy rice cracker and
served with bean sprouts, Tra Que's
local herbs and vegan sauce.
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