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Puge thanh ldp ne 1995, Hoa Vién da
tro thanh dia chi quen thugc cua nhirng
khach hang sanh bia o ca Sai Gon va
Ha Noi voi dong bia Pilsner Urquell
nhép khédu tir Cong Hoa Séc noi tiéng
thé gidi hon 180 nam qua. Véi su hé
tro cua Cong ty Pivo Engineering ciing
Vién Nghién cuu bia va lia mach cua
Cong hoa Séc, Hoa Vién da xdy dung
thanh céng ddy chuyén ndu bia ngay
trong khudn vién nha hang theo cong
nghé ndu bia truyén thong cia ving
Plzen - (Cong Hoa Séc. Mé bia
Hoa Vién dau tién dwoc ra mdt véo dau
nam 2000 va tir do Hoa Vién da tro
thanh mé hinh nha hang ndu bia thi
cong ddu tién tai Viét Nam.

NHA HANG NAU BIA

(~)

SINCE 1995

Established in 1995, Hoa Vien has
become a familiar address for beer
connoisseurs in both Saigon and
Hanoi with its world - famous
Pilsner Urquell beer for more than
180 years. With the support of
Pivo Engineering Company, the
Beer and Barley Research Institute
of the Czech Republic, Hoa Vien has
successfully built a beer brewing
line vright on the restaurant
premises, using the Plzen traditional
beer brewing technology. The first
batch of Hoa
launched in early 2000, and since
then, Hoa Vien has become the first
craft beer restaurant model in
Vietnam.

Vien beer was

WE RESPECT YOUR TASTE!




BIA HOA VIEN

Bia Hoa Vién dirgc ndu bdng cdc nguyén liéu chdt lwong cao nhdt, tdt ca nhdp khéu triec tiép
.t tr Cong hoa Sec dé dam bao bia diroc diing hwong vi chudn va chat lweong on a’mh Nhirng thanh
-~ phan nay bao gom lia mach vimg Bohemian, hoa bia Saaz vimg Zatec Vi nguon nuoe duge xu

ot

oy ¥ 1y theo tiéu chudn khdt khe va quan trong nhat la sir dung cong nghé néu bia truyén thong viing
" Plzen - - Cong Hoa Séc cho ra hwong vi dam da diing chudn bia Plzen. Suét 25 nam qua chiing (6i
luon no !lrc vd cam két cung cap dong bia tuyét hao nhdt theo dung tiéu chi chdt heong truyén

théng néi tiéng cria bia Cong Hoa Séc.
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HOA VIEN BIA - HOAVIEN BEER - HOAVIEN PIVO
0,3L-52,000 VND 0,5L-75,000 VND 1L -135,000 VND

z'.m:'
HIRAVIEN

Hoa Vien Beer uses the highest-quality ingredients, all imported

directly from the Czech Republic, to ensure the highest and most

‘ consistent quality. These ingredients include Bohemian barley, Saaz hops
 from Zatec, water treated according to the strictest standards, and, most
importantly, traditional brewing technology from the Plzen region that
brewed the rich flavor of Plzen beer. For the past 25 years, we have
always strived and committed to providing the best beer in accordance
with the famous traditional quality criteria of Czech Republic beer.

s
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BIA PEN HOA VIEN

Hoavien dark lager

I'mavé pivo Hoa Vien
0,3L 55,000 VND
0,5L 80,000 VND
1L 140,000 VND

BIA HOA VIEN IPA °_ -

Hoavien IPA limited edition 4
0,4L 72,000 VND |
0,5L 85,000 VND
1L 155,000 VND

BIA KHONG CON
Non-alcoholic beer
BEZALKOHOL

0,3L 50,000 VND
0,5L 72,000 VND

')((.




BIA CHAI NUT PATENT 0,5L
Patent bottle 1L

Lahvovy s patentovym uzdavérem L

GIA VO CHAI/ THE CHAN  0,5L
Deposit for empty bottle 1L

Zaloha na soudek L
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BIA HOA VIEN
Lager / Svetle

1,9L 283,000 VND
SL 720,000 VND
10L 1,375,000 VN

)

20L 2,750,000 VND

GIA VO THUNG/ THE CHAN

Deposit for empty keg
Zaloha na soudek
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Nhé hang Hoa Vién luén ling nghe va tran trong edc gop ) ciia khach hang.
Xin vui long chia sé ngay voi quan li hode goi & nhan tin so:
+84 768 680 183 hodc +84 917 449 955.
Xin chdn thanh cam on!

BIA BINH TU ROT

SELF PUMPED BEER/ PARTY KEG

BIA HOA VIEN DEN
Dark / Tmave

1,9L 283,000 VND
51, 720,000 VND
10L 1,375,000 VND
201, 2,750,000 VND

1.9L 650,000 VND/ CAl
10L 5,375,000 VND/ CAI
20L. 6,450,000 VND/ CAI




Gan hai the ky triedge, mét cau chuyén bat dau dweoc viér bang chiv vang trong lich sw
dan toc Séc va lich s san xuat bia trén thé gioi,

Pilsner Urquell dwgc ra doi tai thanh pho Pilsen, Cong Hoa Séc vao nam 1842. Josef Groll chuyén
gia ndu bia, mot thién tai ldp di, véi nhimg kién thice sau rong va tam nhin xa hon nhitng gi moi nguoi dang
lam trong quy trinh ndu bia thoi do, thay vi cho lén men trén bé mat nhw hang tram nam trude, 6ng da lam
nguoc lai la “cho lén men dwdi day”.

Ngay 11 thang 11 nam 1842 tai Hoi cho St. Martin ¢ Pilsen, éng da cho ra mdt dong bia Pilsner
Urquell vang ong voi hiwong vi tuyét hae ma chwa ai tung thueong thiee trude day.

Hueong vi tuvét hao va tinh té cua bia Pilsner Urquell da tao 1én mot con sét, lan réng khap Chdau Au
va cde nuoc khdc, khoi dau mor “lan song" mai trong cong nghé nau bia va la cot moe cho sw phdt trién
manh mé cua mot dong bia mdi dwoc yéu chuéng nhat thé gioi.

Pilsner Urquell nhanh chong dwoc thinh hanh khap chau Au va dweoc xuat khau sang My vao nam
1873, sau do xuat khdau sang Chau My Latinh, Chau Phi va Trung Pong, Chau A... Neay nay Pilsner
Urguell ¢o hién dién tai 6 Chau luc va hon 60 nweoc trén thé gioil.

Pilsner Urguell co matr tai Viét Nam tie nam 19935.

Sau bén trong ham bia cua nha may tqi Pilsen, chung 16i dam bao rang moi giot bia
Pilsner Urquell déu co heong vi doc dao nhwe nam 1842, Ching toi tw hao ké thira di san cua Josef Groll,
nguoi nau bia thién tai da gioi thiéu voi thé gioi dong bia “Pilsner" vang ong dau tién da lam thay doi bia
mdi mdi.

Moi nguaoi tai nha mdy Pilsen déu no lwe hét minh dé giir nguyén céng thike nau bia nguyén thuy, cong
thire nay da khong thay doi trong hon 182 nam va van chi dimg phwong phap truyén thong nau ba giai
doan, dung la mat nhiéu thoi gian hon, nhung diéu do chung minh rang ching t6i khong bao gio thoa hiép.
Va vi Pilsner Urquell chi dwoe nau tai 1 nha may bia duy nhat o thanh pho Pilsen, Cong hoa Séc, diéu do
co nghia la bia Pilsner Urquell luon ¢é hwong vi tuyét hao va giong nhau trén toan thé gidi.

BIA PILSNER URQUELL
Chai (Bottle) 330ml 76,000 VND
Lon (Can) 500ml 96,000 VND

b/

THE'ORIGINAL PILSNER
BREWED THE ORIGINAL WAY




WHISKY
CZECH HAMMERHEAD 21

Chai / Bottle (700ml)

S PIRIT S 5,500,000 VND ‘ ‘_ 1

E o : HAMMERHEAD 25 '
FERNET STOCK Chai / Bottle (700mi) .
Ly/ Glass (50ml) 50,000 VND 13.500.000 VND

Chai/ Bottle (700mi) 460,000 VND

BECHEROVKA THE ORIGINAL
BECHEROVKA UNFILTER

Ly/ Glass (50ml) 66,000 VND
Chai/ Bottle (500ml) 630,000 VND




VODKA CO BISON ZUBROWKA

ZUBROWKA BISON GRASS VODKA

THUONG HIEU VODKA HUYEN THOAI CUA BA LAN HON 500 NAM

| HUONG VI PQC DAO...
TRAI NGHIEM KHONG THE NHAM LAN!

Vodka hieong vi co Bison dwoc chung cdt lan dau tién vao thé ky 15, thoi doé gioi quy téc
Ba Lan da thém mcir nhanh co Bison vao chai rieou Vodka, cach lam nay la dé tdng hwong vi, nhung khong
chivdy... Ho tin rdang co Bison la mét logi dwoc thao quy gitip 1ang cudng siec manh va nang heong cho bo
rieng. Stec manh nay, dén triee tiép tie khu rimg cé xwa, dwea ngueci uong dén gan hon voi swe himg vi ciia thién
nhién.

DI SAN CO BISON ZUBROWKA

Hon 500 ném truée ¢ Podlasie! Chinh tai ddy, ngay trung tdm khu Rirng Bialowieza, noi sinh song cua
hon 800 con bo rieng va mén ngon ciia ching la co Bison, noi day la di san thé gidi dwoe UNESCO céng
nhdn, ciing la khu riemg nguyén sinh cuoi cimg & Chdu Au. Co Bison ¢é gid tri mang lai cho Zubrowka hirong
vi ddc trung, doc dao, con duwoc goi la "co thom thiéng lieng", no toa ra mii hwong hanh nhdn dam da...

Huyén thoai vé siec manh vé ning heong cria co Bison dwoe truyén dén nguedi uong.

A\WBROW ).
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VODKA CO BISON ZUBROWKA

HON 500 NAM LICH SU - NGUYEN LIEU CHAT LUQNG,
TINH KHIET VA HOAN TOAN TU NHIEN
Bison Grass Vodka la rneou vodka hwong vi dau tién va sé 1 thé gidi. Cong thire n'r{l-‘én thong luén dwoc

ton trong va gin giir suot 500 nam. Moi nguyvén liéu dioc sw dung trong qud trinh chueng cat loai rieou vodka
nay deu dwgc kiém tra vé chat lwong, do tinh khiét voi qui trinh nghiém ngar nhat.

Zubrowka Bison Vodka dwoc xép hang la thuong hiéu vodka ban chay thit ba trén thé gici va Bison Grass
Vodka la thiwong hiéu gianh duoc nhiéu huy chuong vang nhat, hién dang co mdt trén 80 thi truong toan cdn.

Zubrowka Bison Grass Vodka la mét loai vodka co hwong vi chita mét ngon co Bison trong moi chai, dwoc
hai bang tay tie Rirng Bialowieza va phoi kho trong diéu kién tw nhién.

I
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RUQU VODKA CO BISON |} ywsrowg, [ RUQU VODKA DEN
Zubrowka Bison Grass Vodka m Zubrowka Czarna Vodka
Chai/ Bottle (500ml) czarna | Chai/ Bottle (500ml)
370,000 VND ' 480,000 VND
Chai/ Bottle (700ml)
430,000 VND ||

Wi

RUQU VODKA VANG
A Zubrowka Zlota Vodka
Chai/ Bottle (500ml)

k370,000 VND

! RUQU VODKA TUYET
Zubrowka Biala Vodka
s o .Ml Chai/ Bottle (500ml)
RCTYLIN 370,000 VND

VODKA

;L\)BRUW/@,._
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RUQU VANG

WINE FROM NAPA VALLEY CALIFORNIA
HILL FAMILY ESTATE

Ruwou Vang Po Origin 2019
Ruwou Vang Do Cabernet Sauvigon 2020  Hill Family Origin Red Wine 2019
Hill Family Cabernet Sauvignon 2020 Chai / Bottle (750ml)

Chai / Bottle (750ml) 1,900,000 VND
2,150,000 VND Ruwou Vang D6 Double Barrel
Rugu Vang Tring Chardonnay 2015 Double Barrel Cabernet Sauvignon 2014
Hill Family Chardonnay 2015 Chai / Bottle (750ml) .
Chai / Bottle (750ml) 4,853,000 VND A
962,000 VND

¢ ’ '.'v

!‘{" HILL FamiLy ESTATE

aors——
LEY
MMNAY

Cuwli
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Gid trén chiea bao gom thué VAT ]
12 (Prices above do not include VAT / Cena nezahrnuje DPH)




CA HOI XONG KHOI
Smoked salmon
Uzeny losos

KHAI VI 252,000 VND

. TRUNG CA HOI MUOI
Ap p e”zers Rﬁ’d Caviar & Garlic bread
Pi-’ed ki’m y Cerveny kaviar

518,000 VND

CA HERRING
XOT DAU OLIU
Herringer in olive oil

Sled’ s olivovym olejem
228,000 VND

TRUNG CA CAVIAR DEN
& BANH MI TOI

Black Caviar & Garlic bread
Cerny kaviar

412,000 VND

N

i ciicititinii Gewawe®




KHOAI TAY CHIEN
KIEU TIEP

Czech — style hash browns
Brambordk

132,000 VND
GAN NGONG AP CHAO

Pan seared Foie gras
Foie gras smazna na panvi

328,000 VND

Nhé hang Hoa Vién luon lang nghe v tiin [rgng cdc gop y clia fthach hwrg
Xin vyi f(m'g chia sé ngay voi quan If hodc goi & nhan Lin $6;
\ , +84 768 680 183 hodc +84 917 449 955.
14 Xin chdn thanh ¢am on! o3



SALAD CAESAR
Caesar salad
Caesar salat

170,000'ND

~
XUC XiCH PHO MAI COMBO 2 LOAI COMBO
Cheese smoked sausage Both XUC XiCH pUC )
bdasa plnénd syrem “. 350,000 VND Grilled German

Sausage Combo
552,000°'VND
~

.
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SALAD CAI MAM/

DAU GIAM

Bean sprouts salad/

Peperomia salad, vinegar sauce

124,000 VND

SALAD CAI MAM THIT BO
Bean sprouts salad with beef

218,000 VND

NOM PU DU HA NOI
Hanoi papaya salad
Hanojsky papayovy salct
126,000 VND

SALAD NGA
Russian salad
Rusky salat
132,000 VND

SALAD TRON

Seasonal mixed salad
Michany salat

102,000 VND

GOI SUA NHA TRANG
Nha Trang Jelly-fish salad
Saldt z medhizy

162,000 VND
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XUC XiCH'HOA VIEN
Hoa Vien sausages
Klobdasa Hoa Vien

CHAN GIO XONG KHOI
Smoked pork shank
Uzené veprové kolene ‘

XUC XiCH XONG KHOI
Smoked sausages
Uzenda klobasa

THIT XONG KHOI
LUC VI

Smoked six-spice meat
Uzené maso mix

422,000 VND

Nha hang Hoa Vién luon ldang nghe va tran trong cac gop v ciia khucf‘.' hang.
Xin vui long chia sé ngay véi quan Ii hodc goi & nhdn tin so:

+84 768 680 183 hodic +84 917 449 955.
Xin chdan thanh cam on!

vy
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UA THICH

Favorites

BO CAU QUAY BIA
Beer-roasted pigeon
Peceny holub s pivem
212,000 VND / CON
SUON CUU NUONG
Grilled Lamb Rack

. Jehnéci grilovana Zebirka

582,000 VND



PHO MAI CHIEN THIT RAN KIEU TIEP

N / KIEU TIEP Schnitzel
N Czech-style fried cheese Rizek '
SmaZzeny syr 218,000 VND

198,000 VND

SUON NUONG BIA
Beer - grilled pork ribs
Grilovand veprova Zebirka

462,000 VND




DUI CUU NUONG TOI
BBQ Garlic-roasted Lamb Leg

r

TOM CHIEN SOT KEM
Fried shrimp in creamy pineapple sauce
Krevety s kremovou omdckou s ananasem

315,000 VND

CHA MUCTHA EONG GAN GA CHIEN GION
Ha Long squid patties Crispy chicken tendons
Chobotnicové placicky Krupavé smazené kureci slachy

298,000 VND 156,000 VND
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CA MAY TRANG
CHIEN NUGOC MAM
Fried "white-cloud" fish with fish sauce

SmaZzend ryba “bily mrak” s rybi omacka

668,000 VND

CA SABA HAP/ NI
Grilled or steamed macke
Makrela grilovana

39,000 VND/ 100G




MON UONG BIA : .

UA THICH ;

Favorite food & .
Beer pairings ;

HEO IBERICO NUONG BIA
Beer-grilled Iberico Pork

418,000 VND

Nha hang Hoa Vién luon ling the va amf ' ) 1’ cua khach hang.
Xin vui long chia sé ngay voi quan li hogc goi & nhdn tin so:
+84 768 680 183 hodc +84 917 449 955.
Xin chdn thanh cam on!

22



BAP HOA MUOI TAY BAC
Salted Beef Shank

298,000 VND "

23
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THIT BO U
Dry-Aged Beef STEAK & WINE

Thit bo u da tro thanh mot trong nhieng mon an thoi thiweong va diege san lung nhiéu nhat trén
thé gioi trong nhitng nam qua, va rdt nhiéu nha hang cao cap hién nay dang phuc vu mon thit
bo u nay cho nhirng thwe khach sanh diéu.

Tai Hoa Vién, bo dwoc i ngay tai nha hang véi hé thong ti Dry-Ager diepe nhap khdu triec tiép
tie Pere. Qua trinh u thit givp tang hieong vi dam da va ndng cao trai nghiém thuong thirc mon
steak cho khach hang. Khach hang diroe tdn mdit nhin va cam nhén qua trinh u thit bo, tir tay
chon mién @ thit bo u ma minh muon, va co thé xem truec rfé'p viéc meong thit bc:ing than hoa trén
hé fhrfng 10 nuong cao c-cfp diroc nhap khau tir Au Chdu.

U thit bo la mét trong nhitng kP thudt truyén thong lau doi dé cho ra miéng thit bo ngon vai
miii thom ddc trieng, hweong vi tinh (6, va chat thit mém ngot. Vivay, khong co gi ngac nhién khi
thit bo u duoc xem la “Vua cua cdc loai thit" va dwoc san don baoi cac thuce khach sanh an.




STEAK &
THIT BO &)

STEAK & WINE

Dry-aging, although recently popularised, has been a long-standing traditional technique
to produce delicious beef with distinctive aroma, delicate flavour, and tender meat. It's no
surprise that dry-aged beef is considered the "King of Meats" and highly sought afier.

Hoavien proudly invites you to a new world of steak with the art of dry-aging. Using only
the finest cuts and employing Germany § top of the line Dry Ager fridges, we are lefi with a steak
of unprecedented quality. Richer flavour and more tender texture. Hoavien's dry aged steaks
create a truly elevated experience that will transcend even the most discerning of palates.

Our steaks are aged from 30 to 100 days, during which time the enzymes come alive and
break the meat down. With our in-house dry-aging system, we invite customers to not only view
this time-honored process, but also directly choose the steak they want.
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B STEAK & WINE

Sl ‘ON THAN LUNG BO U 30 NGAY

Dry Aged Tomahawk 30 days
348,000 VND/ 100G .



‘343,000 VND/ 10(
a

SUON BO CHU T U 30 NGAY
Dry Aged 1-Bone 30 days
348,000 VND/ 100G



HAI SAN

Seafood - Morské plody

L CA HOT SASHIMI

: l | Salmon Sashimf

| Bacon-wrapped salmon
\Losos obalovany ve slaniné

l l | | (A HOT CUON BACON
|
!

|| CA HOI NUONG PHO MAI
([ Baked salmon with cheese
‘ PE'Ceny fosos S syrem

), LA Hél NUONG
] ,!,mlfed salmon head

I.ll C hfovana }n’am lososa ‘
(A TRUNG QHISHAM(D
. Gm!led Shishamo (Japanese fish)
et '*u Gr:,’m and rvba "Sh:shamo i

"‘Vir

| |’

b
i {l ( A SONG (Grouper)

. |1/ HAP QUANG PONG
¢ amoneSF-Sry[e Steamed

2 MON: NUONG & LAU
Grilled W chilli salt and Hotpot

I

CA CHINH NUONG MUOI OT
| Grilled w. chilli salt “Giant-eel”’

28

2 MON: NAU LAU & NAU CHUOI PAU

198,000 VND/ 100G

312,000 VND

218,000 VND/ 100G

262,000 VND

38,000 VND/ CON

980,000 VND/ KG

1,080,000 VND/ KG

960,000 VND/ KG

1,150,000 VND/ KG




MU'C 1 NANG PHAN THIET
Grilled sun-dried squid
Slunecni kalamary z Phan Thiet

83,000 VND/ 100G

MUC CHIEN TEMPURA
Squid Tempura
Kalamay s Tempurou

312,000 VND

Grilled squid in olive oil i

Grilované Cerstvé kalamary s

332,000 VND
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{ TOM CUQN BACON -

.:BMM :

Bacon-wrapped shrimp,
Krevety obalované ve slaniné

315000 VND i
TOM CHIEN TEMPURA

Shrimp Tempura

- Smazené krevety s Tempurou

+ 315,000 VND

TOM U MUOI HOAVIEN

. Shrimp Salted

106,000 VND/ 100G

e e it

Y

Grilled/steamed tiger prawn
Krevety grilovane/ y pare s wasabi

b

90,000 VND/ 100G .- &7 7
NGHEU HAPSA |1 | |
Lemongrass steamed clams

Dusena skeble s citronovou travou

246,000 VND

{ |

NGHEU HAPNUOC COT DUA
Coconut steamed clams
Skeble varené v kokosové §tavé

246,000 VND
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THIT &
GIA CAM

Meat dishes
Maso a drubez

THIT NUONG KIEU NGA CHAN GIO SOT KEM

Russian grilled pork Braised creamy pork knuckle

Gr H’Ol ané 'IGP,’ 0Veé maso na f‘HSkV _,pH.S'Ob 5 }ﬂ ‘ Dusené smetanove 1:epﬁgvé koleno
s 0 A A o -

BA ROI HOA VIEN
Korean Crispy pork belly
Korejské kirupavé veprové biicek

312,000 VND

i A

Nha hang Hoa Vién luon ldng nghe-va trdn trong cée gop v cia Mmc h hang.
Xin vui long chia sé ngay véi quan i hodic goi & nhdn tin so:
+84 768 680 183 hodc +84 917 449 955.

* Xin chan thanh cam on!



THAN BO VIET NAM

VOI KHOAI TAY
Vietnamese steak with potatoes
Vietnamsky biftek s bramborami

258,000 VND

BIT TET BO NEW ZEALAND
VOI KHOAI TAY

New Zealand Tenderloin Steak w/Fries
Novozélandsky biftek s bramborami
498.000 VND

THAN BO NEW ZEALAND
LUC LAC KHOAITAY

New Zealand “*Shaking Beef” w/Fries
Novozélandské hovézi s bramborami

498,000 VND

PUI DE BOP CHAO
Goat meat salad
Salat = koziho masa

368,000 VND

BO VIET NAM

XOT TIEU XANH

Vietnam steak w. green pepper sauce
Vietnamské hovezi se zelenym peprem

282,000 VND

BO NEW ZEALAND

XOT TIEU XANH

New Zealand steak w. green pepper sauce
Novozélandské hovezi se zelenym peprem
498,000 VND

DE QUAY BIA TUOI
Beer-roasted goat
Kozi pecené na pivé

398,000 VND




CHAN GIO QUAY LA MAC MAT
Roasted Pork Knuckle with Vietnamese herbs
Pecené vepiové klusdky s listy Mac Mat
398,000 VND




CANH, LAU
& CHAO

Hotpots, Soups & Congees

........

!LAU CA CHEP NAU RIEU
Carp hotpot -\

Kapr hotpot

362,000 VND

LAU PAU CA HO1 DUA CHUA |
Salmon ﬁead‘hotpor w. pickled vegetable
Hotpot s lososovou hlavou w. nak!adana "e/emna

362,000 VND
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CA CHINH HAM SA
Stewed great-eel with lemongrass
Duseny ithor s citronovou travou

1 150 000 VND

CAMU NAU NGOT
Grouper hotpot

Rybi hotpot (grouper)
:;;:_.l 080 000 VND

[/ [LAU THAT HAI SAN

Seafood ho!por Thai Style

| Moriské plody hotpot Thajsko styl
4$2 000 VND

LA[ B/\P HOA KIM CHI
;mchr w:fh beef shank hotpor

iBU‘J on SINGAPORE |
Smgapore style fried noodle’ |
Smazené singapurské tenke |

182,000 VND !

J Ml SPAGHETTI SOT THIT 310]

Spaghetti Bolognese

' Bolonskeé Spagety

11/ 188,000 VND
COM CHIEN CA MAN

Salted fish fried rice
SmaZzenda ryze se slanou rybou

182,000 VND

COM CHIEN DUA VOI BO

Fried rice w. beef & pickled mustard greens
SmaZzena ryZe s hovézim masem a nakladanou

162,000 VND

CHAO NGHEU
Clam porridvge
Skeblova ryZova kase

188,000 VND

CHAO TOM
Shrimp porridge
Krevetovad ryZovd kase

192,000 VND

CHAO THIT BO BAM
Beef porridge
Hovezi ryZova kase

168,000 VND

CHAO BO CAU BAM
Pigeon porridge

Holubi ryZova kase

216,000 VND

MI XAO BO

Stir fry noodles with beef
SmaZzené nudle s hovézim masem

188,000 VND

MI XAO HAI SAN
Seafood fried noodle

Morske smazené nudle

212,000 VND

MIEN XAO CUA
Stir-fried crab meat vermicelli
Sklenéné nudle s krabim masem

162,000 VND

COM C HIEN HOA VIEN

Hoa Vien fried rice
SmaZend ryZe Hoa Vien

153,000 VND
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RAU, NAM, PAU

Vegetable dishes - Zeleninové pokrmy

RAULUQC - KHO QUET

Steamed vegetables & caramelized fish sauce dip
Dusena zelenina a rvbi omacka

'RAU CAN/ RAU MUONG XAO TOI

Sameed water spinach/ celery/ spinach with garlic

| Dem?e restovanda "'e!enma s. Cesnek

Ji(A TIM NUONG MO HANH

\\Grilled eggplant with green onion
‘Gr:lovamf lilek se zelenou cibulkou
[)AU HU (,HIEN/ LUOT VAN
l)qep ﬁ:ed Toﬁ(

ma:ene Tofu

. RAU ( U CHIEN TEMPURA
Vegetable Tempura
¢ \Smazend zelenina

1-',

Fried potatoes
Smazene Bramborova
|
KHOAI TAY CHIEN KIEU TIEP
zech - style hash browns
Brambordk
-
RAU CAN XAO THIT BO
Sautéed celery with beef
Restovany celer s hovézim masem

Nha hang Hoa Vién luén ldng nghe va trdn trong cdc gop ¥ cia khdach hang.
Xin vui long chia sé ngay voi quan Ii hodc goi & nhan tin 56:
+84 768 680 183 hodc +84 917 449 955.

Xin chan thanh cam on!

182,000 VND

90,000 VND

90,000 VND

60,000 VND

212,000 VND

86,000 VND

132,000 VND

200,000 VND

I



MON VIET NAM

Vietnamese dtshes V'etnamske specmlzty

MON MAN Mam dtshes Hlavm speaalzty

BA RQI CHAY C ANII e - 226 000 VND,' -
Fried pork belly with fish-saiice oA e ] ey
Smazeny biicek s rvbi omackou _ LA L D
TOM RIM NUOC DUA et ';-;}’2‘52_;006"@}@1)’-—- o
Caramelized coconut shrimp £ b R A
Krevety v kokosove stave & S B ol
TRUNG CHIEN TOM TUOI e 212 000°VNDY
Shrimp omelette : ‘ o e T
Michana vejce s cerstvymi krevetami

MON XAO - Sautéed dishes - Smajené

PAU HU TAY CAM 124,000 VND. .
Simmered tofu in clay-pot - ; - e
Varené tofu v hlinéném hrnci

CA TIM TAY CAM S 134,000 VND
Simmered eggplant in clay-pot : :
Vareny lilek v hlinéném hrnci

KHO QUA XAO TRUNG 102,000 VND
Sauteed bitter-melon w. egg ’
Zapeceny horky lilek s vejci-

DUA CHUA XAO. THIT BO 198,000 VND
Sautéed beef with pickled weg,emb]e

Restované hovézi maso s nakladanou zeleninou

SACH BO XAO KHE 232,000 VND
Stir-fried beef tripe with star fruit : -
Poter hové:'f' drstky s karambolou

3




NHA HANG NAU BIA:

k(“‘l\ AFT BRE \W/l I\Y
* Since 1995

MON CANH V'etnamese soups Polevky

o4 & ANH NGHFU ( HUA THI LA

Clam sour soup with dill

Skelova kyse!q pofmfka s Robrem

22 CANH KHO.QUA NAU TOM
- Bitter-melon soup with shrinmp
S "Hm‘ko melounova polévka s krevetovym

 CANH CAI XANH THIT BAM

- Vegetable soup.with minced pork .

~ Zeleninovd po(e}ka s mleté veprové maso

38

TRANG MIENG - Dessert - Dezert
TRAI CAY (BUOI/ DUA HAU/ O1/ XOAI)

Fruit (Pomelo/ Watermelon/ Guava/ Mango) -

Ovoce ('P()mefo/ Vodni melon/ Guava/ Mango)

TRAI CAY THAP CAM

Assorted fruit plate -
Mix ovoce -

168,000 VND

212,000 VND

102,000 VND

68,000 VND

95,000 VND
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NUGC SUOI

Bottled water 500 ml~ .

30,000 VND _

“NUOC C AM BA(“ BIET :
Special Orange Juice (mga; -free & ice free)
Specialni pomerancovy dzus

70,000 VND
NUOC NGOT
(Coke, Sprite,...)

Soft Drink - Napoj
30,000 VND

SODA CHANH

Lemonade soda
Citronovy dzus se sodou

40,000 VND

NUOC EP
Fresh juice - Cerstvy dZus
BUOI - Pomelo - Pomelo

DUA HAU - Watermelon - Vodni mloun
DUA - Pineapple - Ananas

Ol - Guava - Guava

CA ROT - Carrot - Mrkev

Gid trén chia bao gom thué VAT
(Prices above do not include VAT / Cena nezahrnuje DPH)

SO

Beverage z Na’poje

CAPHEDEN

Black co]j’ee
Kava

35,000 VND

'_I._“(‘A PHF{)A s AL
__Biack coffee w::h [ce ke

33; 000 VND
CA’ PHE SUA

_Coffee with condensed mrlk i

Kava s m/ekern

- 40,000 VND
DA CHANH

- Fresh Lemonade :

Cerstva limonada

30,000 VND

70,000 VND
65,000 VND
165,000 VND
65,000 VND
65,000 VND




QUA LUU NIEM

Souvenir - Suvenyry

VO CHAI LY BIA TUPLAK ISAR
Empty botile ' 1L - 150,000 VND

Prazdna lahev . )

0,5L - 150,000 VND BINH INOX 2 LOP

1L - 250,000 VND HUT CHAN KHONG

2L - 350,000 VND Vacuum double wall insulated growler

. w 650,000 VND
BINH RUQU INOX

Hip flask ,\0 i VIEN
360,000 VND ;)0 g
’ A Tricko
NON HOA VIEN
p— 'Baschc.'f! cap 3
P A v e .

loa Vien luon !ang ng& fran trong cdc gop y cua khdch hang
- Xinvui e’dfﬁa s¢ ngay véiquan li hodc goi & nhan tin s6. }f

68 680 183 hodc +84 917 449 955. (
Xin chan thanh cam on!



NHA HANG NAU BIA

HRAVIEN

CRAFT BREWERY
SINCE 1995

Hoa Vién Craft Brewery ld nha hang néu bia dau tién tgi Viét Nam, ld noi chuyén t6
chire cdc sw kién hang dau tgi khu vwe Ha Nji va TEHCM.

Vi khong gian sang trong va ddang cdp, day dii cde thiét bi hé tro hji nghi, hoi thao nhue
man hinh LED, may chiéu, hé thong dam thanh anh sang, Wifi,... Khong gian Hoa Vién ddp
trng dwge moi nhu cdu vé quy mo cua cdc tiéc voi so lwong lén dén 500 thire khdch.

Voi thue don phong phii cic mon A, Au, ching 16i co thé thiét ké thwe don theo ¥ va
khédu vi theo yéu cau cia Quy khach!

MANG TIEC VE NHA TUNG BUNG THUONG THUC!!

That tha vi va tién lgi khi cung Gia dinh va ban be tir rot nhitng ly bia va thuong thic
nhitng mon yéu thich ngay tai Nha.

Hoa Vién nhdn Tiéc tgi Gia va Cong ty, hodc dia diem do Quy khach yéu cau!

Moi chi tiét xin lién hé ngay véi chi nhanh Hoa Vién gan nhat dé dirge chung 16i i vén
chi tiét. X _ - e

>

NS

HOA VIEN CRAFT BREWERY
“% HA NQI: 14 Tang Bat Ho, Hai Ba Tring - (184)24 3972 5088
#x TPHCM: 16 Pho Quang, Tdn Sonm Hoa - Tdn Binh - (184)28 3997 7666
18 Bis Nguvén Thi Minh Khai, Pa Kao - Sai Gon - (+84)28 3829 0585
41



NHA HANG NAU BIA

CRAFT BREWERY
SINCE 1995
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** HA NOI: 1A Ting Bat H6, Hai Ba Trung f
q

#* TPHCM: 16 Pho Quang, TAn Son Hoa - Téin Binh _
18 Bis Nguyén Thi Minh Khai, Pa Kao - Sai Gon §

Email: hoavienbia@vnn.vn Website: www.hoavien.vn



