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Welcome to Saigon Restaurant — where the soul of Vietnamese cuisine is celebrated, and every dish tells a story of
heritage, artistry, and passion.

The exquisite S-shaped land of Vietnam has long captivated hearts with its intricate, layered flavours, meticulous
techniques, and a culinary heritage steeped in centuries of culture. At Saigon Restaurant, we honour this rich legacy,
seamlessly blending tradition with elevated service to create an extraordinary dining experience in the heart of Hanoi.

At the heart of Saigon Restaurant lies our signature open kitchen - a stage where culinary mastery unfolds before your
eyes. Watch as our chefs transform the finest ingredients into artful creations that celebrate the soul of Vietnamese

cuisine: meticulous, elegant, and deeply evocative.

Each ingredient is carefully sourced from the most esteemed regions across the country - from the freshest seafood
from Nha Trang's pristine waters to organic greens from Da Lat’s highlands - all to deliver the true spirit of Vietnam’s

culinary heritage to your table, in its most refined form.

Join us at Saigon Restaurant and let us take you on a sensory journey through the essence of Vietnam.
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Chao mieng ban dén véi Nha hang Saigon — noi tinh hoa dm thwe Viét héi tu, noi niém tw hao bdn sdc dwoc thé hién qua
tirng mon dn.

Madnh ddt hinh chte S tir ldu da dworc biét t&i véi nén dm thwece tinh té'trong cdc lép lang hwong vi, cdu ky trong cdch ché bién,
va chiéu sau vin héa thdm dam trong tirng mén dn. Trong sw giao thoa hai hoa gitra nét duyén ddng ctia kién triuc A Dong
va vé lang man cua H6 Tay tho méng, méi thwe khdch ghé tham sé cdm nhdn dwoc hoi thé cia khéng gian sang trong, trang
nhd gitra mét Viét Nam thanh binh.

Vi khu bép mé ddc treng, Nha hang Saigon mdi ban cung khdm phd nghé thudt @m thwe dbc bdn khi tdn mat chieng kién
sw ky coéng, ti mi ctia cdc ddu bép tai hoa, noi tirng khodnh khdc déu mang ddm tinh than Viét: chin chu, thanh tao va giau
cdm xuc.

Tai day, moi nguyén liéu déu dwoc tuyén chon ky lwéng tir khdp cdc vung mién: tie hdi sdn twoi ngon tiwe vung bién Nha Trang,
hay rau xanh hittu co’ tie Pa Lat - tdt cd dé tao nén mdt hanh trinh vi gidc déc nhdt vé nhi gitra long Ha Ni.

Hay dén va cung chung t6i ném tron quéc hén quéc tuy ctia dm thwe Viét Nam!
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At InterContinental Hanoi Westlake, we are committed to creating an exceptional
dining experience for our guests, including guests with food allergies.

That is why we are delighted to present this information in order to help you make
an informed food selection.

Should you have any dietary restrictions, please let us know so we can provide
you with our dedicated menu and recommendations that suit your preferences.

We have created a series of icons identifying dietary groups to help you select
which menu items best meet your needs.

Khdch san InterContinental HanoiWestlake cam két mang dén cho moi khdch hang
nhtrng trdi nghiém dm thwc ddng nhé nhdt, ké cd véi nhieng thwe khdch c6 ché dé dn
nghiém ngdt do van dé di wng thwc pham.

V&i trang théng tin hivru ich nay, khdch hang c6 thé dé dang nhdn biét va lwa chon mén
dn véi nhitng nguyén liéu phtt hop cho stec khde.

Quy khdch vui long bdo véi nhédn vién nha hang néu nhw ¢4 tién s di twng thwe phdam.
Chung téi san sang ho tro quy khdch lwa chon cdac mén an phu hop véi stee khée va
ché d6 dn ubng.

Trong thwc don nay, chung t6i sé stv dung 8 ky hiéu dwéi day dé phdn nhom cdc logi
nguyén liéu ché bién c6 trong mén dn.
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Pork Fishsauce Seafood Vegetarian Dairy Nuts Gluten
Thit lon Nwéc mdm Hdi sdn D6 chay  Thuwc phdm tirsita  Cdc loai hat Lia mi Trwng



DISCOVERY SET MENU

875++ per Person

Starter - Khai vi
COMBINATION PLATTER / BIA KHAI VI TONG HOP

Hanoi fresh rice noodle rolls with beef  (F)
Phé cuén Ha Noi

Fried spring rolls with prawns (S, G)
Nem tém chién

Grilled beef wrapped in ‘La lot’ leaves  (F)
Bo6 nwéng ld 16t

kokk

Soup - Sup

Traditional Hanoi chicken soup with lotus seeds  (F)
and mixed mushrooms
Sup ga hat sen va ndm truyén théng kiéu Ha Noi

k3kok

Main Course - Mon chinh

Black Angus beef strip-loin grilled with lemongrass and chili
Bo nwdng sd ot

kkok

Dessert - Trang miéng
Vietnamese coffee creme brllée (V, D, E)
Kem chdy hwong ca phé Viét Nam

Kokk

P: Pork / F: Fishsauce / S: Seafood / V: Vegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gia niém yét bang nghin Viét Nam Dong, chua bao gém phi dich vu va thué VAT




FAMILY SET MENU TASTING SET MENU

770++ per Person (Minimum 04 pax) 1,600++ per Person (Minimum 02 pax)

Starter - Khai vi

Fresh rice paper rolls with pork terrine, fresh herbs and (& P) Starter n Kl}al Vi B
pineapple dipping sauce COMBINATION PLATTER / DIA KHAI VI TONG HOP 6GE£N

Nem lui cuén bdnh trdng vé&i rau thom va sét dirva : ) )
Fried spring rolls with prawns
Green mango and seafood salad (5, N) Nem tém chién
N6m xoai xanh hdi sdn . ) :
Saigon beef salad with vegetables, basil leaves, peanut
and lime dressing

Nom bo kiéu Sai Gon véi rau ct, ld hiing, ddu phong

SouI;*-* Sup

Crab meat soup with asparagus (S va sét chanh
Sup cua mdng tay o
kokk
Main Course - M6n chinh Main Course - M6n chinh
Australian tenderloin beef “Luc Lac” Crilled prawns V\{ith garlic bl‘,lttel’, Iiumcauat, ﬂskj sauce and coriander (5, G)
Wok-fried with tomatoes and onion with our signature pepper sauce Tém b 16 phuc vu cting s6t mam bo' t6i va rau thom
Bo xao lic ldc Grilled beef wrapped in “La lot” leaves  (F)
Fried soft shell crabs with tamarind sauce (5 G, E) Bo nwdng ld 16t
Cua bdy chién s6t me Grilled free-range mountain chicken marinated with Northwest pepper )
Crispy roasted pork belly with “doi” seed  (F) Served with young lotus stem pickle
Ba chi quay hat déi Ga nwéng tiéu rieng Tay Bdc phuc vu cung ngoé sen mudi
Sautéed bOlf choy with f,resh mgshrooms (F) Sautéed bok choy with fresh mushrooms (5, F)
Cdi chip xao ndm twoi Cdi chip xao ndm twoi
Sour and spicy seafood soup () Steamed rice
Canh hdi sdn chua cay Com trdng
Seafood fried rice (S, E) kokok
Assorted seafood, vegetables and eggs
Com rang hdi sdn Dessert - Trang mieng
skokok
Mango sago (V, D)
Dessert - Trang mléng Ché xoai nwére cot dirva véi hat tran chdau
Chilled lotus soup with white fungus in longan syrup (V) i
Ché hat sen tuyét nhi long nhéan
kokk
P: Pork / F: Fishsauce / S: Seafood / V: Viegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg P: Pork / F: Fishsauce / S: Seafood / V: Viegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax Prices are quoted in thousands of VND and subjected to service charge and government tax

Gia niém yét bang nghin Viét Nam Dong, chua bao gém phi dich vu va thué VAT Gia niém yét bang nghin Viét Nam Dong, chua bao gém phi dich vu va thué VAT
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SPRING ROLLS SPECIALTIES

CAC MON NEM

Hanoi fresh rice noodle rolls with beef
Phé cubén Ha N6i

Fresh spring rolls with prawns and mango

Nem two'i cubn tébm xodi

Fresh BBQ pork spring rolls with

Saigon - style coleslaw salad

Served with cashew butter dipping sauce

Nem two'i cuén thit heo nwéng vdi sa ldt bdp cdi kiéu Sai Gon,
phuc vu cung sét hat diéu

Fresh spring rolls with avocado and mixed
vegetables

Nem twoi cuén bo va rau téng hop

Fried spring rolls with prawns

Nem tém chién

185

210

200

170

250

(B S E)

(V)

(S EN G

Fried spring rolls with crab meat and pork

Nem cua bién thit heo

Fried vegetarian spring rolls
Taro, mung bean, mushrooms and vegetables
Nem chay chién

Saigon spring rolls platter

Fresh BBQ pork spring rolls with Saigon-style coleslaw sal-
ad Served with cashew butter dipping sauce
Fried spring rolls with prawns

Dia nem Sai Gon téng hop

Nem twori cuén thit heo nwéng véi sa ldt bap cdi kiéu Sai Gon,
phuc vu cung sét hat diéu

Nem tém chién

P: Pork / F: Fishsauce / S: Seafood / V: Vegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gig niém yét bang nghin Viét Nam £ong, chua bao goém phi dich vu va thué VAT

260

200

230



A

.;F o

o .

- N

"

e

S N
|‘h‘

»

”

P

"

L

gy

£

AN O

STARTERS
MON KHAI VI

SALAD
NOM

@sm Vietnamese combination platter 350 s Green mango salad 340
BBQ pork terrine Qreen mango, .tiger prawns, mixed seafood and
Fresh spring rolls with prawns and mango signature dressing
Saigon beef salad with vegetables, basil leaves, peanut and Nom xoai xanh hdi sdn
lime dressing .
Dia khai v téng hop @n Australian beef salad 340
Nem [ui boc sd bé 16 Served w(th vegetables, basil leaves, peanut and
Nem twoi cudn tém xodi lime dressing
Sa ldt bo tt quy Ném bo Uc
) . SN,
« 6 Grilled beef wrapped in “La lot” leaves 350) s Pomelo salad | o1y
Served with sticky rice balls and sweet chili dipping sauce Zrawhs, por(;welq slegments, grated coconut, lime
Bo nwéng ld 16t phuc vu cung x6i vién va nwde chdm &t ngot N:ﬁens;sll)lgé'??émmmt Sl
@n Shredded chicken salad 290

Served with selected vegetables, roasted peanuts,
and laksa leaves
Noém ga xé phay

P: Pork / F: Fishsauce / S: Seafood / V: Vegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gia niém yét bang nghin Viét Nam Dong, chua bao gém phi dich vu va thué VAT
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5 Vegetarian hot and sour soup with assorted 17
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SOUP
SUP
Crab meat soup with asparagus 240 ®)

Sup cua mdng tdy

Hanoi chicken soup with mushrooms and

lotus seed 185

Stup ga Ha Noi &P

Sour and spicy salmon soup 290
Salmon medallions, pineapple, okra and fresh herbs
Canh cd héi chua cay

SN

mushrooms and fresh tofu

Stip chua cay ndm va ddu phu

Treasure of the sea 745

Abalone, scallops, and mixed seafood soup, topped with (E P)
salmon roe

Sup bao ngw

(S P.EG)

(V.G E)

STREET DELICACIES

AM THUC PUONG PHO

“Pho Hanoi”

Fresh rice noodle soup with beef or chicken served with
fresh herbs, lime and chili
Phé bo hodc ga

“Bun Cha”

Hanoi's famous char-grilled minced pork patty and pork belly
Served with fresh rice noodles, aromatic herbs and house
dressing

Bun chad

“Cha Ca”

Stir-fried “Lang” fish marinated with galangal and shallot
Served with fresh rice noodles, aromatic herbs and house
dressing

Chd cd

Grilled pork skewers on lemongrass sticks

Served with rice paper, fresh vegetables and pineapple
dipping sauce

Nem lui boc sd b6 16 phuc vu cung bdnh trdng, rau téng hop
va sot dira

“Banh xeo”

Vietnamese pancake with shrimp, minced pork, mushrooms
and bean sprouts and dipping sauce
Bdnh xéo

Stir-fried tofu with salted egg with chili and
spring onion

Ddu phu chién sét trirng mubi, &t va hanh hoa

P: Pork / F: Fishsauce / S: Seafood / V: Vegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gia niém yét bang nghin Viét Nam Dong, chua bao gém phi dich vu va thué VAT

260

260

370

240

240)

210
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POULIRY
GIA CAM

Crispy chicken with honey soy sauce served
with sesame coleslaw

Ga chién mdt ong xi ddu phuc vu cung sa ldt bap cdi
trén ddu me

Grilled free-range mountain chicken with
Northwest pepper

Served with young lotus stem pickle
Ga nwdng tiéu rieng Tay Bdc phuc vu cung ngé sen mudi

®» Wok-fried pigeon with laksa leaves

Served with shrimp crackers and crispy shallots
Chim b6 cdu xtic phéng tém

Lang Son style roasted duck
Vit quay Lang Son

360

560

370

490

®)

®)

MEAT

THIT BO VA THIT LON

Australian tenderloin beef “Luc Lac”

Wok-fried with tomatoes and onion with signature
pepper sauce

Bo xao ltc ldc

Black Angus beef strip-loin

Grilled with lemongrass and chili
Bo nwéng sd ot

Grilled pork cheek marinated with “chao®

Sauce

Mad lg'n wép chao nwéng thiét bdan

Crispy roasted pork belly with “doi” seed

Ba chi quay hat d6i

P: Pork / F: Fishsauce / S: Seafood / V: Vegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gia niém yét bang nghin Viét Nam Dong, chua bao gém phi dich vu va thué VAT

040

845

505

505
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SEAFOOD

HAI SAN

Fried Nha Trang lobster with salted egg
butter sauce

Tém hium Nha Trang chién sét trieng mudi

Pan-seared Hokkaido scallops with
caramelized spring onion

Served with capsicum salsa and Vietnamese herb sauce
So diép dp chdo véi hanh ld phuc vu cting sét &t chuéng
ld thom

Braised abalone with sea cucumber

Bdo ngw hdm hdi sém

Grilled prawns with garlic butter, kumquat,
fish sauce and coriander

Tém bé 16 phuc vu cting s6t mdm bo téi va rau thom

Grilled squid with homemade green
chili sauce

Muwc nwéng sét &t xanh

1340

600

1135

540

445

$GE

6

©

Fried soft-shell crab with tamarind sauce

Cua bdy chién phuc vu cung sé6t me

Grilled Norwegian salmon wrapped in

pandan leaves

Served with garlic chips and vegetables pickle

Cd hoi Na Uy boc Id nép b6 16 phuc vu cung tdi chién
va rau cu muoti

Grilled Selection of Seafood Platter

Nha Trang prawns, squid, scallops and salmon
Served with grilled sweet corn, vegetables pickle and
Vietnamese herb sauce

Hdi sdn nwéng tong hop: tém Nha Trang, muwec, so diép
va cd hoi

Phuc vu cting ngé nwéng, rau cu mudi va sét ld thom

P: Pork / F: Fishsauce / S: Seafood / V: Vegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gig niém yét bang nghin Viét Nam ong, chua bao gém phi dich vu va thué VAT

445

550

930



VEGETABLES
CAC MON RAU

s» Boiled vegetables 240
With caramelized dried shrimp and pork dip
Rau cu chdm kho quet

® Sautéed bok choy with fresh mushrooms 195
Cdi chip xao ndm twoi

® Sautéed bamboo shoots with straw 205
mushrooms

Mdng tric xao ndm rom

@ Sautéed lotus root and assorted vegetables 200

Ct sen xao rau non

¢ Stir-fried eggplant, tofu, mushrooms and 195
basil leaves

Ca tim xao ddu phu, ndm va hiing thom

«n Steamed soft tofu with ginger soy 170

sauce, chili and spring onions
Ddu phu hdp sét xi ddu gieng, &t va hanh hoa

P: Pork / F: Fishsauce / S: Seafood / V: Vegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gia niém yét bang nghin Viét Nam Dong, chua bao gém phi dich vu va thué VAT




FRIED RICE AND NOODLES
COM RANG VA PHO

srp Saigon’s special fried rice with salted egg, 310
pork terrine and prawns

Com rang Sai Gon véi trieng mudi, chd qué va tém

s5 Seafood fried rice 260
Assorted seafood, vegetables and fried egg
Com rang hdi sdn

@® Vegetarian fried rice 185
Assorted vegetables and egg
Com rang rau cti

@ Wok-fried fresh rice noodles with beef 270
or chicken and vegetables

Phé xao bo hodc ga

v Southern beef noodles with roasted 267
peanuts and crispy shallots

Btin bo Nam B véi lac rang va hanh phi

P: Pork / F: Fishsauce / S: Seafood / V: Vegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gia niém yét bang nghin Viét Nam Dong, chua bao gém phi dich vu va thué VAT




(V)

(V.D.E)

(V. D)

(V.D, E)

(V)

(V. D)

DESSERTS
MON TRANG MIENG

Chilled lotus soup with white fungus in 150
longan syrup
Ché hat sen tuyét nhi long nhéan

Caramel custard with fresh fruits 170

Bdnh caramen véi hoa qud twoi

Mango sago 150

Ché xodi nwéc cot dira véi hat tran chdu

Vietnamese coffee creme brualée 190
Kem chdy hwong ca phé Viét Nam

Seasonal fresh fruit platter 220

Dia hoa qud theo mtia

Ice cream selection 68
Mango, strawberry, coconut and green tea
Kem vién cdc logi: Xoai, ddu tdy, dira and tra xanh

P: Pork / F: Fishsauce / S: Seafood / V: Vegetarian / D: Dairy / N: Nut / G: Gluten / E: Egg
Prices are quoted in thousands of VND and subjected to service charge and government tax
Gia niém yét bang nghin Viét Nam Dong, chua bao gém phi dich vu va thué VAT






