
TIME OPEN ALL DAY DINING

Breakfast: 6.30am to 10.30.am

Dining: 11.00pm to 22.00pm



Welcome to Bistro Julienne.

My aim as Executive Chef with our menu is to bring you the best flavours of the region, 
focusing on organic and natural produce from local and regional food suppliers.

Our menu features both traditional and modern style cuisine, showcasing dishes and 
tastes unique to Hoi An and the neighboring regions such as Cu Lao and Da Lat.

I would recommend you try our Hoi An Duck Breast, Slow Cooked Pork Belly or the Cu 
Lao Prawn & Tamarind main courses for something tasty and delicious (and don't forget 
to leave some room for dessert such as Che Bap Hoi An).

If you have any dietary requirements please do share with our team so our chefs can 
arrange a menu to your preference.

I wish you a most memorable dining experience with us at Bistro Julienne.



275Grilled chicken salad
Farm-raised chicken with artichoke, tomato, olive and 
lime dressing

370Scallop & Fennel
Pan-seared Hokkaido scallop salad with fennel and 
mango salsa

230Greek Salad
Tra Que green salad with capsicum, cucumber, onion, 
olive, tomato, feta cheese and lime dressing.

210E&S Caesar Salad
Crispy romaine leaves, crunchy bacon, croutons, shaved 
parmesan dressed with boiled quail eggs and our secret 
caesar dressing.
Add our homemade smoked salmon or grilled chicken or 
grilled prawns for VND 70

340Burrata & Anrugula
Burrata cheese with arugula, cherry tomato, shallots, 
balsamic glaze

APPETIZERS & SALADS

360Baked Farm RAISED Chicken Breast
Freshy oven-baked chicken breast with sautéed pasta, 
garlic and olive

790Grilled beef Tenderloin
Grilled Australian beef tenderloin with red wine sauce, 
mashed potato, sautéed asparagus and vegetables

655Scallop & Spaghetti
Pan-seared Hokkaido scallop with garlic, butter, 
sautéed spaghetti pesto sauce

635Salmon & Zucchini
Pan-seared Norwegian salmon with pesto zucchini 
noodles, tomato & olive 

385HOI AN Duck Breast
Char-grilled Hoi An duck breast with garlic, rosemary, 
green pea puree, sautéed pine nuts, asparagus and 
orange sauce

SEA & LAND
 MAIN COURSES

 MEDITERRANEAN SOUPS

Carrot and Ginger
Roasted Da Lat carrot and ginger, slow cooked in vegetable stock

140

Mussel & Red Snapper Fish
Cu Lao green mussels and red snapper in fish stock with vegetables, served with garlic bread

280

Kimchi
Stewed kimchi soup with pork belly, carot & onion served with steamed rice & daikon pickle

230



SANDWICHES 
& BURGERS

360E&S Wagyu Beef Burger
A juicy 100% wagyu beef patty, lettuce, tomato, red onions, 
cheddar cheese, bacon, fried egg and cocktail sauce

310Hoi An Chicken Burger
Succulent Hoi An farm raised chicken leg meat, yellow 
mustard, cabbage salad, tomato, and sautéed onion 
served in a soft bun

290Classic Club Sandwich
Triple decker toasted white bread with grilled chicken 
breast, bacon, tomato, eggs, lettuce and thousand 
island dressing

330Moire French Baguette
Our crispy French style baguette filled with smoked 
ham, goat's cheese, juicy tomato slices, arugula and 
olive oil

All sandwiches and burgers are served with thin cut fries.

Margherita
Burrata and prosciutto with cream cheese, parma ham, arugula, cherry tomato, parmesan & pine nuts

250

Vegetable
Artichoke, sun-dried tomato, olives, feta and mozzarella cheese (V)

280

Pepperoni
Tomato sauce, mozzarella cheese and sliced pepperoni

340

Pesto Chicken
Chopped chicken, bell pepper, olives, fennel, mushroom, pesto sauce and mozzarella cheese

310

Cu Lao Seafood
Mixed Cu Lao Island seafood of scallop, mussels, prawns & calamari with mozzarella cheese

360

Korean Bulgogi
Korean inspired beef bulgogi, muchrooms, olives bell pepper and mozzarella cheese

330

PIZZAS



Hoi An chicken rice
Farm-raised chicken with rice served with pickled green papaya, onion, and laksa leaves

180

Cao LAU HOI AN
Traditional Hoi An noodles with char siu pork served with pork dipping sauce, Tra Que herbs, cracker & Hoi An chilli sauce

155

‘Pho’ Beef, Chicken or VegEtarian
Traditional Vietnamese noodle soup with fresh herbs, with your choice of vegetarian, beef or chicken with garden greens 

165

'Bò Né'
Sizzling beef fillet, egg, and pâté 'bò né', served with baguette 

210

Red Snapper in Sour & Sweet Soup
Sweet & sour soup with red snapper fillet, spring onion, chili and dill 

280

Slow Cooked Pork Belly
Slow-cooked pork belly in fresh young coconut juice served with steamed rice

260

Wok Fried Farm-Raised Chicken Breast 
Chicken breast fried in the wok with Vietnamese spices and garden vegetables

270

Beef 'LUC LAC' 
Wok-fried Australian beef with black pepper, hoisin sauce, and bell pepper served with French fries

280

'Cu Lao' Prawn & Tamarind
Sautéed tiger prawns with spicy tamarind chili sauce served with pandan steamed rice

300

HOI AN
& VIETNAMESE FAVORITES

Design your pasta bowl by choosing your: choose your type of pasta from: spaghetti, fettuccine or penne
and then add your sauce from

CreamY Mushroom

260

Mediterranean with sautéed artichokes, olives, chili, garlic olive oil and pesto

310

Cu Lao Island seafood in marinara sauce

330

PASTA



Ben Tre Coconut

Daklak Avocado

Gia Lai Durian

PHU QUOC Chocolate

DA LAT STRAWBERRY

ICE CREA M
1 Scoop: 55
2 Scoops: 100

DESSERTS

110Classic crème brûlée

130Apple tarte tatin

135Affogato
Vanilla ice cream with espresso, chocolate shavings 
and coconut cracker

Fresh fruit platter 90

Old town soya pudding
Soya pudding served with brown sugar and a ginger and 
pineapple syrup

95

‘Che bap’ Hoi An
3 hour slow cooked Hoi An sweet corn with a light corn syrup

95

dietary restrictions

FishSea foodBeef Pork Chicken

Gluten Egg Milk Vegan Peanut

All prices are in thousands of Vietnam Dong (VND)
and inclusive of a 5% service charge & applicable government VAT.
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Margaritas
Your choice of salted rim:

Charcoal, Himalayan, chili, Vietnamese sour plum
Your choice of flavor:

Original, dracontomelon, star gooseberry, kumquat

230

Mojitos
Passion fruit, sugar cane, calamansi or strawberry

230

Martinis
Espresso, gin, vodka, apple, passion & vanilla

230

Classic Mango Daiquiri
Rum, triple sec, fresh mango, lime juice, agave syrup

230

Lychee & Rose Mimosa
Vodka, lychee, rose syrup, lime juice, sparkling wine

230

Aperol Spritz
Aperol, prosecco, soda water

230

Manhattan
Bourbon whiskey, sweet vermouth, angostura bitter

230

Hoi An Holiday
Vodka, lemonglass, flower mix, passion

230

Old Fashioned
Bourbon, sugar syrup, angostura bitters, orange peel

230

Whisky Sour
Jameson, lime, sugar syrup, egg foam

230

Pineapple Mint Julep
Bourbon whiskey, lemon, pineapple, mint leaf, cinnamon syrup

230

French 75
Gin, lime, simple syrup, sparkling wine

230

Bloody Mary
Vodka, tomato, lime, tabasco, worcestershire sauce, Hoi An chili, Sa Huynh salt, celery, 

green olive

230

COCKTAILS

Daisy
Olmeca reposado, green apple, maraschino, 

sambuca, sour mix

240

Cheesecake
Butter-washed havana 3 años, captain morgan black, 

passionfruit, vanilla, foamee

240

CORAL
Beefeater, strawberry and earl grey oleo, basil cordial, 

lime, coral tuile

240

SIGNATURE
COCKTAILS

CA PHE DEN
(Black coffee)

80

CA PHE SUA
 (Condensed milk coffee)

90

CA PHE MUOI
 (Salted coffee)

1 20

CA PHE DUA
 (Coconut coffee)

1 20

VIETNAMESE
COFFEE

We use locally sourced coffee beans from Hội An 
Roastery for our brews. To upgrade to Italian 

Lavazza, add VND 20 per cup.
Decafinated coffee is available 

RISTRETTO/ ESPRESSO
70

AMERICANO / LONG BLACK
80

DOUBLE ESPRESSO
80

ESPRESSO MACCHIATO
110

CAPPUCINO/LATTE/ FLAT WHITE
110

MOCHA
130

IRISH COFFEE
160

ITALIAN
COFFEE
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WHISKY
Single Malt Scotch Whisky

The Glenlivet Founder's Reserve

Laphroaig 10 years

Macallan 1 2 Double Cask

Blended Scotch Whisky

Ballantine's Finest

Chivas Extra 1 2 Years Old

The Famous Grouse

Irish Whiskey

John Jameson

Bushmills 1 2

Bourbon & Tennessee

Jack Daniel’s No 7

Bulleit Bourbon

VODKA
Wyborowa

Absolut Vodka Citron

Grey Goose

Skyy Vodka

GIN
Lady Trieu Hoi An Spice Road Gin 
A regionally inspired Vietnamese craft gin that captures the 
essence of Hoi An. With lively citrus notes, aromatic ginger, 
and a subtle smokiness from black cardamom, this gin 
creates an exceptional gin and tonic.

Beefeater London Dry Gin

Bombay Sapphire 

Hendricks

RUM
Sampa Rum 43%
Locally crafted in Hoi An, this rum features a rich aromatic 
profile, highlighted by vivid floral and fresh fruit notes. It offers 
a remarkably long finish on the palate, with a touch of spice 
and a refreshing hint of licorice. The intense fruity aroma adds 
a layer of sweetness and a nostalgic warmth.

Havana Club Anejo 3 Anos

Captain Morgan
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Ballantine's Finest

Chivas Extra 1 2 Years Old
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VODKA
Wyborowa

Absolut Vodka Citron

Grey Goose

Skyy Vodka
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Lady Trieu Hoi An Spice Road Gin 
A regionally inspired Vietnamese craft gin that captures the 
essence of Hoi An. With lively citrus notes, aromatic ginger, 
and a subtle smokiness from black cardamom, this gin 
creates an exceptional gin and tonic.

Beefeater London Dry Gin
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Hendricks

RUM
Sampa Rum 43%
Locally crafted in Hoi An, this rum features a rich aromatic 
profile, highlighted by vivid floral and fresh fruit notes. It offers 
a remarkably long finish on the palate, with a touch of spice 
and a refreshing hint of licorice. The intense fruity aroma adds 
a layer of sweetness and a nostalgic warmth.

Havana Club Anejo 3 Anos

Captain Morgan

SPIRIT

BRANDY (COGNAC)
St Remy VSOP

Tesseron, Lot No.90 XO Ovation,

Terroir Assemblage

TEQUILA
Omelca Tequila Reposado

Omelca Tequila Altos Plata 

Tequila 1800 Coconut

MEZCAL
Mezcal Creyente 40%

Motelobos Espadin 45%

APERITIF
D.O.M Benedictine

Campari

Campari Negroni

Aperol Aperitivo

Sambuca Vaccari

Limoncello

Eau de Vie de Poire Williams Saint Arbogast

Ricard Pastis de Marseille

DIGESTIF
Irish Baileys

Sherry Tio Pepe

Drambuie

Kahlua Coffee

Jagermeister

Malibu

Averna

WINE BY GLASS 
Veuve Ambal Méthode 

Traditionnelle Blanc De Blancs

Barramundi Chardonnay

Miguel Torres Sauvignon Blanc

De Bortoli, The Accomplice, Shiraz

Chateau Clou Du Pin Bordeaux Supérieur
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All prices are in thousands of Vietnam Dong (VND)
and inclusive of a 5% service charge & applicable government VAT.






