Sharing Feast

Minimum 5 pax. $42.5 per person

APPETIZER

Crispy Spring Rolls

Crispy Pork Belly

Chicken Skewers with Peanut Sauce

MAINS

Pad Thai Chicken

Green Peppercorn Chicken
Spicy Fried Wok Noodles
Sizzling Sunbathe Tofu
Mekong Fish Salad

Hoi An Feast

Minimum 5 pax. $49.90 per person

APPETIZER
Summer Rolls

Hanoi Pork Meatballs
Salt & Pepper Squid

MAINS

Bangkok Satay Stir fry with Chicken or Beef
Black Pepper Hot Plate with Beef

Cashew Nut Tempura Chicken

Spicy Fried Wok Noodles

Beef Shin Red Curry

=mm asian garden
cooking school

LOVE OUR FOOD?
LEARN TO COOK IT AT HOME!

Extras

Chicken, beef, pork, tofu or cashew nuts 5

Peanut sauce 55
Prawn or fish 5
Steamed rice 45

Roti 55

Sweet Treats

VIETNAMESE BANH FLAN
CREME CARAMEL

With toasted coconut.

SALTED CARAMEL
CHEESECAKE

With vanilla bean ice cream.

ICE CREAM SUNDAE

With chocolate or caramel sauce.

HOI AN AFFOGATO

Vanilla ice cream, condensed milk,
Vietnamese drip coffee.

Add a liqueur of your choice

Surcharge applies for all credit card payments.
All prices are subject to change.

Learn to create restaurant quality Asian dishes with fresh ingredients picked
from our onsite gardens. Enjoy your own cooked meal with a glass of wine or
beer and new friends. Private classes and kids classes available.

BOOK ONLINE NOW! asiancookschool.co.nz

Hei An House

HOIANHOUSE.CO.NZ

Hei An House

THE PERFECT MEETING PLACE

~ That and
rethamese cuisine
DINNER MENU



Small
Beginnings

1. ROTI FLATBREAD
With peanut satay.

2. SUMMER ROLLS 14.9

Freshly made rice paper rolls, pork and prawns,
carrot, cucumber, mint, lettuce, vermicelli
noodles with nuoc cham dipping sauce.

3. CRISPY VEGETARIAN
SPRING ROLLS

Served with nuoc cham dipping sauce.

4. LEMONGRASS
CHICKEN SKEWERS

Ga Nuéng Sa. Served with satay sauce.

5. HANOI PORK MEATBALLS
15.8

Nem Nuéng. Pickled vegetable salad with
our Hoi An dipping sauce.

6. CRISPY PORK BELLY 15.9
Heo Quay. Glazed in caramelised honey, soy,

garlic and sesame sauce.

7. HAWKER ROLL 15.9

Roti bread filled with fried fish, coriander, crispy
shallots, slaw and spicy coconut sauce.

8. SALT & PEPPER SQUID 14.9

Muc Chién Gion. Hoi An house dipping
sauce.

9. DIM SUM

Steamed crystal prawn dumplings topped
with Penang sauce and kaffir.

10. TOM YUM SOUP
WITH PRAWN

11. SHOESTRING FRIES
WITH HOME MADE
TOMATO SAUCE

12. SEASONAL STIR FRY

With garlic and oyster sauce.

GF Gluten free % Can be made gluten free  V Can be made vegan

Vietnamese Specialty

20. “HOI AN”" BOWL GF

Coconut cream curry sauce, steamed vegetables,
Vietnamese basil and coriander, fried shallots, rice stick
noodles, lime, chilli, fish sauce, bean sprouts. Your choice
of chicken or prawn.

Chicken 295
Prawn 31.5

21. CHOP CHOP “BUN" HA NOI GF v 289

Grilled pork belly, rice noodle, lettuce, mint, coriander,
smashed peanuts, crispy vegetarian spring roll, sprouts
and Hoi An dipping sauce.

22. LAMB SHANKS GF 315

Ca-ri Ctu. Lamb shank braised in curry sauce, potato,
smashed peanuts, served with “com.”

23. VIETNAMESE PANCAKE *V 285

Banh Xeo. Pork and prawn, shredded lettuce, herbs,
crispy shallot, bean sprouts, cucumber and carrot salad
with nuoc cham dressing.

Thai Specialty

40. PAD THAI GFV

Rice noodles cooked with bean sprouts, spring onion and
crushed peanuts in our special pad thai sauce, served
with fresh lemon and sprouts.

Chicken, beef, pork or vegetables & tofu 279
Prawn 299

41. CASHEW NUT STIR FRY *
An abundance of fresh vegetables and cashews.

Chicken, beef, pork or vegetables & tofu 28.5
Prawn 309

42. GREEN CURRY GFV

A marvellous aromatic mixture of fresh ground herbs
and spices of fresh chilli, lemongrass, galangal, garlic
and kaffir lime, prepared in a creamy coconut based

broth.

Chicken, beef, pork or vegetables & tofu 295
Prawn SHS)

All main meals include Thai Jasmine Rice, except Stir
fry Noodle and Fried Rice. No public holiday surcharge.

Bun Vermicelli noodles Com Steamed rice

24. GREEN PEPPERCORN CHICKEN * VvV
28.5

Ga Xao Tiéu Phu Quéc. Sweet and spicy battered
chicken, green peppercorn, garlic, spring onion, chilli
served with “com.”

25. CASHEW NUT TEMPURA CHICKEN
28.5

Ga Xao Hat Diéu. Sweet chilli jam, cashew nuts, crispy
chicken, carrot, capsicum served with “com.”

26. CARAMELISED
BEEF SHORT RIB DF % 31.5
SUdn Bo Nau La Chuc. Kaffir lime, chilli

and basil, Vietnamese salad and house made pickles
served with roti bread.

27. SPICY FRIED WOK NOODLES * VvV
28.5

Pho Xao Bo. Sliced beef, rice noodles, egg, cabbage,
spices, lemon, fresh coriander and basil.

43. BANGKOK SATAY STIR FRY GFV

Roasted peanut sauce combined with a selection of
seasonal vegetables. Rich, sweet and satisfying.

Chicken, beef, pork or vegetables & tofu 29.5
Prawn 315
44, HONEY CRISPY CHICKEN 29.5

Battered chicken pieces stir fried with a tangy lemon sauce
and sweet honey sauce. Served with prawn crackers,
fresh salad and steamed jasmine rice.

45. FRIED RICE *V

Stir fried rice prepared with fresh seasonal vegetables in
our house made sauce, with your choice of meat.

Chicken, beef, pork or vegetables & tofu 255
Prawn 295

46. CHILLI AND BASIL STIR FRY *V

Seasonal vegetables stir fry with chilli and
basil, with your choice of meat.

Chicken, beef, pork or vegetables & tofu 275
Prawn 299
47. THAI SALAD GF 27.5

WOK fried Chicken or Beef, coriander, spring onion,
mint, lime juice, fish sauce, Thai rice powder, garnished
with fresh salad.

Ga Chicken Bo Beef Nuoc cham Special dipping sauce

28. TRADITIONAL VIETNAMESE
NOODLE SOUP GF 25.9

PhG Ga. Poached chicken, light broth, fresh rice
noodles, sprouts, spring onion served with coriander,
mint, sliced chilli and lime.

29. SIZZLING SUNBATHE TOFU =xVv 279

Pau Hu Xao. Silken tofu deep fried, crispy
stir fried vegetables, lemongrass and black bean sauce
served with “com.”

30. LEMONGRASS CHICKEN GF 28.9

Ga Xao Sa Gt. Chilli, garlic and turmeric, lemongrass,
onion, served with “com.”

31. BEEF SHIN RED CURRY GF 315

Bo Kho. Carrot, potato, garlic, ginger, lemongrass, kaffir
lime, red curry, coconut milk, served with “com.”

32. MEKONG FISH SALAD 285

Goi Ca Mekong. Lightly battered turmeric fish, vermicelli
noodles, roasted rice powder, spring onion, coriander,
shallots, chilli and lime dressing.

— — Cd D e VAW v o ——

48. BLACK PEPPER HOT PLATE %V

Stir fried vegetables in our special black pepper
stir fry sauce, with your choice of meat, served
on a sizzling hot plate.

Chicken, beef, pork or vegetables & tofu 285
Prawn 30.5

Kids

SHOESTRING FRIES

With tomato sauce.

CRISPY VEGETARIAN
SPRING ROLLS (x4) 14.9

Cha Gio REé. Vegetarian, served with lettuce cups

and nuoc cham dipping sauce.

HAWKER ROLL 15.9

Roti bread filled with fried fish, coriander,
crispy shallots, slaw and mayo.

SATAY CHICKEN

Steamed vegetable served on “com.”




