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NHUNG NGOI CHO
HOI AN

The Markets of HOi An
Where the Day Begins

CHEF THIEN
NGUGI bl CHO

The Chef Who Writes Viethamese
Cuisine in the Language
of Refinement

AN BANG LANG CHAI
GIU VI MAN CUA BIEN

An Bang — The Villoge
That Keeps the Sea’s Original Taste

BAY MAU
XU DUA NUGC
Bdy Mdau

Where the Water-Coconut
Forest Remembers

FAFO
THUONG CANG XUA

Faifo (Old Hoi An)
When Every Silk Road Led
to the Thu Bon

KIM BONG
NHUNG BAN TAY
KHAC NEN

HON HOI AN

Kim Béng
The Hands That Carved
the Soul of Faifo

cO BON

CAN BEP GIA DiNH
GIU LUA PHO HOI
Aunt Bén

The Woman Who Keeps
the Home Fire of Faifo

Ky, 01 220261 Y *VOI e 2088

QUAN HAI SAN TUCI

Fresh Seafood Eatery

A: 24B La H&i, Hoi An Ba Nang
Hotline: +84 935 636 350

E: quandicho@vietdeligroup.com
W: www.quandicho.com

Mot s6 bao vé cho, vé
bién, va vé nhiing béan
tay giti Ifa phd Hoi.

Di Chg Hoi An khong phai la mot
nha hang. b6 la mét cach nhé. Nhé
tiéng goi hang budi sém, mui rong
bién trong tay ngudi ngu dan, va bat
canh me nau nam xua. M6i mén
trén ban la mét chuyén chg — dugc

ké lai bang huong vi than quen.

FAIFO
CHRONICLE

A dispatch from the
marketplaces, the shores,
and the kitchens of Faifo.

Di Cho Hoi An is not a restaurant. It is
a way of remembering — of morning
market calls, of seaweed on a
fisherman's hands, of a broth once
stirred by mother. Each dish is a
market visit, retold in flavour.

PHO HOI - NGI BON NEN
VAN HOA GIAO NHAU

Faifo- Where Four Cultures Once Met
by the River

C6 mot thoi, thuyén buém mang to lua Nhat, gom st Pai Minh va hat tiéu Java
cap bén song Thu Bén. Nguoi phuong Tay goi la Faifo. Nguoi Viét goi la Hoi An
— noi tu hdi cia khach bon phuong. Cau Nhat van con, chudng hdi quan van

ngan qua bao thé ky. Ban an phé Hoi, tir khi dy, da biét dén moi phia chan troi.

Once, sailing junks brought Japanese silk, Ming porcelain, and Javanese pepper up
the Thu Bon River. Westerners called this place Faifo. The Vietnamese called it Hoi An
— the gathering point of the four winds. The Japanese bridge still stands. The temple
bells still ring. And the tables of Faifo, four centuries on, still know how to welcome

every horizon.
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NGOI CHG HOI AN

The Markets of HOi An
Where the Day Begins

Ba gio sang, chg Ba Lé sang déen — rau Tra Qué con
ngam suong. Bon gio, chg An Bang vang tiéng goi
thuyén. Nam gio, chg phé ¢6 mdé hang cho khach di
cham, hoi lau — nguoi ban chi nhin con ghe la biét ning
bao nhiéu. Chef Thién lang |é ghé ca ba phién chg sém
moi khi c6 mén méi. Khéng phai mua ngay — ma la dé
doc mua. Vi thuc chat, mua ctia Hoi An nam chinh trén

cac sap cho dé ma théi.

Three in the morning: Aunt Lé market glows to life, herbs
from Tra Qué still bearing dew. Four: An Bang echoes with
fishermen calling their boats home. Five: the old-town
market opens for slow walkers and long conversations.
Chef Thién visits all three whenever a new dish is on his
mind — not to buy, but to read the season. In HOi An, the

seasons are written on market stalls.

MON CHINH
The main

TOM HUM (@€ £

Tém hum nuéng bo chanh
Grilled Lobster with Lime Butter Sauce

Tém him hdp mién 16 dat

Steamed Lobster with Seafood Jus in Clay Pot

Tém hum bé 16 kem triing mudi
Oven-baked Lobster with Salted Egg Yolk Cream Sa




CHEF THIEN MON CHINH
NGUOI Pi Cho The main

The Chef
Regular Jumbo
690 990
Thit ghe xdo tuong hai vi

Who Writes Vietnamese Cuisine
Wok-fried Crab Meat with XO sauce

in the Language of Refinement 'I'H"' GHE
Crab Meat

C6 dau bép ca doi chi nau cho moét mam
com. C6 nguoi nau cho hang nghin khach

moi bira. Chef Thién da tirng dam nhiém ca ] R ~
Trung chiéen thit ghe Hoi An

hai viéc d6 — tirng truc tiép lam tiéc thiét .
Faifo Crab Meat Omelette

dai Phé Cha tich Lao, Thu tudng Nga, tirng

dirng canh dau bép hai sao Michelin tai

Com chién thit ghe gach son
Crab Meat with Coral in Fried Rice

Phap, Viét Nam. Nhung hoi anh mén ngon
nhat Ha Noi, anh van néi: bin thang ba noi

nau. Pi Chg Hoi An la noi triét ly ay tim vé

pho Hoi — noi tinh té bat dau tur ky (rc.

Some chefs cook for one family table. Others
cook for a thousand guests. Chef Thién has
done both — serving the Vice President of
Laos, the Prime Minister of Russia, standing
beside 2-star Michelin-starred chefs in France
and Vietnam. Yet ask him about Ha NOI's
finest dish, and he still names his

grandmother's bun thang. Di Cho HOi An is

where that philosophy comes home to Faifo —

where refinement begins with memory.



AN BANG - LANG CHAI
GIU VI MAN CUA BIEN

An Bang The Village that Keeps
the Sea’s Original Taste

Céch phé Hai bén cay so vé phia Pong, An Bang van la mot lang chai ding
nghia. Khong tau I6n, khéng xudng déng lanh. Chi ¢ thuyeén thing ra khoi
lic nira dém, trg veé khi troi con xanh nhat. Con tém su tir day vé trong, thit
chac — vi dugc séng trong dong nudce chay luan hoi. Con hau duge ngu dan
Ian tay tirng con tir ran dd ngam. Nguoi An Bang c6 cau: bién cho bao nhiéu,

an bay nhiéu.

Four kilometres east of Faifo, An Bang remains a fishing village in the truest
sense. No trawlers. No freezers. Only round bamboo boats slipping out at
midnight, returning while the sky is still pale blue. The tiger prawn here is
translucent, its flesh firm — because it lived in moving water. Each oyster is

hand-dived from the offshore reef. In An Bang they say: take what the sea offers,

and no more.

MON CHIiNH
The main

CA MU | Grouper

Ca mu chién gion mam 6t
Deep-fried Crispy Grouper with "md&m" Faifo Sauce

Cda mu chung tuong hdi vi
Steamed Grouper with Seafood Soy Jus

Ca mi nudng mudi 6t sim xanh
Char-grilled Grouper with Local Green Chilli Salsa




MON CHINH

The main

TOM SU o5
Tiger Prawn 100g

Tom sét bo 16i béo
Stir-fried Prawn with Butter Garlic Sauce

Tém vii mudi nuéng
Flambled Prawn with Rock Seasalt

Tom hdp nuéc diia
Steamed Prawn with Coconut Juice

in Clay Pot

BAY MAU
XU DUA NUGC

BAy Mdau - Where the
Water-Coconut
Forest Remembers

Rirng dira nuéc Bay Mau ¢ Cam Thanh khéng
c6 trong tour du lich thé ky truée. Nhung dé la
noi nhitng nguai phu nir H6i An gidu con, giau
ghe trong nhitng nam chién tranh. Nay rirng da
trai dai hang tram hecta — tré thanh mét hé
ngap man hiém hoi cia mién Trung nudc ta. Ca
dia, ca mu da dé tring trong bong la. Muc mét
nang phoi trén bo dira, chi mét ngay — du c6 lai

vi man am rat riéng cua pho Hoi.

The Bay Mau water-coconut forest of C&m Thanh
appeared on no tourist map a century ago. It was
where the women of H6i An hid their children and
their boats through the war years. Today it
stretches over a hundred hectares — one of
Central Vietnam's last mangrove sanctuaries.
Rabbitfish and reef grouper spawn beneath its
leaves. Squid dries for a single day along its
shores — long enough to concentrate the humid

saltiness that belongs only here.



MON CHiNH
e The main

XUA Semi-dried Squid

Faifo (O|d Hoi Aﬂ) Muc nudng tiéu xanh

Grilled Squid with Green Peppercorn Salsa
When Every Silk Road Led
to the Thu Bdn Muc rang mudi hdi vi

Stir-fried Crispy Squid with Aromma Rock Salt

Vao thé ky XVII, nguai Nhat dong ca khu phé & Hoi
An. Bon bang nguoi Hoa dung bon hoi quan. Nguai
B6 mang bac dén, dai lay qué Tra My, tiéu Tién
Phuéce, mudi Sa Huynh. Faifo 1a diém cu6i con
dudng to lua trén bién. Nhitng nguyén liéu dy van
con trong bép Pi Chg hom nay — khong chi dé hoai
niém, ma con déng vai trd nhu mét mat xich con

nguyén ctia mot cau chuyén chua dut.

In the 17th century, the Japanese built an entire
quarter in H6i An. The four Chinese clans raised
four assembly halls. The Portuguese brought
silver in exchange for Tra My cinnamon, Tién
Phudc pepper, and Sa Huynh salt. Faifo was the

final port of the maritime silk road. Those same

ingredients still live in the Bi Cho kitchen today —

not as nostalgia, but as unbroken links in a story

that has never ended.

HAU PAI DUGNG / Oyster

Héu bé 16 kem phdé mai
Baked Oyster with Cream Cheese Sauce

Hdau nudng vi lang chai

Char-grilled Oyster with Fisherman Sauce




c6 BON gl 0 .
CAN BEP GIA PINH MON AN KEM
GIU LUA PHO HOI The side

Aunt Bon

The Woman Who Keeps Than bo ba nudng s6i nong 340
the Home Fire of Faifo

Grilled Herbal Beef Cubes on Rockstone

Ba roi heo quay lu 35
Roasted Crispy Pork Belly

Ram ghe phd Hoi 79/pcs
Faifo Deep-fried Crab Spring Roll

N&am mai xdo
Stir-fried Black Mushroom

xdo t6i | with Garlic 160
xao thit ghe | with Crab meat 370
Bdng cdi chao 16i sot tuong hai vi 155

Wok-fried Young Broccoli with XO sauce

Rau mudng xdo 19i 95
Stir-fried Morning Glory with Garlic

Canh rau dén t6m bam 165
& Hai An, c6 nhitng ngudi phu nir khdng mé nha hang Minced Prawn and Amaranth Broth
nhung ca xém déu biét tay nghé nau nuéng. Co Bon la
mét trong nhitng nguoi dy. Ba muaoi nam bén chiéc Chdo nédm hai san
bép than trén duong La Héi, cd da nau qua bao mua Regular 105
mua. Nguoi ta hoi bi quyét, co chi cuoi: "Minh nhé
5 S R e T Jumbo 275
mam com me nau ngay xua.' Chén che dau do co nau
— ngot vira du dé long dju lai sau mét ngay dai. Seafood and Mushroom Congee
My Qudng xdo hdi vi 205
In H6i An, some women never open a restaurant — yet Wok-fried "Qudng" Noodle with Seafood
the whole neighbourhood knows their cooking. Aunt
B6n is one of them. Thirty years beside a coal stove on Com chién 1I'l:l'ng 125

La Héi street, she has cooked through countless rainy Garlic and Egg Fried Rice

seasons. When asked her secret, she only smiles: "l
remember the meals my mother made." Her red bean

sweet soup — just sweet enough to soften a long day. Banh m? tuoi P 10
"HSi An" Daily Fresh Bread :




KIM BONG MON TRANG MIENG

NHUNG BAN TAY
KHAC NEN The dessert

HON HOI AN

Pau hii non difa nuéc rim giing 75
Home-made Soft Tofu with Ginger Nipa Palm

Kim Bong The Hands That

Sta chua tran chau pha lé 85
Carved the Soul of Faifo Chilled Yoghurt with Crytal Pearl
Ché dau dé xoa xoa 65

Red Bean and Jelly Sweet Soup
Bén kia séng Thu Bon, cach phd ¢ mét chuyén

do, la lang moc Kim B6ng. Tur thé ky XVI, thg Kim Trai cay theo mua 05
Bong da dung phan I6n nha c¢6 Hoi An — tir cot Seasonal Fresh Fruit Platter

kéo dén nhirng chi tiét cham khac hém nay khach

Kem vi xua 75
Selection of Ice Cream

du lich dirng lai chup. Ho c6 cau té truyén: "Go6 dep
mot, tay nghé dep mudi." Bi Chg Hoi An tran trong
mugn triét ly &y — nguyén liéu tét chi la bat dau
cua mét hanh trinh mi vi. Thuong mong Quy khach
sau moi bira com, mang theo mt manh phd Hoi

trong long.

Across the Thu Bon river, one boat ride from the old
town, lies the Kim Bdng carpentry village. Since the
16th century, Kim Bong craftsmen have raised
much of H6i An's heritage architecture — from
beams and pillars to the carved doors travellers
now stop to photograph. Their ancestral saying:
"Fine wood is one part; a fine hand is ten." bi Cho
Hoi An borrows this creed — good ingredients are
only the beginning of a long journey of fine cuisine.
May you leave with a small piece of Faifo in your

heart.
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