FOOD MENU



WELCOME TO 1968 RESTAURANT

Cuisine is memory

That memory from 1968 is a quiet echo of home in every flavor. At 1968
Restaurant, we invite you on a culinary journey through Northern, Central,
and Southern Vietnam. Each dish is a cultural snapshot - from the refined

phd of Hanoi to the bold bun bo of Hug, and the fresh harmony of Southern
spring rolls.

1968 — where tradition is retold with a contemporary spirit.

CHAO MUNG TSI NHA HANG 1968
Am thuc Ia ky dc

Ky Uc nam 1968 ay len 10i trong ting huang vi, lan khéi nghi ngut, va tiéng
mudng cham bat nci mam com gia dinh.

Tai 1968 Restaurant, ching téi mang dén thuc don tinh tuyén tl ba mién
Bac - Trung — Nam, nhu mét 14t cat van hda Viét dugc ké bang ngdén ngl
am thuc truyén théng. TU phd Ha Noi tinh t€, bun bd Hué dam vi, dén banh
trang mién Nam dan da - méi mén an 13 modt chusng nho trong
cau chuyén qué hugng dam chat ban dia.

1968 — nai truyén théng dugc tai hién bang tinh than dusng dai.




STARTER &
APPERTIZER

HANOI CHICKEN SALAD 180,000
HANOI DELIGHTS

Tam Hoang chicken, bean sprouts, carrots, onion, cucumber, lime leaves,

Vietnamese herbs, peanut, fish sauce

GOI GA TA XE PHAY HA NOI

Ga Tam Hoang, gid dé, ca rét, hanh téy, dua chudt, Id chanh, rau tham Viét Nam, lac, nudc mam

HALONG SEAFOOD & GREEN MANGO SALAD 200,000
OCEANIC MANGO FUSION FEAST
Ha Long Bay seafood, green mango, cucumber, carrot, coriander, peanut, fish sauce

GOI HAI SAN HA LONG V3I XOAI XANH
Hdi sdn Ha Long, xodi xanh, dua chudt, cd rét, rau mui, lac, nudec mam

NINH BINH BEEF WITH MUSTARD SALAD 190,000
CITRUS BLISS BEEF SALAD

Beef, lettuce, Vietnamese herbs, pineapple, lime juice, rice paper

GOI BO TAI VOI CAl MAM

Thit bé, xa Iach, rau thom Viét Nam, dda, nudc chanh, banh trang

DONG NAI POMELO WITH SHRIMP SALAD 220,000
VIETNAMESE POMELO BLISS

Shrimp, pomelo, grated coconut, cucumber, carrot, Vietnamese herbs,

peanut, fish sauce

GOI BUGI V31 TOM LT BONG NAI

Tém, budi da xanh, dia tudi sgi, dua chuét, ca rét, rau tham Viét Nam, lac, nudc mam

SOUP

CRABMEAT WITH ASPARAGUS SOUP 180,000
OCEAN'’'S EMBRACE SOUP CO.

Crabmeat, crab surimi, asparagus, egg, seafood mushroom, corriander

SUP CUA MANG TAY VA NAM TUYET

Thit cua, thanh cua, mdng tdy, trdng ga, ndm hdi san, rau mui

CHICKEN WITH SHIITAKE MUSHROOM SOUP 200,000
FARM UMAMI BOWL

Carrot, egg yolk, chicken jus, shiitake mushroom,

white fungus, corriander

SUP GA v3I NAM HUONG

Ca rét, long do tring ga, nudéc ham ga, ndm déng c6, ndm tuyét, rau mui

ABALONE WITH SCALLOP SOUP 280,000
COMBINATION OF SEA

Abalone, chicken breast, scallop, dried jujubes, goji berry, Vietnamese herbal, shallot

SUP BAO NGU VA sO bIEP

Bado ngu, thit ludn ga, soé diép, tdo do khé, ki td, thao dugc Viét Nam, hanh tau
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Vegetarian Dairy Nuts Gluten Beef Pork Seafood

Gia dudc tinh theo VND (,000), chua bao gom phi phuc vu va thué VAT
Prices are quoted in VND (,000) subject to service charge, Government Tax



WRAP & ROLLS

TRADITIONAL VIETNAMESE SPRING ROLL PLATTER 350,000
THE ROLL ARTISAN OF VIETNAM

Hanoi selection: fresh spring rolls, deep-fried spring rolls, grilled beef wrrapped in

green mustard leaves, green young rice cake, grilled bronze fish cake

DIA GOI CUON THAP CAM

Mdon Ha Néi: nem cuén tudi, chd chién, bo cuén Ia cdi, chd cém, chd cd that lat

HANOI FRESH SPRING ROLL WITH PRAWNS & PORK 180,000
FRESH BITES OF HANOI

Tiger prawn, shoulder blade, rice paper, carrot, cucumber, mango, vermicelli,

peanut dipping sauce

CUON TOM SU VA THIT BA CHI HEO

Tém su, thit nac vai, bdnh trdng, ca rét, dua chudt, xodi xanh, bun,

nudc mam chua ngot vdi lac

FRIED SPRING ROLL WITH CRAB & PRAWN 200,000
SEA BREEZE BITES

Crabmeat, minced shoulder blade, tiger prawn, glass noodles, rice paper,

black fungus, dried shiitake mushroom, egg

NEM CHIEN CUA BE VA TOM SU

Cua bé tudi, thit nac vai say, tém su, mién, banh trang, méc nhi, ndm huong, tring

HANOI CHA COM 190,000
FLAVOR OF SPRING SEASONA IN HANOI

Green young rice, pork paste

DAC SAN CHA COM HA NOI

Cém lang Vong, thit heo xay

BEEF ROLLED IN GREEN MUSTARD LEAF 190,000
ZESTY GREEN BEEF WRAPS

Beef tenderloin, green mustard leaves, green banana, pineapple, soy sauce, wasabi

BO CUON LA CAI

Thdn bo, rau cdi xanh, chudi xanh, dda, nudc tudng, mu tat xanh

NHA TRANG GRILLED PORK SAUSAGE 190,000
NHA TRANG COASTAL CHARGRILL DELIGHTS

Pork trotters, minced shoulder blate, pork liver, glutinous rice, tapioca starch,

peanut, rice paper, Viethamese herbs

NEM NUONG NHA TRANG

Gio heo, thit nac vai xay, gan heo, gao nép, bét ndng, lac, banh trang, rau thom Viét Nam

HUE SPRING ROLLS 190,000
HUE’S FLAVOR FUSION
“Pho” paper roll, rice paper, pork belly, carrot, cucumber, pineapple, Vietnamese herbs

CUON KIEU HUE V31 TOM CHUA VA THIT
Tém, bdnh phd, banh trang, thit ba chi heo, ca rét, dua chudt, dda, rau tham Viét Nam

FISHCAKE 190,000
FLAVOR OF MEKONG DELTA VIETNAMESE

Bonze featherback fish, galangal, turmeric, nuts, vermicelli, Vietnamese herbs

CHA CA THAC LAC

Cd that Iat, giéng mé, lac, bun, rau thdm Viét Nam
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Vegetarian Dairy Nuts Gluten Beef Pork Seafood

Gia dudgc tinh theo VND (,000), chua bao gom phi phuc vu va thué VAT
Prices are quoted in VND (,000) subject to service charge, Government Tax



SIGNATURE DISH

SPECIAL HOMEMADE “CHA CA” 300,000
CHA CA DELICACIES

Bagridae fish, spring onion, galangal, ginger, vermicelli, peanut, marinated shrimp sauce

BUN CHA CA LA VONG

Cd lang, hanh Ia, giéng, ging, bun, lac, mam tém

CHAR-GRILLED PORK NOODLES “BUN CHA” 230,000
THE HANOI BUN CHA EXPERIENCE
Charcoal grilled pork belly and minced pork, vermicelli, Vietnamese greens

BUN CHA TRUYEN THONG
Thit ba chi, chéd badm nudng, budn, rau thom Viét Nam

GRILLED CHICKEN / BEEF WITH BAMBOO-TUBE RICE 260,000
BAMBOO FLAVORS GRILL

Chicken thigh or beef, egg, bok choy, shiitake, “Lam” rice

GA NUGNG HOAC BO NUONG AN KEM COM LAM

Dui ga hodc bo, tring ga, rau cdi chip, ndm déng cé, com lam

SLOW OVEN-BAKED PORK RIBS 450,000
RIB REVERIE

Pork ribs, potato, BBQ sauce, corn kernel

SUGN NUGNG KIEU 1968

Sudn heo, khoai tdy sét BBQ, ngd hat

SPECIAL CHEF RECOMMENDED 450,000
GOAT LEG STEW

Goat thigh, pork hock, goji berry, Vietnamese herbal, turmeric

DUI DE HAM BAT BUU

Dui dé, mong heo, ky tu, thdo dugc Viét Nam, nghé

NOODLE SOUP & BROTH

TRADITIONAL HANOI “PHO” BEEF / CHICKEN 190,000
RICE NOODLE LEGACY

Beef or chicken, Vietnamese herbs, lime, chili, garlic vinegar, chili paste

PHG BO HOAC GA TRUYEN THONG

Bo hodc ga, rau tham Viét Nam, chanh, &t, gidm tdi, tudng &t truyén théng

HUE BEEF VERMICELLI 210,000
THE HUE BOWL NOODLE

Beef shank, boneless pork hock, block of pork blood, lemongrass, banana blossom

BUN BO HUE

Bdp bo, chdn gio rut xuong, tiét heo, sd, hoa chudi

“HOI AN” QUANG NOODLE 200,000
VERMICELLI DELIGHTS OF HOI AN

Chicken, tiger prawn, quail egg, pork ribs, rice noodle, coconut, tumeric

MY QUANG

Ga, tébm su, tring cut, sudn heo, bdnh phd, dda, nghé

SWEET AND SOUR CLAM OR FISH BROTH 180,000
SEASIDE SYMPHONY BROTH
Seabass or clam, pineapple, tomato, coriander, steamed rice

CANH NGAO HOA HOAC CA NAU CHUA
Cad vudc hodc ngao, dua, ca chua, rau mui, com trdng

Gia dudc tinh theo VND (,000), chua bao gom phi phuc vu va thué VAT
Prices are quoted in VND (,000) subject to service charge, Government Tax
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MAIN DISH

STEAMED STURGEON SAPA FISH & SOYA SAUCE
STEAMED ELEGANCE
Sturgeon from Sapa, ginger, spring onion, soya sauce, steamed rice

CA TAM SAPA HAP Xi DAU AN KEM COM TRANG
Cd tam Sapa, gung, hanh Id, nudc tucng, com tradng

BEEF “LUC LAC”

SIZZLING LUC LAC BITES

Beef tenderloin, Da Lat capsicum, onion, black pepper sauce, steamed rice
BO XAO LUC LAC VGl HANH TAY VA 8T CHUONG

Thdn bo, 6t chudng Ba Lat, hanh tdy, sét tiéu den, cdm trang

STEWED FISH IN CLAY POT
STEW & SAVOR
Snakehead fish, pork belly, shallot, chili, fish sauce, steamed rice

CA TRAM PEN KHO TO
Cd tram den, thit ba chi heo, hanh tau, 8t, nudc mdm, com trdng

“VAN DINH"” PEKING DUCK
PEKING PERFECTION

Van Dinh duck, shallot, ginger, five spices
VIT QUAY VAN DINH

Vit Van Dinh, hanh tau, gung, ngd vi hucong

GRILLED PRAWNS WITH CHILLI AND SALT
PRAWN INFERNO GRILL
Tiger prawn, shallot, chili, shacha sauce

TOM NUGNG MUOI OT

Tém su, hanh tau, ét, sét sa té

STIR-FRIED PORK BELLY & CARAMELIZED FISH SAUCE
CARAMELIZED CRAVINGS
Pork belly, spring onion, shallot, caramlized fish sauce

BA CHI RANG CHAY CANH

Thit ba chi heo, hanh Ig, hanh tau, nuéc mam cé ddc

BOIL MIXED VEGETABLE WITH CARAMEL SAUCE
THE GOURMET GROVE
Broccoli, cauliflower, shiitake musrhoom, carrot, “kho quet” sauce

RAU CU LUOC CHAM KHO QUET

Hoa I6 xanh, hoa Id trang, nGm déng cb, ca rét, sét kho quet
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Vegetarian Dairy Nuts Gluten Beef Pork Seafood

Gia dudc tinh theo VND (,000), chua bao gom phi phuc vu
va thué VAT
Prices are quoted in VND (,000) subject to service charge,
Government Tax
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TRADITIONAL CAKE

SELECTION OF VIETNAMESE CAKES 250,000
RICE FLOUR REVERIES

CAC LOAI BANH TRUYEN THONG CUA VIET NAM
Bdnh truyén théng Viét Nam

HUE TAPIOCA CAKE 200,000
HUE HARMONY CAKE

Tapioca starch, shrimp, pork belly, dipping sauce

BANH BOT LOC HUE

B&t nang, tdm, thit ba chi heo, nudc mam

SPECIAL SAIGON PANCAKE 170,000
SAIGON RADIANT PANCAKE PARLOR

Rice flour, shrimp, pork, bean sprouts, chives, pineapple, coconut milk, Vietnamese herbs

BANH XEO SAI GON

Bot gao, tédm, thit Ion, gid dé, Ia he, duia, nudc cét dua, rau thom Viét Nam

“HO TAY” SHRIMPS CAKE 180,000
“HO TAY” CRISPY SHRIMP CREATIONS

Tapioca stach, wheat flour, shrimp, sweet potato, carrot, kohlrabi, sweet & sour dipping sauce
BANH TOM HO TAY

Bo6t ndng, tédm, khoai lang, ca rét, su hdo, nudc mam chua ngot

HUE FLAT STEAMED RICE DUMPLINGS 150,000
FLAVORFUL HUE

Rice flour, pork, bean sprouts, chives, rice paper, turmeric, fish sauce

BANH NAM HUE

B6t gao té, thit Ion, gid dé, Ia he, banh trang, bét nghé, nudc mam

QUANG BINH “BEO” CAKE 170,000
FLAVOR OF MID VIETNAM

Rice flour, tapioca flour, tiger prawn, crispy pork rind, spring onion, chili

BANH BEO QUANG BINH

B6t gao, bét ndng, tdm su, bi heo gion, hanh Ig, &t

RICE

YOUR CHOICE OF SPECIAL FRIED RICE 250,000

COM RANG TU CHON
THE GOURMET GROVE
Chicken breast - Ludn ga
Seafood - Hdi san

HOI AN CHICKEN RICE 220,000
HOI AN FLAVORS EXPRESS

Chicken, chicken fat coloured rice, turmeric, onion

COM GA HOI AN

Ga, cdm trén mé ga, nghé, hanh tay

SAIGON GRILLED PORK CHOPS WITH BROKEN RICE 280,000
SAIGON GRILL & GRAIN

Pork cutlet, egg, kimchi, ST25 rice, shredded pork skin

COM TAM SUGN SAI GON

Sudn heo cét Iét, tring, kimchi, gao ST25, bi thinh

Gia dugc tinh theo VND (,000), chua bao gém phi phuc vu va thué VAT
Prices are quoted in VND (,000) subject to service charge, Government Tax



DESSERT

EXOTIC FRESH FRUIT PLATTER
TROPICAL TEMPTATIONS

Seasonal Vietnamese exotic fruit

TRAI CAY NHIET BGI THEO MUA
Trai cdy dia phuong theo mua

ICE CREAM ®
CHILL & THRILL
Please ask your server for flavour of the day

KEM THEO V| TU CHON
Vui Idbng hoi nhéan vién phuc vu vé vi kem trong ngay

LOTUS AND LONGAN SWEET SOUP
SWEET HARMONY SOUP
Lotus seed, longan, dried jujubes, hoa nhai

CHE SEN LONG NHAN

Hat sen, qud nhdn, tdo doé khé, hoa nhai

DEEP-FRIED GREEN STICKY RICE WITH BANANA
STICKY SWEET BITES
Banana, green young rice, egg

CHUGOI CHIN BOC COM TUGI CHIEN GION
Chudi, cém lang Vong, trdng

GLUTEN-FREE RICE WITH YOGURT SWEET SOUP @
GLUTEN-FREE SWEET SOUP
Yogurt, violet glutinous rice

SUA CHUA NEP CAM

Sda chua, nép cdm
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Vegetarian Dairy Nuts Gluten Beef Pork
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200,000

60,000

150,000

170,000

150,000

Gia dudc tinh theo VND (,000), chua bao gom phi phuc vu va thué VAT
Prices are quoted in VND (,000) subject to service charge, Government Tax







PERTTOT
GRAND

LUXURY BOUTIQUE HOTELS

PERIDOT GRAND LUXURY BOUTIQUE HOTEL
33 Duong Thanh St., Hoan Kiem, Hanoi, Vietnam

+84 (0) 24 3828 0099
Email: info.grand@peridothotels.com

www.peridotgrandhotel.com




