
DINNER

HILVERSUM
TRADITIONAL VIETNAMESE

b y  P h u o n g
T r a n



We l c o m e  t o  N i n h  B i n h ,  w h e re  t h e  r i c h  f l a v o r s  o f  Vi e t n a m  m e e t  p e r s o n a l
s t o r i e s ,  t ra d i t i o n ,  a n d  a  t o u c h  o f  n o s t a l g i a .

M y  n a m e  i s  P h u o n g ,  o w n e r  o f  t h i s  re s t a u ra n t .  Wi t h  N i n h  B i n h ,  I  w a n t  t o
b r i n g  a  p i e c e  o f  m y  h o m e l a n d  t o  H i l v e r s u m .  T h e  n a m e  i s  a  t r i b u t e  t o  m y
p a re n t s ,  w h o  h a i l  f ro m  t h e  N i n h  B i n h  p ro v i n c e  i n  n o r t h e r n  Vi e t n a m  –  a

b e a u t i f u l  re g i o n  f u l l  o f  r i c e  f i e l d s ,  l i m e s t o n e  m o u n t a i n s ,  a n d  h o s p i t a b l e
p e o p l e .  T h e i r  l o v e  f o r  f o o d ,  f a m i l y,  a n d  t o g e t h e r n e s s  h a s  i n s p i re d  t h i s

re s t a u ra n t .

O u r  c h e f  C h í n h  i s  c l a s s i c a l l y  t ra i n e d  i n  Vi e t n a m  a n d  b r i n g s  a  v a s t
a m o u n t s  o f  k n o w l e d g e  a n d  e x p e r i e n c e .  Wi t h  re s p e c t  f o r  a u t h e n t i c

t e c h n i q u e s  a n d  i n g re d i e n t s ,  b u t  a l s o  w i t h  a n  e y e  f o r  re f i n e m e n t ,  h e
p re p a re s  d i s h e s  t h a t  a re  b o t h  f a m i l i a r  a n d  s u r p r i s i n g .  F ro m  f ra g ra n t  p h ở

t o  c r i s p y  s p r i n g  ro l l s  a n d  re f i n e d  s p e c i a l t i e s ,  h e  c o n v e y s  h i s
c ra f t s m a n s h i p  a n d  p a s s i o n  w i t h  e v e r y  p l a t e .

We  i n v i t e  y o u  t o  p a u s e  f o r  a  m o m e n t ,  t a s t e ,  a n d  l e t  y o u r s e l f  b e  g u i d e d  o n
a  c u l i n a r y  j o u r n e y  t h ro u g h  Vi e t n a m .

We l c o m e  t o  N i n h  B i n h ,  w h e re  t ra d i t i o n ,  f a m i l y,  a n d  t a s t e  c o m e  t o g e t h e r.
L o v e ,  P h u o n g  T r a n

Gluten; dishes with a green wheat logo can be prepared gluten-free, with yellow it is not possible.

Peanut; dishes with a green peanut logo can be prepared without peanuts, whereas with a yellow logo, that's not possible.

Sesame; dishes with a green sesame logo can be prepared without sesame, while those with a yellow logo cannot.

Lactose; dishes with a green lactose logo can be prepared without lactose, while with a yellow logo that is not possible.

A l l e r g y ?

Dishes with a green nut logo can be prepared without nuts; with yellow, that is not possible.



D i s c o v e r  Vi e t n a m  i n  a  t h re e - c o u r s e ,  c h e f ’ s  c h o i c e  d i n n e r.
F i r s t ,  e n j o y  o u r  t a s t i n g  p l a t t e r  t o g e t h e r,  t o  c o n t i n u e  w i t h  v a r i o u s

m a i n  c o u r s e s  a n d  f i n i s h  w i t h  a  s e l e c t i o n  o f  s w e e t  f r i a n d i s e s .  

S e l e c t i o n  o f  s t a r t e r s  
M a i n  c o u r s e s  t o  s h a re  

D e s s e r t

4 4 . 5  P E R  P E R S O N
3  C O U R S E S  |  O R D E R  P E R  TA B L E  |  V E G A N  AVA I L A B L E

Taste of Ninh Binh

Saigon Nights
+  1 2  P E R  P E R S O N

P R E M I U M  U P G RA D E

S t a r t  y o u r  j o u r n e y  w i t h  a  h o m e m a d e  c o c k t a i l  a n d
f i n i s h  w i t h  c o f f e e  o r  t e a .

B e  s u r p r i s e d  b y  C h e f  C h í n h ,  o u r  c h e f  f ro m  b e a u t i f u l  H u ế .  T h i s
e s p e c i a l l y  c u ra t e d  t a s t i n g  m e n u  a l l o w s  y o u  t o  t a s t e  t h e  r i c h ,

t ra d i t i o n a l  f l a v o r s  o f  Vi e t n a m .  T h i s  c u l i n a r y  j o u r n e y  t a k e s  y o u :

 S e l e c t i o n  o f  b i t e s
 S t a r t e r s  t o  s h a re  

M i n i  p h ở
 M a i n  c o u r s e s  t o  s h a re

52 . 5  P E R  P E R S O N
4  C O U R S E S  |  O R D E R  P E R  TA B L E  |  V E G A N  O P T I O N S  AVA I L A B L E

Chính's Menu

Dishes  marked with  an aster isk  (*)  are
completely  vegan or  have a  vegan alternative.  



BITES

NEM RÁN*
4 PER PORTION. CHOICE OF CHICKEN, SHRIMP,  OR VEGAN.

Authentic  f r ied r ice  paper  spr ing rol ls  with  f resh lettuce and
Vietnamese v inaigrette.  

GỎI CUỐN*
2 PER PORTION. CILANTRO OPTIONAL.  

Fresh summer rol ls  f i l led with  r ice  noodles,  carrot ,  cucumber,
mango,  and mint.
     Shr imp & Pork (Classic)
     Tofu /  Avocado
     Chicken
     Beef

FRIED GYOZA*
5 PER PORTION. CHOICE OF CHICKEN, OR VEGAN.

Fried,  cr ispy pastr ies  with  a  sesame vinaigrette.

VIETNAMESE DUMPLINGS*
5 PER PORTION. CHOICE OF CHICKEN, OR VEGAN.

Vietnamese dumplings,  served with  a  soy-sesame dressing.

CHẢ CÁ
5 PER PORTION 

Fish cakes  on a  st ick  of  lemongrass.
Served with  chi l l i  sauce,  scal l ion-vinaigrette,  and peanut.

CÁNH GÀ CHIÊN NƯỚC MẮM
5 PER PORTION

Savory  f r ied chicken wings,  gf laced with  caramelised f ish  sauce,
garl ic  and black pepper.

GA COM DEP*
‘Bitterbal len’  made from minced chicken meat,  with  a  shel l  of
young,  puffed green r ice.  Served with  chi l l i  sauce.

DELUXE PLATE*  +3,00
CHOICE OF EITHER 1)  MIX OF MEAT AND FISH,  2)  VEGAN

Del ic ious  tast ing of  f ive  Vietnamese streetfood bites.

1 1  E U R O  P E R  D I S H

Dishes  marked with  an aster isk  (*)  are
completely  vegan or  have a  vegan alternative.  



BÒ BÓP THẤU
Thinly  s l iced ​​beef  with  Vietnamese spices  and tamarind dressing
with a  f resh,  spicy  salad.

BÁNH KHỌT*
Small ,  cr ispy coconut  pancakes with  shr imp,  served with fresh
herbs and a  s l ightly  sweet  f ish  sauce for  dipping.

BAO BUN*
Steamed bao buns with  coleslaw,  mango,  and a  mildly  spicy
sr iracha mayo.  
Choice of :

      Cr ispy Chicken
      Pork  Bel ly
      Cr ispy Shrimp
      Cr ispy Tofu

BÒ LÁ LỐT*
Marinated beef ,  wrapped in  betel  leaves.  
Gr i l led,  and served with f ish  sauce (nước mắm).

THỊT XIÊN NƯỚNG*
Gri l led satay skewers  of  choice:
      BBQ Chicken
      Lemongrass  Pork
      V ietnamese Steak
      Tofu

KHAI VỊ  PLATE*
+3,00 -  CHOICE OF EITHER 1)  FISH,  2)  MEAT 3)  A  MIX OF 1&2,  OR 4)  VEGAN

Tast ing of  three smaller  V ietnamese appetizers  per  person:  a
surpris ing select ion of  seasonal  f lavors.

PEKING PLATE 
+2,00 

Our del ic ious  homemade Peking duck,  served with two bao buns,
fresh herbs,  and a  mildly  spicy  hois in  sauce.

STARTERS
1 4  E U R O  P E R  D I S H

Dishes  marked with  an aster isk  (*)  are
completely  vegan or  have a  vegan alternative.  

https://support.bidfood.nl/blog/bidfood-horecafeest-2024


CÁ HỒI
Skin-on gr i l led,  tender  salmon with  caramelised ter iyaki
sauce and mild  chi l i  pepper.  With  white  r ice

BÒ LÚC LẮC*
Stir - f r ied beef  tenderloin  with  seasonal  vegetables,
served with  a  r ich ginger-soy sauce.  With  fr ied r ice.

SƯỜN HEO
Spare r ibs  cooked sous-vide for  24  hours,  g lazed with  a
del ic ious  marinade of  soy,  gar l ic ,  g inger,  and lemongrass.
With sweet  potato fr ies .

GÀ XỐI  MỠ*
Gri l led chicken,  marinated in  f ragrant  lemongrass  (sả)
and served with  seasonal  vegetables.  With  f r ies  r ice.

THỊT KHO*
Braised pork bel ly  in  f ish  sauce with  a  soy egg.  A  r ich,
tradit ional  V ietnamese dish.  With  white  r ice.

CÀ RI*
Mild Vietnamese curry  with  sweet  potato,  carrot ,  and
peas.  Seasoned with  turmeric .  With  white  r ice.
Choice of :
     Chicken
     Shr imp
     Tofu & Vegetables

TÔM RIM*
Specialty  f rom Chinh’s  v i l lage.
A  wonderful  combination of  f inely  chopped shr imp and
minced chicken.  Drenched in  our  “nuoc mam” sauce,
served with  Vietnamese Aiol i .  With  white  r ice.

VIT TIEM
Sous-vided duck leg,  served with  Vietnamese chimichurr i
and fresh vegetables.  With  f r ied r ice.

M A I N  D I S H E S

€27,-

€25,-

€26,-

€23,-

€24,-

€23,-

€26,-

€25,-

Dishes  marked with  an aster isk  (*)  are
completely  vegan or  have a  vegan alternative.  



PHỞ*
Typical  V ietnamese noodle  soup with  beef  broth s immered for  24
hours,  r ice  noodles,  f resh herbs,  hois in,  and sr i racha.

     C lassic  (Beef  &  Br isket)
     Chicken
     Tofu & Mushrooms

BÚN* 
Vietnamese dish with  lukewarm r ice  vermicel l i ,  f resh herbs,  and
vegetables.  With  nem rán ( f r ied spr ing rol l ) ,  salad,  carrot ,
cucumber,  and your  choice  of  favorite  topping.

     V ietnamese Steak
     BBQ Chicken
     Lemongrass  Pork
     Tofu & Mushrooms

BÚN BÒ HUẾ
Mildly  spicy  noodle  soup from Central  V ietnam with beef ,
lemongrass,  and r ice  noodles.  The broth is  r ich,  spicy,  and
intensely  aromatic .

BÁNH XÈO* 
Crispy pancake made from r ice  f lour,  coconut  milk,  and
turmeric ;  f i l led with  f resh herbs  and vegetables,  and dipping
sauce.
     C lassic  (Shrimp & Pork)
     Shr imp
     Chicken
     Tofu & Mushrooms

1 7 . 5  P E R  G E R E C H T

Dishes  marked with  an aster isk  (*)  are
completely  vegan or  have a  vegan alternative.  



BANH CHUOI CHIEN
Fried Vietnamese banana,  served with  vani l la  or  coconut  ice

cream.

CHÈ CHUỐI* 
Classic  V ietnamese dessert ,  del ic ious  warm pudding of  tapioca
and Vietnamese banana,  with  a  scoop of  coconut  ice  cream

melt ing into the pudding.

BANH MOCHI*
A pastry  made from r ice  f lour,  served with  a  sweet  strawberry

sauce and a  scoop of  vani l la  ice  cream.

BÁNH DÓT ĐƯỜNG
Sticky tof fee  with  dates,  salted caramel  sauce,  and 

pistachio ice  cream.
CHÈ ĐẬU NÀNH*

Vietnamese panna cotta,  sweetened with  ginger  syrup,  served
with cr ispy sesame bal ls  and black sesame ice  cream.

SPEKKOEK
Del ic iously  soft  pandan spekkoek with  condensed milk  ice

cream.

KOFFIELEKKERS* 
Too ful l  for  dessert?  Enjoy a  select ion of  smal l  Asian treats,

perfect  to  combine with  a  cup of  coffee  or  tea!  Coffee or  tea  of  ​​
your  choice  included in  the pr ice.

DESSERTS
9  E U R O  P E R  D E S S E R T

Gluten; dishes with a green wheat logo can be prepared gluten-free, while those with a yellow logo cannot.

Dishes with a green peanut logo can be prepared without peanuts, but with a yellow logo, this is not possible.

Sesame; dishes with a green sesame logo can be prepared without sesame, while this is not possible with a yellow one.

Lactose; dishes with a green lactose logo can be prepared without lactose, while this is not possible with a yellow logo.

A l l e r g i e ?

Nuts: Dishes with a green nut logo can be prepared without nuts, for those with a yellow logo, this is not possible.


