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Quang Corner proudly presents authentic local specialties from
Quang Nam and Hoi An, thoughtfully crafted by our Five-star
culinary team.

Each dish preserves the rich traditional flavors of the region

while being refined through modern culinary techniques and

elegant presentation, inviting guests to discover and experience
the unique essence of local Vietnamese cuisine.

Géc Quang mang dén cho thuc khach nhiing moén an dac trung
cla vung dat Quang Nam — Hdi An, dudc tai hién véi su tinh té va
sang tao tu doi nga dau bep tiéu chudn 5 sao.

TUng mén an khong chi gid tron huong vi truyén théng dia

phuong ma con dugc nang tam trong cach ché bién va trinh bay,

mang dén cho thuc khach mét hanh trinh kham pha 4m thuc ban
dia day thd vi va dam da ban sac.

www.belmarinahoian.com
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FOOD ALLERGY NOTICE

(Luu y vé di irng thuc pham)

il

Please note that food prepared in our establishment may contain or
come in contact with peanuts, tree nuts, wheat, dairy, eggs, soy, fish,
shellfish, and other known food allergens, which may not be fully
explained in our menu description. If you have a food allergy or special
dietary, please inform a restaurant staff before placing your order.

Xin luu y rang cdc thuc phdm duoc ché bién ctia chiing téi ¢é thé chira hodic
¢6 thanh phdn duoc lam tur ddu phdng, cdc loai hat, lua mi, sira, trirng, ddu
nanh, cd, hdi sén va cdc chat khdc duoc biét dén nhu la nhing loai thuc pham
gdy di trng c6 thé khéng duoc gidi thich ddy di & phdn mé td trong thuc don.
Néu Quy Khdch bi di trng thuc phdm hodic dang trong ché dé dn kiéng ddc
biét, vui long théng bdo cho nhdn vién cua chiing téi biét trudc khi goi mon.

Eggs - Trirng
Milk - Sira
Wheat (Gluten) - Lia mi / Gluten
Fish - Ca
Shellfish - Hai san c6 vo (tébm, cua, so...)
Nuts - Cac loai hat
Chili - Cay / Ot
Beef - Thit bo
Pork - Thit heo
Chicken - Thit ga
Vegetarian - Mén chay
Alcohol - C6 cbn
Seafood - Hai san
Fish sauce - Nudc mam

Thank You!

*All prices are in .000 VND inclusive of Service Charge & TAX
Tat cd gid duoc tinh bang don vj nghin Viét Nam Doéng va dd bao gém phi dich vu va thué.
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MENU 1
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THREE REGIONS OF VIETNAM:
AUTHENTIC FAMILY SET MENU
Mam Com Ba Mién Viét Nam

APPETIZER | KHAI VI
Fresh Rice Paper Rolls with Tiger Prawns and Herbs
Goi Cuén Tém vdi Rau Vuron
Lotus Stem Salad with Shrimp and Pork
Goi Ng6 Sen Tém Thit (Mién Nam)

SOUP | CANH

Sweet and Sour Fish Soup
Canh Chua Cd (Mién Nam)

MAIN COURSES | MON CHINH

Mién Bac | Northern Vietnam

Caramelized Braised Grouper with Fresh Turmeric
Cd Mu Kho Nghé

Stir-fried Morning Glory with Garlic
Rau Muéng Xado Téi

Mién Nam | Southern Vietnam

Braised Chicken with Ginger
Ga Kho Girng

Steamed Jasmine Rice
Com Trdng

DESSERTS | TRANG MIENG

Three-Color Sweet Soup Or Seasonal Fruits
Cheé Ba Mau (Mién Nam) (hodc) Trdi Cay Theo Muia
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TASTE OF HOI AN MENU
Thuc BPon Huong Vi HOi An

APPETIZER | KHAI VI
Fresh Rice Paper Rolls with Tiger Prawns and Herbs
Goi Cuén Tém véi Rau Vudn
Green Papaya Salad with Shrimp and Pork
G6i bu bu Tém Thit

SOUP | CANH
Bel Marina Herbal Garden Vegetable Soup with Shrimp

Canh Rau Vuon Bel Marina véi Tom
LOCAL SPECIALTY | DAC SAN DIAPHUONG
Hoi An Cao Lau Noodles with Pork and Herbs
Cao Ldu
MAIN COURSES | MON CHINH

Braised Free-range Chicken with Lemongrass and Chili
Ga Ta Kho Sa Ot

Pan-fried Red Tilapia with Tomato Sauce
Cd Diéu Hong Chién Sét Ca

Stir-fried Squid with Sate Sauce
Murc Xdo Sa T€

Steamed Bok Choy with Shiitake Sauce
Cdi Thia S6t Ndm DBéng Co

Steamed Jasmine Rice
Com Trdng

DESSERTS | TRANG MIENG

Ta Xa Mung Bean
Sweet Soup
Ché Ta Xd Bdu Xanh

Or Seasonal Fruits
(hoac) Trdi Cdy Theo Mua
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QUANG NAM CULINARY MENU
Thuc Don Am Thuc Quang Nam

APPETIZER | KHAI VI
Fresh Rice Paper Rolls with Tiger Prawns and Herbs
Goi Cuén Tém véi Rau Vuron

Banana Blossom Salad with Herbs and Thu Bon River Shrimp
Goi Hoa Chuéi V&i Rau Vurdn va Tém Séng Thu Bon

SOUP | CANH

Bel Marina Herbal Garden Vegetable Soup with Beef
Canh Rau Vuon Bel Marina véi Thit Bo

LOCAL SPECIALTY | DAC SAN DIA PHUONG

Quang Noodles with Shrimp and Pork
Mi Qudng Tém Thit

MAIN COURSES | MON CHINH

Banana Leaf Grilled Pork
Thit Heo Nuéng Ld Chudi

Braised Sea bass with Pepper
Cd Vot S6ng Thu Bén Kho Tiéu

Stir-fried Prawns with Local Vegetables
Tém Xdo Rau Cu

Boiled Local Vegetables with Fermented Anchovy Sauce
Rau Tap Tang Luéc Chdm Mdm Ném

Steamed Jasmine Rice
Com Trdng

DESSERTS | TRANG MIENG

Hoi An
Mung Bean Cake
Bdnh Bdu Xanh Héi An

Or Seasonal Fruits
(hoac) Trdi Cdy Theo Mua
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ADPELIZErs | kHaiv

Bel Marina Fresh Spring Roll
Goi Cudn Tuoi Kiéu Bel Marina (6 Parts)

Prawn and salmon spring rolls with cassava tubers,
herbs and fresh avocado sauce, peanuts, and saffron oil

Gai cubh tuoi tém cd hdi va sét bo ddu phéng, ddu nhi hoa nghé tdy

Pomelo Salad
Goi Buai vai Tom va Muc

Pomelo salad with shrimp, squid and Bel Marina garden herbs with saffron oil

Goi budi véi tém murc va rau vurdn Bel Marina véi ddu nhuy hoa nghé tay

Deep Fried Seafood Spring Rolls
Goi Cudn Chién Hai San

Deep fried seafood spring rolls with herbs

Chad gio chién vdi hdi sdn va rau vuon

Deep Fried Wonton
Hoanh Thanh Tém Thit

Deep fried wonton with herbs

Hoanh thdnh tém thit va rau vuon

Golden Fried Crab Rolls
Nem Cua Bé

Crispy spring rolls filled with crab meat, pork, shrimp, scallions,
eggs and fresh vegetables, served with sweet and sour dipping sauce

Nem cua bé, thit lon, thijt cua, tém, hanh ld, tring, va rau ci tuoi
dn kém véi nuéc mdm chua ngot

Hoi An Style Sweet Potato Croquettes
Khoai Lang Kén

Sweet potato rolls with sugar, tapioca starch, wheat flour,
coconut milk, vanilla extract

Khoai lang cuén dudng, bét ndng, bét mi, nude cét dira, vani
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*Prawn * Fish

Calories in food: 557

229

*Prawn * Calamari

Calories in food: 457

229

* Seafood
Calories in food: 471,1

229

* Seafood * Beef

Calories in food: 521

289

* Seafood * Pork * Eggs
Calories in food: 521

219

*Vegetarian

Calories in food: 221



Vietnamese-style soup

Bel Marina Daily Green Vegetable Soup
Canh Rau Vuon Theo Ngay

Green vegetables soup with shrimp

Canh rau vudn Bel Marina ndu tém

Sweet and Sour Fish Soup
Canh Chua Ca

Sweet and sour fish soup with herbs

Canh chua cd vdi rau vuon

Malabar Spinach Soup
Canh Rau Méng Toi

Malabar spinach soup with beef

Canh rau vurdn Bel Marina ndu thijt bo

| CANH

199

* Shrimp
Calories in food: 118

199

* Fish
Calories in food: 131

199

* Beef
Calories in food: 120



Malin Courses | MON CHINH

Hoi An Cao Lau
Cao Lau
Hoi An brown noodles with braised pork and herbs

Cao ldu Héi An vdi thit xd xiu va rau vuon

Quang Noodles with Saffron Oil
My Quang Truyén Théng
Quang noodles saffron oil, shrimp, pork and herbs

My Qudng tém thit va rau vuron

Hoi An Chicken Rice
Com Ga Hoi An

Hoi An chicken rice topped with onions and herbs

Com ga truyén théng Hoi An va rau vuon

Vietnamese Crispy Pancakes
Banh Xéo Truyén Thong Viét Nam

Vietnamese crispy pancakes with prawns, pork and herbs

Bdnh xéo truyén thong Viét Nam véi tém thit va rau vuon

229

* Pork * Gluten
Calories in food: 393,5

229

* Shrimp * Pork
Calories in food: 447

229

* Chicken
Calories in food: 366

229

* Seafood * Pork
Calories in food: 470



Wonton Soup
Sup Hoanh Thanh

Wonton soup with shiitake mushrooms, bok choy

Stp hoanh thdnh véi hdi san, thit xay, ndm huong va cdi thia

Braised Sea bass
Ca Chém Kho Nghé

Braised sea bass with fresh turmeric and
herbs sauce in clay pot served with steamed rice

Cd chém kho t6 v&i nghé tuoi kém rau vudn va com trdng

Braised Prawns and Pork
Tom Kho T6 Véi Thit Heo

Savory prawns and pork slow-cooked in a clay pot
served with fresh herbs and steamed rice

Tém kho té v&i thit heo ba roi va rau vuron kém com trdng

Braised Pork Ribs
Swon Heo Kho

Tender pork ribs braised in a rich caramel sauce, served with steamed rice

Sudn heo kho keo phuc vu véi com trdng

269

* Fork * Seafood

229

* Fish

229

* Prawn * Pork
* Fish sauce

229

* Pork * Fish sauce



Seafood Fried Rice
Com Chién Hai San

Seafood fried rice, vegetables, chicken eggs

Com chién hdi sdn vdi rau ct va tring ga

Stir-fried Seafood Noodles
My Xao Hai San
Stir-fried noodles with fresh seafood and vegetables

My xdo hdi sdn vdi rau vuon

Broken Rice With Grilled Pork Chops
Com Tam Suon Que Nuéng

Broken rice with grilled pork chops, egg, pickled vegetables, and herbs

Com tdm dung kém sudn que nuéng, trirng ép la, dé chua va rau thom

Hot Stone Grill (Seafood or Beef)

Hai San hoac Bo Nuéng trén Da

Seafood or beef grilled on hot stones and served with herbs,
roasted sweet potatoes, and a red chili salt sauce

Hai sdn hodc bo nuwdng trén dd va dn kém vdi rau vuon,

khoai lang nuéng va s6t muéi 6t dé

229

* Seafood * Eggs

229

* Seafood

399

* Pork * Eggs

699

* Seafood * Beef



Desserts | TRANG MIENG

Bird’s Nest Sweet Soup with Lotus Seeds
Double-boiled bird's nest with rock sugar, lotus seeds, goji berries, and red dates

Té yén chung cdch thay dudng phén va hat sen, ky ttr, tdo khé

Seasonal Fruit Platter
A refreshing selection of seasonal fresh fruits

Cdc logi trdi cay tuoi ngon duoc tuyén chon theo mua

TA XA MUNG BEAN SWEET SOUP

Slow-cooked mung bean soup with aged tangerine peel and natural brown sugar

Che ddu xanh Ta Xd cting vé quyt khé va dudng ndu thanh ngot

RED BEAN SWEET SOUP WITH COCONUT MILK

Soft-simmered red beans served with coconut milk

Che ddu do nuéc cét dira

599

Calories in food: 775

219

Calories in food: 79,6

219

Calories in food: 439

219

Calories in food: 462



