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Immediate Release

Combining authentic Viethamese cuisine with innovation
Bistro Hoi An is now open at Gold Coast Piazza

P

(Hong Kong — January 10, 2023) - Vietnam is and has long been renowned for its diverse
cuisine and always been popular among the local foodies. Bistro Hoi An, a contemporary
Vietnamese restaurant at Gold Coast Piazza in Tuen Mun, will take guests on a culinary
journey with hearty dishes that combines 5 fundamental tastes of Viethamese cuisine:
sourness, spiciness, savor, freshness and sweetness.

Hoi An means a peaceful meeting place. At Bistro Hoi An, guests can indulge in the iconic
picturesque lanterns along with the authentic and innovative cuisine, or sit back and relax
in the al fresco dining area perfect to catch up with groups of friends and families.

Recipes Reimagined

Foodies will get their appetite ready with the signature appetizer Grilled Oyster (HK$158
for 4 pcs or HK$198 for 6 pcs) where homemade fish sauce is added to the freshly shucked
and succulent oysters resulted in a mix of salty, sour, bitter and sweet which elevates the
aftertaste.

Meat lovers must try the Chargrilled Pork Belly (HK$78 for 2 pcs or HK$135 for 4 pcs).
The thick-cut pork belly is chargrilled with Viethamese caramel sauce mixed with salted fish,
star anise and coconut sugar. Grilled to a crispy surface yet remaining juicy inside, the
aromatic charcoal flavors and sweetness is the taste a foodie will come back for.

Inspired by the French classic dish, Beef Tartare (HK$148) is the perfect Viethamese twist
using 40°N fish sauce, chili and cilantro that go perfect with the minced beef, crispy youtiao
and betel leaves, all together making it a wonderful combination of East meets West.
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Grilled Oyster Chargrilled Pork Belly Beef Tartare
(HK$158 for 4 pcs or (HK$78 for 2 pcs or (HK$148)
HK$198 for 6 pcs) HK$135 for 4 pcs)

A highlight from the Bigger Bites selection includes Chargrilled Octopus (HK$228), a
refreshing dish with turmeric potato, caramelized onion, cherry tomato and bun rieu
reduction while fish lovers will be satisfied by Turmeric Whole Seabass (HK$228), a
flavorful dish that appeals to the taste buds.

Another highlight is Roasted Three Yellow Chicken (HK$186, half portion). The chicken
is marinated with lemongrass, caramelized palm sugar crumb and lime leaves for 24 hours.
Chicken is then roasted to its perfection serving with tamarind sauce and lime leaves,.

Other exciting and popular dishes include Soft Shell Crab in Special Egg Curry (HK$198),
Hoi An Suckling Pig (HK$268), Shaken Beef & Bone Marrow (HK$228) and Chargrilled
M9 Wagyu Bavette (HK$325).
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Chargrilled Octopus Roasted Three YeIIow“ Turmeric Whole Seabass
(HK$228) Chicken (HK$228)
(HK$186, half portion)



Classic Flavors

Pho is definitely the gem of Vietnamese cuisine. The broth of Bun Bo Hue (HK$138) is
slowly simmered with beef bones and various ingredients for over 12 hours, resulting in rich
broth with layers of flavours. While meat enthusiasts will indulge in the tender beef brisket,
pork belly and rare beef in the bowl, seafood lovers will be satisfied by Bun Rieu (HK$128)
which the broth is simmered with local blue crab and fresh tomatoes, topped with crab meat,
prawn and minced pork.

Another national food of Vietnam is Banh Mi. Bistro Hoi An offers 3 kinds of Banh Mi with
Grilled Pork (HK$128), Roasted Chicken (HK$128) and Grilled Beef (HK$138) and finish
off with homemade liver pate, pickles, fresh herbs and mayonnaise, making it a perfect
substantial snack to share with family and friends.
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Bun Rieu (HK$128) Banh Mi (HK$128-138)

Fun and creative desserts lead to a perfect ending to a meal. Bistro Hoi An offers
Lemongrass Panna Cotta (HK$68), a fresh and silky panna cotta with dark roasted
Vietnamese coffee powder, sweet corn and fennel jam or Caramelized Popcorn Banana
(HK$68) with homemade Lotus Biscoff gelato and raspberries which definite elevate the
sweetness to the next level.

Lemongrass Panna Cotta Caramelized Popcorn
(HK$68) Banana (HK$68)



All prices are subject to 10% service charge for dine-in.
Photos are for reference only.

For high resolution photos: http://bit.ly/3G2Nnzt

Address: Shop 1A, G/F, Gold Coast Piazza, Tuen Mun
Tel: 3421 0060

Facebook: https://www.facebook.com/BistroHoiAn.hk
Instagram: https://www.instagram.com/BistroHoiAn.hk/

About Cafe Deco Group

Cafe Deco Group is one of Hong Kong's leading and most successful bar and restaurant
groups, operating over 26 restaurants, bars and lounges in popular dining locations in Hong
Kong and Sydney. With internationally recognised brands including fun and innovative
Japanese restaurant OZAKAYA, gyukatsu specialty shop Kyoto Katsugyu, classic beef
noodles restaurant Duan Chun Zhen, the modern Thai cuisine dining experience Bamboo
Thai, the popular German restaurant Beerliner, smoked meat expert Smokehouse Bar &
Grill, classic and creative Vietnamese cuisine Bistro Hoi An, nautical-themed watering
hole Stormies, innovative dining spot Cafe Deco Pizzeria, contemporary Cantonese expert
Dim Sum Bar, the unique and exclusive Central European experience Pivo Czech Bar
and trendy bar and lounge Tonic, the Group takes diners to an exquisite gourmet tour
around the world.

For media enquiry:

Yvonne Tang Cara Yeung
Tel: +852 2290 6652 Tel: +852 2290 6625
Email: yvonnetang@cafedecogroup.com Email: carayeung@cafedecogroup.com
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