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6-7 Hanoi's Cuisine Through the Ages
The Feudal Period, The French Colonial Period, The Subsidy Period,
Modern Day

8-9 Spring
Tay Ho Temple Festival, Huong Pagoda, Co Loa Citadel

10-11 Summer
Duck braised with dracontomelon, cold snail noodles, Kebab rice noodles,
lotus tea, Hanoi sweet soup, Hoan Kiem Lake, Vietnamese salad, night bar

12-14 Autumn

Mid-Autumn Festival: baked and sticky rice mooncakes, autumn fruits
Food: green sticky rice, Indochina draconplum, clam worm
Walks: Thanh Nien St., Hoang Dieu St., Phan Dinh Phung St.

15-17 Winter
Hanoi Old Quarter, winter food, Hoa Lo Prison Relic, Imperial Citadel of
Thang Long, night tours

Pho season

18-19 Western Hanoi
Duong Lam Ancient Village, Ba Vi National Park,
tourist sites, Dong Mo Golf Course

20-21 Southern Hanoi
Noi Binh Da Communal House/Temple, Quang
Phu Cau Incense Village, Phung Xa Silk Village,
Ngau Village, Phuc Am Village, Cuu Village

22 Waterway
Red River, Bat Trang Pottery Village, Ninh Xa
Village, lotus, boat trip

23 Northern Hanoi
Me Linh Flower Village, Chimi Farm, Dong Quan Lake

24 International cuisine
Chinese cuisine, Japanese cuisine, Vietnamese cuisine, vegan food, Western cuisine

25 Hanoian seasonings

26 Food streets
Ta Hien St., Nha Tho St., West Lake, Tong Duy Tan St., Truc Bach Lake

27 General information
Weather, transportation, traditional festivals

4 HERTAGE GuidSs



W7 VietnamAirlines ‘7| C

SAI CANH VUON CAO

3 CHUYEN / TUAN

Thu Ba, Thit Nam, & Tha Bay

Goi ngay: bat vé ngay:
1900 1100 irli vietnamairlines.com




A thousand years

OF HANOI’S CUISINE

In the autumn of the year 1010, King Ly Thai To moved the country’s capital to Dai La region,
which was formerly known as a land of great prosperity and abundance. Since then, the
capital named Thang Long and now called Hanoi, has cultivated a rich culinary tradition that
blends courtly sophistication with the flavors of folk cuisine, drawing on ingredients from
everywhere to create delicious dishes that have remained renowned to this day.
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Hanoi, known for its rich assortment of diverse
ingredients from the northern region, has experienced a
cultural exchange with the Fast and West. This blend of
local and foreign culinary influences has led to a unique
fusion in its cuisine. Thus, the city's culinary history is
closely intertwined with its urban development.

THE FEUDAL PERIOD

The land that is now Hanoi, from the
beginning of the Common Era until
becoming the capital of Dai Viet, has
contributed a wide array of ingredients
and dishes. Over the past two thousand
years, Hanoi's cuisine has brought
together ingredients from all over the
land, creating @ magnificent memory of
the imperial capital's delights.

SOME OF THE TRIBUTE DISHES AND COURT CUISINE:

Ca cuong (giant waterbug), chim tra (kingfisher),
chim cong (peacocks) (177), banana, coconut, longan
(210), cha ruoi (clam worm fritter) (1288), ca diec
(crucian carps), doi moi (hawksbill sea turtle), sea
crab (1363), coconut water (1399), Tay Ho fish, Thinh
Quang longan (1435), salted deer meat, dua muoi

THE FRENCH COLONIAL PERIOD
The late 19% century marked the introduction
of French dishes, ingredients, and cooking
techniques, resulting in a captivating East-
West culinary fusion in Hanoi.

SOME FAMOUS DISHES WERE INTRODUCED

(pickled mustard greens), rau can (water celery),
apple, mung bean (1514), watermelon (1545), com
Vong (Vong Village green sticky rice), West Lake sam
cam (Eurasian coot), rau muong Linh Chieu (water
spinach) (19" century).

DURING THIS PERIOD:

Banh mi (bread), cha ca (Hanoi-style grilled fish),
com tam gio cha (rice with lean pork paste), pho
ga (chicken pho), egg coffee, and beer.

(According to The Complete Annals of Dai Viet
and Geography Book, 1435 by Nguyen Trai)

r _________ ~
I (6 i ca \
!
: The “Food" Streets |
I Hanoi Old Quarter has |
| many streets named |
| after food that are still :
| present today: I
|
I CHA CA (Fishcake Street) :
I HANG BUN |
: (Vietnamese Vermicelli Street) |
| HANG CA (Fish Street) :
MODERN DAY : HANG CHAO (Congee Street)
The cuisine mirrors the city's i HANG DAU (Bean Street) :
modernization as new dishes and : HANG DUONG (Sugar Street) I
new ways of eating are cre_ated to I HANG GA (Chicken Street) |
cater to modern tastes and lifestyles | |
while preserving traditional flavors | HANG KHOAI (Potato Street)
and high standards. Whether a fine ) HANG MAM (Fish Sauce Street) |
dining restaurant, street vendor, or I HANG MUOI (Salt Street) :
takeaway _food, Hanoi cuisine can | HANG RUOI (Sandworm Street) |
always satisfy your taste. \ )
~
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PERIOD

Starting from the complete
reunification of Vietnam
@1975) to the beginning of
Doi Moi (Economic Reforms)
Era in 1956, the Subsidy
Period and the collective
zone apartments fostered
a distinctive culinary style
in Hanoi: creativity amid
adversity, and garnish
within confined spaces. The
simplicity of the subsidy
menu  harmonizes  with
the nostalgic ambiance of
collective zone apartments,
which now draw the interest
of tourists.
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_ Restaurants with Subsidy Period concept
o

A HANG AN UONG MAU DICH 37
1136G Tran W, Ba Dinh Dist.
@© 9am - 3pm & 5pm - 9pm
& Fom VND80,000

CONG CA PHE

14 Ly Thuong Kiet, Hoan Kiem Dist.
@®© 7am- 11pm

& From VND45,000

CA PHE BAO CAP

N3A LE VAN LUONG

@ 158 Le Van Luong, Thanh Xuan Dist.
@ 7am - 11pm

g Fom VND30,000

CANG TIN 109
1109, Alley 198 Xa Dan, Dong Da Dist.

@ 8am - 10:30pm /

§ Fom VND30,000
>
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Seasonal delights

Nestled in the fertile Red River Delta, Hanoi enjoys 4 seasons - Spring, Summer, Autumn,
and Winter. Each season brings its own unique weather and specialities, giving rise
to the concept of “Thoi tran” (seasonal delights) in Hanoi's culinary culture.

AWALKIN

Spring begins with the Lunar New Year and marks the season of traditional
festivals. Tourists flock to the city to experience the cherished custom of spring
traveling - an opportunity to pray for peace and good fortune while enjoying the
scenery and festivities, and savoring the delicious dishes of the new year.

TAY HO TEMPLE FESTIVAL

Together with Hoan Kiem Lake, West Lake is
one of the most famous lakes in Hanoi. Among
more than 20 sacred temples and pagodas
that encircle the lake, the Tay Ho Temple
stands out as the most renowned, dedicated
to Mother Goddess Lieu Hanh, one of the
“Four Immortals” in Vietnamese folk religion.
® 52 Dang Thai Mai, Tay Ho Dist.
(©) Regular days: 6am - 6pm

1t & 15" day of the month

(Lunar calendar): 6am - 9pm

West Lake's Spring Specialities

In the chilly spring drizzle, the food stalls near Tay Ho Temple are ready with warm
specialities to serve visitors. Bun oc (snail vermicelli soup) is one of the favorites
among spring travelers, perhaps for its flavorful broth with a light sour taste from
“giam bong”, a Vietnamese vinegar.

Around this time, the banh tom (shrimp cake) stalls are also packed with
customers. While this batter-dipped shrimp patty can now be found in many places
throughout Hanoi, enjoying these shrimp cakes right where they originated - by
the breezy shores of West Lake - still offers a unique pleasure for visitors.

Banh tom (Shrimp cake) Bun oc (Snail vermicelli)

BANH TOM THANH NGAN BUN OC BA NGOAI

® 9, Alley 50 Dang Thai Mai, ® 32 Alley 11 To Ngoc Van, Tay Ho Dist.
Tay Ho Dist. @© 7am - 2pm & 5pm - 9pm

® 9am - 9pm § Fom VND80,000

From VND60,000
g From PHUONG DUNG RESTAURANT

31 Dang Thai Mai, Tay Ho Dist.
@© 6:30am - 9:30pm
§ Fom VND60,000

LAM TUAN DAT RESTAURANT
® 27 Dang Thai Mai, Tay Ho Dist.
@© 7am-9pm
g Fom VND60,000

BANH TOM NGOC THUY

® 69/50 Dang Thai Mai, Tay Ho Dist.

6am - 8pm
& Fom VND60,000 WEST LAKE FLOWER VALLEY
Alley 3 Nhat Chieu, Tay Ho Dist.
NHAM THIN RESTAURANT ® 6am-12pm

(Snail vermicelli + shrimp cake)

49A Quang Kharh, Toy Ho Dist § Free entrance for guests using meal service

®© 7am-9:30pm QUANG BA FLOWER MARKET
& Fom VND50,000 ® 236 Au Co, Tay Ho Dist.
©)] 11pm - 5am

PHUONG LINH GARDEN

® 264 Au Co, Tay Ho Dist.
Nourished by the Red River's ® 6am - 6pm

rich soil, vividly blooming flowers .

around West Lake charm visitors & Entrance fee: VND100,000
to come and admire their

splendor in the glow of daylight.
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HUONG PAGODA FESTIVAL

First constructed in the late 17 century, Huong Pagoda is a sacred site known
for its pristine nature and an extensive system of temples and pagodas. With
its invaluable cultural and historical significance, the Huong Pagoda Festival,
held annually from the 6% day of the first lunar month, is one of the largest
and most important festivals for Vietnamese people.

@ Huong Son Commune, My Duc Dist.
B Bus: 103A, 1038

From 6" day of the 1% lunar month to
the 3%lunar month

Sightseeing ticket: VND120,000/perso}

Round-trip ferry ticket:
Huong Tich route: VND85,000/person
Long Van Tuyet Son route: VND65,000/person

Round-trip cable car ticket:
Children: VND150,000/person
Adults: VND220,000/person

Electric car: VND20,000/person

CO LOA FESTIVAL

Co Loa Citadel is the oldest citadel in
Vietnam and has twice been chosen as the
capital (once during the Au Lac period in
the 3 century BC and later during the reign
of King Ngo Quyen in the 10" century).

Co Loa Festival (the 6™ day of the first
lunar month) has long been celebrated to
commemorate King Thuc Phan - An Duong
Vuong, who established the kingdom of
Au Lac and built Co Loa Citadel as its
imperial capital.

Besides its rituals, the Co Loa Festival

features a variety of folk games (human

chess, wrestling), along with traditional

performing arts like water puppetry and

quan ho folk singing.

Chua Village, Dong Anh Dist. (About 17 km
northeast of Hanoi centre)

f& Bus No. 46: Route My Dinh - Dong Anh Town

8 BusNo. 15, 17, 43, 59, 65: stop at Co Loa
intersection

® Time: 6% to 18" of 1t lunar month
§ Feeentry

Visitors can buy Huong Son's
specialties along the main roads
leading to the temple.

Try the tastes of the mountains
Among Huong Son’s unique local
specialties, rau sang, a young leaf of
3 tree that only grows on limestone
mountains, has a slightly sweet taste
and is rich in nutrients. Huong Son
apricots are mildly sour with a light
fragrance. The Chinese yam here is
another local delicacy, often cooked
into a silkky and nutty yam sweet soup
with honey. Banh che lam (Vietnamese
nutty ginger sticky rice bar) is a perfect
sweet treat to accompany green tea.

Exploring Co Loa Festival’s cuisine.
During the festival, dishes such as bong
chu (a kind of puffed rice said to be
the field rations of the Co Loa Citadel
soldiers) and Mach Trang stir-fried
vermicelli with celery (3 thousand-
year-old dish once served to kings) are
must-tries.

Visitors can also explore the Sa Market,
where local products are exchanged
and traditional community culture is
preserved. This market is famous for
simple snacks such as banh day (round
sticky rice cake), banh duc (plain rice
flan), bong gao (puffed rice), bun cua
(crab vermicelli soup), chao trai (mussel
congee), etc.

SA MARKET

Co Loa Commune, Dong Anh Dist.

N1, 61 11h 16M 21t 26
every lunar month

@® 5am- 5pm

<9
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Summer breathes life into

dreenery to the fragrant lo
laden bicycles passing throug
under the blazing sunshine,
drinks and treats to enjoy. Tl
purple crepe myrtle trees s
stunning images that captur

REFRESHING SUMMER TREATS

Hanoi offers a wide variety of refreshing dishes, both vegetarian and non-vegetarian,
that leave you feeling cool and make the sun feel less intense.

Heat-relieving draconplum

The draconplum fruit contributes to
the distinctive sourness of Hanoi's
cuisine. The signature snack is a
draconplum pickled in fish sauce and
3 sweet and sour drink is also made
from draconplum.

Duck braised with draconplum offers
3 rich, indulgent taste without being
overwhelming. The tender meat,
fluffy taro, crunchy-water spinach and
water mimosa make such a cooling
“braised” dish.

HIEU VIT DUCK RESTAURANT

44 Nam Ngu, Hoan Kiem Dist.

@®© 9am-9pm

§ Fom VND230,000

DUCK 34

® 165 Nguyen Van Loc, Ha Dong Dist.
® 10:30am - 11pm

§ Fom VND130,000

Bumn cha (KEBAB RICE VERMICELLI)

Refreshing white vermicelli, fragrant
grilled pork, and fresh green herbs, all
dipped in the golden sun sauce with
3 well-balanced mix of salty, spicy,
sweet, and sour flavors. There's no
better choice for a summer lunch.

BUN CHA 74 HANG QUAT

Alley 74 Hang Quat, Hoan Kiem Dist.
®© 7am- 5pm

§ Fom VND50,000

BUN CHA DAC KIM

1 Hang Manh, Hoan Kiem Dist.

© 9am- 9pm

& Fom VND70,000

>
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Bun oc nguoi (COLD SNAIL NOODLES)

Bun oc nguoi offers a glimpse into the
traditional cuisine of Hanoi, from old-fashioned
utensils like bamboo trays for serving snails,
bamboo chopsticks, and bamboo ladles, to
traditional ingredients like rice vermicelli, oc
mit (pila conica), or giam bong (Vietnamese
thickened vinegar).

The clear yellow broth with a hint of red chili
oil pairs perfectly with the crunchy, fragrant
snails and chewy white vermicelli, creating
a refreshing, non-greasy dish that is a true
testament to Hanoi's culinary delights.

BUN OC NGUOI O QUAN CHUONG
1 Hang Chieu, Hoan Kiem Dist.
@ Mon - Thu: 9am - 4pm
Fri - Sun: 9am - 9pm
& Fom VND35,000
BUN OC NGUOI CO HUE
® 16 Dang Dung, Ba Dinh Dist.
@ 6am - 2pm
§ Fom VND30,000
BONG
® 50 Nguyen Du, Hai Ba Trung Dist.
© 8am- 9pm
g Fom VND50,000

Lotus tea

Quang An Village, located by West Lake, is

famous for its elaborate and sophisticated

lotus tea making, which has now become a

"National Intangible Cultural Heritage".

& VND400,000 - VND800,000 per 10 lotus buds
VND7,000,000 - VND13,000,000/kg
(depending on the tea type)

TUAN CHE

23 Hang Muoi, Hoan Kiem Dist.

& 8am - 9pm

TRA SEN BA DAN

33 To Ngoc Van, Tay Ho Dist.

g 7:30am - 10:30am



A "SHOWCASE” OF SUMMER CUISINE
Hoan Kiem Lake is not only an iconic symbol of Hanoi but also an ideal destination on a
summer day. The green belt of various rare trees encircling the lake creates a giant natural
air conditioner that helps maintain a fresh and relaxed atmosphere in the city’s heart.
During the summer, the lake is a popular destination as young people flock to the numerous

vendors lining its shores.

NOM (VIETNAMESE SALAD) STREET

Nom (sweet and sour salads) is a popular
dish throughout Vietnam with many
variations. Nom du du bo kho (Vietnamese
papaya salad with beef jerky) stands out as
the signature nom of Hanoi's Old Quarter,
blending sour, spicy, salty, sweet, crunchy,
and nutty flavours in perfect harmony.

NOM LONG VI DUNG

23 Ho Hoan Kiem, Hoan Kiem Dist.
® 8am - 12am

§ Fom VND40,000

NOM HAI SINH

57A Dinh Tien Hoang, Hoan Kiem Dist.
® 8:30am- 12am

g Fom VND40,000

NOM BO KHO TOAN BEO

18 Ham Long, Hoan Kiem Dist.
® 11am - 7:30pm

§ Fom VND30,000

(VIETNAMESE SWEET SOUP)

Traditional Hanoi che’s ingredients are quite

simple and often only include lotus seeds,

mung beans, or black beans. However, they
are carefully selected and slow-cooked to a
perfect balance of tender texture, fragrant

aroma, and light sweetness.

CHE MUOI SAU

® 16 Ngo Thi Nham, Hai Ba Trung Dist.
@ 6am - 6:30pm

& Fom VND15,000

CHE BON MUA

4 Hang Can, Hoan Kiem Dist.
@ 9am - 10pm

§ Fom VND25,000

MIXED FRUIT HOA BEO

17 To Tich, Hoan Kiem Dist.
® 9:30am - 11:30pm

§ Fom VND25,000

It's easy to find sugarcane juicers with
bundles of fresh sugarcane in every
corner of Hanoi in the summer. Freshly
pressed sugarcane juice, served with ice
and a squeeze of green kumquats, is an
incredibly effective thirst-quencher and
heat-reliever.

NUOC MIA TRAN CHAU CO GAM
® 37E Hang Vai, Hoan Kiem Dist.

@© 8am - 10:30pm

§ Fom VND17,000

NUOC MIA HANG DIEU

@ 77 Hang Dieu, Hoan Kiem Dist.
@ 9am - 11pm

§ Fom VND15,000

NUOC MIA 59 HA TRUNG

59 Ha Trung, Hoan Kiem Dist.
@®© 9am - 10pm

& Fom VND10,000

TRANG TIEN ICE CREAM

35 Trang Tien, Hoan Kiem Dist.
@© 7:30am - 11pm

g Fom VND15,000

THUY TA ICE CREAM

® 1Le Thai To, Hoan Kiem Dist.
@© 8am - 10pm

& Fom VND10,000

A delightful glass of fruit cocktail
combined with the refreshing summer
breeze in the open setting of a rooftop
café or bar will make your summer night
perfect.

LIGHTHOUSE SKY BAR

Floor 10, 27 Hang Be, Hoan Kiem Dist.
(©) 5pm - 12am

g Fom VND250,000

TERRACO SKY BAR

® 35 Hang Dau, Hoan Kiem Dist.
@ 4pm - 12am

& Fom VND100,000

MOONLIGHT SKY BAR

94 Ma May, Hoan Kiem Dist.
(©) 5pm - 12am

g Fom VND200,000

1
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AUTUMN OF HANOI

Abiding to the laws of nature: Flowers bloom
in spring then fruits ripe in autumn. Autumn
cuisine is a celebration of the dishes made
from nature’s finest offerings in Hanoi.

The Mid-Autumn Festival is celebrated on the 15™ day of the 8" lunar month, when the
moon shines brightest, and the crops are harvested. People gather to enjoy the Mid-Autumn
Festival feast with various fruits, banh nuong (baked mooncake), and banh deo (sticky rice
mooncake). Children also eagerly await the Mid-Autumn Festival as they receive traditional
toys exclusive to this season and join in festive events such as lion dances and lantern parades.

Xuan Dinh Village is renowned for its century-old
history of “crafting” mooncakes. In addition to the
usual fillings such as pork fat, sausage, lime leaves,
lotus seeds, ham, kumquat and nutty mung
beans, the local specialties of Tu Lien Precinct,
Tay Ho Dist. are a must to produce batches of
golden-brown banh nuong (baked mooncake) and
banh deo (sticky rice mooncake).

BINH CHUNG MOONCAKE
103 Xuan Dinh, Bac Tu Liem Dist.
7am - 9pm
§ Fom VND40,000
DINH TY MOONCAKE
48 Alley 46 Xuan Dinh, Bac Tu Liem Dist.
@ 7am - 9pm
§ Fom VND40,000

Hang Ma Street is well-known as the largest
place to find Mid-Autumn Festival goods in
Hanoi. Visitors come here not only to shop
but also to immerse themselves in the lively
atmosphere and admire the vibrant colors of the
Mid-Autumn Festival.

IMPERIAL CITADEL OF THANG LONG

Enjoy the Mid-Autumn Festival under the

sparkling lights of traditional lanterns.

19C Hoang Dieu, Ba Dinh Dist.

@ 8am - 5pm

g Entrance fee: From VND35,000 -
VND70,000/person
Free entry for children under 16 years old

VIETNAM MUSEUM OF ETHNOLOGY

Experience the traditional Mid-Autumn

Festival through Vietnamese folk games.

Nguyen Van Huyen, Cau Giay Dist.

(@© 8:30am - 5:30pm (except for Monday and
Lunar New Year)

§ Entrance fee: From VND10,000 -
VND40,000/person

12 HERTAGE GuidSSA

The fresh, citrusy aroma of ripe buoi
(pomelo); the vibrant color varies from
green, and orange to red, resembling
tiny lanterns of hong (persimmon); the
pleasant, sweet aroma lingers of thi
(qold apple); the creamy, custard-like
taste of ripe na (custard apple); all of
them are indispensable parts of Hanoi’s
Mid-Autumn Festival trays.

Hau Ai Village, located in Van Canh
commune, Hoai Duc Dist., is the main
supplier of star lanterns, fish lanterns,
paper scholars, and many other hand-
crafted, traditional Mid-Autumn Festival
toys for Hanoi.

PHUNG HUNG MURAL STREET

Toking unique photos wunder the
shimmering lantern light.

27 Phung Hung, Hoan Kiem Dist.

HOAN KIEM LAKE WALKING STREET
The whole street is brightly decorated
with hundreds of lanterns, along with
interesting art performances such as lion
dances, lantern parades, puppet shows,
and the Mid-Autumn Festival feasts.
Hoan Kiem Dist.

VAN PHUC SILK VILLAGE

During the Mid-Autumn Festival, the
colorful umbrella-lined roads become
great check-in spots for tourists.

Van Phuc Wd., Ha Dong Dist.



THE FEAST OF AUTUMN

THE HEAVENLY “PEARL”

Com is the quintessential autumn delight
of Hanoi. After the young glutinous rice is
harvested, threshed for the grains, and then
roasted, they must go through 5-7 rounds of
pounding to remove the husk, revealing the
thin, green, chewy, and fragrant com grains.

While com can be transformed into various
dishes such as banh com (com cake), com
X30 nuoc dua (stir-fried com with coconut
milk), or xoi com (com sticky rice), Hanoians
prefer to enjoy it directly. Wrapped in fresh
lotus leaves, the fragrant com grains perfectly
capture the essence of autumn in Hanoi.

Various kinds of deep-fried cakes: Typical
and delicious Hanoi street food snacks,
especially during autumn or winter. Enjoy
it while it's still hot to feel the crispy crust
and the tasty sweet or savory filling. Savory
cakes are served with hot sauce or spicy and
Sour papaya sauce and seasonal herbs.

Vietnamese crispy dumplings
BANH GOI HANG BO

57 Hang Bo, Hoan Kiem Dist.
© 2:30pm - 6:30pm

§ Fom VND12,000

BANH GOI HIEN HAO

Alley 9 Hoe Nhai, Q. Ba binh
@ 8am - 7pm

§ Fom VND16,000

Deep-fried sweet and savory rice balls
BANH RAN LAC LONG QUAN

242 Lac Long Quan, Tay Ho Dist.

@ 10am - 7pm

& Fom VND10,000

BANH RAN GIA TRINH

16A Ly Nam De, Hoan Kiem Dist.
©® 6:30am - 10pm

& Fom VND4,000

Fried fermented pork roll

NEM CHUA RAN TAM THUONG

36, Alley Tam Thuong, Hoan Kiem Dist.
8am - 11pm

g Fom VND8,000

NEM CHUA RAN THANH XAM
38 Hang Bong, Hoan Kiem Dist.
@ 11am - 1Tam

g Fom VND7,000

COM NGUYEN NINH

11 Hang Than, Ba Dinh Dist.

© 8am - 8pm

§ Fom VND6,000

COM LANG VONG BA CAN

19 Alley 85 Xuan Thuy, Cau Giay Dist.
® 24/24 hours

§ Fom VND6,000

THE LATE DROP OF THE SUMMER SUN

Infused with the summer's essence and
retaining a hint of natural sweetness, the
Indochina draconplums are skillfully peeled
and sliced in thin layers around the seeds.
They are then marinated with sugar, chili
powder, and salt to create stunning sour
and spicy pickled Indochina draconplums.

A DELICACY FOR THE
CONNOISSEURS
“September the twentieth,
October the fifth” is a
saying indicating the harvest
season of ruoi - a3 specialty
found along the Northern coast.
Hanoians, with their ingenuity and refined
sense of taste, have created dishes that
embody the Hanoi culinary identity like cha
ruoi (ruoi fritter), mam ruoi (fermented ruoi
paste), ruoi xao cu nieng (stir-fried ruoi with
Manchurian wild rice).

CHA RUOI HUNG THINH

1 Hang Chieu, Hoan Kiem Dist.
7am - 9pm

§ Fom VND45,000

CHA RUOI HANG BEO

244 Lo Duc, Hai Ba Trung Dist.
©® 9:30am - 1:30pm, 5pm - 8pm
&§ From VND45,000

RESTAURANT 1946

® 50 Mai Anh Tuan, Dong Da Dist.
@® 10:30am - 11pm

& Fom VND115,000

Unlike many regions, Hanoians only boil snails with pomelo, lime,
and ginger leaves to fully enjoy their original rich and crunchy
taste, served with a spicy ginger and chili fish sauce sprinkled with
aromeatic sliced chanh nep (a type of lime) leaves for dipping.

OC HA TRANG

1A Dinh Liet, Hoan Kiem Dist.

© 2 30pm - 9pm
§ Fom VND60,000

0oC 29

OC BA CAM

® s Tong Duy Tan, Hoan Kiem Dist.
© 3pm - 8pm

& Fom VND50,000

90 Vo Thi Sau, Hai Ba Trung Dist.
@© 11am - 2pm & 4:30pm - 11pm

& Fom VND59,000
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Arriving unexpectedly, autumn in Hanoi is always an event that sparks
excitement across the city. Streets, trees, and lakes are bathed in
golden sunlight, with gentle breezes that ease the lingering summer
heat. During this vibrant golden season, Hanoians often gather on the
city's iconic autumn streets, enjoying the scenery that only comes

around once 3 year.

THE ROMANTIC ROAD

Stretching just 1Tkm between West Lake
and Truc Bach Lake, Thanh Nien Street
has become Hanoi's most romantic
destination, especially for the youth.

Recommended activity

Witness the “golden” autumn sun
casting its glow over the surface
of West Lake at sunset.

Also try

e Explore the thousand-year-old
Tran Quoc Pagoda (46 Thanh
Nien St.), recognized by website
Wanderlust (UK) as “Top 10
Most Beautiful Pagodas in the
World".

e Visit Quan Thanh Temple (at the
corner of Thanh Nien - Quan
Thanh St.) to admire the 4-ton
bronze statue of Heavenly Deity
Tran Vu, a quardian deity of
ancient Hanoi.

THE FLORAL STREET

THE HISTORICAL ROAD

Adjacent to the Le Dynasty’s Imperial
Citadel of Thang Long, Hoang Dieu Street
passes through significant landmarks like
the Imperial Citadel complex, the Ba Dinh
political center, or beautiful villas among
lush gardens.

Recommended activity

Stroll beneath the canopy of old
nacre trees that stretch for 1.3
kilometers of the street, basking
in the golden morning light.

Also try

® Delve into Vietnam'’s dynastic
history at the Imperial Citadel
of Thang Long (19C Hoang
Dieu St.). The night tour here
will take you back in time!

® Stop by 28A Dien Bien Phu St.
to discover the Flag Tower of
Hanoi - an iconic symbol of
the capital.

Located along the northern moat of Hanoi's
ancient citadel, Phan Dinh Phung Street features
broad sidewalks shaded by three rows of towering
dragonplum trees. Not only in autumn, when the
leaves turn a golden tone, but the street is also an
endless inspiration for photographers and travelers all

year round.

Recommended activity

Capture stunning photos with flower vendors
under the shimmering autumn sunlight.

Also try

e Visit historical sites such as Cua Bac
(Northern Gate) at 51B Phan Dinh Phung
St. or Cua Bac Parish Church at 56 Phan

Dinh Phung St.

® Relax at Van Xuan Flower Garden, next to
Hang Dau Water Tank, which dates back

to 1894.
Other popular activities to
enjoy Hanoi autumn include
CARAMEN DUONG HOA QUAN CU HANOI e
29 Hang Than, Hoan Kiem Dist.  (Noodle soup) Hiem l{ake, 8”10{"? str.ee;
® 10am- 11:30pm 34 Phen Dirh Phung, near SE saph Cathdra,
§ Fom VND20,000 o gznf'f_‘hz?ﬁgpm . and taking photos at
HO TAY ICE CREAM 4:30pm - 10pm Pung Hung "Mural” Street
9 Thanh Nien, Tay Ho Dist. g From VND60,000
@ 9am - 12am

§ Fom VND8,000
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In Hanoi, winter temperatures can drop
to single digits. Still, it is a welcome
change in a tropical land that typically
endures hot and humid months. If you
find yourself in Hanoi during the season,
dedicate a day to wander through the
cold and uncover the warmth nestled
within the city's streets.

MORNING

Wake up early when the street lights are
still on, bundle up, and wander through the
narrow alleys and old houses; you will find
the usual hustle of the city retreats making
room for a drowsy, nostalgic Hanoi in the
tranquil winter morning.

On those chilly days when the Northeast
monsoon bites at your fingertips, there's
nothing better than going to a familiar street
vendor and enjoying the warm, comforting
flavors of Hanoi‘s winter treats.

NOON

After a morning immersing yourself in the
charm of Hanoi’s Old Quarter, noon presents
an excellent opportunity to explore the
elegant, classic beauty of the old streets
surrounding Hoan Kiem Lake, which were
meticulously planned and constructed by
the French in the late 19" and early 20"
centuries. You can visit the National Museum
of History (1 Trang Tien St.), Thang Long
Puppet Theater (57B Dinh Tien Hoang St.),
galleries and art spaces on Trang Tien St.,
or spend time strolling around the streets,
buying Hanoi-style quilted jackets at Chan
Con Cong Vintage (7A Nha Tho St.), Quilted
Jacket Shop (21 Hang Hom).

U iuter

IN HANOI

Sticky rice

AM THUC CO NHUAN (VIETNAMESE
STICKY RICE BALL WITH SPINACH)
35 Cau Go, Hoan Kiem Dist.

@ 6am - 8:30pm

g Fom VND19,000

Bread

BANH MI BA DAN

® 34 Lo Su, Hoan Kiem Dist.
@ 6am - 10pm

§ From VND25,000

Steamed rolled cake

BANH CUON THANH TRI BA HOANH

66 To Hien Thanh, Hoan Kiem Dist.
6am - 9pm

§ Fom VND35,000

Coffee

CA PHE DINH

13 Dinh Tien Hoang, Hoan Kiem Dist.
@ 7am - 10pm

§ Fom VND20,000

CA PHE GIANG

Alley 39 Nguyen Huu Huan,
Hoan Kiem Dist.

@®© 7am-10:30pm
{From VND35,000

Winter lunch is the perfect time for
broth-based dishes to take center stage.
In Hanoi, you'll find not just pho but also
bun (vermicelli), my (noodles), and mien
(glass noodles) served in steaming broth.
The sight and aroma of these dishes are
enough to warm the hearts of diners on a
chilly winter day.

Besides broth-based dishes, sizzling dishes
served right off the hot pan are also
popular for lunch.

Bun, my, mien dishes

BUN THANG LAN LUN

(Hanoi combo vermicelli soup)

5 Hang Thiec, Hoan Kiem Dist.
@© 5:30pm - 10:30pm

g Fom VND40,000

MY VAN THAN THANG HUYEN
(Wonton noodles)

® 125 Mai Hac De, Hai Ba Trung Dist.

@© 6:30am - 9:30pm
§ Fom VND55,000

MIEN LUON DONG THINH

(Eel glass noodles)

® 87 Hang Dieu, Hoan Kiem Dist.
@© 6:30am - 10pm

§ Fom VND45,000

Hanoi-style grilled fish

CHA CA LA VONG

14 Cha Ca, Hoan Kiem Dist.

@ 10am - 9pm

& Fom VND170,000

CHA CA THANG LONG

6B Duong Thanh, Hoan Kiem Dist.
@ 11am - 9:30pm

g Fom VND130,000

Vietnamese Beefsteak

Vietnamese ‘“street steak”

that sizzles on a searing cast-

iron skillet was initially inspired by

French beefsteak. The beef is thinly
sliced, perfectly seasoned, and paired with
side dishes tailored to Vietnamese tastes.

BIT-TET NGOC HIEU

52 Le Ngoc Han, Hai Ba Trung Dist.
@ 9:30am - 9:30pm

g Fom VND109,000

HERITAGE
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AFTERNOON SNACKS

As the afternoon sets in, it’s the perfect time to indulge in the “symphony”

of Hanoi’s street snacks.

Hot plain rice flan

BANH DUC NONG CO NOI

Alley 8 Le Ngoc Han, Hai Ba Trung Dist.

9am - 9pm
& Fom VND20,000

BANH DUC NONG TRUNG TU
@ 103 B5 Trung Tu, Dong Da Dist.
® 9am - 9:30pm

§ Fom VND20,000

Vietnamese pyramid rice dumpling
BANH GIO DAO DUY TU

16 Dao Duy Tu, Hoan Kiem Dist.

@ 6am - 6:30pm

§ Fom VND20,000

BANH GIO COT DEN

58 Ngo Thi Nham, Hai Ba Trung Dist.

@ 10am - 7pm

§ Fom VND20,000

EVENING

Hot sweet soup, Chinese soup balls
CHE 54 BACH MAI

54 Bach Mai, Hai Ba Trung Dist.

© 1pm - 10:30pm

g Fom VND25,000

BANH TROI DIEP BEO

52 Hang Dieu, Hoan Kiem Dist.

© 3pm - 11:30pm

g Fom VND20,000

Pork ribs congee

Hidden within the silkky, smooth white
congee are tender, slow-cooked pork ribs,
bursting with flavor. Enjoy it with crispy
quay (deep-fried dough sticks), a sprinkle
of pepper, and a dash of chili powder.
CHAO SUON HUYEN ANH

@ 14 Dong Xuan, Hoan Kiem Dist.

O] 12pm - 3am next morning

§ Fom VND45,000

CHAO TRAN XUAN SOAN

26 Tran Xuan Soan, Hai Ba Trung Dist.
© 3:30pm - 8:30pm

&§ Fom VND47,000

Experience the “Sacred Night” tour at Hoa Lo Prison Relic or the "Decoding the
Imperial Citadel of Thang Long” night tour to gain a deeper perspective of Vietnam's
rich history. Afterward, treat yourself to a vibrant journey into Hanoi’s bustling night

markets and lively walking streets.

"DECODING THE IMPERIAL CITADEL

OF THANG LONG” TOUR

19C Hoang Dieu, Ba Dinh Dist.

® 0913 012 021/ 0902 115 698

(©) 7pm - 8:30pm (Every Friday and Saturday)

§ Adults (Above 12 years old): VND300,000/person
Children (from 5 - 12 years old): VND150,000/person

Children under 5 years old: Free

Note: The tour starts at 7pm, the guests should arrive

15 minutes early.

“SACRED NIGHT” TOUR

@ 1 Hoa Lo, Hoan Kiem Dist.

© 7pm - 9pm

®© 0825112 668/ 0822 446 116

§ Fom VND399,000/person
Note: Should buy tickets early:

If you visit Hanoi during Christmas
or New Year, don't miss out on the
dazzling streets such as Nha Tho St,
Hang Ma St, Trang Tien St.

The cold of Hanoi’s winter brings people closer together, making dinner a special time
to gather with loved ones around a steaming hotpot or a sizzling grill. Just a bite of the
tender, perfectly cooked meat is enough to fill you with warmth.

Hotpot - Dinner together
RICE PADDY CRAB HOTPOT
685 Lac Long Quan, Tay Ho Dist.
@ 10am - 11pm

§ Fom VND150,000

DUCK BRAISED WITH DRACONPLUM
159 Hoang Ngan, Cau Giay Dist.

@®© 9am - 10:30pm

§ Fom VND105,000

VEGAN BUFFET HOTPOT LIEN HUONG

@®© 10am - 2pm & 5pm - 9pm
g Fom VND45,000

N

No 4 Alley 59 Duong Khue, Cau Giay Dist.

Grilled BBQ

SAJANG BBQ

23 Phan Dinh Phung, Ba Dinh Dist.
@®© 10am - 2pm & 5:30pm - 10pm
g Fom VND85,000

GRILLED BEEF XUAN XUAN
® 47 Ma May, Hoan Kiem Dist.
@© 10:30am - 11:30pm

§ Fom VND150,000

Grilled corn - A Hanoi winter memory

Simple and modest in both ingredients and
preparation to the vendors, yet the fragrant

smell of grilled corn over glowing coals has
warmed the hearts of countless generations
of Hanoians during winter.




Ha Noi-styled pho is now a National
Intangible Cultural Heritage recognized
by the Ministry of Culture, Sports, and
Tourism of Vietnam.

PHO FOR BREAKFAST

PHO TU LUN

Pho Tu Lun is famous for its flavorful and rich
broth that remains the same as when they
were merely a street vendor in Hanoi more
than 80 years ago.

® 34 Au Trieu, Hoan Kiem Dist.

@© 6:30am - 10am

& Fom VND55,000

PHO THE BEO

The Beo is a renowned restaurant in Hanoi,
representing the new wave of pho dining
by delivering pho on an electric scooter.
Alongside the traditional pho, their menu
features salted eqgq beef balls.

16 Tran Te Xuong, Ba Dinh Dist.

@ 5:30am - 12pm

& From VND30,000

PHO FOR DINNER - NIGHT PHO

PHO BO LY BEO

Pho bo Ly Beo is famous for its sot vang
(Vietnamese beef stew in red wine pho),
suitable for a cold winter night.

4 Hang Non, Hoan Kiem Dist.

®© 6pm - 12pm

§ Fom VND50,000

PHO THIN BO HO

Pho Thin Bo Ho is a nearly 70-year-old
pho restaurant that is famous for its clear,
fragrant, but not too rich broth.

61 Dinh Tien Hoang, Hoan Kiem Dist.

© 6am- 1pm & 5:30pm - 10pm

§ Fom VND60,000

OTHER PHO RESTAURAN TS)

PHO THANH LONG
(Pho Mau Dich 2 Ly Quoc Su)

111 Lang Ha, Dong Da Dist.
@© 5am- 1pm & 5:30pm - 10pm
g Fom VND40,000

PHO MAN GAM CAU

34 Hang Giay, Hoan Kiem Dist.
@ 6:30am - 12pm

g Fom VND40,000

SEASON

Hanoians enjoy pho all year round,
though it tastes best in winter. In the
chill of Northeast monsoon, the warm
aroma and the umami flavor reach a
new level.

PHO FOR LUNCH

PHO CU CHIEU

Attached to the name of Co Nhu Chieu,
one of Hanoi's most well-known pho
artisans, Pho Cu Chieu is famous for
its clear, fragrant, sweet broth served
with thin, evenly sliced beef. Here,
garlic vinegar is used instead of lime. Mr.
Chieu's lifelong legacy is also the secret
that contributes to the attractiveness
of another renowned pho restaurant in
Hanoi: Pho 49 Bat Dan Street.

48 Hang Dong, Hoan Kiem Dist.

@© 6am - 1pm & 4:30pm - 9pm

g Fom VND45,000

PHO MAU DICH

Pho Mau Dich is a harmonious
combination of sweet broth, tender
beef, and soft noodles. Pho with brisket
beef is a must-try and very popular.

@ 27B Phung Hung, Hoan Kiem Dist.

© 6am - 2pm

g Fom VND50,000

PHO GA LAM NAM NGU

Pho ga Lam (Lam chicken pho) is a pho
restaurant that has been around for half
3 century. Many enjoy not only the light
and typical sweet broth of chicken pho,
but also the sweet and tender chicken
slices served in this pho restaurant.

7 Nam Ngu, Hoan Kiem Dist.

® 6:30am - 10pm

g Fom VND50,000

PHO GA HUYEN HUONG

Pho Huyen Huong is a local favorite
restaurant thanks to its high standard of
cooking and serving pho.

@ 20 Bao Khanh, Hoan Kiem Dist.

©® 6:30am - 9pm

g Fom VND100,000

PHO THAT
48 Tran Nhat Duat, Hoan Kiem Dist.

(©) 6pm - 5am next morning
(Close every Monday)

& Fom VND45,000

PHO DUONG TAU

3 Tran Phu, Hoan Kiem Dist.
6pm - 4am next morning

§ Fom VND50,000

/
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. Discover the green lands____

While the inner city of Hanoi captivates with its stunning structures that reflect
the era’s grandeur, the outskirts of Hanoi on the other side of the bridges reveal
a different world characterized by Northern Vietnam'’s landscapes, culture, and cuisine.

G (S

. IN THE WEST
W(/@//(/é OF HANOI

land’

Son Tay - Ba Vi, the ancient land to the west of
Hanoi, is known for its breathtaking mountains

and rivers that are associated with the heroic
legends of the Vietnamese people from the time

of nation-building.

VIETNAM NATIONAL VILLAGE
FOR ETHNIC CULTURE
AND TOURISM

Immerse yourself in the culture of ethnic
groups from North to South of Vietnamin
just one day, take photos with green tea
hills and buckwheat flower fields, savour
coffee, and gaze at the Cham towers and
Khmer temples.
® Dong Mo Village, Son Tay Town
@ 8am - 5pm
§ Entrance fee: Fom VND5,000 to
VND30,000/person
Children under the age of 6: Free
fR Suggested bus route: Bus route number 107

DUONG LAM

ANCIENT VILLAGE

“THE LAND OF TWO KINGS”

Wander through the most well-
preserved ancient village in Northern
Vietnam, and take photos with the
nostalgic laterite brick walls.

fR Suggested bus route:
Bus route number 89, 70A, 70B

§ Entrance fee: VND20,000/person

SON TAY ANCIENT CITADEL
A STRONGHOLD LIKE NO OTHER

This unique ancient military structure,
blending local Iaterite bricks with French
Vauban architecture, was a crucial
military base safeguarding Thang Long
ancient capital.

§ Entrance fee: Free

Other relics ranked as Special
National ~Sites: Mia Pagoda, Va
Temple, and communal houses such
as Chu Quyen, Tay Dang, Tuong Phieu,
Thuy Phieu, and Phu Huu.

DELICACIES FOR TRADITIONAL FOOD EN TllUSlASTS}

MONG PHU SOY SAUCE

The famous fermented soy
sauce has a golden colour and
a rich aroma, achieved through
the traditional craft of stirring it
in stoneware jars.

Duong Lam Village, Son Tay Town

MIA CHICKEN

Mia chicken, which evokes
the beauty of peacocks, has
historically been raised for
worship ceremonies, offerings,
and festive occasions like the
Lunar New Year Festival and is
often given as a gift.

® Duong Lam Village, Son Tay Town

SPIT-ROASTED PORK BELLY

The richly mearinated pork is
wrapped around 3 large spit made
from bamboo tree and roasted until
the skin is crispy while retaining its
juicy, flavourful inside.

Duong Lam Village, Son Tay Town

BANH TE PHU NHI

Banh te Phu Nhi is famous for its
rich, fragrant rice flavor, combined
with the filling made of stir-fried pork
belly and wood ear mushrooms.

Phu Nhi Village, Son Tay Town
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% a b@&u&% @,
Sports tourism in Ba Vi - Son Tay has been on the rise, as this region is

blessed with stunning natural landscapes, featuring a harmonious mix of
mountains, forests, waterfalls, creeks, rivers, and lakes.

RECONNECT WITH NATURE AT
BA VI NATIONAL PARK

Camping overnight by the Tien Sa Lake
Tien Sa Lake resembles a cool temperate
forest region. You should visit in the
afternoon to unwind, take in the views,
or go fishing, then enjoy a romantic
dinner and fall asleep under the starry
sky, preparing to capture the sunrise the
next morning.

Through the realm of tree marigolds
For seasoned travelers, October is the
perfect time to capture incredibly beautiful
photos with flowers at any second in
this area.

Tan Linh Commune, Ba Vi Dist.

®© 0966 173119

§ Adult: VND60,000/person
Senior citizens, disabled individuals:
VND30,000/person
Student: VND20,000/person
School student: VND10,000/person

Other services

g Guide fee: From VND300,000/group (group
under 30 people)

§ Fiming and photography services in the

garden: VND80O,000/group (group under

10 people)

Campfire fee: VND1,000,000

Tent rental cost: From VND300,000

@

RELAX IN THE MIDST OF

PRISTINE NATURE...

Ao Vua, Khoang Xanh - Suoi Tien, and
Thien Son - Suoi Nga are tourist areas that
satisfy both those in search of tranquility
and those eager for adventurous activities.

® Van Hoa Commune, Ba Vi Dist.

Ao Vua: Famous for Gieng Mui Guom (Mui
Guom Well), which is believed to be a relic
left by Son Tinh (the Mountain God of Tan
Vien), the cool water here is so clear that
you can see the bottom.

Khoang Xanh - Suoi Tien: Visit the serene
and picturesque waterfall trio of Hoa Lan,
Mam Xoi, and Mo.

Thien Son - Suoi Nga: A rising star with a
path dubbed “Da Lat in the heart of Hanoi”
and a bewitchingly beautiful campsite by a
rocky stream.

... and experience
adrenaline-pumping games

Test your limits at Ao Vua and Khoang
Xanh - Suoi Tien with amusement rides
and games such as the spinning hammer,
the winding four-lane water slide, and the
mystical underworld.

& From VND100,000/person/ride

SPORTS TOURISM
Dong Mo Golf Course - Kings Island Golf
Resort was designed by two renowned
architectural companies from Australia
and the U.S., using Novotec greens
imported from Australia.

—( SAVOUR LOCAL DELICACIES )

© 0985672 328
7am - 9pm
§ From VND80,000

© 0835272818
® 5am- 11pm
& Fom VND100,000

Hill chicken, mountain goat, Da River grilled fish, and various wild greens
are local specialities raised free-range and harvested in their natural
environment, resulting in firm meat and fresh vegetables.

559 BA VI RESTAURANT
Van Hoa Commune, Ba Vi Dist.

DUNG TIEN RESTAURANT
Van Hoa Commune, Ba Vi Dist.

AO VUA RESTAURANT

Tan Linh Commune, Ba Vi Dist.
7am - 5pm

§ Fom VND60,000

HANH ANH RESTAURANT
Van Hoa Commune, Ba Vi Dist.
® 0948906 666

® 7am - 9pm

§ Fom VND80,000
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ROUTE 1

THANH OAI - UNG HOA - MY DUC

@EIXIDD)  HANOICITY CENTRE - PHU LA (HA DONG DIST) - NATIONAL HIBHWAY 218

Noi Binh Da Communal House/Temple:

Dedicated to the nation's Great Father Lac Long Quan, it has
3 unique architectural style and houses numerous precious
antiques.

Binh Minh Commune, Thanh Oai Dist.
& Entrance fee: Free

103A. 1038 HANOI CITY GENTRE - PHU LA (HA DONG DIST) - NATIONAL HIGHWAY 218
: - PROVINCIAL ROAD 429

Quang Phu Cau Incense Village

With a history spanning over a century, the incense-making
craft village has become a nostalgic and picturesque setting for
check-in photos.

Quang Phu Cau Commune, Ung Hoa Dist.

@© 6:30am - 5pm

g Photography fee: From VND50,000/person

HANOI GITY CENTRE - PHU LA (HA DONG DIST) - NATIONAL HIBHWAY 218

Phung Xa SilKk Village

Visitors can learn about the traditional silk weaving craft in the
Capital’s outskirts once known as the “mulberry capital of the
North.” This is also the place where artisan Phan Thi Thuan
weaves her renowned silk from lotus fibers.

Phung Xa Commune, My Duc Dist.

—(_LUNCH STOPS )
)

Van Dinh Duck (3 native duck breed that is raised in the traditional fo
on the fields of Van Dinh Town).

AM THUC THUC VAT SINH THAI KHAI LE DUCK

(Family dinner) Route 21B, Van Dinh Town,
® Road 429, Quang Phu Cau Commune, Ung Hoa Dist.

Ung Hoa Dist. © 9am - 9pm
® 10am - 10:30pm & Fom VND110,000

& Fom VND100,000
UYEN LINH DUCK RESTAURANT

DUNG QUAN ® 49 Thanh Am Bridge, Van Dinh Town,
(Veal dishes) Ung Hoa Dist.
Thanh Ca Commune, Thanh Oai Dist. @© 5:30am - 8pm
©®© 0962 771241 & Fom VND110,000
@ 10am - 10pm
6 Fom VND119,000 DOAN THO 34 _
® 34 Quang Trung, Van Dinh Town,
Ung Hoa Dist.

@ 8am - 10:30pm
& From VND110,000
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ROUTE 2

Q THANH TRI - THUONG TIN - PHU XUYEN

Savour chrysanthemum wine, discover the art of making votive paper and wrap
up the journey with a collection of photos at ancient houses that merge Eastern
and Western influences - the unique experience that is offered exclusively on the
“Heritage Road in South of Thang Long - Hanoi” tour linking Thanh Tri, Thuong Tin,
and Phu Xuyen districts.

Ngau Village

Ngau Village is known for its craft of brewing chrysanthemum wine. Here, visitors can
learn about the process of making and distilling it.

Chrysanthemum wine is intricate in its choice of ingredients (specially grown
chrysanthemums, yeast made from 36 types of traditional Chinese medicinal herbs,
and premium glutinous rice), carefully cooked and then buried underground for at
least one year before tasting. Together with lotus stamen wine (now lost), they were
celebrated as the two most famous wines of the capital city 500 years ago.

® Tomn Hiep Commune, Thanh Tri Dist.

Phuc Am Yillage

Phuc Am Village is well-known for its tradition of making votive paper.
The village is bustling during traditional holidays and Tet.

Votive paper offerings refer to papercrafts burned in traditional deity or ancestor
worship ceremonies.

@ Duyen Thai Commune, Thuong Tin Dist.

Cuu Village

A village famous for its architecture that blends Asian and European styles.
The village's ancient houses feature Gothic-style roofs and arches reminiscent
of Renaissance architecture, yet alongside them are pairs of Han-Nom (Sino-
Vietnamese characters) couplets or familiar symbols of the mythical beast “Nghe”.

Once home to some of the best suit tailors in Hanoi during the French Colonial Era,

nowadays, visitors still can have a fine suit made by skilled tailors of Cuu Village.

® Van Tu Commune, Phu Xuyen Dist.
g Suit tailoring cost: From VND1,500,000

—{ LOCAL DELICACIES )

Chrysanthemum wine

Chrysanthemum wine has a robust, spicy bite
with a subtle scent of chrysanthemums that
awakens the tastebuds of drinkers.

NGAU WINE PRODUCTION AND
TRADING SERVICE COOPERATIVE

Yen Nguu, Tem Hiep Commune,
Thanh Tri Dist.

® 0904 905 622
@ 7am - 5pm
& From VND150,000

Quan ¢anh round sticky rice cakes

Quan Ganh round sticky rice cakes are made
from vyellow glutinous rice steamed and
pounded into a sticky, white dough. Banh day
Quan Ganh comes in three varieties: sweet

filling, savoury filling, or plain. Each variety
brings its own charm to the table.

Bun hen

Bun hen (baby basket clam
noodle soup) is cooked with baby
basket clam broth. The broth
and noodles are boiled together
before being served in a bowl,
then topped with stir-fried baby
basket clams, scallions, and dill to
spread the aroma. As baby basket
clams are increasingly scarce due
to environmental changes, this
dish is rarely served.

DAT HIEN RESTAURANT

® My Lam Commune, Phu Xuyen Dist.
©®© 9am - 8pm

§ Fom VND25,000

SPECIAL EATERY

NHU Y RESTAURANT

® Thao Chinh, Phu Xuyen Dist.
© 9am - 11pm

& Fom VND100,000

COUNTRY CUISINE RESTAURANT

Bang Lang Rd., Hong Van Commune,
Thuong Tin Dist.

® 0977754316

@ 8am - 10pm

§ Fom VND100,000

<521

HERITAGE




HANOI
BY WATERWAY

Alongside the two tours of the Southern
Thang Long heritage road, travellers can
choose to take a cruise ship to explore Hanoi,
following the route of Chuong Duong Do Boat
Dock - Ninh Xa Village (Thuong Tin Dist.) -
Chu Dong Tu - Tien Dung Temple (Hung Yen
Province) - Bat Trang Village.

Chuong Duong Do Boat Dock

Ninh Xa Village (Thuong Tin Dist.)
Alongside West Lake, Ninh Xa is
another favoured destination for lotus
lovers. Various lotus types, such as the
Quan Am lotus, the Cung Dinh lotus,
and the Tinh De lotus, are on display for
visitors to admire.

The ideal time to capture the beauty of
lotus flowers is at the crack of dawn, as
the slightly parted buds are backlit by the
early morning light.

Chu Dong Tu & Tien Dung Temple
(HUNG YEN PROVINCE)

This temple worships Saint Chu Dong
Tu, one of the "Four Immortals” in
Vietnamese mythology and his wife,
Princess Tien Dung.

Bat Trang Commune (GIA LAMDIST,)
Owns two famous pottery villages,
Bat Trang and Giang Cao. In recent
years, the Centre of Vietnamese Craft
Village Quintessence (Bat Trang Pottery
Museum) has emerged as a popular
check-in spot.

BAT TRANG POTTERY MUSEUM
28 Bat Trang Rd., Bat Trang Commune,
Gia Lam Dist.

@ 8am - 5:30pm
§ Entrance fee: From VND60,000d/person

Red River Boat Trip Service
Traveling along the Red River on a
luxury cruise gives you a glimpse of
Hanoi and its surroundings.

THANG LONG GTC JOINT STOCK
COMPANY

Departure point: 46 Chuong Duong Do,
Hoan Kiem Dist.

®© 094 6343 565

@© 7:45am - 4:30pm

% About 8 hours

& VND800,000/person

The price includes boat ticket, a
lunch on boat, sightseeing fee,
tour guide in Vietnamese, and
travel insurance.

e The squid and bamboo shoot soup features a rich
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aroma, with crunchy, refreshing, and sweet bamboo
shoots complementing the dried squid’s distinctive
scent and subtle sweetness.

§ Fom VND100,000

The grilled sweet potato cake with coconut milk has
a crispy, light brown crust and a distinctive flavor of
coconut milk, priced at only VND10,000 each.

Bach Nhat wine is fermented with brown sticky
rice, fresh chicken eggs, and herbs. It is specially
stored in handmade Bat Trang clay pots, creating an
unmistakable aroma.



THE RUSTIC
CHARM OF

Me Linh Flower Village

Vast flower garden with a wide variety
of blooms, just like an outdoor studio
for photo enthusiasts.

DOI 79 MUA XUAN

@ National Route 23, Thanh Lam Commune,
Me Linh Dist.

@ 8am - 6pm

§ Adult: VND50,000
Children from 1m to 1.3m in height:
VND25.000
Children under Tm in height: Free
Tent rental cost: From VND50,000

Chimi Farm

Instead of travelling to Moc Chau or Da Lat
to experience picking strawberries, families
can now enjoy 3 “lush strawberry paradise”
in Hanoi.

Vinh Thanh, Vinh Ngoc Commune,
Dong Anh Dist.

CHIMI FARM AU CO
264 Au Co, Tay Ho Dist.
©® 8am- 6pm
§ Entrance fee:
VND70,000/person
Children under 80cm in height: Free
*** Charged activities: Coloring plasters,
fruit picking.

Soc Son chicken

Raised on the hills of Soc Son, the
chicken meat has a rare sweetness

and firmness.

TRANG ANH RESTAURANT

Than Nhan Trung Rd., Phu Linh
Commune, Soc Son Dist.

@© 8am - 11pm

g Fom VND70,000

PHU DONG RESTAURANT
@ 170 dual carriageway Soc Temple,
Phu Linh Commune, Soc Son Dist.

@ 8am - 10pm
& Fom VND65,000

You can relax and camp
in fruit orchards and
vegetable gardens, growing
and harvesting organic
fruits and vedetables at
locations only about an
hour’s motorbike ride from
central Hanoi.

Dong Quan Lake

About 40km north of Hanoi center, Dong
Quan Lake offers a full combo of mountains,
forests and a clear blue lake, especially
suitable for camping and enjoying nature.

DONG QUAN LAKESIDE

Dong Quan Lake, Quang Tien Commune,
Soc Son Dist.

® 0392839696

© 24/24h

& Entrance fee: From VND40,000/person
Bungalow: From VND400,000
Tent rental: From VND250,000

Dong Quan braised fish
Dong Quan Lake fish,
braised in a clay
pot over a wood
stove for 14 to
16 hours, is a dish
loved by many.
& Dong Quan braised

fish price: VND380,000
HUONG TRAM ECO GARDEN

Dong Quan Lake, Quang Tien
Commune, Soc Son Dist.

®© 0943232168
@ 8am - 10pm
& Fom VND80,000

Banh duc sot xanh (Steaming hot green rice flan):
For an interesting yet affordable experience, try
the banh duc sot xanh in Soc Son. These chewy,
slightly crunchy banh duc with a faint aroma
of green vegetables can be found at any local
market for only VNDI0,000 - VND20,000 per bowl.
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HANOI’S CULINARY EXCELLENCE

In continuous cultural exchange, Hanoi both shares and absorbs culinary

quintessence from various parts of the world, from daily dishes to haute

cuisine. The fine dining scene, featuring luxurious restaurants serving cuisines
from Asia to Europe, enriches the capital’s opulent experiences.

The Chinese immigrants came to Hanoi
quite early, introducing their culinary
culture to the local cuisine. In Hanoi,
visitors can enjoy familiar street foods such
as chi ma phu (black sesame soup), luc tao
xa (mung bean soup), sui din (glutinous rice
balls), mi van than (wonton noodles), as
well as classy culinary spaces.

JOHN ANTHONY

CANTONESE GRILL & DIMSUM

8 Do Duc Duc, Nam Tu Liem Dist.
® 11:30am - 2pm & 5:30pm - 9pm
§ Fom VND108,000

TIM HO WAN L7

WEST LAKE HANOI BY LOTTE

Alley 683 Lac Long Quan, Tay Ho Dist.
@ 11:30am - 10pm

& Fom VND98,000

The minimalist and reflective Japanese style can
be observed in the cuisine served at Japanese
restaurants in Hanoi.

HATOYAMA

8 Van Phuc, Ba Dinh Dist.

@®© 10am - 2pm & 5pm - 10pm
§ Fom VND135,000

MASU

® 60B Ly Thuong Kiet, Hoan Kiem Dist.
@© 11am - 1:30pm & 5:30pm - 9:30pm
& Fom VND390,000

GIA RESTAURANT

With beautifully crafted dishes showcasing
well-judged combinations of subtle flavors,
the restaurant is dedicated to elevating
Vietnamese cuisine.

® 61 Van Mieu, Dong Da Dist.

®© 6pm - 11pm

§ From VND1,400,000

TAM VI

® 4B Yen The, Dong Da Dist.

@© 11am - 2pm & 5pm - 8:30pm

§ From VND100,000

CO DAM - VEGETARIAN

FINE DINING RESTAURANT

68 Tran Hung Dao, Hoan Kiem Dist.
®© 11am- 1:30pm & 6pm - 8:30pm
§ Fom VND680,000

VI LAl VEGAN RESTAURANT

177 Bui Thi Xuan, Hai Ba Trung Dist.
© 10:30am - 2pm & 5:30pm - 9pm
§ Fom VND85,000

Asian cuisine in Hanoi also includes Thai food
with Koh Yam or Thai Express restaurants for
those who like sweet, sour, and spicy dishes:
or Korean food available in many shopping
centers, especially in My Dinh, Me Tri, and
Cau Giay areas.

Western cuisine has been established in Hanoi for over a century.
It is marked by its quality, inventiveness and fine ingredients.

SATINE HOTEL DE LOPERA HANOI

29 Trang Tien, Hoan Kiem Dist.
® 11:30am - 10:30pm
§ Fom VND275,000

LE BEAULIEU, SOFITEL LEGEND
METROPOLE HANOI
15 Ngo Quyen, Hoan Kiem Dist.

@ 6am - 10:30am & 11:30am - 2:30pm &

6pm - 10: 30pm
& Fom VND1,000,000

=

24 HERITAGE

STELLA STEAKHOUSE
(InterContinental Hanoi Landmark 72)

Floor 62, Landmark 72 Pham Hung,
Cau Giay Dist.

(©) 6pm - 10pm

§ Fom VND180,000

CLOUD NINE RESTAURANT

27 Hang Be, Hoan Kiem Dist.

@® 11:30am - 10pm

& Fom VND350,000



Hanoian

Hanoians are particular about the way they eat and drink. That's
why seasonings, the supporting but indispensable element to a
perfect dish, are highly valued in the culinary scene of Hanoi.

Of all the seasonings, fresh
herbs are indispensable and
present everywhere, from
daily meals to street snacks.
The star of Hanoi fresh herbs
is hung Lang, a kind of basil
originally grown at Lang Village
and has long been a crucial
ingredient in Hanoian cookery.

Hung Lang has a refined and

pure aroma, similar to mint,

but without the spice. This

quality allows the herb to

pair well with many dishes,

whether  stir-fried, cooked,

or eaten fresh with other

vegetables. Some of the best  poto: DOAN DUC THANH
dishes to enjoy with hung Lang

include bun cha (Vietnamese vermicelli noodles with grilled pork patties), spring
rolls, and fish dishes.

Another famous seasoning of Hanoi comes from... an insect. Back when Hanoi's
outskirts were still covered inrice fields, ca cuong (giant water bug) were frequently
found. Male ca cuong has two tiny sacs containing a fragrant liquid known as their
essence. Farmers working in the fields would catch these bugs and squeeze a few
drops of the cinnamony liquid into their dipping fish sauce.

Ca cuong fish sauce is an exquisite condiment with a slightly spicy and intense

flavour, perfect for dipping vegetables or meat. This sauce is best enjoyed with

steaming hot banh cuon (Vietnamese steamed rice crepes). Bun thang (Hanoi

combo vermicelli soup) is another signature dish of Hanoi cuisine that uses ca cuong

essence. While shrimp paste is the primary seasoning that defines this dish, those
with a keen taste will appreciate the slight
spiciness of the ca cuong essence mixed
into this flavourful dish.
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IN HANOI

Home to over 8.5 million people, Hanoi boasts many food streets where culinary
excellence converdes, truly deserving of the title “kitchen of the world’. If you
want to experience all the flavours of life, these streets are made just for you.

During the day, Ta Hien Street appears nostalgic
and peaceful, but as night falls, it transforms
into a “beer street” that never sleeps.

BUN MOC TA HIEN
(Vietnamese pork ball noodle soup)

14 Ta Hien, Hoan Kiem Dist.

@ 6am - 9pm

& Fom VND40,000

HANOI Ol BAR & BISTRO
3 Ta Hien, Hoan Kiem Dist.

© 6pm - 2am next morning

& Fom VND120,000

CHIM QUAY THINH VUONG

(Roasted pigeon)

13 Ta Hien, Hoan Kiem Dist.

@ 9am - 9:30pm

§ Fom VND170,000

Dao Ngoc - Ngu Xa street food hub
consists of 7 streets: Ngu Xa, Tran Te
Xuong, Nguyen Khac Hieu, Mac Dinh Chi,
Nam Trang, Lac Chinh, and Tran Vu. Here,
you can find pho cuon (pho rolls), a must-
try for any visitor to Hanoi. The aromatic
stir-fried beef is complemented by the
refreshing rice noodle sheet and fresh
herbs, creating a flavourful pho roll.

PHO CUON DUY MAP

79 Truc Bach, Ba Dinh Dist
©®© 9am- 9pm

§ Fom VND50,000

PHO CUON HUNG BEN

118 Tran W, Ba Dinh Dist
9am - 11pm

§ Fom VND50,000

Since the feudal era, Ly Quoc Su Street
and the area around St. Joseph's Cathedral
have been known for their many inns and
excellent food stalls.

LA PLACE

(Vietnamese food)

® 6 Au Trieu, Hoan Kiem Dist.
@® 7:30am - 10:30pm

& Fom VND55,000

RUNAM
(Coffee and Vietnamese food)

® 13 Nha Tho, Hoan Kiem Dist.
@ 7am - 11pm
& Fom VND105,000

Mrs. La’s pork rib porridge has been around
Ly Quoc Su Street for nearly 30 years.

® 2A Ly Quoc Su, Hoan Kiem Dist.

® 6:30am - 6:30pm

& Fom VND30,000

Goc Da Restaurant is famous for its
irresistible fried dishes at affordable prices.
52 Ly Quoc Su, Q. Hoan Kiém

® 8am-9: 30pm

& From VND28,000

The street is packed of restaurants and food
shops, offering kinds of delicious food, from
traditional cuisine to current food trends.

GA TAN CAY SI (Chinese Steamed Chicken)
® 29 Tong Duy Tan, Hoan Kiem Dist.

® 8:30am - 10:30am

& Fom VND80,000

COM DAO LOAN MAI (Fried rice)
2A Tong Duy Tan, Hoan Kiem Dist.
@ 11am - 4am next morning

& Fom VND70,000

Looking for a “different”
place to sip coffee? A
series of specialty coffee
shops have  become
popular thanks to the
dedication of  young
owners, the beauty of the
decoration, and the taste
of the drinks, making them
the new meeting places for
the coffee connoisseur.

N

DONKEY COFFEE ROASTERY \
® 37/139 Chuong Duong Do, Hoan Kier Dist.
© 8:30am - 5:30pm

§ From VND40,000

1984 COFFEE AND DRINK

® 18 Hang Chinh, Hoan Kiem Dist.
® 7:30am - 5pm

g From VND50,000
HERMANOS

6 Nam Trang, Ba Dinh Dist.

® 8am- 10pm

§ Fom VND40,000

5
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Each season of Hanoi shows its unique beauty.

Spring marks the end of the sharp cold spells, leaving only a slight chill as
new buds begin to sprout.

Summer brings scorching sunshine but is compensated by cooling showers
and shady rows of red poinciana and purple crape myrtle trees.

In Autumn, the most ideal time from late September to October, brings
lovely clear skies and a gentle coolness. Street vendors selling flowers and
fragrant com (young rice) add vibrant touches to a scenery of red and
yellow leaves, making Hanoi more poetic than ever.

Winter’s arrival with its signature bitter coldness provides a contrast
backdrop to the city’s lively atmosphere before the biggest festival season
of the year.

Hanoi's streets are filled with motorbikes, making them the ideal personal
vehicle for moving around the city's small alleys and narrow streets.

Besides, there are various kinds of public transportation to meet your

travel plans.

Bus routes and timetables: timbus.vn

Taxi call centre: lienminhtaxiviet.com

Elevated train: hanoimetro.net.vn

Electric cars around Hoan Kiem Lake: dongxuantravel.com.vn
Double-decker bus: hanoicitytour.com.vn

Ride-hailing and food delivery apps:
Taxi Xanh SM, Grab, Be.

Some noteworthy traditonal festivals you might want to attend:

The Dong Da Mound Festival is one of the oldest festivals in Hanoi, to
commemorate the Ngoc Hoi victory when King Quang Trung defeated
the Qing invaders in 1789.

The 5% day of the Lunar New Year

In addition to spiritual pilgrimage, the Huong Pagoda Festival also offers
many delightful experiences such as boating along Yen Stream, climbing
to Huong Tich Cave, listening to ca tru folk singing or watching a khai son
(mountain-opening) ceremony.

The Thay Pagoda Festival takes place annually with the main rituals
including Moc Duc (statue bathing), censer settlement ceremony,
worship ceremony, processions, and folk games.

From the 5™ to the 7% of the third lunar month

Giong Festival is one of Hanoi's springtime festivals. The ceremonies
honour Giong (or Phu Dong Heavenly God), a god in Vietnamese
legendary, who helped protect the country from invaders.

From the 6™ to the 8™ of the first lunar month

The Trieu Khuc Village Festival occurs yearly with unique rites, including
the parade of the royal decree and the distinctive “con di danh bong”
dance, where young men dress as women to sing and dance.

From the 9™ to the 12% of the first lunar month

&

DA P S

All information in the Hanoi-themed Heritage Guide surveyed in August 2024 is for reference only
and is subject to change. The editors of this publication are not liable for any discrepancy compared
to the information provided nor for any consequences resulting from using the information contained
within this guidebook.
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DI SAN VO GIA CUA VIET NAM VA THE GICSI

Nam gilta Thu dé nghin ndm van hién, Di san van héa thé gidi Khu trung tdm
Hoang Thanh Thang Long - Ha N&i la nai cha dung nhiing gia tri lich su
vén héa vb gia, minh ching cho su phat trién lién tuc va lich st dung nudc,
gili nudc hao huing clia dan toc Viét Nam. Vé dep tham tram cuda nhiing di tich
cung dién, l1du gac, cung vé sé cac di vat khdo cé ddéc ddo dudc phat hién tai nai
day la di san vé cung quy gia clia dan tdc Viét Nam va nhan loai.

PIA CHi: 19C Hoang Diéu, Ha N&i

GIO M3 CUA: 8h-17h hang ngay




ADDRESS: 19C Hoang Dieu Street, Hanoi

OPENING HOURS: 8am-5pm everyday

A PRICELESS HERITAGE OF VIETNAM
AND THE WORLD

Situated at the heart of Hanoi, the Central Sector of the Imperial Citadel of
Thang Long - Hanoi, a World Heritage listed by UNESCO, preserves priceless
historical and cultural values proving the continuous development as well as
the glorious journey of building and defending the country of the Vietnamese
people. The profound beauty lies in the palace foundations and the unique
relics unearthed here are not only great treasures of Vietnam but also
a common heritage of mankind.
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Dat hang tai day!
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