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contemporary
vietnamese cuisine

Nén is a hybrid between garlic and shallot and is an
obscure spice only known about in the countryside
surrounding Danang.

Nén represents our Chef's philosophy: to create tasty
and beautiful dishes that highlight the unpopular,
overlooked and otherwise disappearing ingredients
/techniques in traditional Vietnamese cuisine. Or
sometimes the inspiration simply comes from a
memory that she holds dear.

Throughout that process, we try not to lose our
identity and stay true to the essence of Vietnamese
cuisine: freshness and balance of flavors.

about
our chef

Born and raised in Da Nang, Summer Le has always
had a genuine love for food and is often regarded as
the "unofficial ambassador" for Central Viethamese
cuisine.

After a decade of culinary adventures ranging from
food blogging to operating a Da Nang food tour to
hosting on the Asian Food Channel and VTV, her
passion for Vietnamese cuisine has evolved
constantly and ultimately landed her at Nén where
she can do what she loves most: freely express her
creativity through food.



Canapés Menu



food

canapés

Fresh lychee, créme fraiche & grilled

Trdi vdi tudi, tbm nudng & créme fraiche

Grilled scallop, flying fish roe & mayo

So diép nudng sot tring cd chudn

Soy pickled unborn chicken egg & dehydrated salted egg
Triing ga non ngam xi ddu & bot tring mudi

Nén style "tré" & egg sauce

Tré Nén & sot triing ga

Danang crab, fermented sticky rice & tamarind gel
Cua trén com rugu & gel me

Torched veal, tomato crisp & annatto powder
Bé kho lia, ca chua sdy & bot ddu diéu

Grilled seitan & young coconut (veg)
Cdin nudng va diia non (chay)

Crispy green rice & lotus root (veg)
Com xoc mam chay & cit sen (chay)

medium plates

Nam O style cured red snapper, mango salad & chili caviar
G6i cd Nam O, salad xodi & tritng cd tuong dt

Baked Danang seafood in fried sausage & coconut sauce
Hai san cac logi va lap xudng dut lo

Nén-style paté & crispy rice

Pate kiéu Nén an kem com cha’y

Mi Quang noodle, lobster, tiny clams & Viet pesto
Mi pesto, tom him, hén xdo ruéc € sot pesto

Slow-cooked beef tongue, anchovy sauce & mango gel
Ludi bo ndu chdm, sét mdm ném & gel xoai

Prices are subject to 10% VAT and 5% service charge
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food

fresh spring rolls

Lemongrass chicken & cheese sauce
Ga nudng sd & st phd mai

Grilled squid & chili shacha sauce
Muc nudng sa té

Sous-vide duck breast & mango gel
Uc vit sous-vide va gel xodi

dessert
Milk tea Ice cream & tapioca pearls
Kf.’m trﬂ‘l Sﬁa 6’7 [?’ﬁn Ch&u dllang den

Durian ice cream & chocolate
Kem sdu riéng chocolate

Salted egg & cream cheese ice cream
Kem cream cheese triing musi

Nama chocolate & sweet purple potato powder
Nama chocolate & bot khoai lang tim

takeaway

Nen-style ice-cream (200ml): Durian / Milk tea /
Salted Lime / Cream Cheese / Avocado

Kem hgp Nén mang vé (200ml): Sdu riéng / Tra sita / Chanh
Mudi / Cream Cheese / Avocado

House-made fruit liquor (250ml): Wild Apple / Lychee /

Rose Myrtle
Ruou trdi cdy Nén mang vé (25oml): Tao Méo / Vidi / Sim

Prices are subject to 10% VAT and 5% service charge
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Canapes set menu - standard

03 types of canapés (total 06 pcs)
03 logi canapé (tdng 06 miéng)

Baked Danang seafood in dried sausage & coconut sauce
Hai sdn va lap xudng duc 16

Smoked duck breast & “Gac” sticky rice
Xoi gdc dn kem e vit xong khéi

Nama chocolate dusted in purple sweet potato powder
Nama chocolate phit bot khoai lang tim

430,000 VND++/ngudi

Canapés set menu - premium

06 types of canapés (total 06 pcs)
06 logi canapé (tong 06 miéng)

Fresh spring rolls
Goi cuon

Baked Danang seafood in dried sausage & coconut sauce
Hdi sdn va lap xudng dut lo

Nam O style cured red snapper, mango salad & chili caviar
Goi ca Nam O, salad xoai & triing ca tuong ot

Smoked duck breast & “Gac” sticky rice
Xo6i gdc an kém e vit xong khoi

Dessert
Kem tu chon

795,000 VND++/nguoi

Prices are subject to 10% VAT and 5% service charge



Tasting menus



excursion

Apéritif
Ruou khai vi

Nén Amuse bouches
Khai vi nhe

Fresh water crab bisque

Stp riéu tom & cua dong

Red snapper mousse & crispy rice

Mousse cd diéu hong dn kém com chdy

Duck breast, mango gel & Viet satay chili paste

Uk vit dp chdo, sot xodi, sa té, hat diéu & xodi sdy khd

Smoked red snapper in pepper sauce & “Gac” sticky rice

Cd diéu hong kho tiéu xong khéi dn kem xdi gdc
Sundried banana ice cream, sundried banana chip with bourbon

& kumquat tea granita

Kem chudi phoi ndng, chudi kho ndu rutou bourbon & da bao tra tdc

993,000 VND++/ngudi
Wine pairing: 875,000 VND++/nguoi

Prices are subject to 10% VAT and 5% service charge



journey

Apéritif
Ruiou khai vi

Nén Amuse Bouches
Khai vi nhe

Fresh water crab bisque

Sup riéu tom cua

Dry-aged chicken salad & Seasonal fruits salad

Salad vit mudi kho vdi sét tdc & Salad trdi cdy theo mua

Red snapper mousse, crispy rice

Mousse cd di¢u hong, com chay

Fermented sea urchin noodles, elongate cockle
M1 nhim bién, s6 duong

Pan-seared duck breast, Viet satay chilli paste, mango gel

Uc vit dp chdo, sot xodi, sa té, hat diéu, xodi sdy khé

Variations of eggs, corn sticky rice

Triing ga non léng dao, long do trimg mudi say kho, xoi bep

Pho
Phé

Milk tea ice cream, garlic infused oil, tapioca pearls
Kem tra sita, tran chau duong den

1,485,000 VND++/ngudi
Wine pairing: 1,200,000 VND++/ngudi

Prices are subject to 10% VAT and 5% service charge



