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EXPERT

LINHPHAN

The Reverie Saigon

has a new “ATaste

of Hidden Saigon”
tourforhotel
guests, run by [inh
Phan, the
Vietnamese-
Canadian operator
oftour compary,
HiddenSaigon. It
introduces the
adventu rous to
streetfood stalls,
local markets and
contemporary fine
dining inthe city.
See
thereveriesaigon.
com

MEAL PLANNER

BREAKFAST

Theres ne shertage of needle dishesin
Ssigen, frem the well knewn phe (beef
nsedle seup) te bunrieu {temste, crab, rice
nsedle seup) and hanh canh cua (thick rice
nsedle crab and shrimp seup). Try Hu Tieu
My The Thanh X112n They've been serving
up het bewls efhutien tem thit — shrimp,
crab, perk rice nesdle seup, fer mere than
70 years Order it wet or dry. Either way it's
delicieus Or yeu can try yeur hick and leek
for thestreet feed carte crewded with
peeple. If it's busy yeu knew it'll be & geed
ene (62 Ten That Thiep, Ben Nghe Ward,
District 1)

COFFEE

Wander eubside of the city centre and head
ever te C 2 Phe Vot Hem, s tiny hele in the
wall that has been msaking Vietnamese
ceffee for merethan 60 years This spet is
jammed with parked meterbikes picking up
takeaway cups of streng caffeine gesdness
Instead eof the metsl filter ceffee filter
system {pbin) yeu see all sreund tewn, this
ceffeeis madeusing the eld-fsshiened
brewing methed, using spsen-net filters,
which leek similsr te s small fiching net. It
is placed on tep of 2 metaljug, filled with
greund ceffee and then beiling water is
peured inte the net where the ceffee then
steeps Add cendensed milk and ice, pull up
a red plastic steel and enjey the street life.
{220/2Phan Binh Phumg Street, Ward 1, Phu
Nhuan Bistrict)

LUNCH

If yeu're wandering sareund the Che { en
{Chinatewn) district, fellaw the smell of
charceslBBQ meshe te Com Tam An Busng
Voeng and erder up a plateef com tsm suen
hicha — breken rice with grilled perk chep,
shredded perk and perk skin and steamed
egg and mest cake. Tep it up withan egg -
the cunnier the better. This traditiensl

[Ho CHI MINH CITY. VIETHAM

seuthern dishis astaple in Vietnamese
cuisine. (5600-502 An Busng Vueng Street,
Ward 4, Bistrict 5)

DINNER

Vietnam Heuseisthe firstrestaurant in
Vietnsm by Australian-Vietnamese celebrity
chef take Nguyen If yeu're sfter seme
stellar feed in 8 mere upscsle setting thisis
the place te beak atable. The menu hereis

Cloclkwise firom
main: Mo Chi Minh
City by night; banh
xeo, a version of the
classic Viet namese
crepe; and a Banh
Micocktail from
the Gin House.

a2 medern take on pspular dishes —
inchiding the incerpersatien of preminm
ingredients. One must-try dich is the banh
xes, ah elevated versisn of the classic
Vietnamese crepethat uses crab meat and
Iberice perk asite mainfilling See
vietnamhousecon

DRINK

The Gin Heuse, a laid-back, speakeasy-type
establishment tucked away in an old
building, was the first gin barin Vietnam
and has mere than 150 types of gin te
cheese frem. These include & wide
selection of their ewn infusiens made
using lecsl ingredients such as knmquat,
pemels and peppercern The cecktasil
selectien is extensive and innevative, and
includes drinks such such asa banh mi
cecktsil. (28 /2A Ten Thst Tung Street,
Pham Ngu i.ae Ward, Bistrict 1) @
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