


THE LEGEND
THE DEBUT: The Gourmet Corner opened in 2010. At the time, Hanoi’s 
restaurant scene lacked the concept of small sized restaurants that offered 
a casual fine dining service with outstanding attention to detail.

What is the reason for the name The Gourmet Corner?  The combination 
of two words conveys a straightforward ambition and clear message 
about our food, service and atmosphere. ‘Gourmet’ represents the vision 
of creating a place where connoisseurs of food and drink can gather and 
enjoy some of the best cuisine in town. ‘Corner’ conjures up a small cozy 
restaurant environment, with a crossroad of views over the Red River and 
Hoan Kiem Lake.

THE MENU: The Gourmet Corner arose from great aspirations and our 
ambition to set a new trend in Hanoi’s restaurant scene. Chefs create truly 
authentic Vietnamese food using the freshest, finest and highest quality of 
ingredients.  The resulting menus combine tradition with innovation.  

However, our ambitions do not stop at serving classic iconic Vietnamese 
cuisine.  We go one-step further and create an exclusive selection of 
signature dishes inspired by our young and talented Head Chef. 

Last but not least, recognizing that some international visitors may want 
a taste of home and Vietnamese diners may like to sample other foods, 
our menu features a number of the most popular international options. 
Thereby we create something for everyone.

THE SERVICE: The Gourmet Corner is located in La Siesta Classic Lo Su, 
part of one of Hanoi’s top boutique hotel groups. The team has been a 
leading trendsetter in Vietnam’s hospitality industry since the early 2000s. 
Being part of this hospitality group means The Gourmet Corner service 
team is one of the best in Hanoi, with the warmest and welcoming of 
attitudes and an emphasis on attention to detail – qualities which both the 
fine and casual dining scenes lacked in 2010.

THE ACHIEVMENT: For three consecutive years, The Gourmet Corner 
was ranked No1 on TripAdvisor (2011 to 2013), while eight years in row it 
has consistently featured in Hanoi’s top 10 best restaurants ever since its 
2010 debut.



VIOLET STICKY RICE & 
VANILLA ICE CREAM                             

KEM XÔI NẾP CẨM

125,000 VND

Origin: Modern Vietnamese dessert 
Violet sticky rice steamed in coconut milk, 
served with vanilla ice cream and fresh 
mango
Gluten free | Contains dairy products

POACHED PEAR IN RED WINE                                                      
LÊ HẦM RƯỢU VANG 

175,000 VND

Origin: Western dessert
Poached pear in red wine, honey, cinnamon, star 
anise, served with vanilla ice cream
Gluten free | Contains dairy products 

DESSERTS



120,000 VND

COCONUT PANNA COTTA                                                               
SỮA CHUA KIỂU Ý VỊ DỪA

Origin: Western dessert
Coconut flavored Italian style cream, served 
with a passion fruit sauce, fresh mango 
slices, topped with Chantilly (whipping 
cream)
Gluten free | Contains dairy products

Origin: Western dessert
A rich custard base topped with a 
contrasting layer of hard caramel
Gluten free | Contains dairy products

145,000 VND

145,000 VND

125,000 VND

HOT CHOCOLATE CAKE                                                                   
BÁNH SÔ CÔ LA NÓNG

CREAM BRULEE    
BRULEE ĐỐT ĐƯỜNG CHÁY

BANH TROI & 
VANILLA ICE CREAM                                              
BÁNH TRÔI ĂN KÈM KEM

Origin: Modern Vietnamese dessert
Sticky rice balls filled with palm sugar, 
served with vanilla ice cream
Gluten free | Contains dairy products

Origin: Western dessert
Chocolate cake served with vanilla ice cream and 
orange sauce
Contains wheat | Contains dairy products 



Origin: Vietnamese fruits
Seasonal fresh fruits 
Gluten free 

100,000 VND

100,000 VND

NEW ZEALAND ICE CREAM                                                            
KEM NEW ZEALAND

FRUIT PLATTER                                                                                    
ĐĨA HOA QUẢ TƯƠI

110,000 VND

HOME-MADE ICE CREAM                                                                
KEM CHANH DÂY

Origin: A Chef’s special
House made ice cream with the natural 
flavor of passion fruit
Gluten free | Contains dairy products 

105,000 VND

CREPES                                                                                                  
BÁNH CUỘN NHÂN CHUỐI 
HOẶC TÁO

Origin: Western dessert
Your choice of sautéed  banana or sautéed 
apple with Grand Marnier in a fresh 
homemade crepe topped with chocolate 
syrup and almonds
Contains wheat | Contains dairy products 

Origin: Western dessert
Chocolate cake served with vanilla ice cream and 
orange sauce
Contains wheat | Contains dairy products 

Origin: Western dessert
Imported New Zealand Ice cream. Your choice of 
2 scoops of: vanilla or chocolate
Gluten free | Contains dairy products 


