sy RAUM

ONHY A

COMFORT KOREAN FUSION

| “ A taste of warmth in the ordinary ”
Good mempries are made through the sharing of a warm meal.
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ONHOA | ONHOA | 25}

: mild, gentle, quiet

ONHOA is a word that has the same pronunciation and
meaning in Korean and Vietnamese.

We at Raum are pleased to introduce comfort Korean food
and space in Vietnam. ONHOA is a space we have created
where good memories can be made through the sharing of a
warm meal.

ONHOA 12 tir ¢6 cach phat am ciing nhu nghia tiéng Han va
tieng Viét tuong dong nhau.

Chung t6i mong muén gidi thidu am thuc va khong gian Han
Qudc tai Viét Nam qua goc nhin cia Raum. Chung t6i mong
mudn cung v6i khach hang tao nén nhimng ky niém dep tai
ONHOA.
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A taste of warmth in the ordinary
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Korean Acorn Jelly (Dotorimuk)
Thach s6i Han Québc

Steamed Vegetables with Tofu Sauce
Rau cu hdp cung sot ddu hu

Korean Fried Tpfu
PAau hd chién kiéu Han
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39.000°

80.000°

80.000°
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Vietnamese Spring Rolls
Goi cudn Viét Nom

Crispy Zucchini and Tofu
Bi ngoi cudn ddu ha chién gion

quillq Seed Stir-Fried Mushrooms
NAm xdo hat tia to

ONHOA

90.000°

90.000°

90.000°

COMFORT KOREAN FUSION
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Beef Pancake Crisps in Rice Paper
Banh trang cudn bo chién gion

Duck Salad Wraps
Cudn vit salad

Beef Salad Wraps
Cudn bo salad

Bossam .
Thit heo ludc kiéu Han
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80.000°

90.000°

90.000°

120.000°



Seaweed Soup
Canh rong bién

Savory Smoked Duck
Vit xdng khoi

Onhoa Duck Salad
Salad vit Onhoa

120.000°

140.000°

140.000°

COMFORT KOREAN FUSION




Buchimgae

The crispy and flavorful Korean pancake is made by pan-frying a batter mixed with vegetables and a choice of
Kimchi, Shrimp, or Chicken. Golden and crunchy on the outside yet soft inside, it is a beloved dish enjoyed as a
snack, a side, or the perfect pairing to the traditional Korean rice wine (makgeolli).

2ea 45.000°

Kimchi Buchimgae 4ea  90.000°
BAnh xéo kimchi Han Quéc  8ed 180.000°

a 50.000°
Shrimp Buchimgae #4ea 100.000°
Banh xéo tdm Han Quéc 8_eu"{200.0009
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Chicken Buchimgae

Bdanh xéo g& Han Quéc
~ 2ea 110.000#
.-.'4ec1 220.000°

COMFORT KOREAN FUSION



Noodles

[Vegan]

Banquet Noodle
Mi yén tiéc
180.000°

Banquet Noodle is a traditional Korean dish typically
served during celebrations or holidays. Thin wheat noodles
is served in a light and refreshing broth along with various
garnishes.

[vegan]
Vegi Japchae

Mién xdo rau cl

180.000°

Vegetable japchae is a traditional Korean dish made by
stir-frying dangmyeon noodles with a variety of vegetables.
The noodles, made from sweet potato starch, have a chewy
texture. The harmony of diverse ingredients enhances the
overall taste, making vegetable japchae a popular choice
for celebrations and special occasions and a delightful side
dish with rice.




[Vegan]
ONHOA Signature Noodle

Mi Onhoa Signature

190.000°

Onhoa Signature Noodle is a traditional
featuring buckwheat noodles served
of water celery, drizzled with perilla
known for its chewy texture and ni
adds a refreshing crunch and aro
a healthy complement to the noog

Korean Spicy Noodle [Cold] ) Aoe

Mi cay Han Quéc

190.000°

Onhoa's Spicy Noodle
vide and then grilled,
with red pepper pas
spicy taste.

&N
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ONHOA Ssam-bap 2ea 50.000°
Com go6i Onhoa 4ea 100.000°
Option ©Vegan Sauce ©Meat Sauce 8ea 200.000°

Ssam-bap cherishes Korean tradition where tender rice and vibrant ingredients are wrapped
in fresh vegetables. Paired with a variety of Onhoa’s signature Ssam-bap sauces, this dish
offers a wholesome, refreshing taste, blending delightful flavors in every bite.
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ON Ofg Bibimbap

les, d'pegfectlyicooked egg,
_and your choice of chili pepper pdste or sgi saucg: Known for its

. mixed together, creating a delicious ha

Com trén Onhoa

200.000°

Bibimbap is a beloved Korean cla

ic featuring a bowl of warm
rice crowned with colorful veget a

es ali n

nourishing balance and rich flavors; this dish ¢

ON COMFORT KOREAN FUSION



Pot Rice

Dongpo Pot rice
Com niéu thit Dongpa

280.000°

Dongpo Pot Rice is a dish made by simmering
pork belly with soy sauce, sugar, and various
spices for a long time, resulting in a tender and
richly flavored dish, served warm on top of rice.

Bulgogi Pot Rice
Com niéu bo Bulgogi

320.000°

Bulgogi Pot Rice is a delicious Korean dish
made by marinating thinly sliced beef in a mix
of soy sauce, sugar, garlic, and onions. The
grilled, marinated beef is known for its tender
and sweet-savory flavor. This dish is served on
top of rice.




Seafood Pot Rice
Com niéu hadi sdn

320.000°

Seafood Pot Rice is a flavorful dish featuring fresh
octopus, oysters, and scallops cooked together with
rice. This allows the rich essence of the seafood to
infuse every grain. Served with shredded radish and
Onhoa soy sauce to enhance its robust taste.

Steak Pot Rice

Com niéu steak bo

370.000°

Steak Pot Rice is a delicious dish featuring juicy beef
steak, expertly grilled and cooked with hot rice to
infuse it with the deep flavors of the meat. Served with
grilled vegetables and Onhoa special sauce to complete
a perfect meal.

ONHOA COMFORT KOREAN FUSION



Rice smallbowl! (1person) 20.000° Big bowl (2-3 persons) 50.000°

Beef Shank Soup

Canh bdp bo &
single plate ~260,000°
Shoring(plojs@t‘l

Beef Shank Soup is.a tr&dmon 1 Korean hot pot d1sh crafigd
with tender ar ‘%:atay frog
rich and deep ﬂa :

Bulgogi Hot Pot
Canh Bulgo’g‘i;*-

> o
Single plate © %Q

Bulgogi Hot Pot features thinly sli ‘W,-e

in a special sauce, cooked-diregl¥ ar"si

Enhanced w1th a Varlety ofWegetablesys
‘g?ﬁn

Spicy Braised Pork Ribs Thailand
Canh sudn heo kiéu Thai Iy

320.000°

Slow-braised pork ribs in a bold Thai chili
sauce, infused with aromatic herbs and spices.
The dish delivers a perfect balance of heat,
depth, and savory flavor, with tender ribs that
absorb the rich, spicy sauce for a deeply
satisfying finish.




Mille-Feuille Hot Pot

L&u bo cai thado nghin 16p

a perfe ight to share with loved ones.

ONHOA COMFORT KOREAN FUSION



Meat

Rice smallbowl! (1person) 20.000° |

Big bowl (2-3 persons) 50.000°

Ssam set  (various vegetables and SsamJang Sauce)  30.000°

Galbi Patties

Thit vién Han Qudc

2ea 150.000°
3ea 200.000°

Grilled Galbi Patties are a traditional Korean dish
made from finely minced beef. The meat is seasoned
with soy sauce, sugar, garlic, and pepper, then shaped
into palm-sized patties. This grilled dish offers a
sweet-savory flavor and tender texture for a warm,
satisfying meal.

Stir-Fried Sweet and Sour Pork Rib
Sudn heo xdo chua ngot

220.000°

Stir-Fried Sweet and Sour Pork Ribs is a flavorful dish
featuring tender pork ribs wok-tossed in a balanced sweet
and tangy sauce. The ribs are carefully cooked to achieve a
juicy texture, then coated in a glossy glaze that combines
savory depth with refreshing acidity. This dish offers a
harmonious contrast of flavors and is a satisfying choice
that pairs well with steamed rice for a comforting and
indulgent meal.
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Spicy Stir-Fried Octopus

Bach tudc xdo cay

260.000°

Spicy Stir-Fried Octopus made by stir-frying tender
octopus with a bold, spicy sauce and fresh vegetables.
The octopus is cooked to achieve a pleasantly chewy

%, while the gochujang-based sauce delivers a
L)

lance of heat, sweetness, and umami.

Onhoa Sig
Thit heo xdo c¢

+ Ssam Set Incl

280.000°

Onhoa Signature
Korean dish, mad|
stir-fried in gochul S8
Cooked with fresNOMOHSHEICCREOMONS, Jh (Y
dish is best enjoyed with rice, offering a perfe
of spw and richness.

Viethamese Shaken Beef
Bo ltc 1&c Vit Nam

380.000°

Vietnamese Shaken Beef featuring tender, cubed beef
quickly stir-fried over high heat with garlic, onions,
and a savory soy-based seasoning. The beef is
“shaken” in the pan to achieve a beautifully seared
exterior while remaining juicy and flavorful inside.




1ts rwhfﬂavor Served with fresh leafy Vegetables
garhc chili, and ssamjang, it is a favorlte for spec1al

smoking process infuses the meat
making it an irresistible delicacy. ‘<

Onhoa Duck Salad - ‘.

Salad vit Onhga
3@0‘9D ,

A refreshing c? dish featuring tender
boiled duck, paired with crisp vegetables and
gy mustard vinegar sauce. The chewy
texture of the duck and the vibrant flavors
make it a perfect summertime favorite.




Onhoa’s Smbkéd""Du‘ck with Bok Choy

Vit x6ng khoi véi cdi thdo Onhoa

360.000°

: i £
Onhoa’s Smoked Duck with Bok Choy is prepared with our % u
secret seasoning blend, enhancing the rich flavor of the: 'ﬂeat,
stir-fried with fresh mushrooms, green onions, and chili
peppers. Perfectly paired with rice, this dish is als% popular
accompani i *
paniment to drinks.

ONHOQ.}
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Braised Pork Ribs Wflth gg
Suén heo hédm kim chi i -
Single plate

Sharing plate

combined with' mukeunji -
This preparation de\)elops ad
Slowly simmered together,
aromatic dish best enjoyed

ONHOA COMFORT KOREAN FUSION






Marinated Grilled Beef Ribs

Sudn bo nudng + rau an kem

+ Ssam Set Included 800_000{-)

Premium beef spare ribs, marinated in a special blend of soy sauce, garlic, and sugar,
are first slow-cooked sous vide for ultimate tenderness, then expertly grilled. The result
is a melt-in-your-mouth texture with a perfect balance of sweet and savory flavors.

ONHOA

COMFORT KOREAN FUSION






HOA’S SPACE




ABOUT RAUM

ON HOA BY RAUM

RAUM [noun]
"space, area, room"

Raum is a German word used for "spaces".
We at Raum have dreamt of creating spaces
for the people around us; abundant spaces for
people who create our community, who are
part of our every day lives.

Raum spaces are places where we can sit
together and eat, drink, talk, and connect
together - enriching each other's lives through
learning and sharing values and skills.

Not alone, but together.

Raum is a space for together-ness.
Community.
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GOOD PEOPLE MAKE GOOD PLACES
GOOD CONVERSATIONS MAKE
ABUNDANT PLACES



ONHY A

COMFORT KOREAN FUSION

Raum is pleased to introduce comfort Korean food and space in Vietnam.
ONHOA is space we have created where good memories made through
the sharing of a warm meal.

OPEN EVERY DAY
11:00AM ~ 9:00PM (Last order: 8PM) @onhoc_by_rc:um




