Title: Love Vietnamese food, grab your MICHELIN Guide Hanoi & Ho
Chi Minh City

Great news for foodie travellers to Vietnam! MICHELIN Guide has finally
arrived in this beautiful country and been more than ready to serve every soul
craving for Vietnamese food.

Taking place earlier this June, in Ha Noi, Michelin presented to people in the
world the official debut of MICHELIN Guide Hanoi & Ho Chi Minh City
2023 with a full list of 103 restaurants, including 4 One MICHELIN Star.
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4 restaurants recognised with one MICHELIN Star

Mr. Ahmad Faiez Mohamed Pisal, Managing Director of MICHELIN Vietnam
said, making a first appearance in France in 1900, by time, MICHELIN Guide
has stepped out its border of France and travelled to cities around the world. The
debut of MICHELIN Guide in Vietnam is an impressive landmark for
Vietnamese cuisine. MICHELIN Guide will be a great advisor for visitors to
navigate restaurants with good quality food, comfortable hotels and enjoy
unique experiences.


https://drive.google.com/file/d/1id-PExMj_DeX7ZQfrnPnbNJUlUIPASW0/view?usp=drive_link

Ms. Nguyen Vu Quynh Anh, CEO of Sun Hospitality Group - Sun Group, said
from the MICHELIN Selection in Vietnam, a culinary destination named
Vietnam will be spread to global tourists. With the debut of MICHELIN Guide,
the efforts of chefs and those working in the culinary industry throughout
Vietnam, Vietnam will be a high-class culinary destination that every
international tourist must visit once in a lifetime.
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VNAT's Chairman Nguyen Trung Khanh at the Michelin Guide Ceremony 2023

According to Mr. Gwendal Poullennec, International Director of the
MICHELIN Guide, the first selection in Hanoi and Ho Chi Minh City highlights
the differences and variety in what these two cities have to offer. Hanoi, the
capital of Vietnam, offers a very laid back and relaxed vibe with small shops
and restaurants found mostly in the old quarter. Traditional Vietnamese cuisine
with Northern flavour is prevalent in this city, with a clear presentation of
natural flavour, enhanced with different types of spices and herbs for
complexity.

Ho Chi Minh City on the other hand, is a bustling and rapidly-growing city that
offers a unique energy to all travellers and has a diverse variety of cuisine. Both
modern and traditional cooking techniques are well seen, and there is also a


https://drive.google.com/file/d/1-D73Bh9cAXrex-ZRy2Y6x9yv-acz-TcZ/view?usp=drive_link

great mix of talents and young local chefs eager to present their ideas and
creations on the plate.

Amongst the 103 restaurants in the selection (48 in Hanoi and 55 in Ho Chi
Minh City), 4 are recognised with One MICHELIN Star for their high-quality
cooking: Anan Saigon (Ho Chi Minh City), Gia (Hanoi), Hibana by Koki
(Hanoi), TAm Vi (Hanoi); 29 establishments receive a Bib Gourmand for
offering good food at moderate prices; 70 other establishments are
recommended in the MICHELIN Guide.

See full list of MICHELIN Guide Hanoi & Ho Chi Minh City here.
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https://vietnam.travel/things-to-do/take-taste-roller-coaster-michelin-guide-hanoi-ho-chi-minh-city-2023-full-selection
https://drive.google.com/file/d/1-mqsiUryrbeiQmXPGl2eQBwSxFxXVnGw/view?usp=drive_link

1946 Cua Bac Cuc Gach Quan

Bép Me in (Le Thanh Ton) Dim Tu Tac (Dong Du)

Bun Cha Ta (Nguyen Huu Huan Street) Don Duck Old Quarter
Chéa Ca Thang Long Habakuk
Chao Ban Héng Phat (District 3)
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29 establishments receive a Bib Gourmand

MICHELIN SELECTED

Duong’s Hervé Dining Room

El Gaucho Highway4 (Hang Tre Street) Lai
Elgin Hoa Tuc Le Godt de Gia

Esta " lzakaya by Koki Lira

Etésia Madame Lam

MR Light
o 19



https://drive.google.com/file/d/1POBSd2FcqxN2sbcGJSG6DfDnZAh1QQLk/view?usp=drive_link
https://drive.google.com/file/d/1lgm5_DzD7RfdX2KK3CCs5VSj4PTYh70W/view?usp=drive_link

MICHELIN SELECTED

Oc Dao Phé Tién Stoker (District 1)
Oc DiTa Phé Vigt Nam (District 1) T.U.N.G. dining
Oc Vi Saigon Quén An Ngon Tanh Tach

Octo Quince Eatery The Monkey Gallery Dining

Okra FoodBar Rice Field . The Royal Pavilion

oivh Tre Dining
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MICHELIN SELECTED

3G Trois Gourmands Béanh Cuén Ba Xuan Cau Go
A Ban Mountain Dew Bép Nha X&r Quang Cha C4 Anh Va
Aby TUN.G Bép Prime® Chapter
Akira Back . Bom Cd Pam
An’s Saigon Ban Ché Déc Kim Cé Liéng

Bun Cha Hwong Lién Coco Dining



https://drive.google.com/file/d/1r0aXP3OauOez3PzWqv6190fhr6upD-fR/view?usp=drive_link
https://drive.google.com/file/d/1qxow0zq4uoaCY2PtuQ9_UL4vx6g4cNdB/view?usp=drive_link
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VNAT's Chairman Nguyen Trung Khanh at the event


https://drive.google.com/file/d/1E3n_eFwXLaZgN640rzXfU-QmSEBIhdko/view?usp=drive_link
https://drive.google.com/file/d/1CHWoBbxmLrp2--rejuTAlW_lpfblZ_Qn/view?usp=drive_link



https://drive.google.com/file/d/1Dno0ytEjx98eId_p-IFNX_OO2WH5siue/view?usp=drive_link
https://drive.google.com/file/d/1i6dyqN88q6O6LbdiQht2vjgM4ej64Sru/view?usp=drive_link

