Tour Name
Nha Trang Food Adventure

Tour City
Nha Trang

Tour Snapshot
Discover a culinary culture unlike anywhere else in Vietnam. Dazzling Nha Trang is a beach paradise where Vietnamese and
Chan recipes collide to create a vibrant food scene fed by the sea and surrounding hills. Featuring oodles of delicious local
specialities for you to try, this isthe perfect introduction to the exciting culinary treasures that await you during your time on the
bay.
Highlights
Explore the famous street food stalls that make up the buzzing Nha Trang night market
Get the lowdown on Vietnamese cooking methods and the best local delicacies
Titillate your tastebuds with banh can pancakes, bun cha ca soup (with jellyfish if you dare!) and delicious bo ne beef
Chat with local food vendors and find out more about living, working and cooking in Nha Trang

Inclusions: Local English-speaking guide, all food items as per the itinerary, one bottle of water.
Exclusions: Items of a personal nature, additional food and drinks, tips/gratuities for your guide.
Schedule details
Duration:3 hours
Meeting point:
Road face of Tram Huong Tower (in front of Nha Trang Lodge Hotel, 42 Tran Phu Street).
View on Google Maps.
Find the exact meeting point with what3words: ///cocktail.wipe.tilts

Starting time: 5.00 PM
Ending point:
48 Hung Vuong Street.

Full Itinerary
After meeting your local guide, we’ll enjoy a fascinating walk through the foodie mecca that is the Nha Trang Night Market,
taking in the sights, sounds and smells as your guide introduces you to some of the local’s favourite foods.
We’ll then amble over to Nguyen Thi Minh Khai street for our first stop where we will try nem n???ng nha Trang, a grilled,
fermented pork roll unique to the area. Unlike versions in other Vietnamese cities, this recipe tends to be a bit sweeter and
features less chili.
Our adventure continues through some of the back streets, where you’ll have the chance to enjoy another typical, local dish.
Banh can is a small pancake made with rice flour, cooked rice and coconut milk and is served with your choice of prawn, squid
or beef. This delightful dish is heavily influenced by Cham culture and is cooked somewhat theatrically over charcoal using
many small pans.
Next up you’ll try the famous bun cha ca, a vermicelli noodle soup with grilled fish cake and steamed tuna or sailfish. Unlike the

usual Vietnamese noodle broth that is created by using fatty boiled pork, this broth is made of boiled sailfish and mackerel
bones, which adds a special sweet and savoury note. The full version of Nha Trang noodle soup will also include jellyfish —
which we dare you to try! (The choice is yours and there will be no pressure to try it should you not wish to.)
To allow our dinner to digest somewhat, we’ll take a leisurely 15-minute stroll to Hung Vuong street to try our last savoury dish
of the evening, the delicious bo ne beef steak. A sizzling hot plate of marinated beef, eggs and pate will be served to you
alongside an exciting array of condiments and fresh bread. This is a special dish that you will be talking about for years to come!
Our final stop is of course, dessert. We’ll stop at a colourful street food vendor to try one of their fruit platters and perhaps try a
ha?t da?c nut that you can only find here. The vendor’s pretty fruit displays attract lots of attention and make for some perfect
holiday snapshots.
Our tour is now officially over, you can either finish the evening with your guide who will assist you in getting a taxi back to your
hotel or you can choose to keep enjoying Nha Trang at night. Don’t forget to ask your guide for more hints and tips on how to
get the best out of your stay in Nha Trang.
Additional information
Inclusions: Local English-speaking guide, all food items as per the itinerary, one bottle of water.
Exclusions: Items of a personal nature, additional food and drinks, tips/gratuities for your guide.
Dress standard: Casual and comfortable dress for your convenience.
Your Trip: For your Urban Adventure, you will be in a small group of a maximum of 12 people.
Confirmation of booking: If you have your voucher, your booking is confirmed. We'll see you at the start point. Get in touch if you
have any concerns or require more information via the email address or phone number (business hours only) on your voucher.
Closure of sites: Please note that this tour visits independent, family-owned businesses whose operating schedules and menus
may change. Therefore, street food venues and local dishes often vary; your local guide will make any final adjustments on the
spot.
Child Policy: Children between the ages of 6 and 11 inclusively are permitted on this tour at the rate listed above. Please select
‘child’ above when booking. Children below the age of 6 are not permitted on this tour.
Dietary Notes

Unfortunately, this tour cannot accommodate vegetarians and vegans. If you would like a customised vegetarian/vegan tour,
please contact us at info@nhatrangurbanadventures.com to see if we can create a private experience for you. Please notify us
in advance of any other food allergies. You can do so in the ‘Additional request’ box at checkout, or be emailing us at
info@nhatrangurbanadventures.com.
Local contact
Office phone number: +84 (0) 904 193 308
Email address: info@nhatrangurbanadventures.com

