
Le Rendez-Vous de Saigon 

9A Ngo Van Nam, District 1 

Before I delve into a more detailed review, let me just say it: I love this place. Delicious food, 

great location, affordable pricing, and decent service (more on that later). Le Rendez-Vous de Saigon 

definitely keeps me coming back. 

 I do not tend to be one of those expats who clings for dear life to all things American. I love 

Vietnamese cuisine, and I usually make every effort to step out of my comfort zone and deeper into the 

local culture. I enjoy familiarizing myself with the local street food options and I am generally very happy 

with the heavily rice-and-vegetable based traditional Vietnamese diet. When I first moved to Saigon, I 

had no problem eating only Vietnamese dishes to sustain myself. A few months in, though, I began 

craving Western foods again, and what is more Western than a hearty cut of steak? Sure, it is not hard 

to find Saigonese restaurants serving “Bò Bít Tét,” the Vietnamese term for “beefsteak,” but it is usually 

thinner, dryer, and bonier than what a Westerner thinks of when talking about steak. I was determined 

to find the thick, juicy, perfectly cooked slice of beef I yearned for, and so I hit the internet. Le Rendez-

Vous de Saigon was the first authentic-looking steakhouse I found, so I went out to sample their food 

that same night. 

 The first thing that struck me about Le Rendez-Vous was its charming location. I had never been 

to Ngo Van Nam Street before, but I instantly felt at home. Even though it is tucked into the bustling 

district 1, the street emanates a feeling of quaintness and serenity. Its narrow cobblestone streets 

reminded me of Paris or Montreal. 

Rendez-Vous takes full advantage of its prime location by being more or less open air, bringing 

the cozy atmosphere of the street outside into the restaurant. Whether one chooses to sit out in the 

cozy patio-like area or in the restaurant itself, the restaurant’s constantly open windows, as well as its 

lack of a door, ensure that the restaurant’s atmosphere never feels dead or boring. Although the street 

noises outside are present in the restaurant, they do not include the frequent horn-blaring, hammering, 

and general noise pollution found in much of Saigon. Instead, the gentle purring of motorbikes and quiet 

conversation of Ngo Van Nam actually create a pleasantly active, but not disruptive, ambiance inside. 

One of the few aspects of Le Rendez-Vous that I do not much care for is their selection of music, which is 

comprised mostly of Katy Perry, Macklemore, and other often-irritating Western pop artists. The music 

is not too loud to be disruptive, but I was surprised by the lack of more “classy” music on the 

restaurant’s playlist. 

As soon as I stepped into Rendez-Vous, I was greeted with a smile by one of the waitresses. 

Following my request to sit on the patio, she ushered me outside and handed me a menu. The menu 

was relatively small – about 20 items – and included hot selections, such as steaks, soups, meat skewers, 

and hot sandwiches, as well as cold selections, such as salads, raw oysters, cold sandwiches, and 

desserts. There was also an extensive wine and cocktail list. I quickly decided to go with the restaurant’s 

specialty, as advertised on their website – the 200 gram (equal to about 7 ounces) steak a la plancha, 

which cost 190,000 VND (roughly $9) – surprisingly inexpensive for an imported delicacy. The waitress 



asked me how I wanted the steak cooked (I chose medium rare), what kind of sauce I wanted with the 

steak, and whether I wanted French fries or mashed potatoes as my side dish – I went with the mashed 

potatoes. I only had to wait about 10 minutes for the food to arrive. The first bowl set down in front of 

me contained a salad with croutons. It turned out to be delicious; the lettuce was cold and crisp, with 

just enough dressing to make each bite a bit zesty but not greasy. The second dish set down was the 

steak itself. It was exactly what I had been looking for – a thick slab of good ol’ beef. The third dish was a 

paltry serving of mashed potatoes. Despite its small size, the dish was very good and perfectly salted. 

Last was a small bowl containing the bleu cheese sauce I had ordered. The waitress smiled, told me to 

enjoy, and went back inside the restaurant as I cut off my first slice of the steak. Up to this point, I had 

figured that, although I had been able to find a steak that lived up to my specifications in Saigon, it 

would probably be less fresh and flavorful than the steaks I had eaten in America. As I chewed my first 

bite, I realized I had been wrong. This steak was not just as good, but better, than most steaks I had 

eaten in the States. The bleu cheese sauce was incredibly rich and tasty as well. I was so caught up in 

enjoying the savory steak that I forgot to eat the salad and mashed potatoes until after I had finished it. 

All the dishes were delectable. 

Another of my few complaints about Le Rendez-Vous is that it took me a long time to get the bill 

once I finished eating. I was surprised to find that a 10% tip and a 5% VAT charge had been added to the 

total – not charges you see often in Vietnam. 

Despite the jarring music selection, the arguably slow service, and the small added charges on 

the bill, I have been back to Le Rendez-Vous de Saigon several times since I first went. I have sampled 

several of the items on the menu, and they have all been quite good, but the classic steak remains my 

favorite. The restaurant’s relaxed but upscale atmosphere makes it a great place to sit and do work, eat 

with a group, or spend a date night. 


