Tortilla roll with Caesar salad and
soft - shell crab
Gdi cudn Hoang Gia vdi ghe 16t va xa ldch
170

Phu Quoc fish cake with tamarind sauce
Ché cd Phu Quéc véi nudc madm me
170

Grilled sea clams with mushrooms and
roasted peanuts
So t6 nudng véi ndm va ddu phéng rang
170

Chicken wings with Phu Quoc pepper sauce
Cdnh ga chién sét tiéu
170

Razor snails with sundried tomato and chili
Oc mdng tay dut 16 vi sa té
170

Caramelised squid with chili
Muc rim cay
180

Roasted baby potatoes with chorizo
Khoai téy bi dut 10 vdi xuc xich Tay Ban Nha
150

SHARING PLATTER

SERVING FOR 3/4 PEOPLE (PLEASE LET US KNOW 3 HOURS IN ADVANCE)

Phu Quoc “Be Trang” fish 950
Duo of fish, baked with coconut & turmeric and steamed with soya & ginger

Cd Bé Trang Phu Quéc nguyén con, mot nlfa con hdp guing nudc tuong -

mét nlra con dut 16 véi nudc cot dua.

Grilled mixed seafood 1.100
Baked Phu Quoc fish, grilled marinated squid, stir fried flower snails, baked

clams and scallops and grilled prawns

Khay hadi sdn véi cd song dut 16 ma hanh, 6c huong xdo, muc, so td, so quat

va tom su nudng.

Meat lover 950
Whole roast chicken, BBQ pork ribs and sausages
Khay thit véi sudn non nudng, ga rdy dut 10, xdc xich.

Choice of Vegetables (choose 3)
Lua chon 3 mén dé an kém yéu thich.

Bake sweet potatoes | baby potatoes | French fries | steam rice | fried
rice with egg | grilled corn | grilled capsicum | grilled zucchini | grilled
tomatoes | sauteed mushroom | stir fried bok choy | steamed broccoli |
stir fried cauliflower.

Khoai lang dut 1o | khoai tdy bi [ khoai tdy chién | cdm ndng | cdm chién
triing | bdp nudng | 6t chudéng nudng | bi ngoi nudng | ca chua nuéng |
ndm xdao | cdi thia xado | bédng cdi xanh hép | béng cdi trdng xdo.

SWEETS

Fresh fruit platter (for two) 110
Cdc logi trdi cay tuai.

Choice of house made ice cream (per scoop) 65
Cdc logi kem ban yéu thich.

e Longan & coconut | Kem nhdn & dira
e Chocolate | Kem s6-c6-la
e Matcha | Kem tra xanh
e Strawberry | Kem ddu tay
e Peanut salted caramel | Kem ddu phong ngao dudng
e Vanilla | Kem vi va-ni-la
¢ Mango & passion fruit sorbet | Kem dd vi xodi & chanh déy
* Pineapple, coriander & pepper Phu Quoc sorbet |
Kem dd vi khém, ngo ri cung tiéu Phd Quéc
e Blueberry sorbet | Kem dd vi qua viét quat

MAIN COURSE

Healthy salad in a jar

Tiger prawns, avocado, jicama, cucumber, tomato, pineapple, capsicum, red
beans, pumpkin seeds and Vietnamese herbs with Kumquat juice, olive oil,
coriander, Phu Quoc honey dressing

Lo xa& Idch gém trdi bg, ci sdn, dua leo,khdm, ca chua, 8t chuéng, ca rét, ddu
dd, hat bi vdi rau tham, kém vdi tém su va dau dém nudc quyt mét ong dau 6 liu.

Beef Burger

Grilled Australian Angus beef with melted Emmental cheese, bacon, onion
and pickled relish served with French fries

Bdnh bs-ga vdi thit bo Angus véi phé mai, dua leo chua, ba chi hun khéi, ca
chua, hanh tay va khoai tay chién.

Healthy sandwich
Open sandwich with sour bread, mashed avocado and grilled chicken
Bdnh mi chua vdéi Uc ga nudng va ba tugi nghién.

Pasta
Fettucine with five-spiced duck meatballs and bok choy
Mi dep Y xdo vdi thit vit vién cling cdi thia.

Fried rice with bamboo shoots and squid
Com chién mang khé va muc Phd Quéc.

Fish and Chips
Cd chién clng khoai téy que.

Vegetarian
Deep fried cauliflower with mojo sauce
Cdnh ga chay ti béng cdi trang.

Pizza

e Mushrooms and grilled zucchini
Phé mai — cdc logi ndm va bi ngdi nudng
Pepperoni and basil
Ph6 mai — xuc xich tiéu va 1d qué Y
Chorizo and blue cheese

Ph6 mai — xuc xich Tay Ban Nha cay va phé mai men xanh

*ALL PRICES ARE IN THOUSAND VND — PRICES ARE EXCLUSIVE 10% TAX AND 5% SERVICE CHARGE



