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GRILL & BAR

APPETIZER
SALAD & SOUP

GRILL

Marinated Sturgeon 350
Turmeric, Dill, Spring onion, Herbs

Betel Leaves Wrapped Angus Beef 350
Lemongrass, Fermented Bean Sauce

Phu Quoc Mountain Chicken 320
“Cham Cheo” Dip, Fried Taro

Grilled Seafood Platter 1,600
Lobster, Squids, Flower Crab, Ha Long Bay Oyster, Tiger Prawn

WOK & STOVE

Caramelized Cobia Fish 290
Phu Quoc Forest Pepper, Pork Belly, Bok Choy

King Prawns 280
Black Pepper Sauce, Jasmine Rice

Garlic Tossed Sweet Snails & 280
Pork Skin, Local Herbs

Kung Pao Chicken @ 220
Dried Chili & Cashew Nut

“Luk Lak” Beef Tenderloin @ 450
Phu Quoc Pepper Corn, Oyster Sauce

Eggplant & Silken Tofu @ 190
Sichuan Sauce, Spring Onion, Fried Shallot, Steamed Rice

Curry Laksa @ 320
Shrimp, Galangal, Lemongrass, Chili

Green Curry @
Chicken: 310 | Seafood: 330 | Vegetables: 230

All Foods served with Red Rice or Jasmine Rice

Pad Thai Noodles 220
Shrimp, Egg, Beansprout, Chives and Tofu, Tamarind Sauce

Fried Rice &
Seafood 220 | Chicken 200 | Vegetable & Garlic 180

Freshly Shucked or Baked Nha Trang Oyster V2 dz | 1dz. 180 280
Yuzu Soy Sauce, Lime, Spring Onion
Poached Shrimp in Coconut Broth @ 180
Spicy Sesame & Chili Mayonnaise
Vietnamese Grilled Rice Paper 140
Local Seafood, XO Sauce & Egg
Blue Crab Cake 130
Lemongrass, Kaffir Lime Leaves, Sour Mango Chutney
West Lake Shrimp Cake 110
Homemade Fish Sauce, Lettuce
Snail Spring Rolls 110
Ginger & Chili Lime leaves
Fried Silken Tofu 100
Spicy Peanut Butter Sauce
Phu Quoc Herring Salad & 160
Coconut, Local Herbs, Rice Paper
Pomelo, Tonkin Flower & Shrimp Salad & 160
Nuoc Cham Dressing, Vietnamese Basil, Coconut
Spicy Tuna & Sesame Salad 180
Seaweed, Sesame, Avocado, Radish, Lime
Seafood and Black Moss Soup 190
Spicy Hot & Sour Vegetable Soup 150
Silken Tofu, Shiitake Mushroom, Cilantro
] ]
SIiDE DISHES
Wok Fried Tonkin Flower, Crispy Garlic, Oyster Soya Sauce 90
Charred Corn, Coconut Milk, Scallions @) 70
Grilled Okra, Fermented Tofu, Chili @ 70
Steamed Mixed Vegetable, Kho Quet Sauce @& 70
Bok Choy, Ginger Hoisin Sauce, Crispy Garlic @ 70
Steamed Red Rice or Jasmine Rice @ 70

DESSERT

Vietnamese Assorted Mochi 120
Vanilla Ice Cream

Coconut Flan 90
Puff Pastry
Tri Color Dessert 90

Coconut Milk, Jelly

Fresh Fruits 90

Vegetarian @ Vegan (v GlutenFree @
All Prices are in VND “000” and Subject to 5% Service charge and 10% VAT
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COCKTAILS
Cold Brew Negroni 190 JUG FOR “
Gin, Vermouth Rosso, Campari, Cold Brew Coffee
‘ Sangria | 590
Phu Quoc Royale 270 H Red Wine, Vodka, Passion Fruit Juice,
Simberry Syrup, Cream de Cassis, Phu Quoc Pepper, Sparkling Wine \\ Lime Juice, Syrup, Lemonade
\
Sour Sop Margarita 170 Lychee Mojito | 499
Tequi/a, Sour SOP , Cointreau, Lime Juice, Sny,O j Rum, Lycheel Lime, Mint, Rosemary
& Z
=
Juniper Breeze 250 §;‘
Gin, Elderflower Cordial, Cranberry Juice, Pomelo Juice, f’,‘
Lime Juice Z Q
Coconut Martini 250 E .~ ‘\.l
Vodka, Coconut Juice, Malibu =
4
Tropical Julep 160
Bourbon, Passionfruit, Mint Leaves, Syrup, Soda
y/
0/ PROOF REFRESHER
Belli-No . ‘ ‘ 180 Mango Basil Iced Tea 120
Sparkling Grape Juice, Ruby Peach Puree, Lime Juice, Soda Black Tea, Mango Juice, Honey, Mint leaves
Peach and Lychee Slush 180 Phu Quoc Calamansi Iced Tea 110
Peach Puree, Lychee Puree, Soda Green Tea, Calamansi Juice, Phu Quoc Simberry Syrup
Magic Mojito . . 160 Kaffir Lime Lemonade 110
Pear and Passionfruit Compote, Strawberry, Mint Leaves, Kaffir Lime Juice, Sugar Syrup, Soda
Calamansi Juice, Sprite
Coco Sim Lemonade 110
Planters Punch . S , 120 Coconut Juice, Phu Quoc Simberry Syrup, Soda
Orange Juice, Pineapple Juice, Grenadine, Lime Juice
) Lemongrass Lemonade 10
Coco Calamansi . 120 Lemongrass, Lime, Soda, Syrup
Coconut Juice, Calamansi Compote
Freshly Squeezed Juice 10
BEER Orange, Pineapple, Watermelon, Coconut, Carrot, Apple
Saigon Export 80 i ' ATER
Kien Giang Beer 100 STILL La Vie 450 ml | 750 ml 90 120
Heineken 90 Evian 330 ml | 750 ml 150 190
Tiger 90 SPARKLING La Vie 450 ml | 750 ml 90 120
Corona Extra 130 Perrier 330 ml | 750 ml 150 190
]
WINE
GLASS BOTTLE
’ SPARKLING JP Chenet Fashion Strawberry, France 340 1,550
. Casa Riondo Soave Brut, /taly 310 1,400
/I
ROSE La Belle Angele Cinsault, France 280 1,200
’1 Lapostolle Le Rose Cinsault, 330 1,400
: "l\;\\'IHI ,|\ Grenache, Syrah, Mourverde, Chile
f \ \
R
p \\\ P WHITE La Belle Angele Sauvignon Blanc, France 280 1,200
= \%// Schloss Vollrads, Sommer Riesling, Germany 350 1,500
Casa Lunardi Chardonnay delle Venezie, /taly 260 1,100
RED La Belle Angele Cabernet Sauvignon, fFrance 260 1,200
Alamos, Wines of Catena, Malbec, Argentina 350 1,500
Casa Lunardi Cabernet Sauvignon Venezie, /taly 260 1,100

All Prices are in VND “000” and Subject to 5% Service charge and 10% VAT




