JA

GRILL & BAR

STARTERS & SOUPS

Freshly Shucked or Baked Nha Trang Oyster %2 dz | 1dz. 180 280

“LUA”focus on fresh and live seafood
We partner with local An Thoi fishing villages to source our daily selection
Make your choice at the fish tanks and choose from the below cooking methods:

GRILL

Sambal Oelek | Ginger, Scallion, Teriyaki | Asian BBQ Sauce

STONE OVEN

Dill, Turmeric, Calamansi | Spicy and Hot Chili Beans

Lemongrass, Galangal and Coconut
WOK FRIED

Ginger, Garlic, Spring Onion and Soya Sauce | XO Sauce, Leek and

Celery Spicy Szechuan Sauce | Black Pepper Sauce

STEAMED

Green Onion, Celery, Mushroom | Pandan Leaves, Lemon,

Chili Black Beans, Coriander, Sesame Oil
MARKET PRICE

GRILL

Tomahawk (1200gms) &

Yuzu Soy Sauce, Lime, Spring Onion Asparagus, Garlic, Phu Quoc Pepper Sauce 2,600
Small Large _ _ _
Chilled Seafood Platter @ 1,500 2,500 Sambal Marinated Spring Chicken 380
Pearl Barley and Pickled Lotus Stem Salad
Poached Shrimp @ _ 450 550 Grilled Seafood Platter @ 1,600
Spicy Sesame & Chili Mayonnaise Lobster, Squid, Flower Crab, Ha Long Bay Oyster, Tiger Prawn
Phu Quoc Herring Salad 160 190 Beef “Nem Lui” @ 380
Coconut, Local Herbs, Rice Paper Homemade Fish Sauce, Herbs & Pickles
Phu Quoc “Cha Ca” 150
Lobster & Fresh Grape Seaweed Salad & 550 790 : . . .
Wasabi, Avocado, Radish Cress Pickled Ginger, Green Papaya, Squid Ink Bun, French Fries
Glazed Beef Ribs @ 620
Pomelo, Tonkin Flower & Shrimp Salad & 180 210 Maple Syrup, Orange & Miso
Nuoc Cham Dressing, Viethamese Basil, Coconut o v E N
Quinoa and Edamame Salad @ 140 200 Vietnamese Rice Paper Pizza @ 190
Pepperomia, Cranberries, Highland Cashew Nuts Mixed Seafood, Dried Beef, XO Sauce, Egg
: : 370
Wild Betel Leaves and Beef Roll 170 220 Nori Seaweed Mountain Trout &
House Pickles, Peanuts Brown Rice, Dalat Asparagus, Teriyaki Sauce
_ King Oyster Mushroom @) 190
Sp|Cy Tuna & Sesame Sal ad @ 180 220 GarliC, Fermented Soybean
Seaweed, Sesame, Avocado, Radish, Lime
Salt & Pepper Fried Calamari 110 w o K E S T o v E
Calamansi, Garlic Mayonnaise “Luk Lak” Beef Tenderloin @
450
) ) Phu Quoc Pepper Corn, Oyster Sauce
Vietnamese Bun Rieu Soup 190
Soft Shell Crab, Fresh Rice Noodle, Crab Cake, Tofu, Herbs Nasi Goreng 290
@ Fried Rice, Chicken Satay, Prawn Crackers
Spicy Hot & Sour Vegetable Soup 190 _
Silken Tofu, Shiitake Mushroom, Cilantro Pad Thai Noodles 220
Shrimp, Egg, Bean sprout, Chives and Tofu, Tamarind Sauce
SIDE DISHES
Szechuan Sauce, Spring Onion, Fried Shallot, Steamed Rice
Wok Fried Tonkin Flower, Crispy Garlic, Oyster Mushroom 90
Sauce Curry Laksa @ 320
Charred Corn, Coconut Milk, Scallions @ 70 Shrimp, Galangal, Lemongrass, Chil
_ . 70 Green Curry @
Grilled Okra, Fermented Tofu, Chili Chicken: 310 | Seafood: 330 | Vegetables: 230
: 70
Steamed Mixed Vegetable, Kho Quet Sauce . -
9 Q @ Caramelized Cobia Fish
Bok Choy, Ginger Hoisin Sauce, Crispy Garlic g, 70 Phu Quoc Forest Pepper, Pork Belly, Bok Choy 290
Steamed Red Rice or Jasmine Rice 70 All Foods served with Red Rice or Jasmine Rice
Vegetarian @ Vegan & Gluten Free &

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




COCKTAILS

Cold Brew Negroni
Gin, Vermouth Rosso, Campatri, Cold Brew Coffee

Phu Quoc Royale
Simberry Syrup, Cream de Cassis, Phu Quoc Pepper, Sparkling Wine

190

270

JUG FOR Y

Sangria| 590
Red Wine, Vodka, Passion Fruit Juice,
Lime Juice, Syrup, Lemonade

Sour Sop Margarita 170
Tequila, Sour Sop, Cointreau, Lime Juice, Syrup Lychee Mojito | 499
Rum, Lychee, Lime, Mint, Rosemary
Juniper Breeze 250
Gin, Elderflower Cordial, Cranberry Juice, Pomelo Juice,
Lime Juice
Coconut Martini 250
\Vodka, Coconut Juice, Malibu
Tropical Julep 160
Bourbon, Passionfruit, Mint Leaves, Syrup, Soda
°/
0/~ PROOF REFRESHER
elli-No _
Sparkling Grape Juice, Ruby Peach Puree, Lime Juice, Soda 180 “B/:angg_ Balf/l il IcedJ Tea y Vit 120
ack Tea, Mango Juice, Honey, Mint leaves
Peach and Lychee Slush
Peach Puree yLychee Puree, Soda 180 Phu Quoc CalamansiIced Tea 110
’ ’ Green Tea, Calamansi Juice, Phu Quoc Simberry Syrup
Magic Mojito 160 N
Pear and Passionfruit Compote, Strawberry, Mint Leaves, Kaff.|r Iflme Lgmonade 110
Calamansi Juice, Sprite Kaffir Lime Juice, Sugar Syrup, Soda
Coco Sim Lemonade 110
Planters Punch
Orange Juice, Pineapple Juice, Grenadine, Lime Juice Coconut Juice, Phu Quoc Simberry Syrup, Soda
. Lemongrass Lemonade 110
Coco Calamansi 120 :
Coconut Juice, Calamansi Compote Lemongrass, Lime, Soda, Syrup
Freshly Squeezed Juice 110
Orange, Pineapple, Watermelon, Coconut, Carrot, Apple
Saigon Export 2 WATER
Local IPA 100 STILL La Vie 450 ml | 750 ml 90 120
Tstingtao 140 Evian 330 ml | 750 ml| 150 190
P :
eron 160 SPARKLIING La Vie 450 ml | 750 ml 90 120
Corona Extra 130 Perrier 330 ml | 750 ml 150 190
) g §
[ WINE
S B GLASS BOTILE
” SPARKLING JP Chenet Fashion Strawberry, France 340 1,550
L W/ Casa Riondo Soave Brut, Italy 310 1,400
/) ROSE
La Belle Angele Cinsault, France 280 1,200
ﬂ Lapostolle Le Rose Cinsault, 330 1,400
"l‘I\\"”I ,|] . WHITE Grenache, Syrah, Mourverde, Chile
NN
- 2\\\ ) La Belle Angele Sauvignon Blanc, France 280 1,200
} . [ Schloss Vollrads, Sommer Riesling, Germany 350 1,500
\\\\\\ \ \ _%/ RED Casa Lunardi Chardonnay delle Venezie, Italy 260 1,100
La Belle Angele Cabernet Sauvignon, France 260 1,200
Alamos, Wines of Catena, Malbec, Argentina 350 1,500
Casa Lunardi Cabernet Sauvignon Venezie, 260 1,100
Italy

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




