JA

GRILL & BAR

“LUA”focus on fresh and live seafood
We partner with local An Thoi fishing villages to source our daily selection

SANDWICHES

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

Soft Shell Crab Banh Mi 210
Quail Eggs, Avocado, Sweet & Sour Vegetable, Cilantro
Crispy Fried Chicken 220
Buttermilk Roll, Spiced Pineapple, Cucumber & Herbs
Steamed Bao 200
Char Siew Pork, Cucumber, Lettuce
S TA I T E I S & S O U P S Phu Quoc “ Cha Ca” Burger 220
Pickle Ginger & Green Papaya, Bamboo Charcoal Bun
Poached Shrimp In Coconut @ 550 Chickpea Burger @ 180
Spicy Sesame & Chili Mayonnaise Pickled Beetroot, Onion Jam, Tomato & Lettuce
Phu Quoc Herring Fish Salad 240
Coconut, Local Herbs, Rice Paper G I L L
Crispy Fried Soft Shell Crab @ 240
Kimchi Aioli, Pickled Vegetable Salad Five Spiced Baby Pork Ribs
480
Corn, Cabbage and Apple Salad
Mango, Raw Papaya & Prawn Salad & 210 Sambal Marinated Spring Chick
N Cham D ing. Viet Basil. Rice P ambal Marinated Spring Chicken
voc Lham Lressing, Vietnamese Sastl, Rice Faper Pearl Barley and Pickled Lotus Stem Salad 380
Quinoaand Edamame Salad ® 200 Grilled Seafood Platter @
Pepperomia, Cranberries, Highland Cashew Nuts, Yuzu Lobster, Squid, Flower Crab, Ha Long Bay Oyster, Tiger Prawn 1,600
Wild Betel Leaves and Beef Roll 180 Beef “Nem Lui” @ 380
House Pickles, Peanuts Homemade Fish Sauce, Herbs & Pickles
_ Grilled Eggplant @
Spicy Tuna & Sesame Salad © _ _ 240 Crispy Fried Tofu, Yuzu Soy, Scallions 210
Seaweed, Sesame, Avocado, Radish, Lime
Chicken Satay 180 O V E N
Cucumber Salad, Peanut Butter Sauce Vietnamese Rice Paper Pizza ) 190
Mixed Seafood, Dried Beef, XO Sauce, Egg
Seafood Laksa Noodle Soup 210 370
Tofu, Boiled Egg, Beans Sprouts, Laksa Leaves Nori Seaweed Mountain Trout
Baked Sweet Potatoes, Dalat Asparagus, Teriyaki Sauce
Spicy Hot & Sour Vegetable Soup @ 190 King Oyster Mushroom @ 190
Silken Tofu, Shiitake Mushroom, Cilantro Garlic, Pickled Onion, Fermented Soybean
“Luk Lak” Beef Tenderloin & 480
S I D E D I S H E S Phu Quoc Pepper Corn, Oyster Sauce
Wok Fried Tonkin Flower, Crispy Garlic, Oyster Mushroom 920 Nasi Goreng 290
Sauce ' ’ Fried Rice, Chicken Satay, Prawn Crackers
Charred Corn, Coconut Milk, Scallions @ 70 Pad Thai Noodles 240
Shrimp, Egg, Bean sprout, Chives and Tofu, Tamarind Sauce
Grilled Okra, Fermented Tofu, Chili 70
Wok Fried Beef & Chicken Fried Noodles 240
Steamed Mixed Vegetable, Kho Quet Sauce @ 920 Bean Sprout, Shiitake Mushroom, Bok Choy
Bok Choy, Ginger Hoisin Sauce, Crispy Garlic 70 All Foods served with Red Rice or Jasmine Rice
Steamed Red Rice or Jasmine Rice 70 Vegetarian @ Vegan () Gluten Free &




JA

GRILL & BAR

“LUA” chU trong vé hai san tuoi song
Chung t6i hop tac cung lang chai An Théi dé tré thanh ngudn cung méi ngay

BANH KEP

Banh Mi Cua L6t 210
Trimg Cut, Bo’ Tuoi, Dura Chua, Ngo Ri

Banh Mi Kep Ga Chién Xu 220
Ddra Uop Gia Vi, Dura Leo & Rau Mui

Banh Bao Hap 200
Thit Heo Xa Xiu, Dwa Leo, Xa Lach

Burger “Cha Ca” Phi Quéc 220
Du Bu & Gumg Ngadm Chua, Banh Kep Than Tre

Burger Dau Ga ® 180

Cu Dén Ngam Chua, Mt Hanh, Ca Chua & Xa Lach

NUONG THAN

Swon Heo Nwong Ngi Vi 480
Bap, Goi Xa Lach Bap Cai & Tao

Ga Nwéng Uép S6t Cay Ma Lai 380
Hat Lia Mach va G6i Ngé Sen

Hai San Téng Hop Nwéng @ 1,600
Tom Hum, My, Ghe Béng, Hau Vinh Ha Long, Tom S

Nem Lui & 380
Nuéc Mam Chua Ngot, Rau Thom va Dua Chua

Ca Tim Nwéng ¥ 210

Dau Phu Chién Gion, Sét Tt Xuyén, M& Hanh

NUONG LO

Banh Trang Nwéng Viét Nam @ 190
Hai San, Khé Bo, Sét So biép Cay Hong Kbéng, Trimg
Ca Héi Van Cudn Rong Bién 370

Gao Lit, Méng Tay Pa Lat, Sét Teriyaki

Nam Bao Ngw Nhat @ 190
T6i, Hanh Ngam Chua, Bau Nanh Lén Men

ON k | & SU
MON kHAI VI & SUP
Tom Chan Nwéc Dira @ 550
Sét Mé Cay, Mayonnaise
Géi Ca Trich Pht Quéc 240
Dcra, Rau Thom Dja Phuong, Banh Trang
Cua L6t Chién Gion @ 240
Duwa Kimchi, Xa Lach Rau Cu Ngam Chua
Goi Pu P, Xoai & Tém @ 210
Nuwéc Cham, Hiung Qué, Banh Trang
Salad Hat Diém Mach va Hat Bau Nanh Nhat &) 200
Cai Kale, Nam Viét Quat, Hat Diéu
Bo Nwéng La Lét 180
Duwa Chua, BDau Phéng
Tartare Ca Ngir Cay @ 240
Rong Bién, Mé, Bo, Cti Cai, Chanh
Ga Nwéng Sét Satay 180
Xa Lach Duwa Leo, Sét Bo Dau Phéng
Phé Laksa Hai San 210
Dau Phu, Trimg Ludc, Gia, La Laksa
Stp Rau Cu ChuaCay @ 190
Dau Phu Non, Nam £éng C6, Ngo Ri
MON AN kEM
Hoa Thién Ly Xao, Téi Phi, S6t Nam Chay 90
Bap Nwéng, Siva Diva, Hanh L& @ 70
Pau Bap Nwéng Chao, Ot 70
Rau Cu Ludc, Kho Quet & 90
Cai Thia, Twong Ngot Girng, Téi Phi 70
Com Gao L&t hodc Com Trang 70

XAO & BEP LO

Than Bo LGc Lac & 480
Bo Uc Angus, Tiéu Xanh Phu Quéc, Dau Hao

Com Chién Kiéu Indonesia 290
Ga Xién Nwong Satay, Banh Phong Tém

Hu Tiéu Xao Kiélj Thai , 240
Tom, Tring, Gia Po, He va Bau Hu, Sét Me

My Xao Bo & Ga 240
Gia, Nam béng Cb, Cai Thia

Tat ca m6n an déu dwoc phuc vu véi Com Trang hodc Com Gao Lt

M6n Chay@  Mén Thuan Chay &) Khéng Chira Gluten @&
Gia dwore tinh bang VND’000, chwa bao gom 5% phi dich vu va 10%thué




