UA

GRILL & BAR

STARTERS , SALADS & SOUP

Freshly Shucked or Baked Nha Trang Oyster 6 pcs/ 12 pcs 180|280

Yuzu Soy Sauce, Lime, Spring Onion

Geo Duck Clam Sashimi
Shisho Leaf, Wasabi, Pickled Ginger, Citrus Soy

Phu Quoc Herring Fish Salad ®
Coconut, Local Herbs, Rice Paper

Crispy Fried Soft-Shell Crab
Kimchi Aioli, Pickled Vegetables Salad

Poached Shrimp in Coconut
Spicy Sesame & Chili Mayonnaise

Wild Betel Leaf & Beef Roll
House Pickles, Peanuts, Pineapple Chili Sauce

Spicy Tuna & Sesame Salad
Seaweed, Sesame, Avocado, Radish, Lime

Chicken Satay
Cucumber Salad, Peanut Butter Sauce

Beyond Beef “Nem Lui” @
Homemade Vegan Nuoc Cham, Local Herbs, Pickles

Mango, Raw Papaya & Prawn Salad
Nuoc Cham Dressing, Vietnamese Basil, Rice Paper

Quinoa and Edamame Salad ®
Kale, Cranberries, Highlands Cashew Nuts, Yuzu

Black Grouper Noodle Soup
Diil, Spring Onion, Tomato, Pineapple

Seaweed Miso Soup ® @
Young Tofu

Seafood Laksa Noodle Soup
Tofu, Boiled Egg, Beans Sprouts, Laksa Leaves
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OVEN

Vietnamese Rice Paper Pizza
Mixed Seafood, Dried Beef, XO Sauce, Egg

Nori Seaweed Mountain Trout
Baked Sweet Potatoes, Dalat Asparagus, Teriyaki Sauce

King Oyster Mushroom @
Garlic, Pickled Onion, Fermented Soy Beans

Roasted Duck Lang Son Style
Fried Bun, Hoisin Sauce

190

510

190

690

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

CRILL

Wagyu Tomahawk MB 5+ (1200g - Aus) 5,500
Tomahawk (1200g-Aus) 3,100
Grilled Seafood Platter

Lobster, Squid, Flower Crab, Ha Long Bay Oyster, 1,900
Tiger Prawn, Fish of the Day

Miso Glazed Beef Ribs (1000g)
Maple Syrup, Taro 1,800

Sambal Marinated Spring Chicken
Pearl Barley, Pickled Lotus Stem Salad 380

Grilled Eggplant @
Crispy Fried Silken Tofu, Yuzu Soy, Scallion 210

WOK & STOVE

Pad Thai Noodles 240
Shrimps, Bean Sprouts, Egg, Chives, Tofu, Tamarind Sauce

Nasi Goreng 290
Chicken Satay, Prawn Cracker

Caramelized Cobia Fish 410
Phu Quoc Forest Pepper, Pork Belly, Bok Choy

Wok Fried Crab (Choice of Sea Crab | Blue Crab) 1,200
Black Pepper Sauce or Chili Tamarind Sauce

Green Curry
Chicken 310 | Seafood 330 | Vegetables @ 230

Wok Fried Beef or Chicken 240
Egg Noodles, Shiitake Mushrooms, Bok Choy

“Luk Lak” Angus Beef Tenderloin 520
Phu Quoc Pepper Corn, Oyster Sauce, Steamed Rice

SIDE DISHES

Tonkin Flowers 120
Crispy Garlic, Oyster Mushroom Sauce

Rock Cap Fern 120
White Crab Mushrooms

Steamed Vegetables @ 120
Kho Quet Sauce

Wok Fried Barley 120
Mixed Vegetables, Hoisin Sauce

Steamed Organic Highlands Red Rice or T25 Rice 120
Marou Chocolate Mousse 150

Trung Nguyen Coffee, Vanilla Cream

Cream Caramel Flan 130
Calamansi, Strawberries

Banana & Sago Pudding 130
Simberry Jam, Banana Cream

Coconut Textures 170
Mango, Dragon Fruit, Meringue, Mint

Seasonal Fruit Platter 160

Ice Cream & Sorbet (Per Scoop) 90
Vanilla, Matcha, Chocolate, Choco Mint, Mix Berries,
Peanuts Caramel, Coconut, Lemon, Passion Fruit, Mango, Red Berries

Vegetarian @ Vegan ©® Gluten Free @
All price are times VND ‘000, subject to 5% service charge and applicable government tax




UA

GRILL & BAR

MON KHAI VI & RAU TRON

Hau S6ng hoac Hau Nudng 6 con / 12 con 6 con/ 12 con 1801280

Sot Nudc Tuong Yuzu, Chanh , Hanh Ld

Oc Voi Voi Sashimi
La Tia T6, Wasabi, Gung Ngém, Nudc Tuong

Géi C4 Trich Phu Quéc @
Dua, Rau Thom Dja Phuong, Banh Trang

Cua L6t Chién Gion
Kim Chi, Dua Chua

Tém Chan Nudc Dua
S6t Mayonnaise Mé Cay

Thit Bd Nudng La L6t )
Dua Chua, Ddu Phong, S6t Thom Ot

Tartare Ca Ngu Cay
Rong Bién, Mé, Ba, Cu Cdi, Chanh

Ga Nudng Sét Satay
Dua Leo Trén, S6t Bo Ddu Phong

Nem Lui B6 Chay ©®
Nudéc Mam Chua Ngot, Rau Thom va Dua Chua

Goi bu bu, Xoai & Tém
Nudc Chdm, Hing Qué, Banh Trdng

Salad Hat Diém Mach va Hat Dau Nanh Nhat @
Cai Xodn, Nam Viét Qudt, Hat Diéu, Trdi Thanh Yén
Bun Ca Mu

Thi La, Hanh Ld, Ca Chua, Thom

Sup Rong Bién Miso ® @

Tau H4 Non, Hanh Ld

Mi Hai San Rau Ram

Dau Phu, Trung Ludc, Gid, Rau Rdm
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NUONG LO"

Banh Trang Nudng
Hai San, Khé Bo, Sét XO, Tring

Ca Hbi Cudn Rong Bién
Khoai Lang Nudng, Mdang Tay Da Lat, Sot Teriyaki

Nam Dui Ga @
T6i, Hanh Ngém Chua, S6t Chao

Vit Quay Lang Son
Bdnh Bao, S6t Hai Sdn

190

510

190

690

“LUA” chu trong vé hai san tuoi séng

nguén cung mbi ngay

MO'N NU&NG

Sudn Bo Tomahawk Wagyu MB5+ (1200g) - Uc
Susn Bo Tomahawk (1200g) - Uc

Hai San Téng Hop Nudng

Tém Ham, Muc, Ghe, Hau Nha Trang,

Tém Su, Ca Theo Ngay

Sudn Bo Nudng (1000g)
Siro Ld Phong, S6t Miso Cam, Khoai Mén

Ga Nudng Udp S6t Cay Ma Lai
Hat Lua Mach, Goi Ngd Sen

Ca Tim Nudng @
Pau Hu Ky Gion, Nudc Tuong, M& Hanh

Chung téi hop tdc cung lang chai An Théi dé trd thanh

5,500

3,100

1,900

1,800

380

210

B
XAO & BEP LO

Hu Tiéu Xég Kiéu Thai
Tém, Gid Do, Trung, He va Dau Hu, S6t Me

Com Chién Kiéu Indonesia
Ga Xién Nudng Satay, Bdnh Phong Tém

Ca Bdp Kho To
Tiéu Rung Phu Quéc, Ba Roi, Cdi Thia

Cua Bién Xao (Lua Chon Cua Bién hodc Ghe Xanh)
Sot Tiéu ben hodc S6t Me Cay

Ca Ri Xanh
Ga 310 | HGi Sén 330 | Rau Cu @ 230

My Xao Bo hoac Ga
Gid, Ndm Déng C6, Cdi Thia

Than Bd Angus Xao Luc Lac )
Tiéu Phu Quéc, Dau Hao, Com Trdng

I _
MON AN K EM
Hoa Thién Ly Xao

T6i Phi, S6t Ném Dau Hao

Rau Dot Choai Xao
N&m Linh Chi

Rau Cu Luéc @
Kho Quet

BoBo Xao
Rau Cu, S6t Tuong Ngot

Com Gao Lut hoac Com Trang

TRANG MIENG

Banh Mousse S6-c6-la Marou
Ca Phé Trung Nguyén, Kem Vani

Banh Flan Vi Caramel
Trai Tac va Dau Tay

Banh Pudding
Chudi Bot Bang, Kem Mém Chudi, Mut Sim

K&t Cau Trai Dua
Xoai, Thanh Long, Bdnh Trung Budng, Ld Bac Ha

Trai Cay Theo Mua

Kem & Trai Cay Xay Nhuyén Péng Lanh
Vani, Matcha, S6 c¢6 la, S6 ¢6 la Bac Ha, Cdc Loai Dau,

Caramen Pdu Phong, Dia, Chanh, Chanh Déy, Xodi, Viét Qudt

Mén Chay @ Mén Thuan Chay @ Khéng Chia Gluten @
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Gia trén dugc tinh badng VND "000, chua bao gébm 5% phi phuc vu va phi thu& hién hanh




