“LUA” chu trong vé hai san tuoi séng

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

| o |
MON TU LO NUONG

A R | |_ |_ 8 B A R Hai San Téng Hop Nudng 2500
J T6m Hum, Muc, Ghe, Hau, Tém Cang, Tom St, Cd, S Diép

Ca Mu Den Nudng Sét XO (Nguyén Con hoac Phi Lé) 1200
Rau Rung, Bdnh Trdng

Sudn Bo Tomahawk Wagyu MB5+ (1200gr) 5900
Sudn Bo (1000g) 2200
Siro Ld Phong, S6t Miso Cam, Khoai Mén

Thit Than Lung B6 My Nudng (300g) 1900
Than No6i Bo Nudng (200g) 1150
Than Ngoai Bo Uc (200g) 1150
Dung Kem:

Bép Nudng, Ot, T6i, Rau Thom, S6t Tiéu Phu Quéc

MON KHAI VI & RAU TRON

Tring Ca Tam Imperial 30g 2900 Suon Heo Cot Lét Tay Ban Nha = 1050
Nguyén Liéu Dung Kém, Bdnh Rdn Mang Tay, Sa Ldch, Chanh Vang, S6t Thao Mdc

Hau Nhat An Séng 6 con |12 con 4801 900 Ga Réy Nudng Tiéu Xanh Phu Quéc 480
S6t Yuzu, Chanh, Hanh Tim Ngam Gidm D3 Dua Leo Trén, La Chanh, Mudi Tiéu Chanh
Oc Voi Voi Sashimi 2400
La Tia T6, Wasabi, Giing Ngdm Chua, S6t Chanh Déy Ngo Ri
Goi Ca Trich Phii Quéc @ 320
Dua, Rau Thom Dja Phuong, Banh Trdng
Cua Lot Chién Gion 280 — _
S6t Kimchi, Rau Cu Ngém Chua MON AN KEM
NemLui _ . 350 Hoa Thién Ly Xao 120
Thit Heo Xién Sa Nudng, Rau Thom Dja Phuong, Bdnh Trdng, Nudc Chdm T3i Phi. S6t Ném Dau Hao
Bo Nudng L4 LSt , 380 N&m Ruing Xao © 120
Bdnh Hoi, Dau Phong, S6t Thom Cd Com Ngo Ri
Bi Cuén Chay @ , , 200 Mang Tay Xao 120
Khoai Mén Chién Gion, Ném Meo, Sét Tuong Bau Sot Toi
Ca Cam Nhat Tai Chanh 440 Rau Xanh Ludc 120
Rau Thom, Dira, Nude Mém Chua Cay S6t T6m Kho Nude M&m NhT
Goi Bu DU, Xoai & Tom , 520 Com Gao Lut hodc Com Trang 120
Hung Qué, Bdnh Trdng, Nudc Chdm
Salad Hat Diém Mach & Hat Dau Nanh Nhat @ 200 | o
Cdi Kale, Man Viét Quét, Hat Diéu TR ANG M|ENG
Bun Ca Mu 320
Thi La, Hanh Ld, Ca Chua, Th o -
1La. Hanh La. Ca Chua, Thom K&t C4u Tréi Dua 170
Canh Chua Chay ® ) 250 . P
Doc Ming, Bau Bdp, Gid, Ot Sting. Ca Chua, Me Banh Mousse $6-Co-La Marou 150
Banh Pudding Cha La & Mit 150

Kem Dia, Cam, S6 C6 La Pen

|
MON CHINH e
Ché 3 Mau Truyén Thong 150

Mién Xao Cua 1100 Dira, Ld Dua, SGu Riéng
Tia 16, Ging, Gid

Trai Cay Theo Mua 170
CaRiCuu 580 o n X N
Khoai So, Ca RSt Hat Didu Kem & Trai Cay Xay Nhuyén béng Lanh 90
' ’ Vani, Matcha, S6 C6 La, S6 C6 La Bac Ha, Cdc Loai Dau,
Céa Bop Kho To 430 Caramen, Dau Phong, Dua, Chanh, Chanh Day, Xodi, Déau
Tiéu Rung Phi Quéc, Ba Roi, Céi Thia
Tém Cang Xanh Rang Mugéi Téi 560
Ld Dua
Ca Tim Nuéng @ 240
Sot Tur Xuyén, M& Hanh
Com Chién Cai B6 Xoi 330 M6n Chay @ Mén Thuan Chay @ Khéng Chua Gluten @

So Diép, Tdi Phi Gié trén dugc tinh b&ng VND '000, chua bao gébm 5% phi phuc vu va phi thué hién hanh




“LUA” focus on fresh and live seafood

We partner with local An Thoi fishing villages to source
our daily selection

FROM THE GRILL

Grilled Seafood Platter 2500
N R | |_ |_ 8 B A R Lobster, Squid. Flower Crab, Oyster,
J King River Prawn, Tiger Prawn, Fish, Scallop
Grilled Black Grouper, XO Sauce (Whole or Fillet) 1200
Local Herbs, Rice Paper
Tomahawk Wagyu MB5+ (1200gr) 5900
Miso Glazed Beef Ribs (1000gr) 2200
Maple Syrup, Taro
US Beef Prime Ribeye (300gr) 1900
Grass-Fed Beef Tenderloin (200gr) 1150
Australia Angus Beef Striploin (200gr) 1150
Condiments:

Corn, Chili, Garlic, Herbs, Phu Quoc Pepper Sauce

APPETIZERS , SALADS AND SOUP berico Pork Chon 1050

Imperial Caviar 30g 2900 Asparagus, Salad, Yellow Lemon, Chimichurri Sauce
Condiments, Blinis Pancake

Flame-Grilled Mou'ntain Chicken, Green Pepper 480

Freshly Shucked Japanese Oyster 6 pcs |12 pes 4801900 Cucumber Salad, Lime Leaf, Salt & Pepper
Yuzu Soy Sauce, Lime, Spring Onion
Geoduck Clam Sashimi 2400
Shiso Leaf, Wasabi, Pickled Ginger, Passion Fruit Dressing
Phu Quoc Herring Fish Salad ® 320
Coconut, Local Herbs, Rice Paper
Crispy Soft Shell Crab 280
Kimchi Aioli, Pickled Vegetable Salad SIDE DISHES
Nem Lui . o 350 Wok Fried Tonkin Flowers 120
Pork & Lemongrass Skewers, Local Herbs, Rice Paper, Dipping Sauce Crispy Garlic, Oyster Mushroom Sauce
Grilled Beef in Wild Betel Leaf 380 Sautéed Wild Mushrooms @ 120
Rice Noodle Nests, Peanut, Homemade Pineapple Anchovy Dipping Sauce Coriander
Vegetarian Fresh Spring Roll ® 200 Wok Fried Asparagus 120
Crispy Taro, Wood Ear Mushroom, Black Bean Sauce Garlic Sauce
Amberjack Ceviche 440 Steamed Vegetables 120
Herbs. Coconut, Spicy Fish Sauce The First-Press Fish & Shrimp Sauce
Mango, Raw Papaya & Prawn Salad 320 Steamed Organic Highland Red or T25 Rice 120
Vietnamese Basil, Rice Paper, Nuoc Cham
Quinoa and Edamame Salad @ 200
Kale, Cranberry, Highland Cashew Nut DE S S ERT
Black Grouper Noodle Soup 320
Dill, Spring Onion, Tomato, Pineapple Coconut Textures 170
Vegan Sweet & Sour Soup @ 250 Marou Chocolate Mousse 150
Colocasia Gigantea, Tomato, Okra, Bean Sprout, Tamarind Paste

& P Jack Fruit & Dates Pudding 150

Coconut Ice Cream, Orange Confit, Jivara Sauce

MAIN COURSE

Traditional Three Color Swget Soup 150
Wok Fried Crab Vermicelli Noodle 1100 Coconut, Pandan Leaf, Durian
Perilla, Ginger, Bean Sprouts .
Seasonal Fruit Platter 170
Vietnamese Lamb Curry 580
Taro, Carrot, Cashew Nut Ice Cream & Sorbet (Per Scoop) 90
Vanilla, Matcha, Chocolate, Choco Mint, Mix Berries,
Caramelized Cobia Fish 430 Peanut Caramel, Coconut Lemon, Passion Fruit, Mango, Red Berries
Phu Quoc Forest Pepper, Pork Belly, Bok Choy
Wok Fried King River Prawn 560
Chili Garlic Salt, Pandan Leaf
Grilled Eggplant @ 240
Yuzu Soy, Scallion Oil
Spinach Fried Rice 330 Vegetarian @ Vegan @ Gluten Free @

Scallop, Crispy Garlic All price are times VND ‘000, subject to 5% service charge and applicable government tax




