IRRWEFTLE SEASON S BT MENU

From 4" Nov | LUA - Grill & Bar
VND 2,500,000 /per person

KHAI VI | APPETIZER

Tring Ga Ndu Cham, Ndm Truffle Pen
75 Degrees Egg, Scramble Siphon, Black Wild Truffle

750,000

MON CHINH | MAIN COURSE

Than Noi Bo Wagyu Ap Chao, Khoai Tay Nghién Nam Truffle Tuoi, S6t Bo Him
Pan-Seared Wagyu Tenderloin, Fresh Truffle Mashed Potato, Bourguignon Sauce

2,000,000

TRANG MIENG | DESSERT

Kem Nédm Truffle, Trai Cay & Hat Kho
Truffle Ice Cream, Dried Fruits & Nuts

450,000

*Ban cd thé thudng thiic 1 mén trong menu véi gid duoc liét ké phia dudi méi mon
*You can choose 1 dish from above to taste with the price below each dishs
*Biin theo gram/Selling by gram: VND 350,000 /gr
*Gid trén duoc tinh biang VND, chuia bao gom $% phi phuc vy va thué hién hanh
*Price are times in VND, subject to 5% service charge and applicable government tax




WEW WORLD

PHU QUOC RESORT

TRUFFLE SEASON

This November, LUA-Grill & Bar greets guests with the unmistakable aroma of
one of the world’s most prized delicacies. Our culinary team has curated a three-course
gastronomic journey that will tantalize your taste buds. Whether you're celebrating
a special occasion or simply treating yourself to a culinary adventure,
our Truflle dishs promises an unforgettable dining experience.

From 4" Nov | LUA - Grill & Bar
VND 2,500,000 /per person



