SEASIDE MEDITER - ISLAND CUISINE

Let our specialty chef Pedro Carrillo take you to the journey of delightful dining
with the vibrant cuisine of Phu Quoc tropical island. With sea inspired cuisine
harmonizing with Vietnamese family-style dining, you will fully enjoy unique
tastes of the tropical island in every single dish with your loved ones.

Hay dé dau bép Pedro Carrillo dua ban dén trai nghiém nghé thuat am thuc
phong phu cua mién bién ddo. Puoc ldy cam hing tv dai duong két hop véi
bua &n gia dinh truyén théng coa ngusi Viét Nam dem lai cho ban nhing cém

nhén thang hoa dich thuc qua ting mén an.
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COSTA MEDITERRANEA

1,300,000 (Set for 2 people/Gia danh cho 2 nquoi)
* Extra person 650,000/Cong thém 650,000 kKhi thém mot nguoi *

Norwegian Salmon Tartare served with Yuzu Cream, Red Chili Tortilla Chips
Ca héi Na-uy Tartare dung kem véi x6t quyt Nhat Yuzu, 6t sung, banh bdp Tortilla

Spanish Chorizo Sausage Apple, Cider, Potato Straw
Xuc xich heo cay Tay Ban Nha Chorizo dung kém tdo, Cider va
khoai tay chdy canh

Caprese Bite-Sized Mozzarella Balls, Baby Tomato, Cured Bermuda Pink Onion,
Salted Balsamic Honey
Salad Y Caprese pho mai vién Mozzarella, ca chua bi, hanh tay tim,
x8t ddm Balsamic mat ong.

Blue Mussel Cappellini French Mussels, Basil, Piquillo Peppers Tomato Crema
My Y véi vem xanh Cappellini dung kém vem xanh Phép, qué tay va
6t Piquillo, x&t kem ca chua

Charred Rock Octopus with Green Olive, Smoked Pomodoro and Romesco Sauce
Bach tuéc nudng da nong dung kem Olive xanh, ca chua xéng khéi Pomodoro

va sét Romesco
(Almonds in Romesco Sauce / Hanh nhéan trong x8t Romesco)

Warm Chocolate Lava Cake with Madagascar Vanilla Ice Cream
Banh Lava nhén sé-cé-la véi kem Vani ving Madagascar

Wine paring recommendation Stonefish white = Sauvignon Blanc or Chardonnay

Loqi rugu dugc dé cu vang trang Stonefish — Sauvignon Blanc hoac Chardonnay

All prices are included to 5% service charge and 10% VAT
Gid da bao gém 5% phi phuc vu va 10% VAT




MAR AZUL

1,600,000 (Set for 2 people/Gia danh cho 2 ngudi)
* Extra person 800,000/COng thém 800,000 khi thém m{t ngusi *

Crab Cake with Guacamole Arugula Salad
Xa lach bo nghién Guacamole, rau Arugula dung kém banh phéng cua

King Fish Croquettes with Green Olive, Shaved Pecorino and Lemon Tomato Veloute
Khoai tay Croquettes ca ngu Kingfish va thit heo véi Olive xanh,
phé mai bao Pecorino va sup ca chua

Caramelized Scallops and Pomelo Bacon Powder, Frisse and Citrus
So diép chay canh va Buéi dung kem thit ba chi, rau Frisse va x6t chanh

Baby Arugula and Green Mango Shaved Prosciutto, Caperberry,
Reduced Red Wine
Salad Arugula va Xoai xanh thit mu&i man Prosciutto,
ny bach hoa Caper va x&t rugu vang cé dac

Grain Fed Rib Eye (320 gram) Garlic and Butter Milk Pomme Puree, French Beans,
Cabernet Reduction
Than bo Ribeye Grain Fed dung kém khoai tay nghién,
dau que xanh va x&t vang dé Cabernet c6 dac

New York Style Cheese Cake with Cherry Coulis
Banh phé mai phong céch New York véi trai anh dao vung Coulis

Wine paring recommendation Stonefish Red - Shiraz or Merlot

Logi rugu dugc dé cu vang dé Stonefish - Shiraz hoac Merlot

All prices are included to 5% service charge and 10% VAT
Gida da bao gom 5% phi phuc vu va 10% VAT




