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Grilt & Chill

SALAD
GOl

Phu Quoc traditional herring salad with fresh coconut,
rice paper and local herbs

Géi ¢ trich truyén théng Phi Quédc véi dia ngo,
bdanh tréng va rau thom dia phuong

Pomelo salad with local shrimp
Géi budi véi tém

Green mango salad with melo snail
Géi xodi xanh véi &¢c gide

BREAD AND CRACKERS
BANH Mi VA BANH PHONG TOM

Warm homemade sourdough bread, sesame prawn
crackers, traditional prawn crackers, and deeping
eggplant mash

Bdanh mi chua nha lam, banh trang mé véi x6t ca tim va
banh phéng tém truyén théng

LOCAL FRESH SEAFOOD
HAI SAN TUO! BIA PHUONG

Fresh red snapper wrapped in banana leaf
Cé& héng bién nudng trong I chudi

Prawn/Squid
16m/ Muc

Big clams/Oyster/Sea urchin
So 16/ Hau/ Nhum bién

Served with grilled eggplant, okra and mixed
vegetable skewer

Phuc vu kém ca tim, dau bap nudng va cée logi rau cu
nudng xién que

VND I,SO0,000 net/person (khach)

Minimum of 4 persons (It nhét 4 khach)

BBQ DIPPING SAUCES
XOT CHAM BBQ

Green chili sauce
X6t &t xanh

Sweet and sour fish sauce
Nubc mam chua ngot

Red chili sauce
Xot &t dé

Lime with salt & pepper
Chanh vé&i muéi tiéu

Wasabi soy sauce
X6t nudce tvong wasabi

DESSERT
TRANG MIENG

A platter of mixed fresh fruits
Khay irdi cay tvoi cdc logi

FOR
SEAFOOD
LOVERS

SALAD
GOl

Phu Quoc traditional herring salad with fresh coconut,
rice paper and local herbs

Gdi cd trich tuyén théng Phd Quéc véi dida nao,
bdanh tréng va rau thom dja phuong

Pomelo salad with local shrimp
Gdi budi véi tm

Green mango salad with beef
Géi xoai xanh v&i bo

BREAD AND CRACKERS
BANH Mi VA BANH PHONG TOM

Warm homemade sourdough bread, sesame prawn
crackers, traditional prawn crackers, and deeping
eggplant mash

Banh mi chua nha lam, bénh tréng mé véi x6t cd tim va
banh phéng t6m truyén théng

LOCAL FRESH SEAFOOD AND MEAT
HAI SAN TUCI DIA PHUONG VA THIT

Prawn/Squid
16m/ Muc

Big clams with peanuts and spring onion
So 16 véi dau phéng va hanh g

Grilled Australian Wagyu beef on lemongrass
Bo Wagyu Uc nudng sé

Grilled marinated pork belly with soya and 4-spice
Thit ba chi udp nuée tvong va 4 logi gia vi nuéng

Chicken satay skewers
Ga nudng sa 1€ xién que

BBQ DIPPING SAUCES
XOT CHAM BBQ

Green chili sauce
X6t &t xanh

Sweet and sour fish sauce
Nuéc mam chua ngot

Red chili sauce
Xot 6t do

Lime with salt & pepper
Chanh véi mudi tiéu

Wasabi soy sauce
X6t nuée tuong wasabi

DESSERT
TRANG MIENG

A platter of mixed fresh fruits
Khay rdi cdy tuoi cdc logi

|-OR
MEAT
LOVERS




Classic BBQ

SALAD
GO

Phu Quoc traditional herring salad with fresh
coconut, rice paper and local herbs

Géi ¢4 frich truyén théng Phi Quéc véi dua
ngo, banh tréng va rau thom dja phuong

Pomelo salad with local shrimp
Géi budi véi tém

Green mango salad with dried squid
Gai xodi xanh v&i muc khé

Oyster on ice
Hau tuoi séng trén dé lanh

BBQ STATION
QUAY NUONG

Marinade Angus Australian beef skewer
Thit bo Uc xién que nuéng

Grilled seafood: tiger prawn, squid, big
clams, oyster, sea urchin
Hai sén nudng: t16m vua, myc, so 18, hau, nhum

Fresh grouper 2 ways: sashimi and one fillet
wrapped in banana leaf
C& md bién hai mén: sashimi va nuéng I chudi

Served with grilled eggplant, okra and
mixed vegetable skewer

Phuc vy kem ca tim, déu bap nuéng va cdc
loai rau cb nudng xién que

VND Z,OO0,000 net/person (khdch)

Minimum of 4 persons (It nhdt 4 khach)

BREAD AND CRACKERS
BANH Mi VA BANH PHONG TOM

Warm homemade sourdough bread, sesame
prawn crackers, traditional prawn crackers,
and deeping eggplant mash

Banh mi chua nha lam, bénh trang mé véi xét
ca Him va banh phéng tém fruyén théng

BBQ DIPPING SAUCES
XOT CHAM BBQ

Green chili sauce
X6t &t xanh

Sweet and sour fish sauce
Nuéc mam chua ngot

Red chili sauce
Xét 6t dé
Lime with salt & pepper

Chanh véi mudi tiéu

Wasabi soy sauce
X6t nudce tvong wasabi

DESSERT
TRANG MIENG

A fine selection of Petit fours and fresh fruits
Bdanh ngot nhiéu loai cong tréi cay




BBO Premium

1reasure

SALAD
GO

Phu Quoc traditional herring salad with fresh
coconut, rice paper and local herbs

Géi cé trich truyén théng Phi Quéc véi dua
ngo, bdnh tréng va rau thom dja phuong

Pomelo salad with shrimp
Géi budi véi t6m

Green mango salad with dried squid
Géi xodi xanh v&i muc khé

Oyster on ice
Hau tuoi séng trén dé lanh

BBQ STATION
QUAY NUONG

Grillgd Premium Australian OP Ribs o’connor
Bo Uc OP Ribs thuong hang

Grilled seafood: tiger prawn, squid, big
clams, oyster, sea urchin
Hai sén nuéng: 16m vua, muc, so 16, hau, nhum

Steamed Phu Quoc blue crab
Ghe xanh Phu Quéc hép

Fresh grouper 2 ways: sashimi and one fillet
wrapped in banana leaf
C& md bién hai mén: sashimi va nuéng 16 chudi

Served with grilled eggplant, okra and
mixed vegetable skewer

Phuc vy kem ca tim, déu bap nuéng va cdc
logi rau cb nudng xién que

VND 2,800,000 net/person (khdch)

Minimum of 4 persons (It nhét 4 khéch)

BREAD AND CRACKERS
BANH Mi VA BANH PHONG TOM

Warm homemade sourdough bread, sesame
prawn crackers, traditional prawn crackers,
and deeping eggplant mash

Banh mi chua nha lam, bénh trdng mé véi xét
cd fim va bdnh phéng tém truyén théng

BBQ DIPPING SAUCES
XOT CHAM BBQ

Green chili sauce
X6t &t xanh

Sweet and sour fish sauce
Nudéc mam chua ngot

Red chili sauce
Xot 6t dé

Lime with salt & pepper
Chanh véi muéi tiéu

Wasabi soy sauce
X6t nudce tvong wasabi

DESSERT
TRANG MIENG

A fine selection of Petit fours and fresh fruits
Bdanh ngot nhiéu loai cong tréi cay




Weslern BBQ)

SALAD
XA IACH

Heirloom tomato Burrata
Xa lach ca chua véi phd mai Burata

Dalat tomato, fresh Buratta, fresh herbs, virgin olive oil and
balsamic
Ca chua da lat, phé mai burata, rau mui, déu oliv va gidm den

Pumpkin salad

Xa lach bi dé

Roasted pumpkin with cinnamon, mixed greens and pumpkin seed
Bi dé nudng véi qué, céc loai salad xanh va hat bi

Rocket salad
Xa lach rau rocket

Shave parmesan, feta, and walnut, cherry tomato, mixed
seeds, apple and balsamic dressing

Phé mai parmesan bdo, phé mai fefa, qud éc ché, cd chua bi,
hat hén hop, tdo va sét balsamic

Guacamole
Bo nghién
Homemade guacamole, cumin and virgin olive oil, crispy

fortilla cumin powder
Bo nghién, cumin v& déu oliu ding kém bénh ngé chién gion

VND Z,OO0,000 net/person (khdch)

Minimum of 4 persons (It nhét 4 khach)

BREAD
BANH M|

Warm homemade sourdough bread, virgin
olive oil and tapenade

Bénh mi bét chua nha lam dn kém véi dau oliu
va tapenade

BBQ DIPPING SAUCES
XOT CHAM BBQ

Pepper sauce Sét fiéu
Lime Chanh
Mayonnaise Sét mayo
BBQ sauce Sét BBQ
Ketchup Tuong ca
Grain mustard MU tat hat

DESSERT
TRANG MIENG

A fine selection of Petit fours and fresh fruits
Bdanh ngot nhiéu loai cong tréi cay

BBQ STATION
QUAY DO NUONG

OPTION 01
bB0 PORK RIBS

SUON HEO NUONG BBQ

Grilled Merguez sausage
Xic xich tvoi Merguez nudng

Marinated beef skewers with Phu Quoc
pepper, onion and capsicum
Bo Uc xién que v&i &t chuéng va hanh tGy

Tiger prawn skewers with zucchini
T6m sU xién que véi bi ngoi

Marinated squid and chorizo
Muc Phu Quéc xién que va xdc xich cay

Marinated whole red snapper with
garlic thyme and rosemary

Cd héng bién nguyén con tédm udp véi Id
huong thdo va xa huong

Served with eggplant and confit potato
An kém cd tim nudng va khoai 1dy ngém dau

OPTION 02
OP RIBS

THAN SUON BO UC 1.1 - 1.2kg

Australian O'Connor Angus grilled on
charcoal
Sudn bo dec OP Rib nuéng than héng

Whole life grouper marinade with
thyme, rosemary and roasted garlic,
virgin olive oil

C& md séng nguyén con tam udp vdi Ig
huong théo va xa hvong va rau cu hém

Serve with bbq eggplant confit potato
and ratatouille
An kém cd tim nudng va khoai 1y ngém dau
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