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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 Phd Quéc véi dia nao,
bdnh tréng va rau thom dja phuong

Pomelo salad with local shrimp
Géi budi véi t6m

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 feta, hat 6c chéd va
céc loai hat khéc, téo, gidm balsamic

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 TUOI BIA PHUONG

Marinated sea bass fillet in banana leaf
Cd& chém phi 1& nudng 16 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
nuong xién que

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

Minimum of 4 persons (It nhdt 4 khach)

BBQ DIPPING SAUCES
XOT CHAM BBQ

Green chili sauce
X6t &t xanh

Sweet and sour fish sauce
Nuée mam chua ngot

Red chili sauce

Xot ot do

Lime with salt & pepper
Chanh véi muéi tiéu

Wasabi soy sauce
X6t nude tvong wasabi

DESSERT
TRANG MIENG

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

[OR
SEAFOOD
| OVERS

SALAD
GOl

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

Géi cd frich tuyén théng Phd Quéc véi dida ngo,
bdnh trédng va rau thom dia phuong

Pomelo salad with local shrimp
Géi budi véi t6m

Rocket salad

Xa lach rau rocket

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

Phé mai parmesan bdo, phé mai feta, hat éc chd va
cac loai hat khac, téo, gidm balsamic

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 tém 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 tenderloin steak
Than néi bo Uc nudng
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 &t dé

Lime with salt & pepper
Chanh véi mudi tiéu

Wasabi soy sauce
X6t nudce tuong wasabi

DESSERT
TRANG MIENG

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

SURF
TURFE




Classic BBO

SALAD
GOl

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

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

Pomelo salad with local shrimp
Géi budi véi t6m

Rocket salad

Xa lach rau rocket

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

Phé mai parmesan bdo, phé mai feta, hat éc
ché va céc loai hat khéc, tdo, gidm balsamic

Fresh local cobia fish sashimi
Cd bép sashimi mu fat

BBQ STATION
QUAY NUONG

Grilled Australian ribeye steak
Than ngoai bod Uc nudng

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

Grilled whole grouper in banana leaf
Cd& md nguyén con nudng 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,SO0,000 net/person (khdch)

Minimum of 4 persons (It nhét 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 tim va banh phéng tém fruyén théng

BBQ DIPPING SAUCES
XOT CHAM BBQ

Green chili sauce
X6t &t xanh

Sweet and sour fish sauce
Nubc mam chua ngot

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

Chanh véi mudi tiéu

Wasabi soy sauce
X6t nudce tuong wasabi

DESSERT
TRANG MIENG

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




Premium BBO)

SALAD
GOl

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

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

Pomelo salad with shrimp
Géi budi véi tém

Rocket salad

Xa lach rau rocket

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

Phé mai parmesan bao, phé mai feta, hat éc
ché va céc loai hat khéc, téo, gidm balsamic

Fresh local cobia fish sashimi
Cd bép sashimi mu fat

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

Grilled lobster with garlic and butter
16m hom nudng bo 16i

Grilled whole grouper in banana leaf
Cd& md nguyén con nudng I6 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 3,500,000 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
X8t nudce tvong wasabi

DESSERT
TRANG MIENG

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