


FOOD
IVIENU

MON AN

MUSTTRY
MON NEN THU

SALADS
Cle]

SRILLED SEAFOOD & MEAT
HAI SAN & THIT NUONS

FRIED SPECIALTIES
MION CHIEN 6ION

RICE & CONGEE
COM & CHAO

DRINKS ENU
THUC UONS

Healthy Pork
T6t cho suc khoé @ Heo

If you have any food allergies, please inform our staff.
Néu Quy khach c6 bat ky di ing thuc pham nao, xin vui long théng bao
cho nhan vién cla chung toi.

;%% Crustaceans % Molluscs
Giadp xac Than mém
Eggs F Milk

Tring Sita

2=\ Fish Nuts

Y Ca Céc loai hat
Peanuts @ Celery
Pau phéng Can tay

@ Soybeans <z | Sesame seeds
Pau nanh 2<% ) Hat me

% Cereals containing gluten Mustard

BY ) Tinhbot Mu tat

Sulphur dioxide and sulphites @ Lupin
Luu huynh dioxit va sulfites Bau lupin

All prices are inclusive of a 5% service charge and applicable VAT
Gia da gom 5% phi dich vu va thué VAT hién hanh



SRILLED SEAFOOD PLATTER SRILLED MEAT PLATTER
DIA HAI SAN NUONG& DIA THIT NUON&

v 792,000 o 792,000

Qysters with scallion oil, tiger prawns with Hau nudng M3 hanh, tdm su nudng Herb-grilled pork, betel leaf beef, five-spice Thit heo nudng vi thao méc, bo nudng vi
fish sauce, squid with Vietnamese sate sauce, mam nhi, muc nudng sa-té&, ca bién grilled pork ribs, lemongrass grilled chicken, 14 16t, sudn heo nudng Ngu vi, ga Nudng s3,
Phu Quoc sea fish, grilled vegetables Phu Quéc nudng moi, rau ci nudng grilled sweet potato, grilled corn khoai lang nudng, bap nudng
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HERRINS SALAD
S0l CA TRICH

Herring fish, herbs, grated coconut,
onion, mixed salad, sweet and sour
fish sauce, peanuts

o 249,000

Ca trich, rau mui, dua bao,
hanh tay, xa lach, nuéc mam
chua ngot, dau phéng

A dish rich in the flavors of the sea, is rolled with fresh
herbs and rice paper, then dipped in a creamy
peanut sauce. This rustic yet refined harmony
leaves a lasting impression on every guest Visiting
Phu Quoc.

Cudn cung rau séng va banh trang, cham kém
sGt dau phéng béo thdm, day la.mon an
mang dam hudng vi bién dao. Su hoa
quyén moc mac hhung tinh té nay

ludn dé lai du vi khé quén trong

long thuc khach méi khi ghé

tham Phu Quéc.




HERR'NG SALAD W|TH 249’000 . ;‘E\A'.s.pecial take on the traditional herring salad of Ph biu'_éc, this dish combines fresh

4= herring with a sweet and sour fish sauce crafted froma:unique local recipe. It offers a
FISH SAUCE DRESSING familiar yet intriguing taste while preserving the essence of local cuisine.

Mét phién ban dsc biét &y cadm hing ti mén goi ca trich truyén théng cua
Ngugdi dan lang chai, mén gdi ca trich Pha Quéc tam mam chua cay mang
dén huong vi quen ma la. Ca trich tugi két hgp cing nudc mam chua

cay dudc pha ché& theo céng thuc riéng tao nén trai nghiém mai

mé nhung van git tron tinh thér_) am thuc dia phugng.

Herring fish, herbs, onion, fish sauce, Ca trich, rau mui, hanh tay, nuéc mam,
peanuts, mixed salad, sesame seeds dau phdéng, rau tugi tron, hat me




VND 2491000 Inspired by the i;lanpl's
; coastal markets, this dish

combines fresh oysters

’ and fermented crab sauce,

balanced by green mango.

OYSTEI'i& CRAB SAUCE SALAD
&0l HAU TAI MAM BA KHIA

Bold, rustic, and deeply
Southern.

K Ggi nhd hudng vi man moi

clia chg lang chai, mén an
két hgp doc dao gilta hau
tusi va mam ba khia, hoa
V@i vi chua thanh cua xoai
non. Mé6c mac, dam da
va rat déi mién Nam.

e n= ot
. WSS
.-’ ®
i
Qyster, mini cra ) pickled 3 am ba khia, =t e Pl
am, xoai xanh, % R .
3= 2 7] - . e e s .-':"1_' = \._'- % 11
T, R R )

s, green
trdng ca hoi

ginger, mustag
mango, salmng




SESBANIA FLOWERS SALAD
60| BONS BIEN BIEN

wp 229,000

Bringing the charm of Phu Quoc's
wetland edges, this dish celebrates

edible flowers - light, crisp, and
delicately sweet — a floral tribute
to nature's bounty.

Hucdng sac mua nudc néi dudc tai hién
ngay tai ddo ngoc qua mén goi béng dién
dién va tém dat, mot su két hgp tinh té tén

vinh thién nhién day phong phu cua

mién Tay Nam Bb6.

ot ¥ e =,
. :

Sesbania flowers, bean sprouts, Bong dién dién, gia do, rau muj
mixed herbs, onion, shrimp crackers, hanh tay, banh phéng té
shrimp paste, freshwater shrimp tom g




WHITE SEAWEED SALAD
WITH SRILLED MUSHROOMS
60l RONS SUN VOI NAVI NUONE

@@=

White seaweed, Reishi mushrooms, carrot, ghion,
mixed herbs, cucumber, black sesame

v 182,000

Rong sun, n@m Linh Chi, ca rét,
hanh tay, rau mui, dua leo, me den

eaweed: salad with a
OUT-."Q from the sea, paired
ishi*mushrooms - a rare and
ingredient; -bringing the
8 flavors —of Phu—Quoc's
Gfestsand bountiful’seas:

Goi-rong sun man moi tu bién két hap
cung nam Lin_&_'Chi —loai nam quy hiém
c6 gia tri dac biét, mang dén hugng-vi
dagitrung cua ring vang bién bac
PhuQuédc.



HAM NINH CRAB SPRINS ROLLS
CHA 610 &HE HAM NINH

entinel crab, minced pork,
erbs, prawn paste, wood ear
dshrooms, shallots, carrot

v 249,00

Ghe Ham Ninh, thit heo xay,
rau mui, cha tém, ndm meo,
hanh tim, ca rét

Inspired by the peaceful fishing village
of Ham Ninh, where boats return each
morning with baskets of freshly caught
crab, this crab spring rolls captures the
essence of the sea and the rustic charm

of island life.

Lay cam hung tu lang chai Ham Ninh
thanh binh, noi mdi s8m mai ghe

thuyén lai tap nap mang vé nhiing mé

ghe tugi ngon, mén cha gid ghe la sy

két tinh gitta huong vi bién ca va nét

maoc mac ddi thudng. 17



From fishing boats returning

SRILLED ROE-FILLED SQUID vip 599,000 - e
t dawn, squid with roe

preserves its natural sweetness

MUC TRUNS PHU QUOC NUONS
and rfgh creamy roe, gently

unfolding over heat in a
breeze fille@ with the scent of

the sea.

TU nhing chuyén dghe trd vé luc
binh minh, muc trdndy gitt tron vi
ngot thanh va phan tringpéo bui lan

nhe trong hudng than néng gilla khéng
gian bién dém léng gié.

Muc trdng, dua chua,
8t, toi, sa, me

Roe-filled squid, pickled vegetables,
chili, garlic, lemongrass, sesame




From the crystal-clear waters embracing the pearl island,

GR”_LED TleER PRAWNS PHU QUOC VD 389,000 fresh tiger prawns are grilled with precious drops of fish

sauce crafted from anchovies and sea salt, aged for
FISH SAUCE years in wooden barrels. The firm sweetness of

‘ L the prawns harmonizes with the rich, savory
TOM SU NUONS MAM NHI PHU QUOC aroma of the sauce, captufing the pure

flavors of the ocean in every bite.

I Tulan nudctrongxanhon
ldy @do ngoc, tom su tudi dude

nudng cdhg nhiing giot nuUdc Mam tin'?w" W

tly chat loc tlifca com va mudi bién U tr

thung gé 1au nai Vi tém ngot chac hoa e
huong Nudc mam d
Khaivao trai nghiém a

Tiger prawns, fish sauce, pickled cabbage, Tém su, nudc mam, bap cai mudi ch

black sesame me g o ———




SRILLED SEMI-DRIED MACKEREL
CA THU MIOT NAN& NUON&

&)

ackerel, garlic, chili, pickled vegetables

o 499,00

Ca thu, toi, 8t, dua chua

After a single sun-drying under the
island light, mackerel becomes firm
and develops its distinctive .aroma,
echoing the slow rhythm of:fishing
villages along the coast of Phu Quoc.

ik Chiqua mét lugt nang dao, ca'thu trd

PO | nén san chac va day hudng thom dac
F, e trung nhu nhip séng chamirai cua
i ¥ LW nhiing lang chai ven biéh Pht Quéc.



SRILLED SQUID WITH SATE SAUCE
MUC NUONG SA TE

Squid, Vietnamese sate sauce,
bamboo shoot pickled

vno 449,000

Muc 13, sbt sa-té,
mang mudi chua

After early=morning fishing trips, fresh squid is brought back
by local fisHerfen afie grilled over glowing charcoal with
Vietnamesessate sauce, awakening its naturally sweet
flavor and signature firm, chewy texture. Each bite
delivers the essefee of.the remote island sea - rustic,

warm and full ofv:tallty —

Sau nhing chuyén ra khai sém tinh ma, muc
tugi dugc ngu dan nudng trén than hong
cung-sa-té cay nong, lam bat vi ngot va

doé dai gion dac trung. TUng miéng

muc mang tron hai thd hoang

sG, am ap va day suc séng

clla mién bién dao

Xa.

25



CHILI SALT SRILLED SEA FISH
CA BIEN NUONE& MIUOI OT

Golden pomfret, garlic, chili,
wild herbs, lettuce

v 499,000

Ca chim vang, tdi, §
rau rung, xa 13

Golden pomfret is grilled y : ;:r'\

until its skin turns lightly ¥

golden, blending with the heat of ;
garlic and chili to highlight a bold and
free-spirited character distinct to the
southern coastal region.

Gilta tiéng IUa than ti tach, I8p da ca =
vang nhe hoa cung vi mudi &t cay nong .. i
lam ndi bat su phdng khoang va dam da &

rat rieng clia mién bién phusng Nam:.



SRILLED OYSTERS WITH SCALLION OIL vip 249,000
HAU NUONE& MO HANH

Oysters, scallig shallots, peanuts Hau, hanh | phi, dau phong

L

Fresh, plump oysters carry
thé briny taste .of ‘the ‘sea,
grilled with fragrant scallion oil N
and roasted peanuts, ¢reating. a
rusticyet.captivating harmony.
- T

Hau tuci"béoingayamang theo-vi M N\
moi_cliasbién nudng cling. M hanhie.
them xanh va ‘dau phénglj.a'ng?__tao- I
nén sy hai hoawmoc mac NhuAg

day cudn.hut. e "‘“"'-Lg




BEEF IN BETEL LEAVES 449,000

Marinated beef grilled in wild betel
leaves releases a signature aroma,
perfectly paired with soft banh hoi
rice noodles and fresh herbs. This
comforting yet refined dish recalls
the warmth of traditional Southern
Vietnamese family meals.

TUng miéng bo darmvisgliyén trong
U mui thoém dac trung cua 1a Iét,
an kém banh hoi va rau séng-tudi
ngon tao nén trai nghiém am thuc
vUa gan gui vua tinh té, gai
nhé dén nhing bla
com quay quan
clla ngudi mién
qué Nam Bo.

Wagyu beef, betel leaves, sweet and Bo Wagyu, 1a I6t, nanh,
sour sauce, pork fat, five-spice powder mam chua ngot, M3 heo, ngl vi hugfig




CHILI SALT SRILLED PHU QUOC CHICKEN vip 289,000
SA RAY PHU QUOC NUON& MUOI OT

Chicken grilled over glowing charcoal absorbs the smoky aroma and
essence of the mountains and forests. Served with lightly salted, crunchy
lotus root, the dish embodies a perfect balance between the wild
character of the highlands and the delicate purity of the countryside.

Ga nudng trén bép than héng tham dugm huadng khaéiva du vi ndi ring.
Phu Quoc chic leaves, pickled Garay Phu g anh, cu sen An kém cu sen mudi gion thanh, mén an la su giao hoa gilia chat
lotus root, Vie coriander, onion mMuodi ¢ ram, hanh tay ring hoang sc va nét thanh dam cta déng qué.



SRILLED PORKRIBS b 289,000
SUON HEO BOC MO CHAI NUON&

"

Wl fat, rich and. flavorful,
Wi pickled bamboo
0ries of festive

7!- the rustic

G

Sudn heo boc ma ch ' da nudng than hoa,
&n kém mang muéi chua tao nén su can bang
tron ven vé huang vi. Mén an nhu su gsi nhé

day am ap vé blta cam ngay |é clua ngudi

dan vung rdy Phd Qudc thud xua.

Pork ribs, Sudn heo,
pickled bamboo shoots mang tre mudi chua




© N v, L LA

HERB-GRILLED PORK BELLY
BA CHIHEO NUONE& THAO MOC

L e s
-rr

_____ Herbal aromas slowly infuse each layer

. .

of pork belly grilled-over glowing embers,~ ===
creating a rich, warm, and fragrant taste that -
makes a seaside meal feel intimate and full of
lingering flavor.

== Hudng thao moc tham cham vao tung I8p ba chi nudng trén
__ than hong tao nén vi béo thdm am néng ddc trung dé bla dn
_~pén-bién tré nén gan gli va day du vi.

delly, thyme, honey, lemongrass, Thit heo, xa huang, mat ong,
namese mountain peppe, garlic, chili, cucumber sa, hat ddi, toi, ét, dua leo




SRILLED LEMONSRASS PORK SKEWERS vip 289,000
NEM LUI NUONS

A'thin layér of caul.fat slowly:melts and wraps around the richly seasoned
pork, keeping its eharacteristic tenderness and sweetness and connecting
warm and intimate moments around the dining table.

Pork, five-spice pg L8p M3 chai mong tan dan ém lay phan thit heo dam vi gitl lai d6 mém
honey, ground g ngot dac trung két ndi nhiing khoanh khac am ap va quay quan bén
herbs, lettuce ban an. 39



SEARED SEMI-DRIED SQUID
SREEN PEPPER

MUC 1NANS CHAY

TIEU XANH PHU QUOC

Semi-dried squid, onion, scallion,
red chili, green pepper, fish sauce

vip 382,000

Muc 1 nang, hanh tay, hanh

8t sting do, tiéu xanh, nudc M;

k

-u‘ il gl _‘-{ﬁ—-c_,
'
TN R 5? g
- T -.'.I\.I.-_-" >
e | Semi-dried -squid, naturally

sweet and chewy, is pan-seared with
green pepper to release a smoky, mildly
spiey.aroma, resulting in the rich, distinctive
taste of coastal cuisine.
e e—

“IBusi hang tu nhién cua Phu Quéc, muc mot
_nangdudc hong khé viia du dé gil tron vi ngot

tf nhién va doé dai san sat. Khi ap chao cung
tieu xanh, muc day mui tham nong, tao nén
hueng vibieén dao dam da kho cudng.

2 - "_'"'l;"_ S— -
=

——
— = F
e : o
'-_: S
—
e

e

——
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WOK-TOSSED PRAWNS WITH SARLIC v 349,00
TOM XOC TOI

3 4 F ‘ : e~
Juicy sea prawns tossed with garlic andlocalRerbs mirror the vibrant tasiggfe==
Phu Quoc’s fishing culture — fragkant, %eswd‘deeply satisfying S

i~

i S

Toérm dao tusdi ngon xoc toi them ind, an @w ;
V@i rau thdm dan d&, mén an don s ma S8 __-'!'
gdi tron su méc mac va néng hau cua

n, mixed salad Toém sG, xa lach ngusi dan mién bién. 43




CRISPY FRIED SEMI-DRIED CATFISH wo 249,000
CA DUA MOT NANS CHIEN SION

Semi-dried catfish is
simply fried by coastal

locals to preserve its

natural sweetness. The

) crispy skin and tender,
chewy flesh create

memorable, authentic

\ ; taste that reflects the

humble yet rich lifestyle
\ of
£
1
i

a

Vietnam's  seaside
communities.

Ca dua sau khi phai nang

) dude chién gidn theo
cach ché bién gian di

‘\ clla ngudi dan mién

h bién, giti tron vi ngot tu

i nhién cla ca. Lép da

‘ gion rum, thit mém dai

i mang dén hudng vi dam

da khoé quén, tai hién cudc

| séng ven bién méc mac

'1 nhung day tinh tuy.

J ; o -
y ;13/ ;___,,-" -~
s 1
| g
-

-

Catfish, pickleg

45



CRISPY SALTED CHICKEN WINES vip 289,000 Salt-roasted chicken wings

| i 1 are golden and fragrant,
CANH GA RANG MUO| with tender, naturally sweet

meat complemented . by
: lightly spiced salt. Each bite
1 delivers a crispy exterior and
icy interior, creating an
=iirresistible local flavor.

'Canh ga rang rnuc")'i vét;g gion,
A% thom lung ting thg thit chac ngot
hoa cung I8p mudi rang man nan rn ST e
Stcay nhe. Can mot mie nh Ly R [
nrum bén ng

Chicken wings, pork floss, lime Canh ga, cha béng, la chanh,
leaves, onion, capsicum, salt and hanh tay, 8t chuéng, sét
chili sauce mudi 8t




CHAR SIU BEEF & LOTUS SEED FRIED RICE v 289,000
COM CHIEN BO XA XIU HAT SEN

Cam, hat sen, bap bo, tép ma,
dua leo, ca chua bi, dé chua

Rice, lotus seed, beef shank, pork rinds,
cucumber, cherry tomato, pickled

- fragrance of lotus seeds in every grain of rice. A delicate

Inspired by traditional flavors, this dish harmoniously
blends the richness of char siu beef with the gentle

tribute to the comforting meals of the past,
thoughtfully reimagined for the modern table.

Lay cam hing ti huong vi truyén théng, mon an
|a su hoa quyén day tinh té gitia vi dam da cua
thit xa xiu va hudng sen thanh nhe trong-
tUng hat codm. M6t su gsi nhd diu dang —
dén nhing bla com xua dudc tai
hién tron ven trén ban an hién dai.



SEAFOOD CONGEE VD 349,0 From the first catch at the early morning market, still carrjl/ing the essence ‘of

| | moonlit seas, this seafood congee with mustard greens offers'a delicate, refined. y
CHAO HA' SAN simplicity. The dish captures the gentle, pure, and profound spirjt of the island. ;
Tinh{ng' mé hai san dau tién clia phién chg sém con phang phathudng 1y b

vi bién dém, chdo hai san v8i cdi xanh mang trong minh susthanh - & i_’ ~ T

dam tinh t&. Mén an nhu goéi tron hai thd'bién ddo ="nhe nhang, % = &4

thuan khiét va sau lang. ]

. f_\-_"'.
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oyster, prawn, squid, clam, Ca bdp, hau, tdm, muc, ] . t o3 Q
Ustard greens ngao, cai xanh L. - | 51
% o
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DRINKS

IVIENU

THUC UONGS

CLASSIC COFFEE
CA PHE TRUYEN THONG

ESPRESSO
AMERICANO
CAPPUCCINO

LATTE
MOCHA

wp 60,000
wp 60,000
wo 80,000
wo 80,000

vip 80,000



VIETNAMESE COFFEE
CA PHE VIET NAM

BLACK COFFEE v 60,000
CA PHE BEN

VIETNAMESE MILK COFFEE wp 70,000
=TNAMESE
CA PHE SUA

COCONUT COFFEE b 120,000
CA PHE DUA
Vietnamese coffee, condensed milk, fresh milk, coconut cream, dried coconut
Ca phé Viét Nam, stfa dac, sfa tugi, nudc cot dua, dira khd




TEA
TRA

JASMINE SREEN TEA -
TRA XANH HUONES HOA NHAI

CHAMONMIILE TEA
TRA HOA cUC

PEPPERMINT TEA
TRA BAC HA

ENSLISH BREAKFAST TEA
TRA ANH QUOC

EARL GREY TEA
TRA BA TUOC

v 20,000

wp 20,000

vip 20,000

wo 20,000

vo 20,000

VINERAL WATER
NUOC KHOANGS

LAVIE STILL WATER (450ML)
NUOC KHOANS KHONG SA LAVIE

LAVIE SPARKLING WATER (450MIL)
NUOC KHOANE CO SA LAVIE

EVIAN STILL WATER (750ML)
NUOC KHOANS KHONS SA EVIAN

PERRIER SPARKLINSG WATER (330MVIL)
NUOC KHOANE CO ©A PERRIER

wp 70,000

wp 70,000

o 180,000

vip 20,000



SOFT DRINK
NUOC NSOT

COKE

COKE LIGHT
SPRITE
FANTA

SODA WATER
TONIC WATER
SINSER ALE

RED BULL

vwp 75,000
vnp 75,000
wnp 75,000
wnp 75,000
wnp 75,000
wnp 75,000
wnp 75,000

v 75,000

FRESH JUICE
NUOC TRAI CAY TUOI

WATERNMELON JUICE
NUOC EP DUA HAU

ORANGE JUICE
NUOC EP CAM

WHOLE COCONUT
DUA NSUYEN TRAI

PASSION FRUIT JUICE
NUOC EP CHANH DAY

PINEAPPLE JUICE
NUOC EP THOM

LIME JUICE
NUOC EP CHANH

MANG&O JUICE
NUOC EP XOAI

o 20,000

o 20,000

wno 20,000

o 20,000

o 20,000

o 20,000

o 20,000



SMOOTHIES
SINH TO

MANSO LASSI

Mango, fresh milk, yoghurt, vanilla syrup
Xoai tugi, stfa tuai, stta chua, sird vani

BANANA SMOOTHIE

Banana, vanilla syrup, yoghurt, fresh milk, cereal
Chudi, sird vani, stfa chua, stfa tuci, ng céc

BANANA CHOCO

Banana, cacao powder, condensed milk, fresh milk, yoghurt
Chudi, bét cacao, stia dac, sita tuadi, stia chua

SUNNY TWIST

Mango, passion fruit juice, orange juice, honey
Xoai tudi, nudc chanh day, nudc cam, mat ong

STRAWBERRY SMOOTHIE

Strawberry, fresh milk, condensed milk, strawberry ice cream
Dau, sla tuai, sta dac, kem dau

v 180,000

v 180,000

v 180,000

v 180,000

v 180,000




ICED BLENDED JUICE
NUOC TRAI CAY DA XAY

WATERMELON ICED BLENDED JUICE
NUOC DUA HAU BA XAY

ORANGSE ICED BLENDED JUICE
NUOC CAM BA XAY

PASSION FRUIT ICED BLENDED JUICE
NUOC CHANH DAY BA XAY

LIME ICED BLENDED JUICE
NUOC CHANH BA XAY

MANESO ICED BLENDED JUICE
NUOC XOAI BA XAY

v 20,000

wp 20,000

vip 20,000

wo 20,000

vo 20,000

IVIOCKTAIL

STORMY

Mix berry, lavender syrup, passion fruit juice, Tonic
Cac loai qua mong, sird hoa oai huosng, nudc chanh day, Tonic

MAN&SO MULE

Mango juice, mango chunks, peach syrup, lime juice, Ginger Ale
Nudc xoai, xoai vién, sird dao, nudc chanh, Ginger Ale

SUNFIZZ

Passion fruit juice, grenadine syrup, mint leaves, Tonic
Nudc chanh day, sird luu, |a hung Ui, Tonic

VIREIN MOJITO

Mint leaves, lime juice, lime wedge, sugar syrup, Soda
La hung IUi, nudc chanh, chanh mui cau, nudc dudng, Soda

BLUE OCEAN

Blue curacao syrup, peach syrup, lime juice, Soda
Sird blue curacao, sird dao, nudc chanh, Soda

wp 200,000

wp 200,000

wp 200,000

wp 200,000

wp 200,000



CRAFT BEER
BIA THU CONE

SUN KRAFTBEER -
HON THOM PARADISE WHEAT

SUN KRAFTBEER -
KISS BRIDSE HELLES LAGER

SUN KRAFTBEER -
SUNSET TOWN DRY HOP PALE ALE

SUN KRAFTBEER -
VUI-FEST BAZAAR DARK LAGER

BEER
BIA

SAISON / TISER / HEINEKEN
CORONA

JAMES BOAE’'S PREMIUM LASER

330IL

wp 75,000

wp 75,000

wp 75,000

wp 75,000

500MIL

vip 100,000

vnp 100,000

vip 100,000

vip 100,000

vo 20,000

CAN/LON

v 130,000

BOTTLE/CHAI

wp 200,000

BOTTLE/CHAI




CLASSIC COCKTAIL 15250,000

SISNATURE COCKTAIL

BRUNETTES vip 260,000

Gin, Creme de Cassis, lime juice, sugar syrup, Soda ] L L

Rudu gin, rudu mui Creme de Cassis, nudc chanh, nudc dudng, Soda a e
i'i.- 'j.

SUNSHINES vip 260,000 C g

Vodka, Triple Sec, yoghurt, lime juice, orange juice, pandan syrup
Rudu vodka, rugu mui Triple Sec, stfa chua, nudc chanh, nudc cam, sird |a dda

MANSO COLADA vnp 260,000

Rum, Malibu, mango, pineapple juice, coconut cream
RUGu rum, rugu rum diia Malibu, xoai, nudc them, nudc cot dua

PHU QUOC MOJITO vnp 260,000

Rum, lime juice, lemongrass, fresh chilli, sugar syrup, Ginger Ale
Rugu rum, nudc chanh, xa, ét tuai, nudc dusng, Ginger Ale

BLUE FIZZ vnp 260,000

Gin, blue curacao syrup, peach syrup, lime juice, Soda
Rudu Gin, sird blue curacao, siré dao, nudc chanh, Soda




SISNATURE COCKTAIL

EMERALD SPLASH vnp 260,000

Tequila, Midori, cucumber syrup, Triple Sec, lime juice
Rudu Tequila, rugdu mui Midori, sird dua leo, rudu mui Triple Sec, nudc chanh

BURNINS PASSION vnp 260,000

Bourbon whiskey, passion juice, elderflower syrup, lime juice, red wine
Rugu Bourbon, nudc chanh day, sirdé hoa cadm chay, nudc chanh, rugu vang doé

PASSION CAIPIRINHA vnp 260,000

Cachacga rum, lime juice, passion juice, brown sugar
Rugu rum Cachaga, nudc chanh, nudc chanh day, dudng nau

MANSO MOJITO vnp 260,000

Rum, lime juice, mango juice, mint leaves, brown sugar, Soda
Rugu rum, nudc chanh, nudc xoai, lda hung IUi, dudng nau, Soda

PASSION MOJITO vnp 260,000

Rum, passion juice, lime juice, mint leaves, brown sugar, Soda
Rugu rum, nudc chanh day, nudc chanh, 14 hdng Iui, dudng nau, Soda




SPIRIT
RUOU MIANH

SIN

BEEFEATER
BOMBAY SAPPHIRE
TANQUERAY

ROKU

SONG CAl

TEQUILA

JOSE CUERVO &€0LD

VODKA

SMIRNOFF RED
ABSOLUT
SREY SOOSE
BELVEDERE

wp 210,000

S6LASS/LY

wp 210,000

SLASS/LY

wp 210,000

SLASS/LY




SPIRIT
RUOU MANH

RUWVI

BACARDI SUPERIOR
BACARDI &0OLD

CAPTAIN MOREAN DARK
SAMPAN CLASSIC
SAMPAN OVERPROOF

BLENDED SCOTCH WHISKEY

JOHNNIE WALKER RED LABEL
JOHNNIE WALKER BLACK LABEL
CHIVAS REGAL 12

IRISH

JOHN JAMESON

TENNESSEE

JACK DANIEL'S

BOURBON

JIVI BEAM WHITE

v 210,000

6LASS/LY

v 210,000

SLASS/LY

v 210,000

SLASS/LY

v 210,000

6LASS/LY

v 210,000

6LASS/LY

LIQUEUR
RUOU MUI

MALIBU

BAILEYS
JASERNVIEISTER
APEROL

CAMPARI

MARTINI ROSSO
MARTINI BIANCO
MARTINI EXTRA DRY

SOJU
RUOU SOJU

SOJU ORIGINAL

wp 210,000

SHOT

wp 210,000

BOTTLE/CHAI






