The finest rooftop steckhouse on Phu Quoc island

serving succulent cuts & retail priced wines in a
laid-back rooftop setting

Nha hang tang thvong duy nhét fai Phu Quéc danh
& ~  cho tin dé bittét cao cdp va rrou vang gid-bdn-é

WHY NOI
TONIGHT"

JA CHON CHO RUA i for -

Open daily from 4:30PM to 11PM
Mé& clra héng ngdy tir 16:30 dén 23:00

A FOOD ESCAPE BY PULLMAN PHU QUOC
THE

[RAVINGS

MAGAZINE




Welcome to the new issue of our CRAVINGS
magazine “At Salt ‘n’ Pepper restaurant, we
promise you a premiurm dining experience that
marries affordable spending”, With this issue
featuring the most favorite dishes, we inspire
and empower everyone to discover, create and
devour the best intheir meals with us.

Chao mng ban da dén vdi tap chi CRAVINGS
s& mdi nhat. “Tai nhd hdng Salt 'n' Pepper,
chdng té&i cam ket trai nghiém dm thuc cao
cdp vdi chi phi phai chang”. Véi an pham nay,
hy vong ban s& tim thay ngudn cam hing dé
kham pha, séng tao va nap nang lugng trang
tlmg bla &n vdi ching téi.

FAVORITE GLUTEN-FREE VECAMN DAIRY PORE NUTS SEAFOOD sSPICY
YEU THICH  KHONG CHLA FAON CHE PHAM  THITHED  BALYHAT HAISAN cay
TINH BOT M CHAY T 518

All prices are quoted in Vietnam Dong 1,000 unit) and inclusive of service chamge and prevailing taxes
TEL oo gia Sude niém vet Bang Eldng Vet Narm iddn o 1000 widd bao gam phi phuc va i thud hign hdnh.




Save up to

207%

on your meals,

immediately
Tiét kiém dén 50% khi dung biia,
ngay bay gio

Experience MORE flavors accross 20 countries,
1000 hotels and over 1400 restaurants with a

priviledged Accor Plus card. Please contact our
team members for details!

Trdi nghiém NHIEU HON tai 20 quéc gia, 1000
khdach san va hdn 1400 nha hang vdi chiéc thé

ddc quyén Accor Plus. /Ui 16ng lién hé chung téi
dé sd hiiu ngay!

AACCOR«PLUS

Our participating outlets / Cdc nha hang va qudy bar dp dung cua ching téi
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Ground Floor AL The FPool Outdoor Rooftop Beachside
Tdng trét Tai HG Boi MNgodi Trdi Tdng thucng Canh kGi bién



CRISPILICIGUS fla
GA RANG MUGI X

Local Boneless Free-range Chicken, ©
Chef Thai's Special Seasoning '
Ga Rdy Rut Xudng, Gia VWi Bdc Bigt
Cug Chef Thal

< 230 b
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VEGGIE FUSION &
RAU CU KETHOP * i

Guacamaole, Chickpea Hummus, Flat Breads. Vegesble Sticks 7 .
S0t Qud Bd Xay, 5ot By Ca & Me Naghien, Banh Mi Det, Rou Cu [ i 'H.’ .
290 < LA

DVENTURE OF *
A SALMON ©
HOI PHIEU LUU Ky ‘&
on, Phu Quoc Black Pepper,
Calamansi Fish Sauce
a Uy, Tew Ben Pha Quac Xay,
S4t Mam Tac

S10




Phu Quoc Sim Sauce
Térm Tuigi, Ba Xanh,
S6r Trai Sim Bhi Quoc

C.L.
Fresh Shrimps, Avacads, O __(; {/ _/f;

Chicken Breast. Strawberries, Chia Seeds,
Orange, Vegetables, Lemnon Dressing.
Ule G& Nudng, Déu Ty, Hat Chia,
Carr My, Rau Xanh, 56t Ddu Chanh

Tuber Jar Of Cocenut, Local Herbs,
Peanuts, Tofu Skin, Shrimp Crackers,
Sweet & Sour Fisk Sauce

Cur Hu D, Sde Logi Rau Tham,

L0 FRONG, TEu MU Ky Banh Bhong Tom
Muide Marm Chua Ngot L

King Prawns, Green Skin Pomels,
Shrimp Crackers, Peanuts

Tém 56, B Da Xanh,

Bdnh Phang T, Bdu Phing

Cucdmbers, Tomatoes, Capsicum, Onion,
Olives. Feta Cheese, Lavash Bread

‘Dua Leo, C& Chue. dt Chudng. Honh Taw
- Oliu, Phi Mol Feta, Banh Mi Lavash
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@ GREEN SOUP
T sUP XANH

:3:: Minced Phu Quoc Shrimps,
Mustard Leaves, Ginger

Cai Be Xanh, Tém Phu Quéc, Ging

=4 = 260
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CREAMY TREAT %
FROM DA LAT = -
 MON QUA TUDALAT @ SUP/CGnh
~ Da Lat's Yukon Potatoes, Cream,
I Crispy Smoked Bacon, Croutons

' agi Toy Viang £a Lat, Kermn S,
B Rai Hun Khai Gidn, Banh wi

NORI SOUP &

g

CANH RONG BIEN 'Y
Seaweed, Silken Tofu, Chives, ‘2
Straw Mushrooms, Sesame Oil &)
Rong Bien, £§u HU Non, l‘

He La, Mam Rdam, Dau Mé {

220 |
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* PEARL ISLAND'S COBIA SOUP

n

= CANH CHUA CA BOP
g" Phu Quoc Cobia, Pineapple, Tomatoes, Okra, Bean Sprouts,
Tamaring, Herbs, Fried Garlic / Co Bap Phu Quoc, D,

Ca Chug, £8u Bap, Gia, Me Chua, Bau Tham, Tai Phi

w ZENA'S SECRET

U Bf QUYET CUA ZENA

210

= Pang 5 Alpdains mochser S Tenag K e AT T Aoy



As an off-coast destination in Southeast Asia,
Phu Quoc is best known for its idyllic white
beaches, turquoise blue waters, luxury resorts
and of course, ifs seafood.

La mot diermn dén bién dao & Bang Nam A,
Phu Qudc ndi tigng vdi nhiing bai cat trang
tinh, lan nudec treng xanh nhu ngoe, nhing
khu nghi dudng sang trong béc nhat va tat
nhién la ca hdi san da dang.

It daesm gl grvelr fresher dhan Sy P IL.'um-
affers the finest seaford, prepared with bespoke
Havars @ per the Vietramese Enme-fiom,

iy r_}.-..i e din S ety i
e chit fem tive
anfhcha Seien Vvl sor s m

R\

S ' see Row your cam o wrosg
willy fhis plasrer, It rocks ™

v da m pen cfepn edan todn
v g el B 1 cane Bon'

‘'hai san

= X =3 Phu Quoc Jumkbso Frawns, Garlic

‘:* SHELL-NOT RESIST Butter, Mini Potatoes, Asparagus
W AU NUGNG Tém Su Ldn Phu Quée, SOt B
Phu QuOE Oysters, Special Scallion O, Tél, khoal Ty Bi, Mang Tay

Poanuts, Fred Garlic
Hau Phu Qudc, 4t Ma Hanh Bidc Biét,
o Bau Phdng, Tl Phi

230

TASTE OF PHU QUOC
MY VI DAO NGOC

Fried Rice With Fresh Prawns, Mussels, Squid, Sambal Belacan,
Bean Sprouts, Asparajus, Fried Garlic

Cam Chign Tém S4, Verm, Mue Ld, S8t Ot Sambal, Gid £4,
Meing Tay, Tai Phi



* TWICE AS DIVINE

“ BANH KEP HAI TANG
['] Wagyu Beef Patties, Bacon, Cheddar Cheese, Lettuce, Tomato,
1 (1) onion, Thotsand Island Sauce, Fries
Thit Ba Ue, Thit Heo Xdng Khoi, Phé Mai Cheddar, X& Lach,
Ca Chua, Hanh Tay, Sot Thousand Islond, Khoai Tay Chién

570

izt TERIYAKI SALMON
CA HOI SOT TERIYAKI

Norwegian Salmon Fillet, Smokey Terivaki Sauce, Asparagus,
Steamed Rice
Cag Hai Na Uy 5ot Terivaki, Mdang Tay, Cam Trang

590

2

& MURGH MAKHANI

@ GA HAM BO KIEU AN

(©) Chicken, Yogurt, Butter, Tomato, Plain Paratha, Raita Salad
Gd, S0a Chuc, Ba, €& Chua, Binh My Det
Dua Leo Trdn Sda Chua v Rau Bac Haé

420

* CULTURE SHANK

' AM THUC GIAO THOA
Australian Lamib Fore Shank, Spaghetti, Golden Apple Curry.
B Cuiu U, My ¥ 52, 55t C& Bi Tao
570



GOCHUJANG BUZZ =

CON SOGT GOCHUJANG ©

Boneless Chicken Thigh, Cochujang Sauce, 5E"5-EII'I"IE. “
Spring Cnion, Steamed Rice, Bok Choy
Bl Ca Rut Xudng, Sat Ot Han Qudc, Mé Bang, Hanh La,
Cam Trang, Cai Thia

370 =

@ LITTLE INDIA
¥ TIEU AN DO
' Curry, Vegetables, Ginger, Paprika,
Garam Masala, Stearmed Rice
Cd Ri, Rau CU, Ging, Ot Bt
Gila Vi Masala, Cdrm Trang

280

* THE TENTACLE
1 RAU BACH TUOC AP CHAO

13 Octopus, Creamy Potato Pures,
71 Chukka Wakame, Butter Miso Sauce
;?r. Bach Tude, Khoai Tay Nghién,
"~ Rong Bien Tran M&, 56t B Misa Trang

690

Y

PLEASED TO MEAT YOU
KHAY THIT XIEN CAC LOAI

Park, Chicken, Beef Toulouse Sausage, Fries, Garden Salad | i

Optional Sauce: [l Green Chili sait IBEQ M Yellow Mustard

Heo, Gd, Bd, Xuc Xich Tudi, Khool Tay Chign, Xd Lach Tron
sot Tu Chon: WM Musi Ot xanh Wl E8g B MO Tt Vong

1,390




Bun Cha (mrovomiced as o ffosd) has s -
origin in the bustling, narrow alleys of Hano
the capital of Vietnam. Typically, it consists of

pork patties, and pork belly skewer gnlled over ~ \,:
o - e . -

charcoal, eaten together with nice vermicelli and -

custom-made fish sauce [,

R

B -

Biin Cha b tygwan e nhime con ngd iy elial hep
wheeng nhdp nhip cua Ha Noi— tha da Viér Nam.
Dheige theakig, ol phan) dit 58 bav gam cha xay)
v S e R e o £ G dhan Fari.l.lll.:_ P ST Iy
hins eid v nteie mam pha,

Australia Beef Flank Steak, Capsicum, Onion,
Steamed Rice
Ludm 5o Ue, JT Chudmg, Hanh Tay, Com Trdng

Tofu, Mushrooms, Fermented Soybeans,
Steamed Rice
Terwd M foho T8 vai Mdm, Tlang Mot Cor Trang

Poris, Rice Verricelli, Fresh Herbs Sweet & Sour Fish Sauce
Thit Heo, Bun Tudl, Rou Tham, Nudc Mam Chuag Ngot

am thuc Viét
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PHU QUOC SEAFOOD
HAI SAN PHU QUOC

BURRATA & ARTICHOF
BURRATA & HOA ATISO

& HAM & MUSHROOM
- THIT NGUGI & NAM

UNAGI KABAYAKI
LUON SOT KABAYAKI

D

Ham

Mushrooms

goc pizza &

W



@ FROM THE LAND OF KIMCHI

© MY LANH CAY HAN QUOC ----—-*-= s
Soryeon Moodle, Cucurmbers, Kimchi -
Egq, Cechujang Sauce
M Sai Hén Quéc, Dua Lea, Kin Chi,
Tridng, S&t Ot Gochufong

220

-

MUSSELS CHOW MEIN
MY XAO VEM OT

Egg Moodle, Mussels, Mushrooms, Capsicum,
Spicy Oyster Sauce
Mi Tridng, Vem, Nam, Ot Chudng, Dau Hao Cay

330

BHR®

PESTO-PENNE
MY ONG SOT LA HUNG TAY

Basll, Garlle, Pine Nuts, Almond Flake
La Hung Ty, Tal, Hat Thang, Hat Hanh hhdan Nudng

e

G

Sot Bo Miso Trang

450



GRANDMA'S BOLOGNESE ir 7
MY ¥ CUA BA “ M /
Spaghetti, Minced Beef, Tamata Sauce —
My ¥ S, B0 B, 56t G Chug |
thuc don
cho bé

ALADDIN'’S WISH &

i BIEU UCOC CUA ALADDIN
e, Aladdin's Mother Scup Made From Lentil,
™ Carrot, Onion. Parmesan, Corlander
Sdp D Lang, Ca Rot, Hanh Tay,
Phi Mai Parmesan, Ngo Ri

210

* CGARFIELD'S

= MAC & CHEESE
NUI&UT LO PHO MAI
Maccherani Mokzarella, Parmesan,
Chadldar, Cream

Mol Ong, Bo Looi Pha Mai Kem Sua

220
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@ I'M SO EGG-C“ED ﬂ*”ﬁm 1 ; ggsf KHOAI TAY CHIEN 140
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) (% ~esse _
/ - MANG TAY XAO TOJ :
r On %ﬂﬂm WITH MINCED PORK 140
an Ké e

STEAMED RICE / COM TRANG 6o



* MAE BONG'S RECIPE
- = CONG THUC CUA ME BONG
= Sticky Rice, Mangc, Coconut 'Sauce
; 5 L Peanuts / Xai Nép Cai Hoa Vang, Xodl,
L Muide Cat Dda, Bgu Phang
g < 190

BING CHILLING @
KEM TUY CHON 'Y

Two Scaops OF leé-<crearm
Hal Vién Kern Vi Tay Chon

* PEACH TREAT
' MAT NGOT HUONG PAO

- Peach Tarte Tatin, Phu Quoc Red Peppercorn,
Horey, Puff Pastry, Vanilla lce-Cream
Bdnh Tarte 40, Tiéuw Do Bhy Qude, Mdt Ong,
£e Banh Ngan Ldp, Kern Vani

210

65% COCOA *
65% CA CAO %

COCOA STORY _
CAU CHUYEN CUA CA CAO

¥ietnam 15 one of the few Asian
countrics on the list as the world's
best-tasting cocon producers

Vigt Nam [ mit trang so it quoe

mia ehdn A lpt vop danh sach san
—t vt oo ca mEon aids (he g,
B i, O i W o W

NW}WV"

TROPICAL PLATTER @
HUONG VI NHIET BQI'2

Four Seasonal Fruits
Bon Logi Trai Cay Theo Mua

140 b=}




