LOCATED UNDER THE NIGHT SKY, SEA STARS IS THE RESORT’S AL FRESCO VIETNAMESE SEAFOOD GRILL WITH A TOUCH OF
MEKONG DELTA. THE INTERACTIVE MEAL BEGINS WHEN YOU TAKE YOUR PICK OF THE CATCHES OF THE DAY — THE CHEF
THEN PREPARES IT TO YOUR SPECIFICATION AT THE OPEN KITCHEN.

A HOT POT OF YOUR CHOICE IS IDEAL FOR GROUP OF FRIENDS AND FAMILIES. THE LAST COURSE IS EQUALLY HANDS-ON
AND IMPRESSIVE, IN WHICH THE DESSERT CHEF COMBINES INGREDIENTS TO PRODUCE A COLORFUL MASTERPIECE THAT
LITERALLY SPARKS AND BLAZES.

OPEN DAILY FROM 5PM - 9PM.

GROUND FLOOR, PULLMAN PHU QUOC BEACH RESORT

Group 6, Ban Quy Hamlet, Duong Bao Area, Duong To Commune, Phu Quoc Island, Vietnam
Telephone: +84 (0) 297 267 9999

Email: ha248@accor.com

Website: pullmanphuquoc.com

HOTPOT & GRILL
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VIETNAMESE SEA GRILL




BARBECUED WITH SCALLION OIL & PEANUT ® PEARL ISLAND’S SYMPHONY @ 220

Sea Urchin & Sous Vide Egg 140 Tiger Prawns, Dried Shrimp, Sweet Corn, Spring Onion, Sesame Rice Cracker
Fin De Claire Oyster 240
Phu Quoc Scallops 220 THE OCEANIC LOTUS SALAD @ ®©) 280

Lotus Shoot, Tiger Prawns, Cuttlefish, Peanut, Cracker
BARBECUED WITH LAKSA LEAVES & LIME CHILI SAUCE @

Phu Quoc Jumbo Cuttlefish 420 AN EXQUISITE SEA BOUNTY @ 320

Phu Quoc Wild Tiger Prawn 450 Seafood Noodle with Tiger Prawns, Cuttlefish, Mussel, Scallop, Vegetables,

Phu Quoc Slipper Lobster 450 Mild Spicy Oyster Sauce

WITH A TWIST OF TASTE @

Green Mussels Garlic Butter 180

Black River Snails Steamed In Coconut Juice 240

Giant Clams Garlic Butter 290
PEACH TREAT ) 210
Peach Tarte Tatin, Phu Quoc Red Peppercorn, Honey, Puff Pastry, Vanilla Ice-Cream
65% COCOA ® 210

Dark Chocolate, Almond, Marshmallows, Red Berries
HOT POT FLAVOR OF YOUR CHOICE

. R CHEF TRI’S MASCARPONE 210
= Spicy & Sour Phu Quoc Seafood @ » Spicy Kim Chi ¥ Mascarpone Cheese, Raspberry, Robusta Coffee, Cocoa Powder
» Mild Spicy Fermented Fish © » Phu Quoc ‘Tram’ Mushroom &)
MAE BONG'S RECIPE ~ ® 190

Sticky Rice, Mango, Coconut Sauce, Peanuts
*Served with Mixed Green, Mushrooms, Noodle, Tofu, Dipping Sauce

UPTO UPTO
TROPICAL PLATTER (¥ 140
2PAX 4PAX Four Seasonal Fruits

SEAFOOD PLATTER @ 380 650 NS @ETITNE e
Prawns, Octopus, Scallops, Fish Of The Day, Fish Ball, Shrimp Ball, Fish Cake Two Scoops OF Icergm

MIXED PLATTER @ ® 650
Prawns, Octopus, Scallops, Fish Of The Day, Fish Ball, Shrimp Ball, Fish Cake,
Beef, Chicken, Pork, Beef Ball

MEAT PLATTER © 380 650

Beef, Chicken, Pork, Beef Ball I'm So Egg-cited (¥ 90 Grandma'’s Bolognese 220
Fried Rice, Egg Spaghetti, Minced Beef, Tomato Sauce

VEGAN PLATTER () 280 450

Tofu Skin, Tofu, Mixed Mushrooms Garfield’s Mac & Cheese 180 Alladdin’s Wish ) 210
Maccheroni, Mozzarella, Lentil Soup, Carrot, Onion,
Parmesan, Cheddar, Cream Parmesan, Coriander

.I;icf):dle gg Is\tzll(lc:;g Delta Vegetables : (8)8 ® @

Chicken 80 Octopus 100 VEGETERIAN  NUTS DAY  SEAFOOD PORK  GLUTEN - FREE
Tofu Skin 80 White Prawns 120
Beef Ball | Fish Ball 80 US Beef Slice 210

Shrimp Ball | Fish Cake 80 Cuttlefish 260 All prices are quoted in Vietnam Dong (1,000 unit) and inclusive of service charge and prevailing taxes.



