PULLMAN PHU QUOC BEACH RESORT

GROUP 6, BAN QUY HAMLET, DUONG BAO AREA, DUONG TO COMMUNE
PHU QUOC ISLAND, VIETNAM

TELEPHOMNE: +84 (0) 297 267 9999 or +84 (0) 91 665 0248

EMAIL: HA248@ACCOR.COM

LATITUDE: 10.1202632 - LONGITUDE: 103.982399
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Located in The Lobby, The Lighthouse Bar is a socializing place
for global nomads on Long Beach. This is where guests can
connect and unwind over our signature drinks and

finger-licking bar bites.

Our lightkeepers are open-minded and eager to share what
they've experienced. Time passed, a lot to narrate.

Curious to explore yet?

Open daily from 9AM to Midnight.

Ném & sanh chinh khu nghi duéng Pullman Phi Quéc, Quéay Bar
Lighthouse la dja diém tu hii trén Bai Trutdng cita cur din todn cdu.
Day 1& noi khdch cé thé két ndi va nghi xa hoi véi nhimg thirc udng

diic trumg ciing nhir d nhdm bdt miéng.
Vi ddy ciing la noi nhitng céu chuyén thi vi khdp thé gici duge ké qua
tai hoa nghé thudt cia nhitng nguwid canh gii hai ding,
Dén khdm phd chi?

Mé cika hing ngay tir 9:00 dén Nia dém.
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SIGNATURE
COCKTAILS



LIGHTKEEPER’S DIARY

THE SIR

COI BAO PONG

INGREDIENTS / NGUYEN LIEU

- ABSOLUT VODKA / RUOU VODKA ABSOLUT
- WATERMELON JUICE / NUOC DUA HAU

- LIME JUICE / NUDTC CHANH

- ALMOND SYRUP / SIRO HANH NHAN

- MINT / HUNG LUI

- SODA WATER / NUOC SODA

VND 200,000*

On the tranquil shores of Pearl island lies a beacon of flavor
known as "The Siren”. Crafted with Absolut vodka, refreshing
watermelon juice and zesty lime, it echoes the allure of the salty
breeze in the cir and the sea where it is created. Almond syrup
adds a subtle richness, while mint leaves dance like seaweed in
the ocean's current.

This is the ultimate hope for any seafarers that are on their
journey facing the great sea.

Trén be bién finh ling noi Do Ngoc, "Céi Bdo Dong” mang dén
mét hwong vi manh mé cho ngudi thuong thire. Duroc pha ché tr
rrou vodka Absolut, nvdc ép dva hdu sang khodi va hwong chanh
ndng nan, ly cocktail ndy déc ta sirc quyén rii cia mién bién dao
mét cdch ddy xic cam. Sird hanh nhén tao thém vi ddm da ma
tinh &, con bac ha tinh nghich nhu rong bién gitra dong hai lwv.

Day chinh Ia niém hy vong lon nhéf cda bét ky ai dang lénh dénh
trén bién lom.

*PRICES ARE QUOTED IN VIETHAM DONG
AND EXCLUSIVE OF PREVAILING TAX & SERVICE CHARGE.

*GIA TREN 8ILTC TINH THED BONG VIET NAM
CHUA BAD GOM THUE HIEN HANH VA PHI BHUC VUL,




LIGHTKEEPER’S DIARY
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MORSE C( D“

MAT MA MORSE

INGREDIENTS /| NGUYEN LIEU

- PHU QUOC WHITE PEPPERCORN INFUSED OLMECA TEQUILA /
RUDU TEQUILA OLMECA NGAM TIEY TRANG PHU QUOC

- CAMPARI / RUDU CAMPARI

- LIME JUICE / NUGC CHANH

- CINNAMON SYRUP / SIRG QUE

VND 200,000*

Morse code is a popular method of communications between
lightkeepers and mariners. Through short and long floshes of the
light that represent dots and dashes, encoded characters are sent
to ships to give guidance or warnings. The Olmeca Tequila infused
by Phu Quoc white peppercorn, together with Campari, lime juice,
and cinnamon syrup, evoke the island's essence in every sips.

Just s the lighthouse communicates through light, "Morse Code”
speaks through the blend of international and local ingredients,
signaling a faste journey as timeless as the sea's embrace.

M Morse la mot phuong thirc lién lac phé’ bién giira ngudi canh
giir hai déing va thoy tho. Théng qua cdc tia sdng ngan va dai
trong trumg cho déu chim va ddu gach ngang, cdc ky fr duroc
ma héa sé duoc gii dén tau thuyén dé'dva ra hwong ddn hodc
cdnh bdo. Qua méi ngum ddy, Rwou Tequila Olmeca ngdm

tiéu trang Phu Quéc két hap cing véi Campari, nwée chanh va
sird qué 'goi lén nét finh tuy déc trung cia Phu Qudc.

Néu nhv héi diing giao fiép bang dnh sdng thi "Mat Ma Morse" la
st két hop giira cdc nguyén liéu dia phuong va qudc 16, bdo higu
cho mt hanh trinh thi gidc - khir gidc - vi gidc vurot théi gian.

*PRICES ARE QUOTED IN VIETNAM DONG
AMND EXCLUSIVE OF PREVAILING TAX & SERVICE CHARGE.

*GlA TREN BILTC TINH THED BONG VIET NAM
CHUA BAO GOM THUE HIEN HANH VA PHI PHUC VUL




LIGHTKEEPER'’S DIARY

SONG XO

INGREDIENTS / NGUYEN LIEU

- BEEFEATER GIN / RUQU GIN BEEFEATER

- BUBBLE GUM SYRUP / SIRG VI KEO GUM

- PINEAPPLE JUICE / NUOC THOM ,
- CRANBERRY JUICE / NUOC NAM VIET QUAT
- LIME JUICE / NUOC CHANH

VND 200,000*

After many years of discovery, the ocean still remains one of the
greatest mysteries in the world. "Rustling Waves", handmade by
our lightkeepers, will somewhat unveil stories inspired by the
offshore waves.

While Beefeater Gin captures the image of rolling waves, Bubble
Gum Syrup and three types of juice will invigorate your palate
with a symphony of flavors.

Dai dwong van con nhiév diév bi an va nhimg con séng ngodi khoi
xa phén ndo cho ching ta théy s réng lén coa bién ca. Sau nhié
ndim trén bién, nhimg ngudi gii héi diing da dem nhimg cdu
chuyén chua ké vé dai dwong véo frong "Song Xo"

Véi Beefeater Gin lim nén, sird vi keo gum va ba logi nur frdi
cdy, hinh anh con séng dép div lic manh mé lic dju ém duror khac
hoa sdng tao va ddy nghé thudt.

*PRICES ARE QUOTED IN VIETHAM DONG
AND EXCLUSIVE OF PREVAILING TAX & SERVICE CHARGE.

*GIA TREN BUTC TINH THED BONG VIET NAM
CHUA BAC GOM THUE HIEN HANH VA PHI FHUC VUL



LIGHTKEEPER’S DIARY

INGREDIENTS / NGUYEN LIEU

- HAVANA RUM / RUQU RUM HAVANA

- MARTINI ROSSO / RUOU MARTINI ROSSO
- BLUE CURACAO / RUQU MUI BLUE CURACAO
- PINEAPPLE JUICE / NUOC THOM

- LIME JUICE / NUOC CHANH

- SIMPLE SYRUP / NUOC DUONG

VND 200,000*

Embark on a sensory voyage with "Sea Breeze" inspired by
enigmatic tales of the ocean. Havana Rum and Martini Rosso form
the sturdy base, like the enduring lighthouse that guides ships
through the night.

Blue Curacao adds o touch of mystery, mirroring the deep sea's
secrefs. As the winds rise, Pineapple Juice and Lime Juice
harmonize to introduce a maritime adventure in every glass.

Mé ra chuyén hanh trinh vwrot bién véi "Gié Néi" - ldy cam himg
tir nhimg cdv chuyén bi én vé dai dvong. Havana Rum va
Marifini Rosso trong cdng thirc [ nén tang vimg chac, gidng nhu
ngon hdi dding vimg chdi dan diong cho tiu thuyén yén tém qua
bién.

Blve Curacao pha thém chit huyén bi cda ving bién siuv. Va khi
qio ndi [én, nurdc ép dira chanh hoa quyén dé fao thanh mét
du vi khé quén.

*PRICES ARE QUOTED IN VIETMAM DONG
AND EXCLUSIVE OF PREVAILING TAX & SERVICE CHARGE.

*GIA TREN BUDC TINH THED BONG VIET NAM
CHUA BAD GAM THUE HIEN HANH VA PHI BHUC VLA




LIGHTKEEPER’S DIARY

INGREDIENTS / NGUYEN LIEU

- DRIED CHILI INFUSED HAVANA RUM / RUQU RUM NGAM 0T KO
- LILLET ROSE / RUQU LILLET ROSE

- LIME JUICE / NUOC CHANH _

- ROSEMARY SYRUP / SIRO HUONG THAO

VND 200,000*

Named after the lighthouse's crucial lens invented by French
physicist Augustin-Jean Fresnel in 1822, this cocktail casts
a mesmerizing glow on your palate.

Innovated with the fiery spirit of Dried Chili Infused Havana
Rum, balanced by the delicate embrace of Lillet Rose and
fragrant Rosemary Syrup, “Fresnel Lens” adds a whisper of
charm to illuminate your senses.

Lay cdm himg tir chiéc thé kinh quan trong nhét trong mai
ngon hai déng, loai cocktail ndy téa ra dnh sdng mé hodc noi
ddv ldi,

Duor sdng tao véi Rrou rum Havana ngdm 6t khé va Lillet Rose
héa quyén cong mui thom tinh 1& ti sird huong thdo,

“Thiiu Kinh Fresnel” kich thich cdc gidc quan cda quy khdch

mét cdch day quyén ra.

"PRICES ARE QUOTED IN VIETHAM DONG
AMND EXCLUSIVE OF PREVAILING TAX & SERVICE CHARGE.

*GIA TREN BUDC TINH THED BONG VIET NAM
CHUA BAS GOM THUE HIEN HANH VA PHI PHUC v,




LIGHTKEEPER'S DIARY

INGREDIENTS / NGUYEN LIEU

- BEEFEATER GIN / RUOU GIN BEEFEATER
- THYME LEAVES / LA X4 HUONG

= LIME JUICE / NUOC CHANH

- ROSE SYRUP / SIR0 HOA HONG

- TONIC WATER / NUDC TONIC

VND 200,000*

There is no sound more iconic in coastal areas, nor one that can
stir up emotions on a foggy, dark night more so than the
low-pitched, soul-stirring drone of a foghorn. It blends the clarity
of Beefeater Gin with the herbal vibe of thyme leaves and the
delicate sweetness of rose syrup.

When visibility is limited, "Foghorn" is to mark moments fo
remember in the depths of your palate.

Khéng cé ém thanh ndo dc trung hon tiéng vang vong cba céi canh
hdo trong mét dém mu swong rén bién. Ly cocktail ndy mang tron
ven finh frdm thép coa Beefeater Gin, hwong vi théo dvor cia ld xa
hwong va vi ngot finh té cda sird hoa hdng.

Khi tam nhin bi han ché, "Coi Bdo Swong Mu" sé gitip nhimg khodnh
khac dang nhé dwroc ghi lai sdu trong tém tri ngudi thudng thire.

*PRICES ARE QUOTED IN VIETHAM DONG

AMD EXCLUSIVE OF PREVAILING TAX & SERVICE CHARGE.
*GIA TREN BUTC TINH THED BONG VIET NAM

CHUA BAC GOM THUE HIEN HANH VA PHI PHUC v,




LIGHTKEEPER'’S DIARY
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INGREDIENTS / NGUYEN LIEU

- BALLANTINE’S SCOTCH WHISKY / RUQU WHISKY BALLANTINE
- ROASTED FIVE-SPICE SYRUP / SIRO NAM LOAI THAO MOC

- LIME JUICE / NUGC CHANH

- BITTERS / RUOU DANG

VND 220,000*

Pharology is the scientific study of lighthouses and signal lights. At
The Lighthouse Bar, this cocktail combines the warmth of Ballantine
Finest Whisky with the intrigue of roasted five-spice syrup,
harmonized by a splash of lime juice and elevated by the aromatic
touch of bitters.

Step by step, let "Pharologist” guide you through a sea of rich flavors.

Pharology Ia nganh khoa hoc nghién ciw vé hai diing va dén tin hiéu.
Tai Quay Bar Lighthouse, logi cocktail ndy két hop muot ma sy Gm dp
cia Ballantine Finest Whiskey véi s hép dan cia sird ndm logi thdo
méc kém véi mét chit nudr cof chanh.

Va hwrong thom cda rrov dang sé givp goi thém nhimg xdc cam thi vi.

Tumg bute mét, hiy dé "Nha Hai Ding Hoc" dva ban qua nhimg mdu
hwong vi phong phd 1t dai durong.

"PRICES ARE QUOTED IN VIETHAM DONG
AND EXCLUSIVE OF PREVAILING TAX & SERVICE CHARGE.

*GlA TREN BILICC TINH THEQ 8ONG VIET NAM
CHUA BAD GOM THUE HIEN HANH VA PHI PHUC vl




LIGHTKEEPER’S DIARY

INGREDIENTS / NGUYEN LIEU

- LILLET ROSE / RUQU LILLET ROSE
- BEEFEATER GIN / RUQU GIN BEEFEATER

- OLMECA REPOSADO TEQUILA / RUQU TEQUILA OLMECA
- PINEAPPLE JUICE / NUOC THOM

- ROSE SYRUP / SIRO HOA HONG

- LIME JUICE / NUOC CHANH

VND 260,000*

Passionate about unexplored destinations? "Nautical Chart" leads
you fo an adventure of a lifetime with the wild mixology of
Beefeater Gin, Olmeca Reposado Tequila and Lillet Rose.

Allow the tropical vibe of this cocktail to lighten you, like seafarers
who once relied on old maps, to discover new worlds. Then, the
journey begins.

Dam mé chinh phyc nhimg mién dét chua ai khdm phd? "Hai D"
ddn ban vao mét cudc phiéu lyu dé doi véi sy két hop phéng
khodng tir Beefeater Gin, Olmeca Reposado Tequila v Lillet Rose.

Hay dé hoi thé nhiét d6i cda ly cocktail ny soi sang nhimg néo
dwong tiim 16i nhat, dé"hanh frinh khdm phd kho bdu mién bién
ddo chinh thirc bat ddu.

*PRICES ARE QUOTED IN VIETHAM DONG
AND EXCLUSIVE OF PREVAILING TAX & SERVICE CHARGE.

*GIA TREN BUTC TINH THED BONG VIET NAM
CHUA BAD GOM THUE HIEN HANH VA PHI BHUC VUL,




LIGHTKEEPER’S DIARY

DAYMAR

DAU MOC

-

INGREDIENTS /| NGUYEN LIEU

- BALLANTINE’S SCOTCH WHISKY / RUOU WHISKY BALLANTINE
- MARTINI ROSSO / RUOU MARTINI ROSSO

- FRANGELICO / RUOU MUI FRANGELICO

- CHERRY BRANDY / RUQU MUI ANH DAO

- ORANGE JUICE / NUOTC CAM

- LIME JUICE / NUOC CHANH

VND 320,000*

Daymark, which usually means the color and design of the
lighthouse, is the simplest method of signaling. This helps sailors to
easily identify individual stations during the day, when the light and
fog signal were not operafing.

Noticeable with the orange color and four types of wine recipe,
"Daymark” stands fall, offering layers of richness, which embodies
the genuine hope of navigation against life's swirling currents.

Mau sdc va thiét ké'bén ngodi cia moi ngon hdi déng la déc diém
nhén dién dau tién va don gian nhdt. Nho 6, cdc thiy th dé dang
xdc dinh cdc tram trén bién khi tin hiév dén va coi chra hoat déng.

Not bét véi saic cam déc trumg va cdng thire gom bon loai rirov hop
thanh, "Déu Méc" dimg simg simg, mang dén nhiéu lép huong vi
phong phu, thé hién hy vong tinh thirc ménh liét coa ngudi di bién
trude nhimg nga ré cuéc doi.

"PRICES ARE QUOTED IN VIETHAM DONG
AMND EXCLUSIVE OF PREVAILING TAX & SERVICE CHARGE.

*GIA TREN BUDC TINH THED BONG VIET NAM
CHUA BAS GOM THUE HIEN HANH VA PHI PHUC v,



Bi MAT CUA NGUOI GIU HAI PANG

T f" ) An unlisted cocktail handmade by our
Lightkeepers to uplift your mood.
Tell us what's on your mind and we will
SUTprise you.

Mét ly rrou pha khéng c6 trong du tinh chi

danh riéng cho ban. Cho chung tdi biét ban ) Wg | .' ) : .
dang nghi gi va nhimg ngudi canh gitr hai C O C KT AI L S

ddng sé khién ban ngac nhién.
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AMND EXCLUSIVE OF PREVAILUNG TAX & SERVICE CHARGE.

*GIA TREM BT rl'_r\lH_'IHtr:._L‘l EI(EIN!.'.,; VIET MAM =
CHLIA BAC GOM THUE HIEM HANH VA PHI PHYC VU T— / _/Jﬁ# A




CLASSIC COCKTAIL

WHITE -
RUSSIAN

INGREDIENTS /| NGUYEN LIEU

- WYBOROWA VODKA / RUOU VODKA WYBOROWA
- KAHLUA / RUQU MUl KAHLUA
- CREAM / KEM SUA

VND 200,000*

The "White Russian" came about in the 1960s when someone
added a bit of cream to the Black Russian, rendering it white. The
simplicity of the White Russian is the centerpiece of much of the
cocktail’s allure - with three ingredients only.

The smooth vodka that intertwines with the subtle sweetness of
coffee liqueur, enveloped in a blanket of luscious dairy make this
cocktail an irresistible mixture that evokes refined tastes.

White Russian xudt hién vdo nhimg ndm 1960 khi c6 nguéi cho
mat chit kem vao Black Russian, khién ly nuér cd thém méu trang.
Chinh su don gian - chi véi ba thanh phdn - la tim diém fao nén
stre hp dan cda ly cocktail nay.

Ruov vodka min mdng héa quyén véi vi ngot finh té cia rvov mui
cd phé bao boc trong lop sira thom ngon tao nén mét hwong vi ma
it ai ¢6 the cvng lni.

*PRICES ARE QUOTED IN WIETHAM DONG
AND EXCLUSIVE OF PREVAILING TAX & SERVICE CHARGE.

*GLA TREN BIUOC TINH THECQ E0NG VIET NAM
CHUA BAD GOM THUE HIEN HANH VA PHI PHUC WU,




CLASSIC COCKTAIL

FRENCH . |
.'\- I.. ¥y s’ !'.J'H' .
PEARL

INGREDIENTS / NGUYEN LIEU

- BEEFEATER GIN / RUOU GIN BEEFEATER
- RICARD / RUOU KHAI VI RICARD

- LIME JUICE / NUOC CHANH

- MINT / HUNG LUI

VND 200,000*

Adapted from a recipe created in 2006 at Peru Club - USA,

this cocktail is a tribute to late 1800s French architecture, a period
when sipping obsinthe was fashionable in Paris, represented by
Ricard.

With a dash of premium gin in it, "French Pearl" is a seductive
blend that highlight sophistication and elegance.

Bién tdiv lai tir cdng thire duor tao ra vio nim 2006 tai Perv Club
- Hoa Ky, loai cocktail ndy tn vinh kién tric Phdp cuéi nhimg
nim 1800, théi ky md rvov ngdi cirv - hay rvov Ricard thoi nay -
ld mét logi do udng thei thwong o Paris.

Pha kém mét chit rwov gin cao cdp, "French Pearl" lam bét lén s
tinh € va sang frong coa Phdp trong lic thudng thirc.

*PRICES ARE QUOTED IN VIETHAM DONG
AND EXCLUSIVE OF PREVAILING TAX & SERVICE CHARGE.

*GIA TREN BUTC TINH THED BONG VIET NAM
CHUA BAD GOM THUE HIEN HANH VA PHI BHUC VUL




SOFT DRINK
NUGC GIAI KHAT

COCA COLA ORIGINAL / COCA COLA NGUYEN BAN

COCA COLA LIGHT / COCA COLA T NGOT

COCA COLA ZERD [/ COCA COLA KHONG BUONG

SPRITE / SODA CHANH

FANTA ORANGE / FANTA VI CAM

SCHWEPPES SODA WATER / NUJC SODA

SCHWEPPES TONIC WATER / NUGC TONIC

SCHWEPPES GINGER ALE / NUGC GUNG

BRITVIC INDIAN TONIC WATER [ NUJC TONIC BRITVIC INDIAN

REFRESHING
THUC UGNG TUGI MAT

MANGO LEMONADE

MANGD JUNCE, LEMON JUKCE, SIMPLE SYRUP
NUGC XOM, MUSC CHANH, NUSC BUSNG

PASSION FRUIT SODA

PASSION FRUIT JLNCE, MINT, SIMPLE SYRUP, 20D& WATER
NUEIC CHANH DAY, HUNG LUL MUSIC BUOING, NUGC S0DA

MINT & LIME
LIME JUICE, MINT, SIMPLE SYRUP, SODA WATER
NUCIC CHANH, HUNG LU, NUGE BUSING, NUSE So04

HERBAL RETREAT ICED TEA
HERBAL TEA, LIME JUICE, HONEY, SIMPLE 5YRAUP, BUTTERFLY PEA TEA
TRA THAS MOC, NUSE CHANH, MAT ONG, NUSC DUSNG, TRA HOA DAL BIEC

AGUA DE JAMAICA
HIBISCUS FLOWER TEA, LIME JUICE, CINKAMOHN, LYCHEE & SIMPLE SYRUP, HONEY
TRA HOA BUP GidM, NUOC CHANH, SIRS QUE, SIRG VAL NUIOC DUGONG, MAT ONG

CREATED BY YOU
THUC UONG SANG TAO

UP TO 2 FRUITS OR VEGETABLE OF THE DAY
TEH B4 2 LOWI TRAT CAY HOAC RAL CU TRONG NGAY

LIME f PASSION FRUIT / WATERMELOM / PINEAPPLE /

ORANGE / MANGO
CHANH f CHANH DAY / DUA H&L / THOM // CAM / X0A)

SMOOTHIE [ SINH TO
EXTRA 1ITEM / THEM 1 NGUYEN LIEU

MINERAL WATER

NUOGC KHOANG

TAZAWA STILL S0OML / NUOGC TINH KHIET

LA VIE STILL 450ML / LA VIE KHONG GA

LA VIE SPARKLING 450ML / LA VIE CO GA

PERRIER SPARKLING 330ML / NUGC KHOANG CO GA

BEER COCKTAIL
BIA PHA

SOMAEK

SOOU, 1664 BLANC
RUTL 500U, BIA 1664 BLANC

PINK MULE

1664 BLANC BEER, COINTREAL, LIME JUICE,

PINK GRAPEFRUIT SYRUF, CINGER ALE

BiA 1664 BLANG, RUSU COMTREAL, NUSE CHANM,
SIRG BUIOI HONG, NUOC CONG

BERRY BEEJITO
1654 BLANC BEER, RASPBERRY FUREE, POMEGRANTE SYRUP, LIME JUICE
Bid 1664 BLANC, MUT BHUC BON T 180 LUU, NUSC CHANH

65
65
65
65
65

65
65
L

95

95

95

120

120

120

120

& &K

125

190

190

190

BEER
BIA

DRAUGHT / BIA TUOI
HUDA - LAGER
1664 ELANC - WEISSBEER

BOTTLE / BlA CHAI

TIGER CRYSTAL - LIGHT LAGER

CORONA EXTRA - PREMIUM, PALE LAGER

{SERVED WITH A LIME WEDGE & SALT / PHUC VU KEM CHANH & MUGI)
CARLSBERG - DANISH PILSMER

CRAFT BEER / BIA THU CONG

EAST WEST BREWING CO. - PALE ALE

EAST WEST BREWING CO. - FAR EAST INDIAN PALE ALE

EAST WEST BREWING CO. - PACIFIC PILSNER

EAST WEST BREWING CO. - SUMMER HEFEWEIZEN

EAST WEST BREWING CO. - SAIGON ROSE FRUITY WHEAT ALE

WINE

RED WINE / VANG DO

RONCO ROSSO, SICILIA - NERO D'AVOLA, SANGIOVESE
BODEGAS LA ROSA HEREFORD, MENDOZA - MALBEC
PETE'S PURE, VICTORIA - PINOT NOIR

WHITE WINE / VANG TRANG

RONCO BIANCO, SICILIA - CATARRATTO, GRECANICO
BODEGAS LA ROSA HEREFORD, MENDOZA - CHARDONNAY
PETE'S PURE, VICTORIA - PINOT GRIGIO

BUBBLES / VANG SUI
CHEVALIER BRUT BLANC DE BLANCS,
BOURGOGNE - CHENIN BLANC, UGNI BLANC, COLOMBARD

COFFEE

CA PHE

VIETNAMESE BLACK COFFEE / CA PHE DEN B4
VIETNAMESE BLACK COFFEE WITH CONDENSED MILK/
CA PHE sUA DA

ICED COCONUT COFFEE / CA PHE DUA

ICED SALTED COFFED / CA PHE MUOI

ICED MATCHA COFFEE / CA PHE TRA XANH NHAT
ESPRESSO / AMERICANO

CAPPUCCINO / CAFE LATTE

PREMIUM LOOSE LEAF TEA

TRA NGUYEN LA CAO CAP

VIETNAMESE PURE GREEN TEA / TRA XANH VIET NAM
ENGLISH BREAKFAST / BUA SANG ANH QUOC

EARL GREY / BA TUOC

JASMINE GREEN / TRA HOA NHAI

PRICES ARE QUOTED IN VIETHAM DONG [UNIT: 1,000]
AND EXCLUSIVE OF PREVAILING TAX & SERVICE CHARGE.

GlA TREN BUOC TINH THEQ BONG VIET NAM (BON VI: 1,000)
CHUA BAD GOM THUE HIEN HANH VA PHI PHUC VUL

185
195
195

185
195
195

195

95
105

105

165
165
165
165
165

590

590
620
690

790

&0
70

no
no
70
90

1o
no
1o
noe



GIN CLUB
GIN

SERVED WITH |/ PHLUC WU KEM
SCHWEPRES TONIC WATER [+0) [ NUCKC TONIC SCHWERPES (+0)
BRITVIC INDIAN TOMNIC {+60] f MUOC TOMC BRITVIC INDIAN {+60]

BOMBAY SAPPHIRE

BULLDOG

TANQUERAY NO.10

DAMRAK AMSTERDAM
BEEFEATER 24

BOTANIST

HENDRICK'S

KINOBI KYOTO

MONKEY 47

MONKEY 47 SCHWARZWALD SLOE

PROUDLY MADE IN VIETNAM
SAN XUAT TAI VIET NAM

SERVED WITH BRITVIC IMDLAH TONIC [ PHUC VU KEM NUSC TONIC BRITVIC INDLAN

SAIGON BAIGUR

SONG Cal

LADY TRIEU DA LAT FLOWER BOMB
LADY TRIEU HOI AN SPICE

LADY TRIEU SAPA CITRUS TEA

LADY TRIEU MEKONG DELTA

ROYAL SEDANG - VIETNAM BOTANICALS

TEQUILA

OLMECA REPOSADO
JOSE CUERVO GOLD
PATRON ANEJO
PATRON SILVER

APERITIF

CAMPARI

RICARD

MARTINI BIANCO
MARTINI EXTRA DRY
MARTINI ROS50

WHISKY

JOHNNIE WALKER RED LABEL
JAMESON IRISH WHISKY

BUSHMILLS ORIGINALS

CHIVAS REGAL 12

JACK DANIELS

JiM BEAM BLACK - EXTRA AGED
WILD TURKEY B1

BULLEIT BOURBCN

CHIVAS EXTRA 13

JOHNNIE WALKER GOLD / GREEN LABEL
THE GLENLIVET FOUNDER'S RESERVE
MONKEY SHOULDER

GENTLEMAN JACK

CHIVAS REGAL BLUE SIGNATURE 18
TALISKER 10

JACK DANIELS SINGLE BARREL
MACALLAN 12 SHERRY OAK

OBAN 14

LAGAVULIN 16

ROYAL SALUTE 21

=4

N5
125
155
165
175
245
265
325
425
425

225
225
225
225
225
225
295

s
s
295
295

135
135
135
135
135

95
£
105
ns
125
125
125
135
135
165
165
175
185
255
255
285
395
355
455
515

1320
1520
2,890
2120
2,280
2,590
2,730
3,590
3,920
3,990

2,590
2,590
2,590
2,590
2,590
2,590
2,790

990
1,290
3,990
3,890

1,690
1,690
1,890
1,990
1,990

990

990
1,390
1,590
1,390
1,290
1,790
1,690
1,890
2,490
2,290
2,390
2,690
3,590
3,590
3,890
4,890
4,690
5,520
5,890

BRANDY & COGNAC v t
ST REMY V.5.0.P NS 1,350

ST REMY XO 145 1,650
MARTELL V.5.0.P 295 3,990
REMY MARTIN V.S.0.P 325 4,290
LIQUEUR

MALIBU ns 1190
VACCARI SAMBUCA ns 1190
COINTREAU ns 1,290
KAHLUA ns 1,290
BAILEYS ns 1,390
FRANGELICO 125 1,490
GRAND MARNIER 155 1,890
PATRON XO COFFEE 195 2,490
RUM

HAVANA CLUB ANEJO 3 ANOS ns 990
MYERS'S ORIGINAL DARK ns 1,290
FLOR DE CANA 7 ANOS 125 1,490
KRAKEN DARK SPICED 125 1,490
SAMPAN 125 1,390
CACHACA SAGATIBA 145 1790
BACARDI GRAN RESERVA 8 ANOS 185 2,290
DIPLOMATICO - RESERVA EXCLUSIVA 195 2390
ZACAPA 23 ANOS 255 3590
VODKA

WYBOROWA 95 890
ABSOLUT ns 1190
KETEL ONE 155 1990
HAKU 155 1990
REYKA 155 1990
BELUGA NOBLE 195 2390
BELVEDERE 195 2390
BELUGA GOLD LINE 4,890
BELUGA NOBLE MAGNUM 4,890

PIEV Gl XAY RA MEU Al CONG NGHI

ONE STRAW,

SAID 8 BILLION PEQPLE
WE'RE PROUD TO BE #NOPLASTICSTRAW
AT PULLMAN PHU QUOC BEACH RESORT

TAl KHU NGHI DUSNG PULLMAN PHU QuU&C
CHUNG TS TU HAD vOI #KHONGONGHUTNHUA

PRICES ARE QUOTED IN VIETHNAM DOMNG (UNIT: 1,000)
AND EXCLUSIVE OF PREVAILING TAX & SERVICE CHARGE.

GIA TREN BUCC TINH THED BONG VIET NAM (80N Vi: 1,000)
CHUA BAC GOM THUE HIEN HANH VA PHI PHUC V.



