SSSSSSSSSSSSSSSS

HHHHHHHHHHHHHHHHHH

7 CELEBRATION
FESTIVE SEASON 2024



t'n’ Pepper 11am —10.30pm | 01 Dec to 31 Dec 2024
e (last order: 9.30pm)
Pumpkin Risotto
Com Bi é Kiév Y
Roasted Pumpkin, ltalian Parsley, Olive Oil, Parmesan Cheese
Bi D6 Nong, Ngo Tay Y, Ddu O Liu, Phé Mai Parmesan

280

Pan Seared Chicken Breast
Uc Ga Ap Chdo
Truffle Mashed Potato, Broccolini, Mix Berries Sauce
Khoai Ty Nghién Nam Truffle, Bong Cai Xanh, X6t Qud Mong
380

Pan Seared Sea Bass
(d Chém Ap Chdo
Green Pea, Silky Butter Sauce, Fresh Herb, Fennel
Ddv Ha Lan, X6t Bo, Rau Thom, Thi L

380

Apple & Bacon Stuffed Pork Loin

Théin Heo Nhéi Tdo & Thit Xdng Khéi
Pork Tenderloin, Mashed Potato, BBQ Apple Sauce, Braised Red Cabbage
Thit Than Heo, Khoai Tdy Nghién, X6t Tdo BBQ, Bap Cdi Tim Ham

420

Duck Leg Confit
D Vit N Chém
Smoked Beans, Sauteed Spinach, Almond Flakes, Phu Quoc Red Pepper Sauce
Ddu Hun Khai, Rau Chan Vit, Hanh Nhdn Ldt, X6t Tiéu Do Ph Quéc
490

Every day is a new adventure as our masterful chef selects the dish of the day,
ensuring only the freshest ingredients and creative flair make it to your plate.
Cdc ddu bép cia ching i sé lya chon mén dn ngdu nhién mai ngay, dém bdo st dung
nguyén liéu tvoi ngon, hira hen mang dén cho thuc khdch tréi nghiém dm thuc kh quén.

Prices are quoted in Vietnam Dong (unit: 1,000) and exclusive of service charge & prevailing tax
e Gid trén duoc tinh theo don vi tién té Bong Viét Nam va chwa bao gom phi dich vu & thué hién hanh
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MAD Special LDish
CoOw 4pm — Midnight | 15 Dec fo 31 Dec 2024
(last order: 10.30pm)

WINE & GRILL

Christmas Roasted Duck Breast
Ue Vit Di Lo
14-day Dry-Aged Duck
Roasted Chestnut, Parmesan Mashed Potato,
Braised Shallot in Star Anise Red Wine Jus
Uc Vit U Kho 14 Ngay
Hat Dé Nwéng, Khoai Tay Nghién Phé Mai Parmesan,
Hanh Tim Ham X6t Rwou Vang Hoa Hoi

430

Charcoal Grilled Lamb Cutlets 300g
(6t Lét Ciru Nuong Than Hoa 300g

Roasted Pumpkin Puree, Grilled Asparagus
Garlic, Carrot, Yuzu Chimichurri Sauce
Bi D6 Nong Dam, Mang Tay Nudng
Toi, Ca Rot, Xot Chimichurri Yuzu Chimichurri

1,100

Prices are quoted in Viet Don (unit; 1,0 ) and & -‘ service charge & prevailing tax
Gid trén duoc finh theo-domuifien fe Pong Viat Namva / )ﬁ‘ dich v & thué hién hanh
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MAD Special LDish
CoOw 4pm — Midnight | 15 Decto 1 Jan 2025
(last order: 10.30pm)

WINE & GRILL

Pacific Oysters
Hdu Thdi Binh Duong
Fresh On Ice, with Lemon, Yuzu Ponzu

Phuc Vi Twoi Song Trén Tho B Lanh,
kém vai Chanh, X6t Yuzu Ponzu

4 pieces/ con 6 pieces/ con 8 pieces/ con

240 340 440

Or Baked with Mexican Smoked '(hili Cheese Sauce
Hodc Nudng Pho Mai vai Ot Mé-Xi-Co

4 pieces/ con 6 pieces/ con 8 pieces/ con

340 440 540

N

Prices are quoted in Vietng@ii¥lang (unit; 00) and ex of service charge & prevailing tax
Gid trén duor tinh theo-dh l am va / aqja dich v & thué hién hanh
/ ) S



Spaikle %’ujiet th/zt

6pm — 9.30pm | 24 Dec 2024 | Salt ‘n’ Pepper

PACKAGE/ GIA TRON GOI

*ND 1,950++/ Adult/ Nguoi Lén
Food, Soft Drinks and Juices
B0 An, Nuac Ngot va Nuoc Trdi Cy

VND 2,250++ / Adult/ Nguoi Lon
Food, Soft Drinks, Juices, Wines, Beers
B0 An, Nuac Ngot, Nudc Trdi Cdy, Ruou, Bia,

VND 2,650++ / Adult/ Nguoi Lon
Food, Soft Drinks, Juices,
Sparkling Wine, Wines, Beers, Spirits, Cocktails
D6 An, Nudc Ngot, Nude Trdi Cay
Vang Sui, Ruou, Bia, Rwou Manh, Reou Pha

975++ VND/ Child/ Tré

Appied for children from 6 to under 13
Ap dung cho 1ré em tir 6 dén dudi 13 tuoi

Complimentary for children under 6
Mién phi cho tré duéi 6 tudi

Prices are quoted in Vietnam Dong (unit: 1,000) and exclusive of service charge & prevailing tax
Gid trén duoc tinh theo don vi tién té Bong Viét Nam va chwa bao gom phi dich vy & thué hién hanh
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SPARKLE BUFFET NIGHT

6pm —9.30pm | 24 Dec 2024

DESSERT/ TRANG MIENG

Yule Log Cake/ Bdnh Khic Cdy
Chocolate Fountain/ Thdp S-cé-a
Selected Premium Ice-creams/ Cdc Loai Kem
Black Forest Cake/ Bdnh Bdng Lan So-cd-la Cherry
Tiramisu & Cocoa/ Bdnh Tiramisu
Fruity Jelly/ Thach Trdi Cay
Mango Panna Cotta/ Kem Nais Xodi Kiéu Y
Ginger Bread House/ Nha Gimg
Fruit Slices/ Trdi Cdy Theo Mia
Popcorn/ Bing Ngd
Vietnamese Che: Milk Jellies, Lotus Snow Mushroom
Ché Vigt Nam: Khic Bach, Hat Sen Nam Tuyét

COLD CUT & CHEESE/ THIT NGUOI & PHO MAI

Cold Cuts: Salami, Chorizo, Peppered Beef, Garlic Sausage, Parma Ham, Pork Pate
Thit Ngudi: Salami, Chorizo, Bo Hun Khéi Tiéu, Xiic Xich Toi, Gidm Bdng Parma, Pate Heo
Cheese: Brie, Manchego, Orange Cheddar, Parmesan, Gouda, Gorgonzola
Phd Mai Céc Loai: Brie, Manchego, Orange Cheddar, Parmesan, Gouda, Gorgonzola

CARVING,/ QUAY THIT CAT LAT

Bellota Iberico Ham/ Dui Heo Tay Ban Nha
Ham Wrapped Rockmelon Tower
Thdp Dwa Lwéi Qudn Thit Heo Ty Ban Nha
Condiments & Nuts
(dc Logi Hat & Mén Ding Kém

Whole Roasted Turkey,/ Ga Tay Nuing Nguyén Con

Apple & Chestnut Stuffing, Apple Sauce, Yorkshire Pudding
Nhai Tdo & Hat Dé, Xat Tdo, Bdnh Yorkshire

Beef Wellington/ Bo Wellington
Red Wine Gravy/ Xot Rvou Vang Do



SALAD BAR/ QUAY SALAD

Romaine, Lollo, Frisée, Carol, Iceberg, Rocket, Spinach
(dc Logi Xa Ldch Xanh

Condiments: Cucumber, Tomato, Onion, Olive, Caper, Crouton
Ding Kém: Ca Chua, Dua Leo, Hanh Tay, 0 L/u Nu Bach Hoa, Bdnh Mi

Sauces: Thousand Island, Lemon Dijon, ltalian Vinaigrette, Phu Quoc Sim
Xot: Thousand Is/and Mo Tat Chanh, Ddu Gidm Y, Sim Phu Qudc

Caprese Salad/ Xa Ldch Caprese
Olivier Salad/ Xa Ldch Olivier
Lotus Shoot & Seafoods Salad / G6i Ngé Sen Hdi San
Cattail Shoot & Fried Tofu Salad / Goi Ci Hi Dira Hdu Phy

BREADS, QUAY BANH Mi

Chocolate Donut/ Bdnh Donut Sé-céHa
Panettone/ Bdnh Panettone
Stollen/ Bdnh Stollen
Cinnamon Roll/ Bdnh Qué"Cudn
French Baguette/ Bdnh Mi Phdp
Whole Wheat & Oat Loaf / Bdnh Mi Nguyén Cdm & Yén Mach

SOUP/ MON SUP
Lobster Bisque/ Stip Tom Hom

VIETNAMESE CORNER - WRAP & ROLL
GOC AM THUC VIET NAM — GOI & CUON

Vietnamese Egg & Sausage Fresh Spring Rolls/ Goi Cudn Bo Bia
Phu Quoc Herring Fillet Springroll (Live Cooking) / Gdi Cd Trich Phu Qudc (Ché Bién Tai Cho)

JAPANESE CORNER - SUSHI ROLL, SASHIMI, NIGIRI
GOC AM THUC NHAT — SUSHI, SASHIMI, NIGIRI

Salmon, Tuna, Tamagoyaki, Crab Stick / Cd Hai, Cd Ngu, Trimg Cudn, Thanh Cua
Prawn Tempura Roll/ Cugn Tom Tempura
Spicy Tuna Roll/ Cudn Cd Ngir Cay
(rab Meat & Wasabi Mayo Roll / Cudn Thanh Cua & X6t Mayo
California Roll / Cudn California

Condiments: Pickled Pink Ginger, Wasabi, Kikkoman, Shichimi Peppers, Spicy Mayo
Ding Kem: Gumg Hong, Mo Tat, 0t 7 Vi, Nudc Tvong, Mayo cay

NOODLE CORNER/ QUAY Mi
Tom Yum Seafood Noodle / Bin Hdi San Chua Cay

Shrimp, Cuttlefish, Clam, Vermicelli Noodles, Herbs & Condiments
Tom, Muc, Nghéu, Bin Tvoi, Rau Thom



LIVE COOKING/ QUAY CHE BIEN TAI CHO

Pan-seared Phu Quoc Seabass Fillet/ (d Chém Phi Quét Ap Chéo

Snow Pea Puree, Roasted Heirloom Tomato, Yuzu Hollandaise Sauce
D Ha Lan Nghién, Ca Chua Nuing, X6t Yuzu Hollandaise

PHU QUOC SEAFOODS & MEAT BBQ
QUAY HAI SAN PHU QUOC & THIT NUGNG

Phu Quoc Flower Crabs/ Ghe Ham Ninh
Spiny Lobster/ Tom Him Gai
Black Mussels/ Vem
Giant Clams/ S0 Tg
Tiger Prawns/ Tom Su
Octopus/ Bach Tudc
Local Red Sea Bream Fish/ (i Dang Phi Quéc
Barracuda Fish/ (d Nhdng
Rock Oyster / Hav fd
Local Clam/ So Méo
Phu Quoc Scallops/ So Piép Phii Qudc
Sweet Shell / So Duong
River Prawn/ Tom Cang Xanh
Grilled Chicken Wing with Sate Sauce/ Cdnh Ga Nudng Sa Té
Grilled Chicken with Teriyaki Sauce/ Gd Nuing Xot Teriyaki
Grilled Pork Belly/ Ba Chi Heo Nréng
Grilled Pork Chop/ Swon (ot Lét Heo Nuring
Mixed Vegetables/ Rau (i Nudng

Selection of Sauces & Condiments/ Cdc Loai X6t & Gia Vi An Kém

Red Chili Salt, Green Chili Salt, Salt & Pepper, Lime
Muéi Ot Bo Mudi UrXanh Mudi Tiéu, Chanh

HOT SECTION/ QUAY MON NONG

Roasted Rosemary Chicken Breast/ Uc G Nung Hwong Théo
Red Wine Gravy Beef Stew/ Bo Him Xof Rwou Vang
Seafood Green Curry/ (d Ri Xanh Hdi Sdn
. Garlic Mashed Potatoes/ Khoai Ty Nghién T6i
Baked Mac & Cheese/ Nui Phd Mai flit Lo
Garlic Butter Broccoli/ Bdng Cdi Xanh Xdo Bo Téi
Vietnamese Wok-fried Calamari & Celery/ Mc Xdo (dn Tay Kiéu Viét
Vietnamese Wok-fried Clams in Oyster Scallion Sauce/ Nghéu Xdo Ddu Hao
Roasted Potato Wedges/ Khaai Ty Mii CayNuving
Fried Chicken Rings/ Ga Nugget Vong Chién Gion
Fried Pork Dumplings/ Hd Cdo Chién
Fried Spring Rolls/ Chd Gio Chién Gion *




PULLMAN PHU QUOC BEACH RESORT
Group 6, Ban Quy Hamlet, Duong Bao Area, Duong To Commune, Kien Giang, Vietnam

T.+84 (0) 297 267 9999  H. +84(0) 91 6650248  E. ha248@accor.com  W. pullmanphuquoc.com



