


~ Named - after ~ inspiration hy- ibe sland's quimessemiui
_ingredients — pure salt and spicy pepper os the way lo
-~ celebrate the ésseme of Phu Quoc Perl Island.

_AI Salt 'n Pepper Restaurant, dining is more than just a meal;

it's an immersive expeﬂence IhuI -engages all your senses.

And our signature feulure. "Dynumi{ Murkgtp?u:e",- uﬁows
diners 1o enjoy the arfistry of live cooking, where we ¢raft o

unique symphony of taste that hanors the beauty and creativity ~

of local culture.
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DAIRY - SULPHUR GLUTEN HALAL

CHE PHAM  DIOXIDE CHUA TINH. BATCHUAN BONG VAT

TU'SUA  CHAT SULPHITE - BOT MI HALAL

~ WITH PHU QUOC ISLAND'S
CULINARY DELIGHTS!

Ly cim himg fir hai nguyén liu dic trung coa Bdo Ngoc Ph Quék la
hat mudi finh khiét va hat tiéu cay nng, nh ht':ng Salt 'n’ Pepper dd tao
nén ban giao huong vi gidc doc ddo, ton vinh vé dep vin hoa dia phmmg
ddy sdng fao.

. Tai Khu nghi dvong Pullman Phi Qué, thie khéch & duoc khoi goi moi

gidc quan voi frdi nghiém am thue fuyét voi - moi lic, moi noi.

Va "Cho Phién Soi Ddng” nhu mét nét riéng, gop phdn tgo nén nét sinh
dang cho birc tranh dm thye ddy méu sdc nay.

G 8 © ¥

CHEF

RECOMMENDED = FAVORITE VEGETARIAN VEGAN
THAN MEM = BEP TRUONG DE XUAT YEUTHICH  MONCHAY  THUAN CHAY

@@.....@O@

SOYA  CRUSTACEANS PORK
DAY NANH LOAIGIAP SAT THITHEO E)AUﬂi’AT

SPICY BEEF LUPIN SESAME SEEDS EGGS

cAY THITBO  BDAU LUPIN HAT ME TRUNG

*All prices are quoted in Vietnam Dong (Unit: YND 1,000) and exclusive of service charge and prevailing taxes
*Gid dugr niém yét theo don vi tién 16 li Viét Nam Dong (1.000 VNB) va chura bao gom phi phuc vu & thué hign hanh



At Pullman Phu Quoc Beach Resort, dining is a vibrant journey
of endless exploration. As you step into our Marketplace, let the
sizzling sounds and the aroma of fresh spices envelop you.
Every meal is a performance, filled with surprises at every visit.
Our chefs eagerly craft each dish into a vibrant,

fresh — tantalize every palate.

Follow us on Social Media @pullmanphuquoc for daily updates.

TUCI MOI VA KHAC BIET MOl NGAY
TAl SAO KHONG?

Vuot qua nhing khuon khé truyen théng, ém thuc tai Pullman
Phu Quéc la mét hanh trinh khém phd khong nging nghi. Phien
cho séi dong chinh la diém nhén doc ban, mang dén trdi
nghiém tdo bao, bdt ngs méi lan thue khéch ghé qua. Dusi ban
tay tai ba cua dau bép, méi mon an deu la mot tac pham nghe
thuat - luén luén tusi méi, chieu long moi khéu vi.

Theo dbi ching t6i trén Mang X& Hei dé cap nhat nhing
théng tin mdi nht.




Save up to

20%
on your meals,

immediately
Tiét kiém dén 50% khi dung biia,
ngay bady 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 huong vi hdp dan tai 20 quéc
giq, 1000 khach san va hon 1400 nha hang vdi cac
ddc quyén danh riéng cho théeé Accor Plus.

Vui long lién hé véi chung téi dé sd hGu ngay.

AACCORPLUS

Our participating outlets
Ap dung tai cdc nha hang va qudy bar:

(g' %NlV% MAD BEACH

D) P =coconutz | cOW H&USE
’7 % THE BEACH CLUB

il 2\ e

Ground Floor Ground Floor At The Pool Rooftop Beachside

Tdang trét Tang trét Tai H6 Boi Tang thuong Canh bdi bién



[}
1
W &l
| A |
| "&,
\.L IN"TT— e
| IS

J el

T AOO© N 8 e
A "BUN CHA" Calories: 384 - o i

Protein: 22 i o - 4

/bﬁn Ca:/ Fiber: 4 ¢ : | é e ".;"'-

Char-Grilled Special Marinated Pork Medt, i )
Vietnamese Herbs, Vermicelli Noodles " = —m

Special Fish Sauce o
Thit Heo Udp Déc Biét Nudng Lua Hong 4 e N
Rau Thom, Bun Gao, Nuéc Mém Pha -\ R '\-;3-3':‘.-\

290* oy IR Ll BE
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Bin Ché — a traditional Vietnamese dish that originated in Hanoi, Vietnam. It's the harmony of grilled fatty pork,

rice vermicelli noodles, fresh herbs and a dipping sauce.

This iconic Hanoi creation has earned its place on the global culinary map, ranking14th among the world's most popular
street foods by the Special Broadcasting Service (SBS).

Mén &n truyén théng cba Viét Nam, cé nguén géc tor Ha Néi. Déy la su két hop ddy thu vi gitra thit va ché nuéng, bin, céc
logi rau thom ding kém nuéc chdm dém da. Mén &n gidn di ma tinh 1 néy da chinh phuc tréi tim thue khdch trén toan the
giéi, xép hang thi 14 trong béng xép hang “Céc mén &n dudng phé phé bién nhét trén thé giéi” do

Special Broadcasting Service (SBS) céng bé.

PHO — the iconic Vietnamese dish, that emerged in the early 20th century. It's known for its rich beef broth accompanied

by tender rice noodles, offering a harmonious fusion of savory flavors and aromatic spices. Celebrated worldwide, Phé was

officially recorded in the Shorter Oxford English Dictionary in 2007, marking its global culinary influence.

Mén &n biéu tuong cda Viét Nam, xuét hién vao khodng déu thé ky 20. N&i tiéhg véi nuée dong bé dém dé két hop cong
soi bénh phé mém, Phé mang dén su két hop tinh 18 gitra huong vi va gia vi. Ném 2007, Phé dé duoc thém vao ToDién
Tiéng Anh Oxford, khéng dinh nét déc déo riéng biét, déng thoi danh déu tém énh huéng toan céu clia mén &n nay. <

©DO®

”PHé BO” Calories: 290

Profein: 28

/f3: b3:/  Fiber 3

Slow Cook 18 hours Beef Broth, Rice Noodles-
Awustralian Beef, Traditional Herbs

Nudc Léo Bo Néu Chém 18 tiéng, Banh Phd
Thit Bo Uc,Gia Vi Truyén Théng

190*

*%




/ ( TNAMESE BANH XEO MEKONG DELTA STYLE

/. BANH XEO MIEN TAY

w SERVED WITH FRESH LETTUCCE, HERBS, RICE PAPER AND HOUSE MADE DIPPING SAUCE
PHUC VU KEM RAU SONG, BANH TRANG VA NUGC MAM CHUA NGOT

ﬁperience the sizzling sensation of a
Vietnamese dish. Pronounced [b3jn séw],
Banh Xeéo tfakes its name from the sound it
makes as it crisps to perfection in the skillet, [t
is @ musttry for any food lover. lis golden,
crispy crust envelopes a savory blend of
pork, shrimp, and bean sprouts, each bite
offering a burst of flavor. Paired with a sweet
and sour dipping sauce, this culinary gem
gromises a taste journey long after :z:e last
ite.

C#fon &n dan da dam chét Viet véi trai
nghiém xéo xéo day thu vi. Banh Xéo ducc
dat tén theo am thanh wui tai khi dé bénh
trén chéo néng. Co thé néi, mén banh than
thude nay la mén an khéeng thé bé qua cia
bt ky tin d& dm thuc nao. Vi su két hop doc
ddio gita phan vé banh gion, phhn nhan da
dang dam da nhu thif heo, tom, gia dé, dung
kem nuéc chém chua ngot, thue sy dua thue
khach dén nhong cung bac vi giac kho quen.

TRADITIONAL STUFFING SHRIMPS
AND PORK T
NHAN BANH TRUYEN THONG
TOM THIT

190*

Calories: 450
Protein: 35
Fiber: 9

STUFFING GARLIC MUSHROOM
NHAN CHAY NAM XAO TOI

190*

Calories: 442
Protein: 9
Fiber: 12

@O0®

STUFFING BEEF

with

PHU QUOC PEPPERCORN SAUCE
NHAN DAC BIET THIT BO SOT TIEU

190*

Calories: 418
'Protein:32
Fiber: @
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FRIED SEAFOOD Calois; 30
NET SPRING ROLLS  rlser2
CHA GIO RE HAI SAN

Mixed Seafood,

House Made Nuéc Mé&m Dipping Sauce
Nhén Héi Séan, Nuée Mém Chua Ngot

150*

FRESH SPRING ROLLS (Sclories; 234
WITH SHRIMPS Fiber: 3
GOI CUON TOM

House Made Nuéc Mém Dipping Sauce
X& Léach, Rau Thom, Tém, Banh Tréng,
Bun Tuoi, Nuéc Mém Chua Ngot

190*

@ @ X

VEGAN FRESH Calories; 256
SPRING ROLLS Fiber: 3

GOI CUON CHAY

Lettuce, Herbs, Tofu Silk; Fried Tofu, Rice Papper,
Vermicelli Noodles, House Made Peanut Sauce

X& Léach, Rau Thom, Tau Hu, Tau Ho Ki, Banh Tréng,
Bun Tuoi, Nuéc Chdm Tuong Dau

180*

@D

TOFU SEAWEED SOUP .
CANH RONG BIEN TAU HU

Mushrooms and Vegetable Broth
Né&m va Nude Dung Rau Cu
Calories: 90

Protein: 8
150* Fiber: 3

Lettuce, Herbs, Shrimp, Rice Papper, Vermicelli Noodles,

OB®

POMELO & SHRIMPS SALAD (Clories: 182

GOI BUGI & TOM

Green Skin Pomelo Fruit, Shrimps, Local Herbs,

Shallot, Peanut, Sweet & Sour Fish Sauce, Prawn Cracker
Bugi DaXanh Tém, Rau Thom, Hanh Tim, Dau Phéng
Nudc Mém Chua Ngot, Banh Phong Tém

160*

OO

MINCED PORK
PAN FRIED OMELETTE
TRUNG CUON
THIT HEO BAM

Shallot, Garlic, Eggs, Pork
Hanh Tim, Toi, Tring, Thit Heo

120*

Q09
Calories: 186

PHU QUOC MELO SNAIL  Calores.
& GREEN MANGO SALAD  Fiser 2
GOI XOAI & OC GIAC PHU QUOC

Vietnamese Basil, Sweet & Sour Fish Sauce,
Prawn Cracker :
Hung Qué, Nudc Mdm Chua Ngot, Banh Phéng Tém

F'ber 2

O®®

Calories: 228

CHICKEN CABBAGE SALAD  Celories 2

GOI GA BAP CAI Fiber: 3

Phu Quoc Rice Field Chicken, Onion, Laksa Leaf, Peanut
Sweet & Sour Fish Sauce, Prawn Cracker

Ga Réy Phu Quéc, Hanh Tay, Rau Rém, Pau Phéng
Nuéc Mém Chua Ngot, Banh Phdng Tém — #

160*

Calories: 241
Protein: 12
Fiber: 0
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BRAISED MUSHROOM %;T:Sﬁm
& TOFU Fiber: 3

PAU HU KHO NAM CHAY
King Oyster Mushroom, Tofu,
Light Soya Sauce, Steamed Rice
Néam Bui Ga, Pau Ha Nen,
Nude Tuong, Com Tréng

180*

SALTY CARAMELIZED e
BRAISED PORK RIBS Fiber: 2
SUON HEO RIM MAN

Pork Ribs, Chilli, Pepper, Fish Sauce
Suon Heo, Ot, Tiéu, Nuéec Mém

290*

&
Calories: 696

SOUTHERN STYLE S o
BR‘AISED BEEF ’ Fiber: 2
BO KHO NAM BO
Australian Beef, Lemongrass,

Beef Broth, Carrot, Potato

Thit Bo Uc, Sa Céy, Nudc Dung Bo
G R&t, Khoai Tay

390*

PHU QUOC COBIA SOUR SOUP gg;?ris:ﬁ%

CANH CHUA CA BOP PHU QUOC Fiber: 4
Phu Quoc Cobia Fish, Tamarind, Chilli, Okra

Culaniro, Garlic, Pineapple, Tomato, Bean Sprout

Cé Bdp Phu Quée, Me Chua, Of, Dau Bép

Ngo (gm, T6i, Thom, Ca Chua, Gid Dé

280*

@880 L

PHU QUOC SEAFOOD FRIED RICE  Colories: 4

COM CHIEN HAI SAN PHU QUOC  Fiber 2
Tiger Prawns, Cuttlefish, Black Mussels, Bean Sprout
Asparagus, Spicy Shrimp Paste

Tém Su, Muc, Vem Pen, Gia Pé

Mang Tay, Xét Mém Tém Cay

360*

O®@

BRAISED CHICKEN grc:j:;T:s?gQO
CHILLI LEMONGRASS Fiber: 2
GA KHO SA OT

Boneless Chicken Thighs, Red Chilli, Lemongrass
Dui Ga Rt Xuong, Ot Sung D6, Sa

290*

® O

CHAR SIU CHICKEN &tﬁ;ﬁsagm
N‘OO‘DLES' x Fiber: 3

MI GA XA XIU

Boneless Chicken Thighs, Egg Noodles
Kai Choy, Egg, Char Siu Sauce, Sesame
Dui Ga Rut Xuong, Mi Trung

Cai Ngot, Trung, Xét Xa Xiv, Me

190*
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Nestled in the southwest sea of Vietnam, Phu Quoc offers some of the planet's finest seafood, prepared with
exquisite flavors and textures as only the Vietnamese know-how.

Toa lac tai ving bién Tay Nam Viét Nam, Phu Quéc mang dén trdi nghiém hdi san tinh t€ bac nhét @ i ' . @
hanh tinh, duoc ché bién véi huong vi va két céu tuyét my theo phong céch déc ddo coa ngusi Viét. i
PHU QUOC TIGER PRAWNS (500G) Calories:340 PHU QUOC OYSTERS (4 PIECES) Cf":{iefs: 49

X TOM SU PHU QUOC (500G) Fioer 0~ HAU NUGNG (4 CON) oo 0"

Chilli Lime Sauce Scallioh Qil, Peanut, Chilli Lime Sauce ;
Xot Chcmh Ot , Mé Hanh, Béu Phong, Xét Chanh Of :

480" . 220* S 1R

; .'I ; r.'-_ . . &_. _‘Q-*‘ ¥4 - ‘..\
PHU QUOC CUT".EFISH (200G) grolo?:sa}’?»d PHU QUOC SPINY LOBSTER (5006) gﬂl‘?’f":sagw

MUC ONG PHU QUOC (200G) Fiber: 0 TOM HUM GAI PHU QUOC ( 5006) Fiber: 0

Ch_lﬂl Lime Sauce ‘ Garlic Butter, Chilli Lime Saute _
X6t Chanh Ot ‘ \ oLl Nuéng Bo Téi, X6t Chanh Ot

-290*

- @@@@"_ |

*Weight is based on PHU QUOC SEAFOODS PLATTER " Caloies, 689

e . . ' o Protein: 143
- the raw ingredients ~ 'KHAY HAI SAN PHU QUOC NUONG Fnb:;: 4
“ *Trong qung iinh trén nguyén ligu tho Tiger Prawns 400g, Cuttlefish 200g, Oysters 4pcs,
- - Tk ~_ Spiny Lobster 500g, Vegetables, Chilli Lime Sauce |
. ) e Tém Su 400g, Muc 200g, Hau (4 con), .
Tém Hum Gai 500g, Rau Cu, X8t Chanh Ot o




@@ @ CRUSTED PEPPERCORN SAI.MON TATAKI

CA HOI TAI TAM TIEU PHU QUOC -

Calories: 240

Sl Phu Quoc Peppercorns, Fiord Salmon, House Made Calaménsi Fish Sauce
Fiber: O Ha Tiéu Phu Quéce, Ca Hai Fijord, X6t Nude Mém Téc

XA LACH HY LAP  fiber'5

~ Bell Peppers, Cucumber, Red Onion
- Garlic, Olive Oil, Feta Cheese

Ot Chusng,
Toi, Déau

210*

®O®

GREEK SALAD Calories: 320

590*

@ @

SAMBAR LENTIL SOUP T

SUP PAU LANG CHAY. Frofein: 10

Red Lentil, Tomato, Potato, Eggplant
Masala, Chilli, Curry

Bau Lang Do, Ca Chua, Khoai Tay, Ca Tim
Ot, Gia Vi An Do

250*

Profein: 8

Dua Leo, Hanh D6
L:u Phé Mai Feta

—\ Carrot, Ginger, Cream, mixed Nuts, Olive Oil

RO®O®

GINGER CARROT SOUP  Calories; 102

Protein: 2

SUP CA ROT GUNG Fiber: 4

Ca Ret, Gung, Kem, Cac Loai Hat, Dau O lLiu

180*

CHICKEN & ¢
XA LACH GA .

Chicken Breast, Garden. ¢
Tomato, Red Onion, Citrus
Uc Ga, Xa Lach Céc Logi,
Hanh D6, X6t Cam Chanh .

-‘ﬁ!onﬁss: 694 COLD CUTS PLATTER
Protein: 46

' Fiber: 0 | THIT NGUOI TONG HOP

Beef Pastrami, Hungarian Salami,

A - 4 2t € Chorizo, Parma Ham

9 P> o) B . Thit Bo Pastrami, Xuc Xich Hungary
i \ S Thit Ngusi Parma, Xic Xich Cay Chorizo

550"

Calories: 508
Protein: 39

Bleu D'Auvergne, Brie De Meal
Smoked Raclette, Gt

650*



SMASHED CHEESE BURGER
QANH KEP THIT BO PHO MAI

:Aﬁs}raiian szée:?‘r Onion, Tomato, Lettuce
Smoked Bacon, Thousand Island Sauce, French Fries
Thit Bo Ue, Hanh Téay, Ca Chua, Xa Lach
Thit Xong Khoi, X6t Thousnad Island, Khoai Tay Chien




BDui Ga Ruf XUOng, ko Gbéhd;ang
Me, Com Trang, Ccu Thia
Calories:340

Protem ey
ber 0

: Steamed che, Tonkais Sauce;;,-.
Cét Lét Heo g’hrén -
-Com Traqg,; '

'BEER BATTERED
FISH & CHIPS
CA TEM BOT CHIEN GION

Seabass, Beer Batter, Lemon

Tartar Sauce, French Fries :
'~ Ca Chem, Bot Chién Gion, Chanh chg
Xof Tarfar, Khoai Tay Chién :

Calories: 790
Protein: 47
_F_'i_ber 9

OO
- BUTT

CHICKEN

Idian Spices, Chicken; Yogurt
‘Tomato, Paratha
Céc Gia Vi An D6, Thit Ga, Sta Chua,
~ Ca Chua, Banh Paratha

Calories: 708
Protein:-48

340* : Fiber: 8




-BEEF PILAFRICE = Coiesssd = = S T e

- COM BO HAM S ‘Egﬁ = - = .1 | GRlLLED VEGETABL%S
-.Austrahan Beef Cumm Garlic, Corrot > ) = B & RAU cu NUONG
il BotThila, Toi, CaRot . =on - d | s

o e S ! : 2 _ : _ " Capsmum Zucchini, As
: 340,.. o= e g . ~ : | & '. { S ‘tChuong,BrNgo:, .

120°

;‘CHICKEN FRICASSEE Ciores; 385

Protein: 58 7 1 . . . ; 36 s : - 2 ) ok : .’il

UC GA NAU KEM Fiber:1 : ' - L = = ' 3 = ; g 7 -- : _l:.' / _a'."

"-.-"'MU'ShrOOm, Onion,Thym_e, Cream \ ) , ' y y 23 = : Hal TN W _ {;GARUC BU“E PIZZA
-Ndm, Hanh Tay, La Xa Huong, X6t Kem . . o 7. : o = " e iba'", : / PIZZA BOTO

- Fo— : s . N0 e /' Parsley, Salt/
o : . b ' : e = : A _ | < 1 . 5 : ' / Calories: 106

¥ Protein: &
120/ /e

280"

STEAMED RICE (SMAl..l)
VEGAN COM TRANG (NHO)

" Eolorlessl 51
/ rofein:
/ D Fiber? 1

s s _ <7 | STEAMED RICE (LARGE)
®®@ | S = | yEGAN COM TRANG (LON)
GRILLED CHICKEN TERIYAKI ° e : ' foslorek
GA NUONG TERIYAKI d

50* § Fiber:

_Boneless Chlcken Thlgh chbuge STEAMED BOK CHOY

Steamed Rice; Teriyaki Sauce. | | veean  CAI THIA LUGC
. Dui Ga Rut XUUng, Bap Cﬁﬂ X A : /i y ' ' - Calories: 32

Com Tréng, Xot Teriyaki 90" ff' F{ginsfz

Calories: 560
Protein: 54

320* Fiber: 5

FRENCH FRIES
! . e _ r 1 VEGAN  KHOAI TAY CHIEN

2 R 4 ! Calories: 370
s L= / Protein: 6

SR e : / - / 100* Fiber? &




PIZZA HAWAII
PIZZA THOM & THIT HEO

220* Calories: 540

Profein: 26
Fiber: 4

SPAGHEfTI BOLOGNESE

Mi Y BO BAM
220* ' Calories: 340
e Protein: 21
Fiber: 3

EGG FRIED RICE
COM CHIEN TRUNG

90° ooz
Fiber: 1

MAC & CHEESE

NUI & PHO MAI

DUT LO

240* Calories: 261
Protein: 8
Fiber: O

CHICKEN NUGGET & KETCHUP
GA VIEN CHIEN GION
XOT CA CHUA

180* Calories: 439
Protein: 20
Fiber; 1




W

pullman

HOTELS AND RESORTS

PHU QUOC BEACH RESORT

@D®®

®e
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BEEF JAPCHE
MIEN XAO BO HAN QUOC

Dangmyeon Noodles, Australian Beef, Capsicums

Sesame, Soya Sauce

Mién Khoai Han Quéc, Thit Bo Uc, Ot Chuéng

Me, Nucc Tuong o
alories: 560

Protein: 35

340* Fiber: 4

SHRIMP & PINEAPPLE FRIED RICE
COM CHIEN THOM & TOM

Egg, Shrimps, Dried Shrimps

Tﬂ.‘fﬂg, Tém, Tém Khé Calories: 480
Protein: 33
340" Fiber: 2

WOK-FRIED MUSSEL NOODLE
MI XAO VEM

Black Mussels, Oyster Sauce, Chili, Onion, Capsicums

Vem Den, Dau Hao, Ot, Hanh Tay, Ot Chuéng
290* Calories: 420

Protein: 27
Fiber: 2

©ee® ®e®

®©IR0®

WOK-FRIED CHICKEN & BASIL

THIT GA XAO LA QUE

Chili, Steamed Rice,

Fried Egg |

Com trang, Of,

TrU’ng Chieén Calories: 460
190 Foer's

WOK-FRIED PORK & BASIL
THIT HEO XAO LA QUE

Chili, Steamed Rice, Fried Egg

Com tréng, Of, Tring Chién Colories; 552
Protein: 36
240* e 2

KIMCHI FRIED RICE
COM CHIEN KIM CHI

Egg, Sesame, Seaweed
Trung, Hat me, Rong Bién kho

1 90* Calories: 320

Protein: 12
Fiber: 2
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MARGHERITA
CA CHUA PHO MAI

Mozzarella, Tomato Sauce

Phé Mai Mozzarella, Xét Ca Chua
Calories: 885
Profein: 40

280* Fiber: 10

, ;&'- ‘&.&u 3’;&;?6‘> .
fé - ? )3 ‘;iv %
CHICKEN B\
MUSHROOM UNAGI
GA & NAM

Tomato Sauce, Mozzarella

Chicken, Mushrooms, Unagi Sauce
X6t Ca Chua, Phé mai Mozzarella, Thit Ga
Ném Xao, Xét Unagi

Calories: 980
Protein: 60

340* Fiber: 9

BURRATA CHEESE

& CHARCOAL DOUGH
PIZZA PHO MAI BURRATA
& BANH THAN TRE

Parma Ham, Roasted Cherry Tomato,
Arugular, Tomato sauce, Mozzarella
Balsamic Reduction

Thit Heo Muéi Parma, Ca Chua Nudng,
Cai Long, Xét Ca, Phé Mai Mozzarella

Xét Gigm Balsamic
Calories: 1180
Protein: 64

650* Fiber: 10
PEPPER SA!.AMl
SALAMI TIEU
Salami, Mozzarella, Tomato Sauce HAWAII
Thit Nguéi, Phé Mai Mozzarella,
X6t Ca Chua Ham, Pineapple, Tomato Sauce,
E“':‘r_ "95:5350 Mozzarella
* i Thit Nguéi, Thom, X6t Ca Chua,
330 ke 19 Phé Mai Mozzarella . ies: 1042
390* Fioer 11
QUATTRO FORMAgGl
PI_ZZA g LOAI PHO MAI
DAC BIET

Mozzarella, Parmesan, Blue Cheese,
Cheddar, Honey, Chili Oil
4 Loai Phé Mai Mozzarella,
Parmesan, Blue, Cheddar
Mét Ong, Dau Ot
Calories: 1160
Protein: 64

440* Fiber: 8




/’// pul!moq

# HDTELP AND negn1q

®»®

NAPOLITANA

Mi Y XOT CA cuug

Basil, Tomato Sauce

L& Qué Tay, X6t Ca Chua x

280* Calories: 271

Protein: 12
Fiber: 5

®®Q

PUTTANESCA PENE
Mi ONG CA cOM

Olive, Chilli, Onion, Garlic, f:r-.' ‘

Pc:rsley, Anchovy, Caper
Qua O Liu, O, Hanh,
Toi, Ngo Tay

Ca Com Ngam Dau,
Nu Bach Hoa

3 50 * Calories: 480

Protein: 18
Fiber: 8

@

BLACK MUSSELS
Mi Y VEM DEN

! t
Parsley, Basil, Tomato Sauce |

Garlic, White Wine 1
Ngo Tay, Lld Qué Tay,
X6t Ca Chua, Toi, i
Rugu Vang Tréng '

350* Calories: 391

Protein: 33
Fiber: 5

YO®®
PESTO-PENNE
MIONG .

XOT QUE TAY

Parmesan, Garlic

Hat Théng, Hanh Nhan,
Lé Hing Tay, Phé mai
Parmesan, Toi

320* Cu|or_ies: 628

Protein: 19
Fiber: 7

|

|

Pine Nuts, Almond, Basil, lh(
\

A O®®

SPICY S;AFQODS
MI Y HAI SAN CAY
Shrimp, Mussels, Cuttlefish,
Chili, White Wine, Garlic,
Tomato Sauce, Olive Oil
Tém, Vem, Muc, Ct,

Ruou Vang Trang, Toi,
X6t Ca Chua, Dau O Liu

450*

Calories: 509
Protein: 47
Fiber: 5

“@O®
AGLIOEOLO /|
MI Y DAU O LIU TOI !

Garlic, Parsley, Olive Oil
Toi Bam, Ngo Tay,

D&u O Liv
&) 280
Calories: 429 —
Protein: 11
Fiber: 5

‘O®O®

BOLOGNESE SPAGHETT 1

| Minced Australian Beef,
| Slow Cooked In Red Wine

| And TOI'F}G'O Sauce

Thit Bo Uc Xay,

Né&u Chém Véi Ruou Vang

Va Xét Ca Chua

320*
Calories: 510
Protein: 31
Fiber: 5

EXTRA:
TIGER PRAWNS
THEM TOM SU

+100*




FRUITS DEMER

HAI SAN TUOT LANH

@

MANGO SALSA LOBSTER
TGM HUM TRON XOAI

Phu Quoc Spiny Lobster, Mango, Mayo, Lemon, Chilli
Tém Hum Gai Phu Quéc, Xoai Chin, Mayo, Chanh, Ot

990*

Calories: 375
Protein: 30
Fiber: 2

NORWAY SALMON SASHIMI 100G
CA HOI NA UY SASHIMI TUO1 100G

QY

CRAB STICK 100G
THANH CUA 100G

140*

Calories: 98
Protein: 5

380*

Calories: 127
Protein: 21

STEAMED TIGER PRAWNS 300G
TOM SU HAP 300G

450*

Calories: 204
Protein: 4é

SRR

COMBO 1:
CRAB STICKS 100G
& SALMON SASHIMI 100G

THANH CUA 100G

& CA HOI NA UY TUOI 100G

500*

Calories: 225
Protein: 26

SPICY CRAB MEAT
& AVOCADO DONBURI
COM THIT GHE VA BO CAY

7 Spices Chili, Sesame,
Steamed Rice

Ot 7 Vi, Me,

Com Trang

360"

Calories: 505
Profein: 29
Fiber: 3

Q0O

COMBO 2:

CRAB STICKS 100G
NORWAY SALMON 100G
& TIGER PRAWN 150G

CA HOI TUOI 100G,
THANH CUA 100G
& TOM SU 150G

700*

Calories: 327
Protein: 42

Q@
SALMON SASHIMI

DONBURI _
COM CA HOI TUOI

Steamed Rice, Salmon,
Flying Fish Roe

Com Trang, Ca Hai,
Tring Ca Chudn

490"

Calories: 564
Protein: 30
Fiber: 3

CRAY

COMBO 3:

NORWAY SALMON 100G
CRAB STICKS 100G

BLUE MUSSEL 150G

& TIGER PRAWN 150G

CA HOI TUOI 100G
THANH CUA 100G
VEM XANH 150G
& TOM SU 150G

800*

Calories: 456
Protein: 67

A

AVOCADO
DONBURI
COM BO XANH

Steamed Rice, Flower Crab Meat,
Chilli Mayo, Avocado

Com Tréng, Thit Ghe Hoa,

Mayo Ot va Bo Xanh

- 290*

Calories: 602
Protein: 8

Fiber; 12



— W=

SEA STARS |

wm— MOI NGAY | TU 2 DEN ,o
EVERYDAY | FROM 1 PM T PM
7 V e
TOM HUM GAI PHU QUOC vﬁg
PHU QUOC SPINY LOBSTER :
Nudng Bo Téi, X6t Chanh Gt 'j @ @ @ @
Garlic Butter, Chilli Lime Sauce Calories: 267 - MONGOLIAN

BBQ SEAFOOD NOODLE |
Mi HAI SAN KIEU MONG cO

990*

Bell Peppers, Onion, Tiger Prawns, Mussels
Oyster Sauce, Soya Sauce, Sesame

Ot Chuéng, Hunh Tay, Tém Su, Vem

Dé&u Hao, Nude Tuong, Meé

* Calories: 478
390 Protein: 23 §
Fiber: 7 f

Calories: 1120/2014
Protein: 90/176
Fiber: 8/15

LOUSIANA CAJUN
BOILED SEAFOOD
HAI SAN LUOC CAJUN LOUSIANA

Tiger Prawns, Flower Crabs, Sausage

Corn, Potato, Lemon, Cajun Mayo

Tém Su, Ghe Hoa, Xde Xich, Bap, Khoai Tay
Chanh Vang, Mayo Cajun Cay

MEDIUM  590* e
CO TRUNG = i

LARGE
c& LON

Calories: 842
Protein: 79 T, )
Fiber: 8 T

STEAMED BLACK MUSSELS
IN WHITE WINE .
VEM HAP RUOU VANG TRANG

Onion, Parsley, Chardonay, Lemon, French Fries
Hanh tay, Ngo Tay, Ruou Vang Tréng Chardonay,
Chanh Vang, Khoai Tay Chién

550"
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