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Salt 'n' Pepper B|AEZOMQ| AlAk= CHast SAS At Salt 'n’ Pepper Restaurant, dining is more than just a meal;
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MAFBELICE ;

e ' e % - And our signature feature "Dynamic Marketplace”, - allows
AlTLAM=Z MEOl= ‘Clo|Ligl OpiZe|ojA': 2foje diners 1o enjoy the ortisiry of live cooking, where we craft o
FZoM =2 £ e oS W2sts SAl0) %) unique symphony of faste that honors the beauty and
237} 2t OlELIEY ACHE 351N 0|2 S : creativity of local culture.

555t oto] Wk AFste ahgof sfEELICt

® ® ® ® ® @ @ B

fAE  OlMsts  Z=el e OHSE M= = ol7]  AAFeIXt  H[H mAEIE

MILK sugﬂHgR GLUTEN HALAL MOLLUSCA  CHEF RECOMMENDED FAvoprrE VEGETARIAN VEGAN  MUSTARD
DIOXIDE

7 EHIIJJI ﬂ?l ol oUF E‘*IE 7*“}17 *m CE

SOYA BEEF FISH  CRUSTACEANS  SPICY NUTS LU.WN SESAMESEEDS EGGS CELERY

BE A HIEY S22 HAIS|(ES]:1000) Atz U 2t MZ2 H2lE
“All prices are quoted in Vietnam Dong (Unit: YND 1,000) and exclusive of service charge and prevailing faxes
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At Pullman Phu Quoc Beach Resort, dining is a vibrant journey
of endless exploration. As you step info 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.



Save up to

20%
on your meals,

immediately
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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!

AACCORPLUS

o o
Our participating outlets

g W% MAD

.;_) P = coconutz Cow

bl i //’/ll“\\ gy,
x|aks X|aks Szt Zogl

Ground Floor Ground Floor At The Pool Rooftop




W% — 2047 & 53
s
%

HIEH CHE 2| L{Ch. Tst
glze| =3t =2 =

st [17] S0 FE2{2 Ex7F {24 TR St SAl0| 26t
UELICE B ANz H2 =

AZA(Phg)= 2007 LATE HOAKO| 24! SxY=[0f
2H| QI HakeS ol £|9f

At
Lt

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.
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Slow Cook 18 hours Beef Broth, Rice Nood!'es
Australian Beef, Traditional Herbs '
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Char—GnHed Special Marinated Pork Meat,
Vietnamese Herbs, Vermicelli Noodles
Special Fish Sauce
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Bun Ché — a traditional Vietnamese dish that originated in Hanoi, Vietnam. IF'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).
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SERVED WITH FRESH LETTUCCE, HERBS, RICE PAPER AND HOUSE MADE DIPPING SAUCE
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TRADITIONAL STUFFING SHRIMPS
AND PORK

190*
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is a musttry for any food lover. lts 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
romises a taste journey long after the last
ite.
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STUFFING GARLIC MUSHROOM
190*
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STUFFING BEEF
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PHU QUOC PEPPERCORN SAUCE
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FRIED SEAFOOD PHU QUOC MELO SNAIL

NET SPRING ROLLS & GREEN MANGO SALAD

HIES HFE, MBESE Ol4 24, M2 Fei7

SflAtE A, x| OfE ClE A Vietnamese Basil, Sweet & Sour Fish Sauce,

Mixed Seafood, Prawn Cracker
House Made Nuéc Mam Dipping Sauce
150* 270 _—
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A3t Amzl 2 e 98
FRESH SPRING ROLLS EUES & F{BZ L2 . e
WITH SHRIMPS POMELO & SHRIMPS SALAD o=,

QAR FE. A2, B0|A H0|H, T2l A7l ZU2 Hol, M, BX| 5, 4%
BiD|M2| &5, 45 OfF ClE A& B3, MzeFet miFf 28 M2 3247
Green Skin Pomelo Fruit, Shrimps, Local Herbs,

lettuce, Herbs, Shrimp, Rice Papper, Vermicelli Noodles, :
House Made Nudc Mém Dipping Sauce Shallot, Peanut, Sweet & Sour Fish Sauce, Prawn Cracker
160*

190*
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VEGAN FRESH B
SPRING ROLLS
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CHICKEN CABBAGE SALAD o 5

AUFE FE 255 FE S, 210|A HO[H,
HO|H2| =5, 48 T3 A

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

180*
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LI AQE o ALY I|4| AA, A FefH

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

160*
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TOFU SEAWEED SOUP Hoj| e 2= s
MINCED PORK REH

HA, ZA K5 PAN FRIED OMELETTE
Mushrooms and Vegetable Broth
=2l 90
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150 Hed.3

A, O0h5, A2k =X|207|
Shallot, Garlic, Eggs, Pork

120*
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BRAISED MUSHROOM

I5H ZH), Agh
King Oyster Mushroom, Tofu,
Light Soya Sauce, Steamed Rice
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PHU QUOC COBIA SOUR SOUP
ZRS A7, EIDIZIE, E2|, @32 ESHER,

Ohs, iQIOHE, E0tE, SLIE

Phu Quoc Cobia Fish, Tamarind, Chilli, Okra
Culantro, Garlic, Pineapple, Tomato, Bean Sprout :

SEWES X2l
SALTY CARAMELIZED

BRAISED PORK RIBS
Efx|ZH|, Aa|, Hi, Z|$| AA
Pork Ribs, Chilli, Pepper, Fish Sauce

Q@B O

EEEPT
PHU QUOC SEAFOOD FRIED RICE
EfO|AH M2, 220, 22 =5,

SLISE OtALZIA A, AUFOJA| 42 HO|AE

Tiger Prawns, Cuttlefish, Black Mussels, Bean Sprout
Asparagus, Spicy Shrimp Paste

®O@®

Li= AE[Ql AT17| &
SOUTHERN STYLE
BRAISED BEEF

STEAMATT| B|2O8FA,
A07| 84, G2, LR
Australian Beef, Lemongrass,
Beef Broth, Carrot, Potato

OB
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BRAISED CHICKEN £:§§ 22
CHILLI LEMONGRASS

=4 Grie4 8= &e|, ggaetA
Boneless Chicken Thighs, Red Chilli, Lemongrass

290*
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CHAR SIU CHICKEN gg;; 5‘8
NOODLES

&4 GiCtel4t, ol &5, 710|X0],

Al Ry 24,

Boneless Chicken Thighs, Egg Noodles
Kai Choy, Egg, Char Siu Sauce, Sesame

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.

e iz 71=g
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PHU QUOC SEAFOODS PLATTER o5~

El0]7] M2 400g, 20} 200g, = 471,

S 500g; A4, 2| 2t A4

Tiger Prawns 400g, Cuttlefish 200g, Oysters 4pcs,”
Spmy Lobster 5009, Vegetables, Chilli Lime Sauce

1 750*

F1= EL0|7] AL (500G) Eﬁg ggo
PHU QUOC TIGER PRAWNS (500G) .2z 0
R o et

Chilli Li‘me'\l‘)'auce

480*
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PHU QUOC CUTTLEFISH (2006) ’E;’%O
@El al.c! A A
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290*

:1"12 = (471) s ; %E:ii: 49
PHU QUOC OYSTERS (4 PI'ECES) :;;g;g
Ji2jeey, @2 Al2| 2fel A4
Scallion On',‘ Peanut, Chilli Lime Saucg,_

220* : Ao %,
@ | .\
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PHU QUOC SPINY LOBSTER (SOOG) sl
22| HE{, =g 21l A4 ” .

Garlic Butter, Chilli Lime Sauce
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Lo @ CRUSTED PEPPERCORN SALMON TATAKI

20020 RS WUz [QSC olof, A ZRAB T4 42

ez 0 Phu Quoc Peppercorns, Fiord Salmon, House Made Calamansi Fish Sauce
590*

Jg|AAl Mpic =22 320
GREEK SALAD ki

v O 20| Aok} oS,

22|28 29 HEF K=

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

210*
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SAMBAR LENTIL SOUP Eano

W7 ALE, EOLE, 2K,

7%| ozt 2a|, 72

Red Lentil, Tomato, Potato, Eggplant
Masala, Chn‘h Curry

250*

QOG®OV®

Zx g2 4= g=2). 102
GINGER CARROT SOUP  i:i ’

G, MzZk 38 AR= oA 2a|H 09
Carrot, Ginger, Cream, mixed Nuts, Olive Oil

180*
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CHICKEN & C

S7IEH, 7tE, YN
E0LE, M ofa} A|Ed]
Chicken Breast, Garden Gi
Tomato, Red Onion, Citrus

"‘;_Eahm SC A Y-

=2=— A B
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H|Z DtAEZID|, E7t2| A2,
Ze|x, =0} 8

Beef Pastrami, Hungarian Salami,
Chorizo, Parma Ham

Z=2|: 508
CHNE: 39
HeE:0

Z SEEL S
cmsss PLATTER

Bleu D'Auvergne, Br
Smoked Raclette, G

650*
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Boneless Chicken: Thig
Gochujang Sauce
Sesame, Steamed.Rice

SokLhoy sl Sat=

: "'.'.}1‘*‘%34:-340
: %’:’g:_;:i

Panko Crumbed Por
‘Steamed R;ce, L

oS BES T]A| O EIA

BEER BATTEREDFISH & CHIPS

S0, 8 v, o=

Ef2EI2 44, ZailX| Z2i0|

Seabass, Beer Batter, Lemon
Tarfar Sauce, French Fries

; w Bt e - d=eE7%
L o R e EHHEL: 47
HeE. 9

“BUTTER CHICKEN

S ol SR, X7, @HE,
. E0lE njelel
Idian Spices, Chicken, Yogurt,
Tomato, Paratha

L=l 708

* " CHHZEL: 48
340 HeE 8
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SN aE g o AN e 5 AN D/ GRu’LED VEGETABL
T .Ausi‘rahan Beef, Cumin, Garlic, Carror = g . : ) | T

-_340*

aiaml ' el 58
CHICKEN FRICASSEE ox ;
o dbton e A WA N\ T T L A R 22y 22| viEd it
~ "~ Mushroom, Onion, Thyme, Cream - \ S S BAEER A i an Iy L) _ .a/ GARLIC BUTI' PIZZA

ogal 43 /

Parsley, Salf

/[ J  m=e106
* / CHHE: 6
120 _;! 4 HeE: 8

4
(A8
VEGAN I,..-"STEAMED RICE (SMALL)
223l 151

/ EI-H E:3
/ 25° e
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X171 70| Cz]op] Srisae : / / g [ for
GRILLED CHICKEN TERIYAKI ' e . / 29 A
Al +.-.|-E|.E|M- %tﬂﬁﬁ' “E;,’, : I A= ,
GlEjopr] AA - ' J STEAMED BOK CHOY
.- Boneless Chicken Thfgh Cabbage_ e - / e . / =22l 32
Steamed Rice, Teriyaki Sauce / T | B 7118 f ChEl: 2
22| 560 r ’ Fida

* CHE]: 54
320 HE 5

zas| Zajol
| I I j FRENCH FRIES
: e ' / J _ 2=2. 570
; o | d / CHIEEL &
100* 'S.%’_ﬁ!éé: é
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PIZZA HAWAII

220* Z=z2|: 540
CHME: 26
HRE:4

=2y x AnpE|

SPAGHETTI BOLOGNESE

220* 228|: 340
chalE- 21
HeE:3

Azt U
EGG FRIED RICE
90* 222 328
CHE-. g
HdeE
QHOH X| =X
MAC & CHEESE
240* Zt2al: 261
Chaxl. 8
H485:0

X2 |24 & AH
& KETCHUP
180*

CHICKEN NUGGET

Z22|: 439
CHE: 20

M3l
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HOTELS AND RESORATS

PHU QUOC BEACH RESORT

®e

@006

Dangmyeon Noodles, Australian Beef, Capsicums
Sesame, Soya Sauce 2122, 540

CHHE- 35
340"

MS 2 THOI0NE S

SHRIMP & PINEAPPLE FRIED RICE

AR, M, S

Egg, Shrimps, Dried Shrimps 222 480
PRI
340 =

2l .53 2o

(= B e =

WOK-FRIED MUSSEL NOODLE

= 8, =44, Hel guf, 0F

Black Mussels, Oyster Sauce, Chili, Onion, Capsicums

290* 222l 490
CHalEl. 27

HMeE: 2

2] - Z2j0|C X|7I & HFY
WOK-FRIED CHICKEN & BASIL

© 06

Elg|, A

A2k Zato|

Chili, Steamed Rice,

Fried Egg 2422 460
CHUHE.

190 hem 2

2 - Zef0|= =X 7| & HEE
WOK-FRIED PORK & BASIL

e, Ay Azt =2t

©®Eee®

Chili, Steamed Rice, Fried Egg ~ z=a|. 552
240" e
@® uxmsw
@) KIMCHI FRIED RICE
@ At &M, =7
Egg, Sesame, Seaweed
) 190* 222l: 320
EE: 12

MRE: 2
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Ot2A|2|EL
MARGHERITA

DRt E0E AA
Mozzarella, Tomato Satice
Z=2e|: 885
CHEHEL- 40

280* M- 10

%171 42 L]
CHICKEN
MUSHROOM UNAGI

ENIE AA Qe &t7),

HA, L7 24

Tomato Sauce, Mozzarella
Chicken, Mushrooms, Unagi Sauce

#=2al: 980
CHE: 60

340* MRE-9

S2E} XX & X2 £
BURRATA CHEESE
& CHARCOAL DOUGH

20t #, 12 WeEntE,
ol=Za}, EOtE A4,
DRta} PA 2| M

Parma Ham, Roasted Cherry Tomato,

Arugular, Tomato Sauce, Mozzarella
Balsamic Reduction

g=2): 1180
CHIAL: 64
650* MRE: 10
oo ak2i0)
PEPPER SALAMI

A20|, EREEL EOLE AA
Salami, Mozzarella,

Tomato Sauce sl 950

CHlEL: 54

330* H483E:10

FER Z20IF
QUATTRO FORMAGGI

Dxjat, iopsl 82 XX,

H|ct 3L, Ae| Y

Mozzarella, Parmesan, Blue Cheese,
Cheddar, Honey, Chili Oil

L=22: 1160
CHIHE]: 64
440* HeE:8

steto]
HAWAII

&, TiRIofE, EOHE 44,

2aet

Ham, Pineapple, Tomato Sauce,

Mozzarella

390*

Z4=22]: 1042
CHE: 61
HeE: 1
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T _ L}=Zz|et / SPICY SEAFOODS
NAPOLITANA y A, S8, 2201, 2a,

S|0|E 2IQl Ois, EOIE A4, |
22 oY |
Shrimp, Mussels, Cutflefish,
Chili, White Wine, Garlic,
Tomato Sauce, Olive Oil

450*

HHE, EOLE AA

Basil, Tomato Sauce

280* gzl 271
CHiE- 12
H4RE: 5

Z=2a|: 509
CHEHX: 47
HeE: 5

@®®S

ZEp AT} EL) P
PUTTANESCA PENNE

%
gz S22
AGLIO E OLIO

g2|=, 22|, ¥},
Ohs, o&2|, x|,

#|0]

Olive, Chilli, Onion, Garlic,
Parsley, Anchovy, Caper

Ohs, oh&e|, 22|12 Y
Garlic, Parsley, Olive Oil

280*
E 22| 480
350 Eﬂﬂlg: 18
HeE:8 Zt22|- 429
CHiE- 1]

HARE: S5

@

s
=2H| = AnAE|

g9 g /
BLACK MUSSELS BOLOGNESE SPAGHE
ChRl SZ=AE AT, '

jrie=x-1 Hl-’é S22 = Z|E 2192,

EOHE &4, OF5, EOLE AA

3l0|E 290! Minced Australian Beef,

Parsley, Basil, Tomato Sauc Slow Cooked In Red Wine

Garlic, White Wine And Tomato Sauce

2 320*
* =2]: 391
350 Chaz: 33 -
HRE: 5 =22l 510

CHE: 31
dRE:5

O®®

HAE HL|

PESTO-PENNE

sk 7t EXTRA:
%, OFEE, E}0|7] M
HHE, ﬂfﬂf” Oks
Pine'Nuts, Almond, Basn' TIGER PRAWNS
Parmesan, Garlic +100*

* o22: 628
320 Ciagx]. 19
dR/8:7
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MANGO SALSA LOBSTER .CE?HHMﬁBE?] IOOG' 3 AEl 100G f:%‘;lllg??j?}l 100G
- { aod o10{ AtA|O] 100G L290] 210 100G A AEl 100G
P Tal r, Mango, M Lemon, Chil . TR
*%'u#%oégfolli %l?ieéﬁ%%?'nrggfgmaﬁéf: ] | & E0]7 M2 150G =2 53 150G
x13| 2t AE CRAB STICKS 100G & E}O|7 M 150G
990* & SALMON SASHIMI 100G CRAB STICKS 100G, '
e e : ‘ NORWAY SALMON 100G NORWAY SALMON 100G
o & TIGER PRAWN 150G CRAB STICKS 100G
HMeE-2 i

BLUE MUSSEL 150G
& TIGER PRAWN 150G

| | | ' - 500* 700* 800*
@ @ ' " _ . gzel s yze|: 327 yzz|: 456
o EHIEL 26 ] CHIEL 49 iRl 67

Y A 100G
CRAB STICK 100G

140*

22| 98
G- 5

@

= E290] 210] AFAD] 100G
NORWAY SALMON SASHIMI 100G

- 380*
gt%’ali 127 i %{g
S @ @ " VEGAN
ojZ 74 & ORIt =52 210 ApA D] =R o7t =82
' SPICY CRAB MEAT - SALMON SASHIMI AVOCADO
@ & AVOCADO DONBURI DONBURI DONBURI
: A =AM 22| 0lulx, ofEItE DU7| AA Lix|Q 7 0iE 5 Az,
Ef0|7] Al & 300G - Steamed Rice, Flower Crab Meat, agr B, A _
STEAMED TIGER PRAWNS 300G Chilli Mayo, Avocado Steamed Rice, Salmon, 7 Spices Chili, Sesame,
Flying Fish Roe Steamed Rice
450* ; _
g=2 204 : 360" 490* - 290*
i 222]. 505 w22 564 z=2|: 402
Bl 29 Sl 30 Eh g

He3: 3 HeE:3 48312
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=E70| BIAH
PHU QUOC SPINY LOBSTER
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BBQ SEAFOOD NOODLE
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Bell Peppers, Onion, Tiger Prawns, Mussels
Oyster Sauce, Soya Sauce, Sesame
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Tiger Prawns, Flower Crabs, Sausage
Corn, Potato, Lemon, Cajun Mayo
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STEAMED BLACK MUSSELS
IN WHITE WINE
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Onion, Parsley, Chardonay, Lemon,
French Fries
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