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WITH PHU QUOC ISLAND'S
CULINARY DELIGHTS!

Wamed - after ~ ispiralion by the lond's qeintessential Ly cim himg tir hai nguyén liéu dac trumg oo Dao Ngor Pha Quéc o
ngredients — pure solt ond spicy pepper o5 the way lo higt muai tinh khégt v hot tiew cay nong, nha hing Salt ‘' Pepper da foo
welebrate the essence of Phu Booc Poorl hlond. nén ban gioo huwang vi gite ddc ddo, tén vinh vé dep viin héa djo phuong

diy song oo
At Salt '’ Pepper Restourcn!, dining & mere then just o meal,
il's an immersive experience thal engoges all your senses. Tai Khu nghi dung Pullman Phi Qudt, thye khach s8 duer khei goi moi
; gidc quan véi frdi nghiém dm thu tuyét vél - moi lic, mei nai.

hnd oor signoéure feame “Dynomi Mosketploce” - ollows

diners o enjey Ihe arfulry of live cacking, where wo troft o Va "Cha Phién 56i Dang” nhir mG1 nét riéng, gop phdn 1go nén nét sinh
unigise symphomy of teste thet hanees the beauty and creativity dng che b tranh am thye day ma st nay.
ol ooal oulhure.

@ ¥ 8 @9 ©® ® 0 O 0

CHEF SULPHUR
VEGETARIAN VEGAM RECOMMENDED FAVORITE  HALAL GLUTEM MILK MoLLUsCa — DIOXIDE MUSTARD
MONCHAY  THLEAN CHAY BED TRUONG VEL THICH CHUAN CHUATINH  CHE PHAM  BONG VAT CHAT ML TAT
£E xLAT HapAL BOT MI TU S0 THAN MEM SULOHITE
(A e iR : T o

® ®©® ® ® ©®© ® ® B e O & ©
SOYA HUTS PEANUTS LUPIHN - SESAME SEEDS = PORK BEEF CRUSTACEANS FisH EGGS CELERY SPICY
BALNANE  DALAT DAUPHONG | DAL LLIPIN HAT ME THITHEQ  THITAG LodlGidp 54T cA TRUMNG - cANTAY cAY

*M prices ore quated & Vietnam Dong (Unit: YND 1,000) and exclusive of service charge and prevailing taxes
"G dvoe niém yél theo don vi B 1 Ja Vgt Nam Dang (1.000 VWD) va chua 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 medl is a performance, filled with surprises at every visit.
Qur 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 MOI NGAY
TAI SAO KHONG?

Vuot qua nhing khuén khé truyén théng, édm thyc tai Pullman
Phu Quéc la mét hanh trinh khdam pha khong nging nghi. Phién
cho séi ﬁéng chinh la diém nhén doéc ban, mang dén tréi
nghiém tdo bao, bat ngd méi lan thue khéach ghé qua. Dusi ban
tay tai ba cua dau bép, méi mon an déu la mot tac phém nghe
thuat - luén luén tusi mdi, chiéu long mei khau vi.

Theo déi ching 161 trén Mang Xa Hoi dé cap nhat nhing

théng tin moi nhdi. ——g

'

.,l‘_ﬁ'a:r 'ﬂ-\:“l._l

N TR
TR L\
5 W



Save up to

00%
on your meals,

immediately
Tiét kiém dén 50% khi dung biia,
ngay bay 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
gia, 1000 khach san va hon 1400 nha hang vdi cac
ddc quyén danh riéng cho thé Accor Plus.

Vui long lién hé vdi chung téi dé sa hiu ngay.

AACCORPLUS

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

S\[P

Salt 'n Pepper

MAD Cl
COW H&USE

WINE & GRILL

Ground Floor Ground Floor At The Pool Rooftop Beachside
Tang trét Tdng trét Tai HG Bdi Tdng thudng Canh béi bién
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CAJUN CHICKEN & COBB SALAD

r , \ XA LACH GA
.IF J l

\‘ f - Garden Green Lettuces,

— ' Tomalo, Red Onion, Citrys Dressing
Xa Lach Cac Logi, Ca Chua,
Hénh D6, X8t Cam Chanh

Probein: 17
250* Fiber 0

COLD CUTS PI.ATTER

THIT NGUOI TONG HOP

SERVED WITH CRACKERS, GRAPE, DRIED APRICOT, OLIVE, ;
PICKLED ONION & ASSORTED BREADS BASKET _ Beet Pastrami, Hungarian Salami,
AN KEM BANH QUY GION, NHO, MO KHO, O LU, & Cherizo, Parma Ham
DU HANH MUCY & BANH M CAC LOA/ ﬂ-‘-f‘x:-' Thit Be Pastrami, Xuc Xich Hungary
Thit Ngusi Parma, Xuc Xich Cay Chorizo

@@ CRUSTED PEPPERCORN SALMOH TATAKI

CA HOI TAI TAM TIEU PHU QUOC g = _ 350
ﬁ’;ﬁ:ﬁﬁ‘“ Phu Quaoc Peppercorns, Fiord Salmon, House Made Calamansi Fish Sauce
Fiber: 0 H& Tigu Phu Quéc, Ca Hai Fjord, X&t Nude Mém Téc

590*

Calaries: 508
Prodein: 3%
Fibar: O

CHEEEE PI.ATI'EE

Blew D A
Smokod Roclate,

_ 650
GREEK SALAD B2 GINGER CARROT SOUP  Celories, 102
XA LACHHY LAP Fer: 5 " SUP CA ROT GUNG Beler < N

Bell Peppers, Cucumber, Red Onion
Garlic, Olive Ol Feta Carrot, Ginger, Cream, Mixed Nuts, Olive Oil

Ot Chuéng, Dua Leo, Hanh £o
Toi, Dau O Liu, Phé Mai Feta

210°

Ca Ret, Gimg, Kem, Céc Logi Hat, Dau O Liv

180*




PHC — the iconic Viemamese dish, that in the early 20th century. It's known for its rich beet broth accompanied
by tender rice noodles, offering a harmeonious fusion of savory flavors and aromaltic spices. Celebrated worldwide, Phé was =
officially recorded in the Shorter Oxford English Dictionary in 2007, marking its glebal culinary influence. t:"*

Mén &n bidu tvong ciia Viét Nom, xuét hign véo khodng déu thé ky 20. N6 fishg véi nusc ding bé dém da két hop cing  \X
soi banh phé mém, Phé mang déin su kit hop finh 18 gida huong vi va gia vi. Ném 2007, Phé da duec thém vao TorBign
Tiéng Anh Oxford, khéng dinh nét déc déo riéng biét, déng thei dénh déu tém énh huéng fodn ofu cba mén &n ndy.

OLO®

“PHO BO” Ci- 2

[f3: bo:/  Fiber 3

Slow Cook 18 hours Beef Broth, Rice Moodles
Australian Beef, Troditional Herbs

Nuéc[i_clﬂb”ﬁucﬁﬁm 18 tiéng, Banh Pho
Thit B5 Ue,"Gia Vi Truyén Théng

190*

11 A i
BUN CHA® coe
/biin ca:/  Fiber 4

Char-Grilled Special Marinated Pork Meat,
Vielnamese Herbs, Vermicelli Noodles

cial Fish Sauce
Thit Heo Udp Dac Bist Nudng Lua Hang A
Rau Thom, Bun Gao, Nude Mém Pha 3

Bin Chdé — a traditional Vienamese 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, ranking1 dth among the world's most popular
street foods by the Special Broadcasting Service [SBS).

Mén én truyén théng cia Viét Nam, cé ngudn gée i Ha N&i. Déy la sur két hop ddy thd vi gitra thit va ché nuéng, bin, cée %~
logi rau thom ding kém nuéc chdm dém da. Mén &n gidn dj mé finh ﬂ'ndg:dﬂ chinh phuc rdi tim thue khéch trén todn thé’

gici, xép hang thir 14 frong bang xép hang “Cdc mén &n diréng phé phé bién nhat irén thé giéi” do

Special Broadcasting Service (SBS) céng bé.



FRIED SEAFOOD :
Mixed Seafood,
NET SPRING ROLLS House Made Nuse Mém Dipping Sauce

CHA GIO RE HAI SAN Nhan Hai Sén, Nude Mém Chua Ngot

Lettuce, Herbs, Shrimp, Rice Papper, \fennicslii:ﬂmdlas,
FRESH SPRING ROLLS House Made Nuéc Mém Dipping Sauce

WITH SHRIMPS Xer Lch, Rav Thoim, Toa, Bénh Trang, |
GOl CUON TOM Bun Tuoi, Nuse Mém Chua Ngof
190*

v ®

VEGAN FRESH
SPRING ROLLS
GOI CUON CHAY

180*

I’-H"UC&, I'hl'bﬁ, Tofu Sifk, Fried Tofu, Rice Fapper, Caleries: 256
Vermicelli Noodles, House Made Peanut Sauce Eﬂ?f"::i 7
Xa Lach, Rau Thom, Tau Hu, Tau Hu Ki, Banh Trang,

Bun Tuoi, Nudc Chém Tuong Déau

OB®

POMELO & SHRIMPS SALAD ~ Cobries: 152
GOl BUOI & TOM e

Green Skin Pomelo Fruit, Shrimps, Local Herbs,
Shallot, Peanut, Sweet & Sour Fish Sauce, Prawn Cracker
Bugi Da Xanh, Tém, Rau Thom, Hanh Tim, Béu Phéng

Nude Mém Chua Ngot, Banh Phng Tém
160*

Q®®

CHICKEN CABBAGE SALAD  (olories 228
GOI GA BAP CAl Fibar: 3

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

Ga Ray Phi Quée, Hanh Tay, Rau Ram, Dau Phéng
Nude Mém Chua Nget, Banh Phéng Tém

160*

clolzle)

PHU QUOC SEAFOOD FRIED RICE
COM CHIEN HAI SAN PHU QUO¢

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

Tém Su, Myc, Vem Den, Gid D&

Mang Téy, Xét Mém Tém Cay

360*

Caleries: 450
Protein; 40
Fiber- 2



SIS

VIETNAMESE GRILLED CHICKEN
MET GA NUONG

Fresh Herbs, Lettuces, Pickles, Sticky Rice
Rau Thom, Xa Lach, Dua Chua, Xéi

HALF CHICKEN
390*

Calaries: 720
Protein: @
Fibar: 57

WHOLE CHICKEN
590*
Calories: 944

Protein: ¢
Fiber: 87

OO®

PHU QUOC'S GRILLED BARRACUDA FISH Goctier AR
CA NHONG PHU QUOC NUONG Fiber: 1

Steamed Rice, Tomarind Dipping Sauce, Pickles
Com Tréng, X6t Médm Me, Dua Chua

240*

QB0 -

CRAB FRIED RICE :
COM CHIEN GHE PHU QUOC

Phu Quoc Blue Crab Meat, Egg, Dried Shallot
Thit Ghe Xanh Phu Quéc, Tring, Hanh Phi

390*

Calorias: 450
Protein: 35
Fiber, 9



/

ﬁgparimca the sizzling sensafion of a
Vielnomese dish. Pronounced [Bain siéw],
Banh Xeo takes its name from the sound it
makes as it crisps to perfection in the skillet. it
is a musttry for any food lovar. Its golden,
ﬂriT;.r crust envelopes a savery blend of
pork, shrimp, and bean sprouts, each bite
cﬁzﬁngugurﬂ of flaver. P?lj.md v-l'il'hu sweel
and sour dipping souce, this culina
romises a faste journey long affer Lﬂ:
ite.

A4%%n on dan da dam chét Viet véi rrai
nghidm xéo xio day thu vi. Banh Xeo duoc
dat fén thes am thanh vui toi khi d& banh
irén chéo néng. C& thé néi, mén banh than
thude néry la man ankhéng thé bé qua coa
bat ki tin da &m thye nao. Vai sy két hop doc
dao giga phian va banh gion, phian nhan da
dang dam da nhu thit heo, tom, gia dé, ding
kém nuwac chém chua nget, thue su dua thue
khach dén nhimg cung bae vi gide khé quén

NAMESE BANH XEO MEKONG DELTA STYLE

BANH XEO MIEN TAY

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

YO®O®®

STUFFING GARLIC MUSHROOM
NHAN CHAY NAM XAO TOI

220*

Protain: ¥
Fiber; 12

Q0E0®OO8

TRADITIONAL STUFFING SHRIMPS
AND PORK 3

NHAN BANH TRUYEN THONG
TOM TH|T

220*

Calories: 450
Profein: 35
Fiber 9

®0®EB®

STUFFING BEEF

R»VZZT

PHU QUOC PEPPERCORN SAUCE
NHAN PAC BIET THIT BO SOT TIEU

220"

Calories: 418
Probein:32
Fiber. ¥



Nestled in the southwest sea of Vienam, Phu Quoc offers some of the planet's finest seafood, prepared with
> exquisite Havors and textures as only the Vietnamese know-how.
Toa lac tai ving bién Tay Nam Viét Nam, Phu Quéc mang dén trai nghiém hai san tinh t€ bac nhét
hanh tinh, duoc ché bién vai huong vi va két cdiu tuyét my theo phong cach déc ddo cia ngusi Viét.

8000

_ *Weight is based on - PHU QUOC SEAFOODS PLATTER : Coloriat: c?
" the raw ingredients KHAY HAI SAN *ﬂ;f QUOC NUONG b ¢
& nh trén nauven lisu the  Tiger Pr e , Oysters 4pcs,
b - Errpng lng 18 fro0 ng-'u:.man i S;:-ﬁ:f;.nI L&ﬁrm V:gerusialg}g%ullt L|T11;5 Suﬁ

Tém Su 400g, Muc 200g, Hau (4 con),
Tém Hum Gai 500g, Rau Cu, X6t Chanh Ot

T; Sy L 508

Y0}

TOM HUM ‘

®®

PHU QUOC TIGER PRAWNS {5006] Carcing 240 PHU QUOC OYSTERS (4 PIECES) Colories 49

TOM SU PHU QUOC (500G) FJb-ur 0 HAU NUﬁNG (4 CON) E&'ﬁ“&‘
Chilli Lime Sauce Scallioh Qil, Peanut, Chilli Lime Sauce

Xét Chanh Gt Md Hanh, Pau meng, Xot Chanh Of

450* v 220* \

@ - v

PHU QUOC CUTI'I.EFISH (200G)  Colories 184

i MUC ONG PHU auac (200G) oo’
S < Chilli Lime Sauce
y Xét Chanh Ot
360*
i,

PHUQUOC
SPINY LOBSTER (598

GAI PHU QUOC fsqne
Garlic Butter, Chilli Lime Suu@;«-:-
Nudng Bo Téi, X6t Chanh df"‘

990° .
Caolones: 267 -
Protein: 3%
Fibar- O ’



@ @@
_ @ PHU QUOC SPINY LOBSTER @ STEAMED BLACK MUSSELS

. TOM HUM GAI PHU QuUOC IN WHITE WINE & FRENCH FRIES
(500gr) VEM HAP RUCU VANG TRANG
' - & KHOAI TAY CHIEN
Garlic Butter, Chilli Lime Sauce Onien, Parsley, Chardonay, Lemon, French Fries, Cajun Mayo
Nucng Bo Toi, Xét Chanh Ot Hanh tay, Ngo Tay, Ruou Vang Tréng Chardonay,
Chanh Vang, Mayo Cajun Cay

Calories: 267 Calories: 842

s EA s I A Rs li 990* :‘nﬂ;i% ¥ 550* E:;.:.na 7%

m—OrncAy | 10 12PM *’F&HOPM OO0 ®® HO®®

© MONGOLIAN | @) LOUSIANA CAJUN
BBQ SEAFOOD NOODLE BOILED SEAFOOD
Mi HAI SAN KIEU MONG ¢6 HAI SAN LUOC CAJUN LOUSIANA

Bell Peppers, Onion, Tiger Prawns, Mussels Tiger Prawns, Flower Crabs, Sausage
Cyster Sauce, Soya Sauce, Sesame Corn, Potato, Lemon, Cajun Mayo
Ot Chuéng, Hanh Tay, Tom Su, Vem Tém Sti, Ghe Hoa, Xc Xich, Bép, Khoai Tay,
Dav Hao, Nude Tuong, Mé Chanh Vang, Mayo Cajun Cay
390* : MEDIUM  590* Eﬂl;riats:? é 120
Calories: 478 €O TRUNG F:l:er:né
Protein: 23
Fibar: 7 LARGE Qo0* Caelories: 2014
cd LON SO

Fiker: 15

®OQ

PHU QUOC GRILLED BARRACUDA FISH HALFFISH  390% Cobrios 6
CA NHONG PHU QUOC NGUYEN CON NUA CON hewn

Grilled Barracuda with Green Peppercorns
Served with Fresh Herbs, Lettuce, Rice Papers and Tamarind Fish Sauce \WHOLE FISH 690*  Colories: 1495

Nudng voi Tieu Xanh 5 Pratein: 237
Phue vu kem: Rau Séng, Bénh Trang, Mém Me NGUYEN CON Fiber: 4




FRUITS DEMER

HAI SAN TUOT LANH

® O

MANGO SALSA LOBSTER
TOM HUM TRON XOAI

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

990"

Calornies: 375
Prodein: 30
Fiber 2

@ ®

CRAB STICK 100G
THANH CUA 100G

140*

Calories: 78
Frolein: 5

® @

NORWAY SALMON SASHIMI 100G
CA HOI NA UY SASHIMI TU'O1 100G

380°

Calorias: 127
Pratein: 21

EO)

STEAMED TIGER PRAWNS 300G

TOM SU HAP 300G
450*

Calories: 204
Protein: 44

@@

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

THANH CUA 100G
& CA HOI NA UY TUOI 100G

500*

Caolories: 225
Protein; 2&

SEOICION®
SPICY CRAB MEAT

& AVOCADO DONBURI
COM THIT GHE VA BO CAY

Steamed Rice, Flower Crab Meat,
Chilli Mayo, Avocado

Com Trang, Thit Ghe Hoa,

Mayo Ot va Bo Xanh

360*

Calories: 505
Protein: 2%
Fiber: 3

@ ® O

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: 4%

EAIO)

SALMON SASHIMI
DONBURI _
COM CA HOI TUOI

Steamed Rice, Salmon,
Flying Fish Roe

Com Trang, Ca Hai,
Tring Ca Chusn

490*

Calories: 564
Protein: 30
Fiber: 3

GH:RVAC)

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

®®®

AVOCADO
DONBURI
COM BO XANH

Tomato, Red Onion, Corriander, Lime,
Chilli, Steamed Rice, Sesame, Seaweed
Com Tréng, Bo Xanh, Ca Chua, Hanh £,
Ngé Ri, Ot Mé, Rong Bién

290"

Calories: ¢02
Protein; &
Fiber: 12



Honey G:::rhc Smsca Eim
Xt Mat D‘ng Tm,—Kim Chr

260 -

Calones; 366
Protein-368 <
fker 1

BEER BA‘ITIERED s
FISH & CHIPS
CA TAM am‘ cHIEH GraN

1 _,---.-

Seabass, EaerBt;ﬂ‘l'er Lalmn
Tartar SGU':'E; E{Bﬂ{:h Fnes :
Cé Cheém, BokChidn Gion, -
Chanh Veng,; Xof Tartar,

: Khodt Tﬁy Chmn

----- 20006

' SMASHED CHEESE BURGER
,EANH KEP TH|T BO PHO MAI

ﬁ.us’crﬂh::m Baﬂf Onion, Tomato, Letuce
Smoked Bacon, Thousand Island Sauce, French Fries
Thit Ba Ue, Hanh Tay, Ca Chua, Xa Lach

Thit Xéng Khai, Xét Thousnad Island, Khoai Tay Chién

Calones 824
= Protein; 44

550" e Hben &
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SUNEEEEE BN EEEEEE AW Mozzarella, Tomato Sauce
EEENEEE ENEN EEEE N 111 Phé Mai Mozzarella, X6t Ca Chua
SEEEEEEEEEN N EEEP NN Calories: 885
5N EE N EEE T  EEN Protain: 40
N ERNEERY EEEN 280* Fiber: 10
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CHICKEN
MUSHROOM UNAGI
GA & NAM

Tomato Sauce, Mozzarella
Chicken, Mushrooms, Unagi Sauce o
X6t Ca Chua, Phé mai Mozzarella, Thit Ga &
Ném Xao, Xot Unagi

Calaries: 980

Protein: 40

340* Fiber: 9

BURRATA CHEESE
PIZZA PHO MAI BURRATA

Parma Ham, Roasted Cherry Tomato, 8 &
Arugular, Tomato Sauce, Mozzarella !
Balsamic Reduction L W
Thit Heo Musi Parma, Ca Chua Nuéng, & 2,
Cai Léng, X6t Ca, Phé Mai Mozzarella
Xét Gigm Balsamic

Calarias: 1180
Protein: 64

590* Fiber: 10

PEPPER SALAMI
SALAMI TIEU

HAWAII

Salomi, Mozzarella, Tomato Sauce
Thit Ngudi, Phé Mai Mozzarella,

X&t Ca Chua _ Ham, Pineapple, Tomato Sauce,
Erdﬂvé-'s‘?ﬁﬂ Mozzarella
130* g Thit Ngusi, Thom, X&t Ca Chua,

Phé Mai Mozzarella
390*

Calories; 1042
Protein: &1
Fibar: 11

QUATTRO FORMAGGI
PIZZA 4 LOAI PHO MAI
DAC BIET

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

4 Logi Phé Mai Mozzarella,
Parmesan, Blue, Cheddar

Mat Ong, Dau Ot
Colories: 11680
Protain: &4
450‘ Fiber: 8
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SPAGHETTI NAPOLITANA Colories: 271

MI Y XOT CA CHUA

Basil, Tomato Sauce

La Qué Tay, Xot Ca Chua

290* g

SIOIWIO)

PENNE ALLA PESTO

Protein: 12

MI BNG XOT QUE TAY,

Pine Nuts, Almond, Basil,
Parmesan, Garlic

Hat Théng, Hanh Nhén,
La Hing Tay, Phé mai
Parmesan, Toi

* Protein: 19
32“ Fiber: 7

@a®

SPAGHETTI
CON LE COZZE
BLACK MUSSELS
Mi Y VEM DEN

Parsley, Basil, Tomato Sauce
Garlic, White Wine

MNgo Tay, La Gué Tay,

Xot Car Chua, Tai,

Rugu Vang Tréng

350* Calories: 391
Protein: 33
Fiber: 5

G

EXTRA:
TIGER PRAWNS
THEM TOM SU

+100*

Tat

Calories: 628 % REER

‘QO@®®®

‘®

SPAGHETTI FRUTTI Ccipiies

DI MARE DIAVOLO oo
SPICY SEAFOODS

MI Y HAI SAN CAY

Shrimp, Mussels, Cuttlefish, Chili, White Wine
Garlic, Tomato Sauce, Olive Oil

Tém, Vem, Myc, O, Rusu Vang Tréng, Téi,
X6t Ca Chua, Dau O Liy

SPAGHETTI AGLIO E OLIO

Mi Y DAU 6 LIU TOI

Garlic, Parsley, Olive Oil
Toi B&m, Ngo Tay,
Dau O Liv

Colories: 429
Protein: 11

280* Fiber: 5

SPAGHETTI BOLOGNESE

MI Y XOT BO BAM
Minced Australian Beef,
Slow Cooked In Red Wine

And Tomato Sauce
Thit Bo Uc Xay,

Néu Cham Vai Ruou Vang Calories: 510
Ve X6t Car Chua Pratein: 31
J90* Fiber: 5

All Pastas topped with fresh ground Parmesan Cheese upon request

¢d cdec mén mi duoe phue vu kém phé mai Parmesan béo theo yéu cdu
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GRILLED VEGETABLES
RAU c}i NUONG
o Chutns, b N, Mo

Cinlories:
120° Ao 8

25_" Prosain: 3

/) /

/ STEAMED RICE (LARGE
!  €OM TRANG u[dw; }
Colories: 453
Eﬂnﬂ 10

/

@ ¥ ff
FRENCH FRIES
KHOAI TAY CHIEN

' S
100* Fiber: &

5,“!




MAC & CHEESE
NUI & PHO MAI
DUT LO

220*

Calories: 261
Protein: 8
Fiker: 0

CHICKEN NUGGETS & KETCHUP
GA VIEN CHIEN GION

. XOT CA CHUA Calories: 439
i Protein: 20
r 180* Fiber: |



EGG FRIED RICE
COM CHIEN TRUNG

90'-

Calories:
Profein: 8
Fiber: 1

328

SPAGHETTI BOLOGNESE

Mi YBO B
220*

PIZZA HAWAII
PIZZA THOM & THIT HEO
2920* Colories: 540

Protain: 26
Fiber: 4
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