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 WITH PHU QUOC ISLA

V'S

CULINARY DELIGHTS!

Named * after inspiration by the island's quintessential

~ ingredients — pure solt ond spicy pepper o5 the woy o
telebrate the essence of Phu Quoc Pear Island. '

At Salt "'n' Pepper Restaurant, dining is more fhan just o meal;
it's an immersive experience thot engages all your senses.

And our signature feature "Dynamic Marketploce”, - allows
diners ko enjay the arlisiry of five cooking, where we craft o
unique symphany of tasle that hanors the beouty and creativity
of local culture.

@ ¥ @ @ ®

CHEF
VEGETARIAN VEGAN RECOMMEMNDED  FAVORITE HALAL
MONCHAY  THUAN CHAY BED TRUDNG VEL THICH CHLUAN
DE XUAT HALAL
3
9 @ ©)

SO MHUTS PEAMUTS LUPIN - SESAME SEEDS  PORK
BAUMNANH  BAWHAT  BAUPHONG DAL LUBIN HAT ME THITHED

Ly cam himg tir hai nguyén hiéu dac inmg cio Bao Ngoc Phi Quac b
higt muai finh khigt va hot fig wy ndng, nha hing Saht 'n’ Pepper da 1go
nén ban gico himg vi giae dée dio, 16n vinh vé dep vin héo dic phueng
diy sing foo.

Tai Khu nghi dwgng Pullmon Phd Quse, thue khach 52 duoe khoi goi mai
gide quan vai frdi nghigm am thu fuyél vos - moi lc, moi noi.

Vs “Che Phign S6i Dang” nh mél nét rigng, gop phin fae nén nél sinh
dong cho bire tranh am thir iy mau sac nay.

® ® ©® 0

SULPHUR
GLUTEN MILK MOLLUSCA DIOXIDE MUSTARD
CHLUA TINH  CHE PHAM. ~ BONG VAT CHAT
BOTMI T st THAN MEM SULPHITE
® ® © 0 e
& 9 )
BEEF CRUSTACEANS FISH EGGS CELERY
THITBG  LOAIGIAPR SAT cA TRUNG CAN TAY

* Al prices are quoted in Vietnam Dong {Unit: VND 1,000) ond exclusive of service charge and prevailing faxes
*Gid duror migm yét theo don vi fign 12 I Viét Nam Béng (1.000 VNB) va chua bao gam phi phue 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 p-c1|ui'e.

Follow us on Social Media @pullmanphuquoc for daily updates.

TUCI MOI VA KHAC BIET MOI NGAY
TAI SAO KHONG?

Vuet qua nhiung khuon khé truyén théng, ém thyc tai Pullman
Phu Quéc la mét hanh trinh khdm pha khong ngiing nghi. Phien
cho séi dong chinh la diém nhén déc ban, mang dén trai
nghiem tdo bao, bét ngs méi lan thue khdach ghé qua. Dudi ban
fay tai ba cia dau bép, méi mon an deu la mét tac pham nghé
thuat - luén luén tuci méi, chigu long moi khéu vi.

Theo doi chung t6i frén Mang Xa Héi dé cap nhat nhing
théng tin méi nhdt.

5 TN

o
s
oy LX)

% |

_

.:m'..‘h\* oo
i ! K-r R b 1
i 1 LR i



Save up to

30%
on your meals,

immediately
Tiét kiem dén 30% khi dung biia,
ngay bay gio

Experience MORE flavors accross 20 countries,

1000 hotels and over 1400 restaurants wit
priviledged ALL Accor+ Explorer card. 7=
Please contact our team members for details!

Trédi nghiém NHIEU huong vi hdp dan tai 20 qué"c;;.
1000 khdch san va hon 1400 nha hang véicae
ddc quyén danh riéng cho thé ALL Accor+ Explorel
Vui Idng lién hé véi chidng téi dé sé hGu ngay.

 §
A l l Our participating outlets

ACCOR Ap dung tai cdc nha hang va qudy bar:

N 2T

. ‘ Y % coconutz
Saltn Pep}per S =7 "/////I\\\\

Ground Floor Ground Floor At The Pool Rooftop
Tang trét Tang trét Tai H6 Boi Tang thuong

WINE & GRILL




@ @ ®) cnumn PEPPERCORN SALMON TATAKI
CA HOI TAl TAM TIEU PHU QUOC

Colories; 240° " Phu Quoc Peppercorns, Fiord Salmon, House Made Calaménsi Fish Sauce
Fiber: 0 Ho Tieu Phu Quéc, Ca Hi Fjord, Xat Nudc Mém Téc

590*

©O®

GREEK SALAD m:;aazo
XA LACH HY LAP Fiber: 5

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

Ot Chuéng, Dua Leo, Hanh D6

Toi, Dau h'u, Phé Mai Feta

210*

C&JUH CHK:KEH & COBB SALAD
_\ XA LACH GA
k\ Garden Green Leftuces,
g k Tomato, Red Onion, Citrus Dressing

Xa Llach Cac Logi, Ca Chug,
Hanh Bo, Xét Cam Chanh

Calories: 240
Protein; 37

250* Fiber: O

g COLD CUTS PLATTER
. THIT NGUOI TONG HOP

SERVED WITH CRACKERS, GRAPE, DRIED APRICOT, OLIVE, 3
PICKLED ONION & ASSORTED BREADS BASKET Beef Pastrami, Hungarion Salami,

AN KEM BANH QUY GION, NHO, MO KHO, O LU A oy Chorizo, Parma Ham
DUA HANH MUO! & BANH Mi CAC LOA/ T e Thit Bo Pastrami, Xuc Xich Hungary
Thit Nguéi Parma, Xuc Xich Cay Chorizo

Calories: 508
Protein: 39
Fiber: O

Bleu D' Auvergne, B
Smoked Roclette,

650*

WIOIOG)

GINGER CARROT SOUP  Colores 102
SUP CA ROT GUNG Flber

Carrot, Ginger, Cream, Mixed Nuts, Olive Oil
Ca Rét, Gimg, Kem, Cac Loai Hat, Dau O Liv

180*



PHO — the iconic Vietnamese dish, that eme 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 én biéu frong cia Viét Nam, xudt hién vao khodng déu thé ky 20. N&i tiéng véi nuéc ding bé dam da két hop cing
soi bénh phé mém, Phé mang dén su két hop tinh 18 gitia huong vi vé gia vi. Nam 2007, Phé da duoc thém véo TuDign (|
Tighg Anh Oxford, khéng dinh nét déc dédo riéng biét, déng thei dénh déu tdm dnh huéng todn cdu cda mén &n ndy: %

¢W '\. S
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]A FRE 4 .

QOE®®

HPHEG BO' Colories: 290
PHO BO Calories: 2

Jfa: ba:/  Fiber 3

—
Slow Cook 18 hours Beef Broth, Rice Noodles.
Ausiralian Beef, Traditional Herbs
MNugc Lan Bo Nau Cﬁ:;‘!m 18 tiéng, Banh Phs
Thit Bo Uc,Gia V| Truyén Théng

220"

"BUN CHA" Colories: 384
/biinca:/  foed

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

Special Fish Sauce

Thit Heo Udp Béc Bigt Nudng Lua Hong

Rau Them, Bin Geo, Nude Mém Pha N \:

280* ) o s t L R
I [ i‘:"'—"..“ ——

o
| l‘ \
Mén @n truyén théng cba Viét Nam, c6 nguén géc tor Ha Néi. Déy la su két hop ddy tho vi gitra thit va ché nudng, bin, cde =%
logi rau thom ding kém nuée chdm dém dé. Mén &n gidn di mé tinh 18 nay dé chinh phuc tréi tim thue khéch trén fodn the
gidi, xép hang thir 14 trong béng xép hang “Céc mén én duong phé phé bién nhét trén thé giéi” do
Special Broadcasting Service (SBS) céng bé.

Bun Cha — a traditional Vietnamese dish that originated in Hanoi, Vietnam. It's the harmeny 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 mest popular
street foods by the Special Broadcasting Service (SBS).
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POMELO & SHRIMPS SALAD  (elories, 162
GOl BUOCI & TOM Fiber o

Green Skin Pomelo Fruit, Shrimps, Local Herbs,

Shallot, Peanut, Sweet & Sour Fish Sauce, Prawn Cracker
Bugi Da Xanh, Tém, Rau Thom, Hanh Tim, Béau Phong
Nuéec Méam Chua Nget, Banh Phong Tom

FRIED SEAFOOD v
NET SPRING ROLLS House Made Nudc Mém Dipping Sa Calories: 330
CHA GIO RE HAI SAN  Nhan Hai Sém, Nude Mém Chua Ngot picten;
210*

SI0) o S
CHICI(EN C BBAGE SALAD gm:s;zgza
GOI GA BAP GM Fiber 3

Phu Gluoc Rice Field Chicken, Cnion, Laksa Leaf, Peanut
Sweet & Sour Fish Souce, Prawn Cracker

Ga Réy Phu Quée, Hanh Tay, Rau Ram, Déu Phong
Nuée Mém Chua Ngof, Banh Phéng Tém

160*

FRESH SPRING ROLLS Lettuce, Herbs, Shrimp, Rice Papper, Vermicelli LNﬂDdIEE, -Fmtd“.;‘"""t '2334

House Made Nuéc Mém Dipping Sauce Fiber: 3
WITH SHRIMPS X tich, Rap Thorn, Térm. Bdeh T j
GOl CUON TOM Buin Tuoi, Nudc Mém Chua Ngof
210*

080

PHU QUOC SEAFOOD FRIED RICE
COM CHIEN HAI SAN PHU QUOC

Tiger Prawns, Cuttlefish, Black Mussels, Bean Sprout |

Asparagus, Spicy Shrlmp Paste
Tém Su, Mue, Vem Pen, Gia D&
. ~am— : Mang Tay, Xt Mém Tém Cay
Lettuce, Herbs, Tofu Silk, Fried Tofu, Rice Papper, Calories: 256
Masecplie - Vesticell Noodles, House Mode Peanut Scuce ok 7 360"
. o ) Xa Lach, Rau Thom, Tau Hu, Tau Hu Ki, Banh Trang, '
GOl CUON CHAY Bun Tuoi, Nude Chém Tuong Déu Calories: 490

190* st 40
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VIETNAMESE GRILLED CHICKEN
MET GA NUONG

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

HALF CHICKEN
390*

Calorias: 720
Protein: 7
Fiber- 57

WHOLE CHICKEN
590*

Cn!c:rjas: P44

PHU QUOC'S GRILLED BARRACUDA FISH Calories: 680

Protein; 83

CA NHONG PHU QUOC NUGNG Sl

Steamed Rice, Tamarind Dipping Sauce, Pickles
Com Tréng, X6t Méam Me, Dua Chua

240*

QB0

CRAB FRIED RICE
COM CHIEN GHE PHU QUOC

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

390*

Colories; 450
Protein: 35
Fiber- 9
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ﬁp&naﬁca the sizzling sensafion of a
Vietnamese dish, Pronocunced [Bajn séw],
Banh Xéo takes its name from the sound it
makes as it crisps fo perfection in the skillet. it
is a mustry for any *c-ud lover, Its ganﬂ
crispy crust envel a savory blend of
park, shrimp, and sprouts, each bite
offering a burst of Ravor. Paired with a smr
and sour dipping sauce, this culin

omises a rulzl:gpurm long uﬂamrz least

ife.

CAVon an dan da dam chat Viet véi tréi
nghiém xec xéo day thi vj. Banh Xeo duge
dat ten thee am thanh wui tai khi d& banh
trén chao nong. Co thé ndi, mon banh thén
thuae nay la mén an khong thé bé qua cia
bét ki tin d& éim thue nao. Vi s két hop doc
déo gita phin vé banh gion, phin nhan da
dang dam da nhu thit heo, 16m, gia d&, dung
kem muac cham chua ngot, thuc su duo thuc
khdch dén nhing cung bée vi gide khé quén.

\

TNAMESE BANH XEO MEKONG DELTA STYLE
BANH XEO MIEN TAY

SERVED WITH FRESH LETTUCCE, HERBS, RICE PAPER AND HOUSE MADE DIPPING SAUCE
PHUC VU KEM RAI} 5€C ONG, BANH TRANG VA NUOGC MAM CHUA NGOT

YO®®®

STUFFING GARLIC MUSHROOM
NHAN CHAY NAM XAO TOI

250*

2OC0O®BGO®G

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

250*

Calories: 450
Protein: 35
Fiker:

P0®OB®

STUFFING BEEF

fﬂ"??’

PHU QUOC PEPPERCORN SAUCE
NHAN DAC BIET THIT BO SOT TIEU

250*

Calories: 418
Protein. 32
Fiber: 9
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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, Phi Quéc mang dén trai nghiém hai san tinh t€ bac nhét
hanh tinh, duoc ché bién véi huong vi va két cdu tuyét my theo phong cach déc déo cua nguoi Viet.

TN

, *Weight is based on - PHU QUOC SEAFOODS PLATTER Calories: o6
" the raw ingredients - KHAY HAI SAN PHU QUOC NUGNG Fiber: 4

Spiny Lobster 400g, Vegetables, Chilli Lime Sauce
Tom Su 400g, Muc 200g, Hau (4 con),
Tém Hom Gai 5009, Rau Cu, Xot Chanh Ot

1750*

& *Trong luong tinh trén nguyén ligu the  Tiger Prawns 400g, Cutilefish 200g, Oysters 4pcs,

. Fber: 0

@

PHU QUOC TIGER PRAWNS (500G) (elorie::340

“TOM SU PHU QUOC (500G) Fiber' 0
Chilli Lime Sauce
Xt Chanh Ot

450*

PHU QUOC -.-L
SPINY LOBSTER {50061
TOM HUM T

GAl PHU Quoc [5009
Garlic Butter, Chilli Lime Sauce
Nudng Bo Toi, X6t Chanh Gt

990*

Calories: 2467
Protein: 3%

240" r'

©@

PHU QUOC OYSTERS (4 PIECES)

HAU NU'ONG (4 CON)
Scallion Oil, Peanut, Chilli Lime Sauce
M8 Hanh, Bau Ph::'mg X6t Chanh (Jr

v

© N
PHU QUOC CUTTI.EHSH (200G)

MUC ONG PHU GUDC (200G)
Chilli Lime Sauce
X&t Chanh Ot

360*

Calories; 47
Pratain: 4

v Fiber: 0



@ Q&
Kf @ PHU QUOC SPINY LOBSTER @ STEAMED BLACK MUSSELS
ACE g - : 3 TOM HUM GAI PHU QUOC IN WHITE WINE & FRENCH FRIES

(500gr) VEM HAP RUGU VANG TRANG
o & KHOAI TAY CHIEN ;
Garlic Butter, Chilli Lime Sauce Onion, Parsley, Chardonay, Lemon, French Fries, Cajun Mayo
Nucng Ba Téi, X6t Chanh Of Hanh tay, Ngo Tay, Ruou Vang Tréng Chardonay,
& Chanh Vang, Mayo Cajun Cay
Calories: 267 Calories: 842
SEA STARS 1 e a5

F-_ME?E#&%?I o 12PM nIWOPM ‘T‘-& D 0Q0®® OE®®®

@ e, -0 1 \:}_\_‘“ L
) TN ?\t\ = T o MONGOLIAN o LOUSIANA CAJUN

L
7 BBQ SEAFOOD NOODLE BOILED SEAFOOD
MI HAI SAN KIEU MONG CO HAI SAN LUOC CAJUN LOUSIANA
Bell Peppers, Onion, Tiger Prawns, Mussels Tiger Prawns, Flower Crabs, Sausage
Qyster Sauce, _50' Sauce, Sesame Corn, Potato, Lemon, Cajun Mayo
Ot Chuong, Hanh Tay, Tom S0, Yem Tom Su, Ghe Hoa, Xuc Xich, Bép, Khoai Tay,
Déu Hae, Nudc Tuong, Me Chanh Vang, Mayo Cajun Cay
390* MEDIUM 5900* Calories: 1120
A \ Pretein: 90
Calories: 478 CO TRUNG Fiﬁ:;ns
Profein: 23
Fibar: 7 LARGE 990* Calories: 2014
cO LON Sl

o

PHU QUOC GRILLED BARRACUDA FISH HALF FISH 390* gﬂbﬁ#ag??
CA NHONG PHU QUOC NGUYEN CON NUA CON Ao

Grilled Barracuda with Green Peppercorns

Served with Fresh Herbs, Lettuce, Rice Papers and Tamarind Fish Sauce WHOLE HSH 690*  Colories: 1695
Nuéng voi Tiéu Xanh & Protein: 237
Phuc vu kem: Rau Séng, Banh Trang, Mam Me NGUYEN CON Fiber: &




FRUTS DEMER
HAI SAN TUOT LANH

®6

MANGO SALSA LOBSTER S ©® 0 080
; COMEO 1: COMBO 2: COMBO 3:
TOM HUM TRON XOAI CRAB STICKS 100G CRAB STICKS 100G NORWAY SALMON 100G

& SALMON SASHIMI 100G NORWAY SALMON 100G CRAB STICKS 100G

P e o Lok, Mango, Moyo, Lameny CHIY & TIGER PRAWN 150G BLUE MUSSEL 150G

Tém Hum Gai Phu Quéc, Xoai Chin, Mayo, Chanh, Ct

THANH CUA 100G e & TIGER PRAWN 150G
990° & CA HOI NA UY TUOI 100G  CA HOI TUOI 100G, et
TR THANH CUA 100G CA HOI TUOI 100G
protein: 30 & TOM SU 150G THANH CUA 100G
-2 VEM XANH 150G

& TOM SU 150G

500 700* 800
@ Calaries: 225 Calories: 327 Calories: 454
Profein: 26 Protein: 49 Prodein; 67

CRAB STICK 100G
THANH CUA 100G

140*

Calories: 98
Protein: 5

@
EOB’WAY SALMON SASHIMI 100G
CA HOI NA UY SASHIMI TUO1 100G
380°
Calorias: 127
P 1 BDRO®O O®® VO®
SPICY CRAB MEAT SALMON SASHIMI AVOCADO
& AVOCADO DONBURI 'DONBURI b DONBURI
@ COM THIT GHE VA BO CAY COM CA HOI TUOI COM BO XANH
Steamed Rice, Flower Crab Meat, Steamed Rice, Salmon, Tomato, Red Onion, Corriander, Lime,
STEAMED TIGER PRAWNS 300G Chilli Mayo, Avocado Flying Fish Roe Chilli, Steamed Rice, Sesame, Seaweed
TOM SU HAP 300G Com Tréng, Thit Ghe Hog, Com Tréng, Ca Hai, Com Tréng, Bo Xanh, Ca Chua, Hanh Dg,
Mayo Ot va Bo Xanh Trung Ca Chuon Ngo Ri, Ot, Me, Rong Bién :
450*
C-:loer_ies' 204 360* 490* 290*
ijipdih Calories: 505 Calories: 564 Calories: 602

Profein: 2% Protein: 30 Protein: 8
Fiber: 3 Fiber: 3 Fiber: 12
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FRIED CHICKEN M'Nﬁs. .
CANH GA cm“SMme

Honey Gﬂrll&ﬁﬂuca Rﬁmtﬂ"ir
Xat Mat Ong Toi, Kim: C'hl

260% -

Colories: 364
-P‘roretn ECI —
Elber:-1

BEER BATTERED P
FISH & CHIPS
CA TAM qu cHlEN GIEN
Seabass, B-a&r Bullar J_am::m
Tartar Sauce, French Fries:
' Cé Chem; B¢r€h§r Gion,

“Chanh Vang, Xof Tartar,
Kﬁmr Téy Chjén :

| SMASHED CHEESE BURGER
. BANH KEP THIT BO PHO MAI

Auslmliun Beef. Onion, Tomato, Lettuce
Smoked Bacon, Thousand Island Sauce, French Fries
Thif Bo Ue, Hanh Tay, Ca Chua, Xa Lach

Thit Xang Khoi, Xét Thousnad lsland, Kheai Tay Chien

Calories. 824
* Protewn: 44

550°* S ol




I SNENNESENESNEEEENEN ENEEEEEEEENNEEEEEEEEE EEEEEEE &
|l ENEEE EEEE ENEEEEENEEN II.IIIIIIP‘IIIIKI==I====
IEENEEEEEEEEEEEEN ENEEE EE /HE EENm 400 HEEEE "EEEE)
| EENESEE ENENEERNENEEEE ER EHE EEER . SN A EEEEEE mE
| HEEN EEESENEEENEN EEEENEE IEP gy ANEE NEEN EEEEN) CHICKEN
SEEEEEENEEEEENE EENNE EENE e hYY ARY™ =3 gomm
] EEEEENEE BN  ENENEEEEEEEE “ 1 1] v mEEEl MUSHROOM UNAGI
TR e 1 . GA &
Il EEEENEEN EEEEEN EEEE =N ]
fEMN  SEENEENENEEEN G W in
|ENEEEEEEER (TR T Y1 UL | Tomato Sauce, Mozzarella :
ENEANE NN EEEEE S N Chicken, Mushrooms, Unagi Sauce
‘AN oEEEE N EENEE EEEEENN X6t Ca Chua, Phé mai Mozzarella, Thit Ga
EONEE ENENODEENOENEEE IE R Ndm Xao, X6t Unagi g
VAN ENEL LN EE NN AP NI Calories: 980
NN " EENEEEEENNEENEN’  EEN & Protein: 60
SN EEEEN I OEEN ENEEEE 340 Fiber: 9
| EEEEREER EENENEEEEERE
Litieall lliiil]
IHVERD NN EEEE N
ENEEERENR H EEE I L]
HHR A L
HHH i P A e S,
3! o Hm
NUEENENE cEmE= mEE ime CEEeE Noxziei, Tomnlo Sace PICEAPHOMAI RUERATA
I ANEEER N EEE B 'TEILEL] EE = Phé Mai Mozzarella, Xét Ca Chua
EEEEENER  EEEP CEROE® SEEE S e Parma Ham, Roasted Cherry Tomato,
ED EE B L& T 1 ST Bk an Arugular, Tomato Sauce, Mozzarella
| EEEE mEE - | 280 Fiber: 10 Balsamic Reduction
L B A ar Thit Heo Muéi Parma, Ca Chua Nudng,
HEENY 1 = Céi Léng, X6t Ca, Phé Mai Mozzarella
L1 L ] X6t Gigm Balsamic
l--*l:'&:"ﬁ - Colories: 1180
o orias
B I 590" Fir 10
! R | i s
aé;; o HEw
2, FEN
11
m
[ 1]
l:
¥ PEPPER SALAMI
. SALAMI TIEU
Salami, Mozzarella, Tomato Sauce HAWAII
Thit Nguéi, Phé Mai Mozzarella, [
X3t Cai Chua _ Ham, Pineapple, Tomato Sauce,
Calories: 950 Mozzarella
330* el Thit Ngusi, Thom, X6t Ca Chua,
Phé Mai Mozzarella Colories: 1042
Protein: &1
390* Fikiee: 11

QUATTRO FORMAGGI
PIZZA 4 LOAI PHO MAI
DAC BIET

Mozzarella, Parmesan, Blue Cheese,
Cheddar, Honey, Chili Oil
4 Loai Phé Mai Mozzarella,
Parmesan, Blue, ,Cﬁadabr
Mat Ong, Dau Of
Calories: 1140
Protein: &4

450* Fiber: 8
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: > SPAGHETTI NAPOLITANA Calories 271 :
"gr avoc atac ol Mi Y XOT CA CHUA fEhnt 1 . SPAGHETTI FRUTT]  Cobries 507
i) . DI MARE DIAVOLO  fiber 5

Basil, Tomato Sauce SEI‘;Y E_EAFPODS
L& Qué Tay, X6t Ca Chua MI Y HAI SAN CAY
290* _ 3 Shrimp, Mussels, Cuttlefish, Chili, White Wine
/i P . . Garlic, Tomato Sauce, Olive Oil
Tom, Vem, Muc, Ct, Ruou Vang Tréing, Toi,
Xét Ca Chua, Dau O Liu

PENNE ALLA PESTO
MI ONG XOT QUE TAY.

Pine Muts, Almond, Basil,
Pormesan, Garlic

Hat Théng, Hanh Nhan,

La Hing Tay, Phé mai r

P Toi R
ML, 454 Calories: 428 S50

* Profein: 19
320 Fiber: 7

QOO®
SPAGHETTI o b~ '
:ﬂ: |IEE p:l.?SZSIEE.S TR S S | sgAg;HEm AGLIO E OLIO

N MI Y DAU O LIU TOI
MI Y VEM DEN B N, e 1

o an, 7 Garlic, Parsley, Olive Oil

Parsley, Basil, Tomato Sauce % 3 , : A Toi Bam, Ngo Tay,
Garlic, White Wine \ - A Dav O Liv
MNge Td}f,hiﬁ Glué Tay, 3 Ealoric.-;: 429
X&t Ca Chua, Toi, - - ratein: 11
Ruou Vang Trang 280 Fiber; 5
350* Calories: 391

Protein: 33 = -
P 3 "RO®OO®O
SPAGHETTI BOLOGNESE
@ MI Y XOT BO BAM
EXTRA: Minced Australian Beef,

- Slow Cooked In Red Wine
TIGER PRAWNS And Tomato Sauce

THEM TOM sU Thit B Ue Xay,
+ » MNéau Chéam Véi Ruou Vang  culories 510
100 Va X6t Car Chua Profain. 31
390" Fiber: 5

@ All Pastas topped with fresh ground Parmesan Cheese upon request
Tat

céi ede moén mi duoe phue vu kém phé mai Parmesen béo theo yéu cdu
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GRILLED VEGETABLES
RAU CU NUONG

y
Capsicum, Zucchini, Asparag
Ot Chuéng, Bi Ngoi, Mang
/ E;b;ias:'r-ﬂd /
1 !ol ﬁbﬂl’:n;‘ /

QO®

o

GARLIC BUTTER PIZZA

/

[ @Y / “
STEAMED RICE meeumn%l

COM TRANG (TRUNG) |

Ecdnl_‘insa 151
! rotein;
25* Fiber: |

/
/@Y /

/ STEAMED, RICE (LARGE)

/ €OM TRANG (LON) |
/ it /
"/ 50 o /

@ /
FRENCH FRIES
KHOAI IAY CHIEN
i Eaiu_ia_s: 370
100* / Fiberé.



MAC & CHEESE

NUI & PHO MAI

DUT LO

220*

Calories: 261

Protein: 8

Fiber: O

f
\ CHICKEN NUGGETS & KETCHUP
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