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THE ISLAND
GRILL & GROVE

X TIEC NUONG BAO NGOC
S GIAIPIEU SOIBONG

1,990,000 / 95,000

per adult | nguoi Ion - per child | tré em

Include House made Juices, Soft Drinks, Local Beers, Selected Sparkling, Red and White Wine
Include House made Juices, Soft Drinks, Local Beers, Selected Sparkling, Red and White Wine

Saturday Night - Weekly
T6i thtr 7 moi tuan

Welcome time | Thoi gian don khach: 18:00 - 18:30
Start time | Thoi gian bat dau: 18:30 - 21:30




Welcome Cocktail & Canapes
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Free flow Cocktails:
White Wine Spritz / Raspberry Sparkle

Spicy Egg Yolk & Flying Fish Roll on Toast / Banh mi Long D6 Cay V&i Trirng Ca Chuon
Smoked Bacon Quiche / Banh Tart Ba Roi Hun Khoi
Spicy Tuna Gunkan / Kep Ca Ngur Cay Rong Bién
Vietnamese Mungbean Layered Cake / Banh Da Lon Viet Nam

Oceanic Hearth & Charcoal
Quay Nudng Than Héng & Hai San Bién
Lua chon hao hang duoc nudng truc tiép trén than héng

S

Catch of the Day / Hdi san trong ngay: Tuyén chon cdc loai cd tuoi ngon cua dia phuong,
bao gém Cd Ngdn, Ca Song, Cd Nuc, Cd Pong
Ocean Treasures / Bdu vt dai duong: Muc 6ng mém mai, Tém bién, Hau sira,
Cdu Gai va So diép bién

Special dish: Phu Quoc Surf & Turf / Mon Dadc Biét: Ludt song Phu Quéc - Tom Hum Gai,

Thdn N6i Bd An Cé Uc, Khoai Ty Muéi Cau, Sét Phé Mai Blue

The Boucherie / Quady thit & xtc xich: Xuc xich heo Burc cay, Ba chi heo tdm udp gia vi
From the Pasture / Ttr déng cé: Thit bo Uc, Md Téi gd mong nudc
Accompaniments / Mdn an kem: Ngbé ngot nuong chay xém va Rau cu vuon

Oc-Clock
Trai nghiém Mon éc Viét Nam, duoc hap/nhung nhe nhang
trong nudc dung dam da huong sa, hing qué va 6t
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Oc Buou Pen: Oc buou den bdn dia
Nghéu: Nghéu trang tuoi ngon
So Lua: So lua ngot thit

Chilled Fresh Oyster Bar
Quay Hau Tuoi
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Australian Pacific Oysters / Hau Thdi Binh Duong Uc:
Puoc nubi tréng bén vitng tai vung nuoc hoang so, giau dudng chat cua Vinh Van Phong, Khanh Hoa.
Phuc vu tuoi séng trén da bao.

Accoutrements / Gia vi di kém: Nudc tuong Kikkoman cao cap, Mu tat xanh, Chanh vang
va Sot Tabasco, Dam Hanh



The Carving Station
Thit Nuong Cat Tai Cho

S

Roasted Pork Cutlets / Suon heo Cot Lét Nuong: Phuc vu kem Khoai tay nuong va rudi sét kem
huong thdo thom ngady
Roasted Cajun Young Potatoes / Khoai tay bi nuong vi Cajun: Khoai tay bi nuéng gion vo, xoc vdJi
gia vi Cajun dac trung

Vietnam Heritage Pha Bo Station
Quady Phé Bo Wagyu
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Phé& Bo Wagyu: mén dn mang huong vi daém da cda di sén Gm thuc ruc r& cda Viét Nam théng dén
to cua ban. Mdén dn mang biéu tuong quoc gia ndy cé nudc dung bo dam da, ngdp tran huong hoa
hoi, va Phuc Vu Kém THIT BO WAGYU UC

Traditional Banh Khot
Bdnh Khot Truyén Théng
Nhitng chiéc banh khot lam tur bot gao, dn kem rau séng thom mat muon tor chd que,
bdnh trang va nuéc cham dac trung cua nha hang
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Bdnh Khot Plain: Banh khot truyén théng vang ruém
Bdnh Khot Tom Thit: Phtu nhan tom tu nhién, thit bam va cot dua béo ngdy

Gastronomic Hot Buffet
Quay Buffet Nong Am Thurc

Vietnamese Chicken / Curry Ca ri ga Viét Nam: Thit ga@ mém ninh trong nudc cot ca vi béo ngay,
day mui thom thao moc
Vietnamese Braised Pork / Thit kho tiéu Viét Nam: Ba chi heo kho dam vi, ddy mui tiéu den gid dap
Steamed Sweet Corn in Pandan Milk / Ngé ngot hGp sira Ia dua: Hat ngd ngot quyén trong sita
tuoi thom nuc huong la dua
Ham Ninh Crab Fried Rice / Com Chien Ghe Ham Ninh
Sauteed Garden Vegetables / Rau cu vuon xao

Steamed Dim Sum Houses
Quay Dim Sum Hap
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Chicken Gyoza / Hd cdo ga dp chao hap chin tdi
Liu Sa Pao / Banh bao kim sa: Banh bao hdp vang ruém vdi nhan tring mudi tan chay béo ngay



Infused Viethamese Salads
Quay Goi Viét

Goi Papaya & Beef Jerky / Goi du du bo kho: Bu du xanh bao sgi trén cung bo kho thu céng
va nu'édc mam chua ngot
Gai Coconut Palm Heart & Shrimp / Goi Cu Hu Dura Tom: Cu hua dura tuoi tron vai tom va
nudc mam tu lam
Goi Banana Flower and Shredded Chicken / Hoa Chubi Thit Ga Xé: Bap Hoa Chudi Tuoi ttr
Doéng Bang S6ng Mé Kong tron Thit ga Ray xé phay
Artisanal Condiments / Gia vi thu cong: Hanh phi gion, Rau rdm thom, So6t 6t ddc ché

Ham Ninh Steamed Flower Crabs On Ice
Ghe Ham Ninh Hap - An Lanh

Mén Ghe Ham Ninh Noi T/eng cua Pdo Ngoc Phu Qubc
Hap vdi Nudc Dung Thanh Nhe, Vi Ngot Bam Tu’ Nhién cua Thit Ghe

The Japanese Corner
G6c Am Thuc Nhét Bén
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Sashimi Selection / Tuyén chon Sashimi: Cdc ldt cd tuoi gém Cad hoi Fjord, Ca ngtr Bai Duong, Cd
trich ép trung (Nishin), Bach tudc va Thanh cua cao cap
Nigiri Selection / Tuyén chon Nigiri: Com tam giGm ép tay phu Ca hoi, Cd ngtr, Bach tudc,
Cd Trich Ep Trirng hodic Thanh cua
Donburi Bowls / Com té Nhat Ban: Nhitng t6 com nho nhan phu Bo & Thanh cua,
Ca héi hodc Ca ngu dai duong
Accompaniments / An kém: Mu tat Wasabi, Nudc tuong Kikkoman, Gu’ng hong thu céng va
Ot bot That vi Shichimi Togarashi

The Garden Salad Bar
Quay Salad Xanh - Su’ két hop thanh lich gitta Sashimi, Nigiri va Donburi

Crisp Garden Greens / Rau tuoi vuon nha): Tuyén chon cdc loai rau Id theo mua tai dia phuong
va gia vi di kem
Artisanal Dressings / Sot tron tht céng: S6t nghin ddéo (Thousand Island) cé dién, Sét Y (Italian)
dam vi va S6t giam den (Aged Balsamic)

Confectionery & Sweet Finale
Quay Trang Miéng & Két Thuc Ngot Ngao
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The Ice Cream Trolley / Xe kem tuoi: Tuyén chon cdc loai kem nha lam
Live Sponge Cake Station / Quay Banh bong lan truc tiép: Banh bong lan vira ra o an kem
cac loai Xi-ré hao hang, Hat dé cudi nudng,
The Che Station / Quay Ché: Goc che dia phuong tu phuc vu, kem Bdnh bo thét nét va Bdanh da lon
The Patisserie / Tiém banh ngot: Banh su kem S6-c6-la (Chocolate Profiteroles) va Banh tart xoai nho xinh
voi I6p vo bo gion rum



