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Continental breakfast

BUA SANG KIEU LUC PIA
VND 250.000 NET/ PAX

FRUIT OR VEGETABLE JUICE
NuGc ép trai cdy hodc rau cu

CHOICE OF CEREAL: ALL BRAN, CORNFLAKES, COCO POPS WITH
FULL CREAM MILK OR SQY MILK

Lua chon ngl céc: Ngu céc All Bran, Cornflakes, Coco Pops phuc vu vai
sUa tudi hodc sta dgu nanh

CHOICE OF YOGHURT: NATURAL, STRAWBERRY
Lua chon sUa chua: Tu nhién, Dau tay

SELECTION OF BREADS WITH HONEY, MARMALADE, BUTTER

AND DANISH, CROISSANT

Bdanh mi téng hgp dn kém véi mat ong, mut, b va banh kiéu Ban Mach,
bdnh stng trau

SLICED SEASONAL FRESH FRUITS
Trdi cdy tuoi cat Idt theo mua

COFFEE OR TEA
Ca phé hodc tra

American breakfast

BUA SANG KIEU MY
VND 280.000 NET/ PAX

FRUIT OR VEGETABLE JUICE
Nudc ép trai cay hodc rau ct

TWO EGGS, ANY STYLE: FRIED, SCRAMBLED, POACHED, BOILED OR
OMELETS WITH HASH BROWNS, BAKED BEANS & GRILLED TOMATO

Hai qua tring, bdt ky kieu nao: chién, khudy, chan, luéc hodc cuén dn kem vdi
bdnh khoai téy chién, ddu hGm & ca chua nuéng

CHOICE OF SMOKED BACON, GRILLED HAM, CHICKEN OR
PORK SAUSAGES
Lua chon thit x6ng khai, ddam béng nudng, xuc xich ga hodc heo

SELECTION OF BREADS WITH HONEY, MARMALADE, BUTTER

AND DANISH, CROISSANT

Bdnh miténg hop dn kém véi mat ong, mut cam, ba va bdnh kiéu Han Mach
, bdnh stng tréu

SLICED SEASONAL FRESH FRUITS
Trdi cay tuoi cét lat theo mua

COFFEE OR TEA
Ca phé hodc tra

Vietnamese breakfast

BUA SANG KIEU VIET NAM
VND 180.000 NET/ PAX

NOODLE SOUP OF THE DAY
Mon nudc theo ngay

SLICED SEASONAL FRESH FRUITS
Trai cdy tudi cat Iat theo mua

COFFEE OR TEA
Ca phé hodc tra
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1. NEM HAI SAN CHIEN
Crispy Seafood Rolls: A savory blend of seafood in
a crunchy wrap, served with sweet chili sauce for dipping

2 8

2. GOI XOAI CA CHUGN cO

Creen Mango & Flying Fish Salad: Tangy sweet and
sour green mango paired with crispy flying fish for
a delightful mix of textures and flavors

& D

3. XA LAT CAl MAM VA CA HOI AP CHAO

Norway Salmon & Mustard Leaf Salad:

Pan-seared No rway salmon atop tender baby mustard le aves,
creating a harmonious blend of flavors

o]

4. XA LAT NAM CHAY

Vegan Mushroom Salad: A mix of fresh mushrooms, cucumber,
carrot, tofu, chili, roasted peanut, laksa leaf, and herbs, dressed
in a vegetarian fish sauce dressing

@ !

5.GARDEN SALAD
A mix of fresh lettuce, cucumber, cherry tomato, corn, carrot, olive
and balsamic dressing

@

6. NICOISE SALAD

Pan - seared tuna, green beans, s oft-boiled egg, potatoes, lettuce,
cherry tomatoes, black olives, and fresh herbs vinaigret te

(=]

210.000

245.000

250.000

130.000

130.000

245.000

@D shellfish & Fish &y DPeanuts @ Cluten

3 Pork izé} Chicken l‘_\? Beef ) Vegetarian

%*:?g Seafood

&

Lactose
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7. SUP KEM BI O

Pumpkin Cream Soup: A rich and velvety blend of sweet pumpkin
and cream, seasoned to perfection for a warm and

comforting bowl that delights the senses.

a

8. HAI SAN NAM TUYET

Seafood & White Mushroom Soup: A delicate broth filled with
succulent seafood and tender white mushrooms,

offering a comforting and flavorful experience.

gg

9. SUP GA XE BAP NON

Shredded Chicken and Baby Corn Soup: A comforting soup with
tender shredded chicken, sweet baby corn, in a clear,

savory broth, garnished with fresh herbs.

]

130.000

130.000

130.000

05
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10. FRIED RICE IN CLAY POT / COM CHIEN THO DAT
Fried rice served in a clay bowl, topped with fried eggs.
Please select your favorite type of fried rice.

Com chién trong thé ddt, pha trdng chién.

Vui Iébng chon loai cam chién yéu thich cua ban.

VECETARIAN / Rau cu
@

165.000

CHICKEN / Go
¥

SEAFOOD/ Hdi san

185.000

210.000

1. MY CHAY XAO RAU NAM

Stir-Fried Noodles with Mushroom & Vegetables:

Delicate noodles wok-tossed with an assortment of vibrant,
fresh vegetables, mushrooms (King Trumpet, Enoki and
Lingzhi mushroom) for a wholesome and flavorful dish.

W

120.000

12. PHG BO
Beef Noodle Soup: Spiced broth with tender beef, rice noodles,
topped with fresh herbs, se rved with lime and chili.

-

n

210.000

13. PHO GA
Chicken Noodle Soup: Fragrant broth with tender chicken slices,

rice noodles, garnished with herbs, se rved with lime and chili.
a8

¥

210.000

14. MIEN RONG XAO THIT CUA 250.000
Stir-Fried Crab & Vermicelli: Tender crab meat sauteed with

light vermicelli noodles for a delightful texture contrast.

9

15. BANH MI HOI AN

A signature Hoi An Street food speciality! Fresh home-made bread,
Char siu pork, pate, pickles, pork terring, vegetables, Hoi An chili sauce.
Bdc sén dm thuc dudng phé HEi An! Bdnh mi nhd Iam, thit heo xd xiu,
pate, dé mudi chua, chd don heo, rau hén hap, tucng &t Héi An.

L

185.000

16. COM GA HOI AN

Hoi An Chicken Rice: Tender shredded chicken over fragrant rice,
seasoned with turmeric and herbs, a ccompanied by a light sauce
and fresh herbs on the side.

250.000

17. PREMIER BEEF BURGER 370.000
Black Angus beef, cheddar cheese, smoked bacon, red onion, tomato served
with French fries.

Thit bo Angus, phé mai Cheddar, thit heo xéng khdi, hanh téy da,

ca chua va rau xa Idt phuc vu cing khoai téay chién.

e

18. NAUTICA SANDWICH 245.000
BBQ chicken thigh, homemade smo ked pork ham, crispy bacon,

fried egg, tomato, pickled cucumber, lettuce.

Thit g& nudng, thit heo gidm béng, ba chi mudi, trdng chién,

cd chua, dua chudt mudi chua va rau xa Idch.

¥ o

19. MY Y SGT CARBONARA 185.000

Carbonara Spaghetti: Bacon, mushroom, onion, whipping cream & egg yolk.
Thit x6ng khoi, hanh tay, nGm kem tuadi va long do trdng.
=8

20. MY Y SOT BOLOGNAISE
Classic bolognaise spaghetti: onion, garlic, celery & carrot

v

255.000

21. LASAGNA IN CLAY POT
Lasagna, bolognaise sau ce, bechamel & mozzarella cheese
My Ic bo 16, s6t bo bdm, s6t béchamel va phd mai mozzarella

w 8

325.000

22. MARGHERITA PIZZA
Tomatoes, basil, mozzarella cheese
Sét ca chua, rau hung té@y, phé mai Mozzarella

g &

185.000

23. SEAFOOD PIZZA
Prawns, scallop, mussel, tomato sauce & mozzarella
Tém, so diép, vem xanh, sét ca chua va phé mai Mozzarella

B ¢ &

320.000

24. REGINA PIZZA

Cooked ham, tomato sauce, mushroom, mozzarella cheese
Thit nguédi, sét cé chua, ndm mdé, phé mai Mozzarella
n$

255.000

@D shellfish & Fish &y DPeanuts @ Cluten gg Seafood
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25. COM TRANG HAP LA THGM (GAO ST 25) 40.000
Steamed White Rice (ST 25 Rice): Fragrant ST 25 rice steamed with
aromatic leaves, offering a subtle, herbal flavor to the fluffy grains.

26. RAU MUONG XAO TOI 130.000
Garlic Stir-Fried Morning Glo ry: Crunchy morning glo ry sautéed

with fragrant garlic, a simple yet flavorful side dish.

W

27. CAI THIA XAO SOT HAU, NAM BONG cO 130.000
Bok Choy and Shiitake Mushroom Stir-F ry: Tender bok choy and
earthy shiitake mushrooms sau téed in a savory oyster sauce,

creating a harmonious blend of flavors.

28. BA ROI HEO KHO TRUNG 250.000
Braised Pork Belly with Hard-Boiled Eggs:

Tender pork belly slow-cooked in a flavorful sauce, accompanied

by savory hard-boiled eggs.

2

29. CA TiM KHO THIT BAM 165.000
Braised Minced Pork with Eggplant: Tender long eggplant cooked
in a clay pot with flavorful minced pork

=)

30.CA BGP KHO TO 250.000
Braised Clay Pot Cobia: Tender boneless cobia fish fillets braised in
a savory sauce in a clay pot, offering a rich and flavorful seafood dish.

@0

31. TRUNG GA CHIEN HANH LA 70.000
Spring Onion Omelets Fried Egg: Cris py fried egg infused with
the aroma of fresh spring onions, creating a simple yet flavorful dish.

32. CANH RAU MONG TOI, MUGP NAU CUA BONG 130.000
Malabar Spinach and Sponge Gourd Soup with Rice Field Crab Meat:

A hearty soup featuring nutritious Malabar spinach and tender sponge

gourd cooked with flavorful rice field crab meat, offering a comforting

and satisfying dish.

D

33. CANH CAI CAY NAU TOM NON 130.000
Spicy Mustard Greens Soup with Shrimp: A flavorful broth infused

with spicy mustard le aves and succulent shrimp, creating

a comforting and aromatic soup.

D

34. RAU XANH THAP CAM XAO PAU KHUON 130.000
Mixed Creens and Tofu Stir-Fried: A colorful assortment of fresh greens
stir-fried with firm tofu cubes, offering a healthy and satisfying vegetarian
option.

7
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Desserts

TRANG MIENG

35. 3 LOAI KEM CHAY

Trio cream brllée (green tea, coffee & ginger)
8

36. PANNA COTTA GUNG

Ginger Panna cotta

8

37. CHE KHUC BACH

Almond panna cotta, lychee fruits

B 9

38. BANH DAC BIET THEO NGAY

Cake of the day

8

39. TRAI CAY TUGI THEO MUA

Fresh fruits pla ter (Selection of seasonal fruits)

140.000

140.000

140.000

185.000

130.000

lzid Mernu

THUC PON CHO TRE EM

40. CHICKEN NUGGETS | GA TAM BOT CHIEN 210.000
Bread fresh chicken fillet and home-made batter,

served with French fries

Phi 1& dc ga tugi tAm bét chién gidn, ding kém khoai tay chién.

¢

41. FISH & CHIP | CA CHEM TAM BOT VA KHOAI TAY CHIEN
Breaded seabass fillet & home-made batter,

served with French fries

Ca tAm b6t gion va khoai tay chién

& &

210.000

42. MEAT BALL & PENNE | Mi ONG PENNE & BO VIEN
Grounded black Angus beef balls in tomato sauce
served with penne pasta

Thit bé Angus vién, sét ca chua va mi éng penne

w

245.000

&n Fish

;g Chicken

&y Peanuts

E? Beef

@) shellfish
3 Pork

# Gluten

) Vegetarian
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Salad / xa LAT

43. NOM GA XE PHAY HOA CHUOI
Shredded Chicken & Banana Blossom Salad:
Tender chicken strands mixed with crisp
banana blossom for a refreshing salad.

¥ o

44, XA LAT RAU XANH TRONG VUGN

Mixed green vegetables : A mix of fresh lettuce, cucumber,
cherry tomato, corn, carrot, olive and balsamic dressing

W

210.000

130.000

L]
Maih course/ MoN CHiNH
VIETNAMESE'S FAVORITE | CAC MON VIET NAM
45, CGM CHIEN HAI SAN 210.000
Seafood Fried Rice: Aromatic rice stir-fried
with a generous mix of fresh seafood,
delivering a hearty and flavorful dish.
(]
46. MY CHAY XAO RAU NAM
Stir-Fried Noodles with Mushroom & Viegetables:
Delicate noodles wok-tossed with an assortment of vibrant,
fresh vegetables, mushrooms
(King Trumpet, Enoki and Lingzhi mushroom)
for a wholesome and flavorful dish.

W

190.000

47.PHG BO 210.000
Beef Noodle Soup: Spiced broth with tender beef, rice noodles, topped with
fresh herbs, served with lime and chili.

w7

48, PHG GA 210.000

Chicken Noodle Soup: Fragrant broth with tender chicken slices, rice noodles,
garnished with herbs, served with lime and chili.

¥

INTERNATIONAL'S FAVORITE |CAC MON QUOC TE

49, MARGHERITA PIZZA

Tomatoes, basil, mozzarella cheese

Sot ca chua, rau hing tay, phd mai Mozzarella

g8 ¢

50. SEAFOQOD PIZZA

Prawns, scallop, mussel, tomato sauce & mozzarella

Tém, so diép, vem xanh, sdt ca chua va phd mai Mozzarella
E ¥ O

51. LASAGNA IN CLAY POT

Lasagna, bolognaise sau ce, béchamel & mozzarella cheese
My IG bd 16, st bd bdm, sét béchamel va phé mai mozzarella

« @
Dessert/ TRANG MIENG

52. CAKE OF THE DAY

Bdnh ddic biét theo ngdly

8

53. FRESH FRUITS PLATER (SELECTION OF SEASONAL FRUITS)
Trdi cdy tudi theo mua

185.000

320.000

325.000

185.000

130.000

@B Shellfish
X3 Pork

8y Peanuts

g;? Beef

&4 Fish § Cluten

v;ﬁ Chicken

% Seafood

() Vegetarian Q Lactose
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Serve within 2 hours, time frame from 11:00 - 22:00 daily. Please book 6 hours in advance for best preparation.
Phuc vu trong vong 2 gig, khung gid ti 11:00 d€n 22:00 mdi hgay. VUi Idng lién hé bé phan nha hang trudc 6 gid dé ddt dich vu.

The rate is inclusive of 5% of service charge and VAT
Mdec gig da bao gém 5% phi dich vu va thué GTGT




BBQ SELF SERVICE

GOl NUGNG TRUC TIEP
Enjoy a self-service BBQ at your villa! Select your favorite dishes and grill them yourself on a charcoal or electric grill provided. Minimum spend starts at only 650,000 VND per person

Thudng thic BBQ tu phuc vu tai biét thu! Chon mén yéu thich, tu tay nuéng trén bép than hodc bép dién da chuin bi sn. MUc chi tiéu téi thiéu chi tl 650,000 VND/khéch

SELECT YOUR O PTIONS

CAC LUA CHON CHO BUA AN
DAILY CATCH WITH MARKET PRICE

SALAD SELECTION . ; _
MIXED GREEN LETTUCE | Xa It rau xanh 110.000 Please ask our service for more information
FLYING FISH AND MANGO SALAD G6i cd chudn xodi xanh 150.000 LOBSTER | 76m hum

SEAFOOD SALAD WITH WHITE MUSHR OOM 250.000 KING PIE N | Jom eding xabh

Xar Gt héi sén ndm tuyét LOCAL FISH| Cdc logi c¢d dia phucng
SERVE WITHIN 2 HOURS, TIME FRAME FROM 11:00 - 22:00 DAILY | Phuc vu

NOODLE & RICE } , - Y
trong vong 2 gid, khung gid t 1.00 dén 22:00 moi ngay.

SEAFOOD FRIED RICE | Cdm chién hai san 180.000

BOLOCNESE SPAGHETTI| My y s6t bo bam 220.000 e~ -
SEAFOOD CONGEE| Chdo hdi sén 350.000 PI:EA:SE BﬂOOK 6 HF)URS ]I‘jl ADV:&NEE fOR_ BEST PRE PARATION Vi long fién
SEAFOOD PIZZA | Pizza hdi sén 280.000 he bo phan nha hang trudc 6 gio dé dat djch wy.

BBQ ITEMS SELECTION

CHICKEN SKEWER | Ga xién nudng (100g per skewer) 50.000

BEEF SKEWER | Bo xién nudng (100g per skewer) 150.000

CHICKEN WINGS | Canh ga (2 pcs) 180.000

IBERICO PORK BELLY WITH ENOKI MUSHR OQOM 320.000

Ba chi heo lberico cuén ndm nudng (200g)

SALMON FILLET | Cg Héi (200g) 480.000

US BEEF RIBS | Sudn bo My (150g) 680.000

ANGUS CUBE ROLL | Bdu thdn ngogi (250g) 780.000

BEEF T-BONE | Thén bé chd T (300g) 780.000

RACK OF LAMB| Sudn cliu (400g) 780.000

WAGYU BEEF RIBEYE | £du than ngoai bé Nhét 100g 800.000

BONE-IN TOMAHAWK | Sudn Tomahawk (1-1.5kg) 3.800.000

CONDIMENTS SELECTION

GCREEN LETTUCE | Rau x¢ Idch xanh cudn 80.000
PICKLED CUCUMBER | Dua leo muéi chua 80.000
FRENCH FRIES | Khoai tay chién 110.000
KIM CHEE | Kim chi HQ 120.000
MASHED POTATO| Khoai tédy nghién 180.000
ROASTED BABY POTATO WITH GARLIC BUTTER| 180.000
Khoai tédy nho bo 16 bo toi

ASSORTED CRILLED VEGE TABLES| Cdc loai rau ct nudng 180.000

ASSORTED SAUCE SELECTION

BARBECUE SAUCE| Sét udp dé nudng
KOREAN CHILI SAUCE| S6t &6t Han Qudc
CREEN PEPPER CORN SAUCE | Sét tiéu xanh
RED WINE SAUCE]| Sét rugu vang do

WHITE WINE SAUCE| Sét rugu vang tréng
WASABI & SOYA SAUCE | Sét mu tac nhat va xi dau
CREEN CHILI | 56t tiéu xanh

CHILI & LIME | Chanh &t tudi

SALT & PEPPER | Tigu mudi

DIJON MUSTARD | MU tac vaing

BBQ PACKAGE | GOI NUGNG TRUCTIEP 12



VND 1.199.000 NET/ PAX
VND 599.500 NET/ PAX (Kids aged between 6 to 12/ Tré em t& 6 dén 12 tudi)

MIXED GREEN GARDEN SALAD WITH BALSAMIC DRESSING

Xa lat rau xanh va sét ddu gidm

PASTA & HAM SALAD
Xa l&t my Y vé thit ngudi

ROASTED POTATOES WITH CRISPY BACON
Xa lat khoai tdy va thit xéng khdi bd 16

HOMEMADE BREAD AND BUTTER
Banh my nha lam vé bd

. Seafood/Hdisdn

LOBSTER WITH GARLIC BUTTER (¥2 PCS / PAX)
T6m ham nudng bd tai (¥4 con/ khdch)

FLYING FISH ROLLS WITH COMPRESSED TUBERS
Cd chudén cudn nén

GRILLED SQUID WITH CHILI SATAY
Muc nudng sa té

GRILLED CLAM WITH SPRING ONION SAUCE
Nghéu nuéng md hanh

GRILLED SWIMMING CRAB
GChe nudng than hoa

13  BBQ PACKAGE | GOI NUGNG TRUC TIEP

« Meats /Cdc logi thijt

GRILLED PORK CHOPS WITH LEMONGRASS
Suén ¢t Iét heo nudng sd

GRILLED BEEF STEAK
Nac vai bé My nudéng tiéu den

CHICKEN WINGS WITH LIME & LY SON GARLIC
Cdnh gd nudng chanh toi Ly Son

ASSORTED BBQ SAUCES AND PICKLES
Sét cdc logi va dé mudi chua

ASSORTED VEGETABLES, MUSHROOM & CORN
Rau cl, hdm vd bdp non

SEAFOOD FRIED RICE
Com chién hai san

ASSORTED SEASONAL FRESH FRUITS
Trdi c@y theo mua

HOMEMADE SWEET CAKE
Banh ngot nha lam

1UNIT OF DRINK (CHOICE OF BEERS OR SOFT DRINK OR MINERAL WATER)
180n vi nudc udng (Bia hodc nudc ngot hodic nudc sudi)



VND 1.499.000 NET/ PAX
VND 850.000 NET/ PAX (Kids aged between 6 to 12/ Tré em t/ 6 dén 12 tudi)

MIXED GREEN CGARDEN SALAD WITH BALSAMIC DRESSING ASSORTED BBQ SAUCES AND PICKLES

Xa &t rou xanh va sét ddu gidm

PASTA & HAM SALAD
Xa lét my Y va thit ngudi

ROASTED POTATOES WITH CRISPY BACON
Xa lat khoai tay va thit xéng khoi bo 1o

HOMEMADE BREAD AND BUTTER
Banh my nha lém va bo

- Seafood/Hdisdn

LOBSTER WITH GARLIC BUTTER (¥ PCS / PAX)
T6rm ham nudng ba toi (¥4 con/ khdach)

GRILLED SALMON WITH PHU QUOC PEPPER
Cd héi nuéng tiéu

GRILLED STING RAY FISH WITH CHILI SATAY
Cd dudi nudng sa té

GRILLED SQUID WITH CHILI SATAY
Muc nudng sa té

GRILLED CLAM WITH SPRING ONION SAUCE
Nghéu nudéng mdé hanh

GRILLED SWIMMING CRAB
GChe nudng than hoa

« Meats /Cdc loagi thit

PORK CHOP
Sudn cét 1t heo nudng

CHICKEN WINGS WITH LIME & LY SON GARLIC
Cdnh ga nudng chanh tof Ly Son

GRILLED BEEF STEAK WITH BLACK PEPPER SAUCE

L&i vai bo My nudng tiéu den

LAMB LEGS
Thit dui cru nudng huong thdo

Sét cdc logi vér d6 mudi chua

ASSORTED VEGETABLES, MUSHROOM & CORN
Rau cu, ndm vé bép non

SEAFOOD FRIED RICE
Com chién hai san

ASSORTED SEASONAL FRESH FRUITS
Trai cay theo mua

HOMEMADE SWEET CAKE
Bdnh ngot nha lam

2 HOURS FREE FLOW OF BEERS, SOFT DRINKS AND MINERAL WATER
2 gid uéng khéng gidi han vdi bia, nudc ngot va nudc sudi

FOR KIDS, 2 HOURS FREE-FLOW OF SOFT DRINKS OR JUICES:

ORANGE, PASSION FRUIT, WATERMELON

Danh cho tré em, 2 gid udéng khéng gidi han nudc ngot hodc nudc trdi cdy:
nudc cam, chanh day, dua hdu

SPECIAL OFFERS/ UU DAl BDAC BIET

COMPLIMENTARY BOTTLE OF HOUSE WINE

OR 1 BOTTLE OF SPARKLING WINE FOR ANY BOOKINGS FROM 5 GUESTS
OR ABOVE (ADULTS COUNTED).

Tang 1 chai rugu vang cao cdp hodc 1 chai rugu vang sui tam khi dat tiéc theo
nhém t& 5 khach tré 1én (tinh theo ngudi IGn).

BBQ PACKAGE | GOI NUGNG TRUCTIEP 14
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VND 1.899.000 NET/ PAX

VND 900.000 NET/ PAX (Kids aged between 6 to 12/ Tré em td 6 dén 12 tudi)

MIXED GREEN CGARDEN SALAD WITH BALSAMIC DRESSING

Xa &t rou xanh va sét ddu gidm

NHA TRANG OYSTER SASHIMI
Hau s8ng Nha Trang

NAM O FISH SALAD
Goi ca trich Nam O

- Premier seafood/ Hdi san cao cdp

LOBSTER WITH GARLIC BUTTER (% PCS / PAX)
Té6m ham nudng ba téi (¥4 con/ khdch)

GRILLED KOREAN ABALONE WITH SCALLION OIL
Bao ngu Han Quéc nudng mda hanh

GRILLED SWIMMING CRAB
Che nudng than hoa

- Local seafood/ Hai san dia phucng

GRILLED PIPE FISH WITH GREEN CHILI SAUCE
Ca chia véi nuéng mudi ét xanh

GRILLED SQUID WITH CHILI SATAY
Muc nudéng sa té

GRILLED CLAM WITH SPRING ONION SAUCE
Nghéu nudng mdé hanh

- Imported meat/ Thit nhép khdu

ROSEMARY LAMB CHOPS
Thit ctu hucng thdo

BEEF SHOULDER WITH GREEN PEPPER CORN
Thit vai bé nudng tiéu xanh

- Local meat/ Thit dia phuong

PORK BELLY WITH SPICY SAUCE
Ba chi heo 56t cay

CHICKEN WINGS WITH LIME & LY SON GARLIC
Cdnh ga nudng Id chanh tdi Ly Son

15 BBQ PACKAGE | GOI NUGNG TRUC TIEP

ASSORTED BBQ SAUCES AND PICKLES
Sét cdc logi vér d6 mudi chua

ASSORTED VEGETABLES, MUSHROOM & CORN
Rau cu, ndm vé bép non

SEAFOOD FRIED RICE
Com chién hai san

ASSORTED SEASONAL FRESH FRUITS
Trai cay theo mua

HOMEMADE SWEET CAKE
Bdnh ngot nha lam

2 HOURS FREE FLOW OF PREMIUM HOUSE WINES, SPARKLING WINE,
BEERS, SOFT DRINKS AND MINERAL WATER

2 gid udng khéng gidi han vdi rugu vang cao cdp, rucu vang sui tdm, bia, nudc
ngot va nudc sudi

FOR KIDS, 2 HOURS OF FREE-FLOW OF SOFT DRINKS OR JUICES: ORANGE,
PASSION FRUIT, WATERMELON

Danh cho tré em, 2 gid udng khéng gidi han nudc ngot hodc nudc trdi cdy:
nudc cam, chanh day, dua hdu

The rate is inclusive of 5% of service charge and VAT
Mdc gid dd bao gém 5% phi dich vu va thué GTGT



VND 2.799.000 NET/ PAX
VND 1.250.000 NET/ PAX (Kids aged between 6 to 12/ Tré em t/ 6 dén 12 tudi)

MIXED GREEN GARDEN SALAD WITH BALSAMIC DRESSING
Xa &t rou xanh va sét ddu gidm

NHA TRANG OYSTER SASHIMI
Hau s8ng Nha Trang

NAM O FISH SALAD
Goi ca trich Nam O

HOMEMADE BREAD AND BUTTER
Banh my nha lém va bo
- Premier seafood/ Hai san cao cdp

LOBSTER WITH GARLIC BUTTER (¥ PCS / PAX)
T6m hum nudng ba tdi (¥4 con/ khdch)

GRILLED KOREAN ABALONE WITH SCALLION OIL
Bdo ngu Han Quéc nudng mé hanh

GRILLED SNOW CRAB LEGS
Chan cua tuyét nudng

- Local seafood/ Hdi san dia phucng

GRILLED PIPE FISH WITH GREEN CHILI SAUCE
Cd chia véi nuéng muéi &t xanh

GRILLED sSQUID
Muc Id nudng moi

GRILLED FAN CLAMS WITH SCALLION OIL
C6i mai nudng md hanh

- Imported meat/ Thit nhép khdu

ROSEMARY LAMB CHOPS
Thit clu hucng thdo

WAGYU BEEF STEAK WITH GREEN PEPPERCORN
Thit vai bo Waygu nudng tiéu xanh

BEEF RIBS WITH THYME
Sudn bo My nuéng co xa hucng

IBERICO PORK BELLY WITH MUSHROOM
Ba chi heo Iberico cuén ndm kim chéam

* Booking from 4 guests or above/ Bdt ban téi thiéu tu 4 khdch

ASSORTED BBQ SAUCES AND PICKLES
Sét cdc logi vér d6 mudi chua

ASSORTED VEGETABLES, MUSHROOM & CORN
Rau cu, ndm vé bép non

SEAFOOD FRIED RICE
Com chién hai san

ASSORTED SEASONAL FRESH FRUITS
Trai cay theo mua

HOMEMADE SWEET CAKE
Bdnh ngot nha lam

2 HOURS FREE-FLOW OF SELECT THE OFFER BELOW OF THE WINE:
PREMIUM HOUSE WINES, SPARKLING WINES, BEERS, SOFT DRINKS &
MINERAL WATER

2 gid uéng khéng gidi han vdi cdc su lua chon: rugu vang thucng hang, rucu
vang sui tam, bia, nudc ngot vé nudc sudi

FOR KIDS, 2 HOURS FREE-FLOW OF SOFT DRINKS OR JUICES: ORANGE,
PASSION FRUIT, WATERMELON

Danh cho tré em, 2 gid udng khéng gidi han nudc ngot hodc nudc trdi cdy:
nudc cam, chanh day, dua hdu

* For Premium house wine, you can indulge in three varieties: red, rosé€, and
white. We kindly ask you to check with the restaurant for the specific options
available at the time of booking.

V@i rugdu vang thuong hang, quy khdch cé thé thudng thuc ba loai: dé, héng
va trang. Xin vui long kiém tra véi nha hang vé cace loai cu thé co sdn tai thdi
diém ddat ché.

SPECIAL OFFERS/ UU DAI DAC Bl ET

COMPLIMENTARY 1 BOTTLE OF CHAMPAGNE OR1BOTTLE OF WHISKEY OR
1 BOTTLE OF COGNAC FOR ANY BOOKINGS FROM 10 GUESTS OR ABOVE
(ADULTS COUNTED).

Tang 1 chai sém banh hodc 1 chai whiskey hodc 1 chai rudu cognac Remy
Martin VSOP khi ddt tiéc theo nhém t& 10 khach trd Ién (tinh theo ngudi 18n).
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Still water/ NuSc sudi

Glassia 450ml

Evian 330ml
Evian 750ml

Sparkling water / Nudc Khodng Cé Ga

Evian 330ml
Evian 750ml

Watermelon
Dua hau

Pineapple
Dua

Lime
Chanh

Orange
Cam

Coke

Diet coke
Soda Water
Sprite
Tonic water

Ginger Ale

Sun KraftBeer

Golden Bridge Helles Lager
Lunar Castle Dry Hop Pale Ale
Atlas Wings Dark Lager

Larue
Tiger
Heineken

Corona

60.000
140.000
195.000

140.000
195.000

80.000

80.000

80.000

80.000

50.000
50.000
50.000
50.000
50.000
50.000

80.000

85.000
95.000
105.000
145.000

Jim Beam 1.000.000

Jack Daniel’s 2.000.000

Singleton 12 4.200.000 Johnnie Walker Black Label
Macallan 12 6.000.000 Johnnie Walker Blue Label

Sparkling wine

Charles Roux Blanc De Blancs, Chardonnay, Aligote - France
Cavalieri Reali Prosecco, Glera - Italy

Champagne

Beaumont Des Crayeres Grande Reserve Brut, Champagne Blend - France
Billecart - Salmon Brut Rose, Berries and Cream - France

Rose Wine

Mouton Cadet Rosé Classic by Baron P.de Rothschild,
Merlot- Cabt Sauvignon - Cabt Franc - France

White Wine

Villa Maria Private Bin Dry Riesling, Riesling - New Zealand
Chantecaille Bordeaux Blanc, Sauvignon Blanc - France

Kim Crawford Sauvignon Blanc, Sauvignon Blanc - New Zealand
Domaine Weinbach Riesling, Riesling - France

Woodbridge By Robert Mondavi Chardonay, Chardonay - USA

Red Wine

Gernard Bertrand Naturalys Pinot Noir, Pinot Noir - France
Maison - Famille Castel Merlot, Merlot - France

Chateau Bellevue Bordeaux Supérieur, Merlot,
Cabt Sauvignon - Cabt Franc - France

Yalumba “ Y Series “ Carbernet Sauvignon,
Carbernet Sauvignon - Australia

Moulin de Gassac Carbernet Sauvignon, Carbernet Sauvignon - France

Baron P.de Rothschild Escudo Rojo Grand
Carbernet Sauvignon - Chile

2.350.000
12.950.000

850.000
1.150.000

2.750.000
6.750.000

1.550.000

1.950.000

800.000
1.850.000
2.250.000
1.650.000

1.050.000
1.250.000

1.850.000

1.050.000

1.450.000
1.850.000
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PREMIER VILLAGE

DANANG RESORT
Managed by A ACCOR
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