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- CULINARY DELIGHTS!

Nomed - after ~ inspiration by the “islond's * guintesseatial Ly cam himg tir hai nguyén liéu dge g wa Bao Hgec Phi Ouac

ingredien — - pure solt ond spicy pepper o the woy o hat mudi tinh khigt v hot fiéy cey nang, nhi hang Solt 'n’ Pepper da ino

celebrate fhe essence of Phu Quoc Pewrl Islond. nén ban gioo hwomg vi gioc doc dao, ton vinh v dep von hoa dia phomg
dify sang too.

At Salt 'n’ Pepper Restourant, dining is mere than just o meal,

it's on immersive experience tht angages ol your senses. Toi Khu nghi dumg Pudlman Phi Quac, thur khech <& duor khei gort moi
- gpac quan ven Irdi nghigm am thure tuyét vei - moi ke, moi noi.

And oor signoture feature “Dynomic Marketploce”,  ollows
diners lo enjoy the arfistry of five taoking, where we troft o Vi “Cho Phign Sai Dong” nhw mit nét riéng, gop phin tao nén nét sinh
unique symphony of taste that hanors the béuutr ond creativity dong cho birc tranh am thut ddy maw sac ndy,

of locol culiure.

@ ail) B @ @ 59 | TN

CHE PHAM CHAT  CHUATINH CHUAN MMG\IE.T EE':P'JRLI‘:::HG

TU S0A SULPHITE BOT Mi HALAL  THAN MEM XUAT YEU THICH MON CHAY VEGAN MU TAT
MK SULPHUA GLUTEN HALAL MOLLUSTA | CHEF HECOMMENDED  FAVOIITE  VEGETARIAN  THUAN CHAY MUSTARD
[IORIDE
) @ @ G » ® @ @ © O
® ® ® @ @ @ &)
DAY NANH  THITHED THITBO CA LOAIGIAPSAT  Cay BAUHAT  SAU LUBIN  HAT ME TRUNG  CAN TAY
SovA PORN AEEF FIEM CRUSTACEANS  ERICY NLITS LUPIN  EESAMFSEFDE  FGCS CELERY

*All prices are queted in Vietnom Dong (Unit: YND 1,000) and exclusive of service charge and prevailing faxes
"Gid duoe nigm yél theo dom vi fiéi 1é Ji Viét Nown Boing (1.000 VNB) vi chua boo gim phi phuc vu & thué hién hanh



At Pullman Phu Quoc Beach Resort, dining is a vibrant |ourney
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 info a vibrant,

fresh — tantalize every palate.

Follow us on Social Media @pullmanphuquoc for daily updates.

TUCI MGI VA KHAC BIET MOI NGAY
TAI SAO KHONG?

Vuot qua nhing khuén khé fruyén théng, am thuc tai Pullman
Phu Quéc la mét hanh trinh kham phé khéng ngung nghi. Phién
chg séi dong chinh la diém nhéan déc ban, mang dén trai
nghiém téo bao, bét ngs méi lan thue khach ghé qua. Dudi ban
tay tai ba coa dau bép, méi mon an déu la mét tac phdm nghe
thuat - luén luén tuci méi, chigu long moi khau vi.

Theo doi ching toi trén Mang Xa Hoi dé cap nhéat nhung
théng tin mdi nhat.
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Save up to

007

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 ddn tai 20 quéc
gia, 1000 khach san va hon 1400 nha hang vdi cdc
ddc quyén danh riéng cho thé Accor Plus.

Vui long lién hé véi chung téi dé sé hdu ngay.

AACCOR-PLUS

Our participating outlets
Ap dung tai cdc nhd héang véa qudy bar:

S \I__—) Al MAD 3EACH
Q_S) P (( %cowz;a;-s 12 cow H&USE
Salt'n Pls-r.ppnr fﬂ//l“\\ T

Ground Floor Ground Floor At The Pool Rooftop Beachside

Tdng trét Tang trét Tai HE Bai Tang thudng Canh bdi bién



PHCY — the iconic Vietnamesa dish, that smerged in the early 20th century. I¥'s knawn for its rich beef broth accompanied
by tender rice noodles, offering a harmonious fusion of savory flavers and aromatic spices. Celebrated werldwide, Phé was i
officially recorded in the Shorter Oxford English Dictionary in 2007, marking its global culinary influence. TI\\\\

Mon an biéu tvong cia Viet Nam, xudt hién vao khoéng dau h‘r&'.l:_}f' 20. Nai fiéng v&i nude ding bo dam da két hop cing \f';;
soi banh phd mém, Phé mang déin su két h? tinh 1 gitra huong vi vé gia vi. Ném 2007, Phé dé duoc thém vdo Tir Dién %
Tiéng Anh Oxford, J:hr?.-ng dinh nét déc déo riéng bist, d'nng théi danh ddu tém anh huéng todn cdu clia mén én ndy. 7

QYB@®@

”FHﬂ BO” Calories: 270
n- 28
[f3: ba:/f Fber: 3

Slow Cook 18 hours Beef Broth, Rice Noodles:
Australian Beel, Traditional Herbs
Nude Leo Bo Ngu Chém 18 tiéng, Banh Pho

Thit Ba Ue,-Gia Vi Truyén Théng v

190*

“BUN CHA" Calories: 384
/oiin ca:/ Aot

Char-Grilled Specicl Marinated Pork Meat,
Vietnamese Herbs, Vermicelli Noodles
Special Fish Sauce

Thit Heo Udp Béc Biét Nuédng Lua Héng
Rau Thom, Bun Gao, Nudc Mém Pha

290"

Bin Chd — a traditional Vietnomese dish that criginated in Hanoi, Vielnam. I'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 4th among the world's mest pepular
street foods by the Special Broadcasting Service (SBS).

Mdn &n truyén théng clia Vist Nam, cé nguén géc tr Ha NSi. Day la sur kél hop day tho vi gitra thit va ché nudng, bin, cde
logi rau thom ding kem nudc chdm dém da. Mén én gidn di ma tinh 18 ndy dd chinh phuc trdi tim thue khéch trén fodn thé
gioi, xép hang thir 14 rong béng xép hang “Cdc mén &n dudng phé phd bién nhdt irén the gidi” do

Special Broadcasting Service (SBS] céng bé.
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fﬁp-arieﬂca the sizzling sensation of a
Vietnomese dish. Pronounced [Bajn séw],
Banh Xeo tokes its name from the sound it
makes as il crisps o perfection inthe skillst. It
is @ musttry for any food lover, s golden,
crispy crust envelopes a savory blend of
park, shrimp, and bean sprouts, each kite
G‘f&!’inﬂu bur:‘,l Gf ﬂ'uwr Ptlired witha Sl
and sour dipping sauce, this culinary gem
Emmm a taste journey long affer the lost

24

(75 &n dan da dam chét Vidt vai trai
nghiém xéo xeo déay tho vi. Banh Xeo duoc
dat ten thee am thonh vui tai khi 48 banh
frén chdo nong: Co thé néi, mon banh than
thude ndy la mén an khéng the bd qua cia
bt by tin &5 dm thue ndo. Véi su kit hop déc
dao giva phian v banh gian, phan nhan da
dang dom da nhu thit heo, lom, gia da; ding
kam nusc chém chua ngot, thue su dua thue
khach dén nhiing cung bac vi giac kha quen.

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 RAU S5ONG, BANH TRANG VA NUOC MAM CHUA NGOT

STUFFING GARLIC MUSHROOM
NHAN CHAY NAM XAO TOI
190*

Colories: 447

Protein: ¢
Fiber: 12

ROCO®

TRADITIONAL STUFFING SHRIMPS
AND PORK

NHAN BANH TRUYEN THONG
TOM THIT

190*
Calories: 450
Profein: 35
Fibar: @

Q0@

STUFFING BEEF
l’(“fd”

PHU QUOC PEPPERCORN SAUCE
NHAN DAC BIET TH|T BO SOT TIEU

190*

Calornies: 418
Protein: 32
Fibar: @
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FRIED SEAFOOD Clores 330
NET SPRING ROLLS  Fitur 2
CHA GIO RE HAI SAN

Mixed Seafood,

House Made Nusc Mé&m Dipping Sauce
Nhan Hai San, Nude Mém Chua Ngot

150*

FRESH SPRING ROLLS Gelories 234
WITH SHRIMPS Fibar 3
GOI CUON TOM

House Made Nuéc M&m Dipping Sauce
Xa Lach, Rou Tham, Tém, Banh Trang,
Bun Tuei, Nude Mém Chua Ngot

190*

@ €9

VEGAN FRESH Colorie, 256
SPRING ROLLS Flber 3
GOI CUON CHAY

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

Xa Lach, Rau Them, Tau Hu, Tau HG Ki, Banh Trang,
Bun Tuoi, Nude Chém Tuong Bxau

180*

TOFU SEAWEED SOUP
CANH RONG BIEN TAU HU

Mushrooms and Vegetable Broth
Ném vix Nude Ding Rau Cu
Calories: 90

150* Frpieing®

Letuce, Herbs, Shrimp, Rice Papper, Yermicelli Noodles,

POMELO & SHRIMPS SALAD  Colories 187

GOI BUCI & TOM

Green Skin Pomelo Fruit, Shrimps, Local Herbs,

Shallot, Peanut, Sweet & Sour Fish Sauce, Prawn Cracker
Buéi Da Xanh, Tém, Rau Thom, Hanh Tim, Bdu Phéng
Nude Mam Chun Ngot, Banh Phéng Tém

160*

GG

MINCED PORK
PAN FRIED OMELETTE
TRUNG CUGN
THIT HEO BAM

Shallot, Garlic, Eggs, Pork
Hanh Tim, Téi, Tring, Thjt Heo

120"

@O

PHU QUOC MELO SNAIL  Colories 18
& GREEN MANGO SALAD fiber 2
GOI XOAI & OC GIAC PHU

Vietnamese Basil, Sweet & Sour Fish Sauce,
Prawn Cracker :
Hing Qué, Nude Méam Chua Ngot, Banh Phéng Tém

270* _

Fib-ari

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

Phu Quoc Rice Field Chicken, Onion, Laksa Leal, Peanut
Sweet & Sour Fish Sauce, Prown Cracker

Ga Ry Phu Quéc, Hanh Tay, Rau Ram, Béu Phéng
Nuce Mém Chua Ngot, Banh Phéng Tém =

160*

Calaries: 241
Protain: 12
ibar: O

Fi
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BRAISED MUSHROOM Cdﬂrhﬂﬁzﬂ
& _'_I'DFU} Fiber: 3
DAU HU KHO NAM CHAY

King Oyster Mushroom, Tofu,
Light Soya Sauce, Steamed Rice
Néam Pui Ga, Bau Hu Nen,
Nuéc Tuong, Com Tréng

180*

SALTY CARAMELIZED Calories: 630

BRAISED PORK RIBS okl
SUON HEO RIM MAN

Pork Ribs, Chilli, Pepper, Fish Sauce
Suen Heo, O, Tiéu, Nude Mém

290*

®O®

SOUTHERN STYLE Colories: £96
BRAISED BEEF '

BO KHO NAM BO
Ausiralian Beef, Lemangrass,

Beef Broth, Carrot, Potato

Thit B Ue, Sa Cay, Nude Ding Ba
Ca Rét, Khoai Tay

390*

PHU QUOC COBIA SOUR EﬂUP gﬂ&f_‘*ﬂ“
CANH CHUA CA BﬂP PHU ﬂUﬂC Fiber: 4

Phu Quoc Cobia Fish, Tamarind, Chilli, Ckra

Culantro, Garlic, anaﬂpp!a; Tomato, Bean Sprout

Cd Bdp Phu Qude, Me Chua, Of, Bau Bdp

Ngo Om, Toi, Thom, Ca Chua, Gig Bé

280*

@80

PHU QUOC SEAFOOD FRIED RICE  (alories: 450

COM CHIEN HAI SAN PHU QUOc¢ o
Tiger Prawns, Cuttlefish, Black Mussels, Bean Sprout
Asparagus, Spicy Shrimp Paste

Tom 54, Muc, Var Del GliDs

Mang Tay, X6t Mdm Tém Cay

360*

QO

BRAISED CHICKEN Colories 620
CHILLI LEMONGRASS Fiber: 2
GA KHO SA OT

Boneless Chicken Thighs, Red Chilli, Lemongrass
Bui Ga Rut Xuong, Ot Sing B, Sa

290*

SRR

CHAR SIU CHICKEN Colories: 420
NOODLES Fiber: 3

Mi GA XA Xiu

Boneless Chicken Thighs, Egg Noodles
Kai Choy, Egg, Char Siu Sauce, Sesame
Bui Ga Rut Xuang, Mi Tring

Cai Nget, Tring, Xal Xa Xiu, Me

190*




_53."

. . e : -I"
o o n il
e 5l e
3 L N —
: ‘-:',- = = ,

QUOC

FOOD .

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.
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Toa lac tai ving bién Tay Nam Viét Nam, Phu Quéce mang dén tréi nghiém hdi san tinh 18 béc nhdt @
hanh tinh, dugc ché bien vdi huong vi va két cdu tuyét my theo phong cach doc dao cua nguai Viet, =
PHU QUOC TIGER PRAWNS (500G) Calories:340 PHU QUOC OYSTERS (4 PIECES) Colories: 49

2 ' - : : TOM 5U PHU QUOC (500G) Foor 0 HAU NUONG (4 CON) Cluet
S . _ ==t W : S Chilli Lime Sauce Scallioh Qil, Peonut, Chilli Lime Souce -
B . X6t Chanh Ot Mg Hanh, Dau Phong, Xot Chanh Cit
480" v 220*
: A\
© & _ eV
PHU QUOC CUTTLEFISH (200G)  Colorie 184 PHU QUOC SPINY LOBSTER (5006G) Coloie: 267
MUC ONG PHU QUOC (200G)  Fiber 0 TOM HUM GAIl PHU QUOC (500G) Fiber 0
Chilli Lime Sauce Garlic Butter, Chilli Lime Saute
X6t Chanh O MNudng Bo Tei, X6t Chanh Of
: 290"
A
5 ;
“u ;F' ::‘:t'
..‘ f_I".

" *Weight is based on - PHU QUOC SEAFOODS PLATTER Cooros c09
~ the raw ingredients KHAY HAI SAN PHU QUOC NUONG  Fiber 4

L f tinh trén nauvén lidu the Tiger Prowns 400g, Cutilefish 200g, Oyslers 4pcs,
W o PRTREICOND Lobster 500g, Vegelables, Chilli ime Sauce -

1 ' | Tém Su 400g, Myc 200g, Hau (4 con), '
Tom Hum Gai 500g, Rau Cu, X6t Chanh O

1750*




-/ &
% @ CRUSTED FEFPERCORN SALMUN TATAKl
l' TAI Tﬁ.M TIEU PHU QUOC 2\
m‘:ﬁgg‘m Phu Quac Peppercorns, Fi-:_:r{! Salmon, House Made Calaménsi Fish Souce
Fiber O Ha& Tiéu Phu Guéc, Ca Hai Fjord, X&t Nuge Mém Téc
590*

IIC)
GREEK SALAD o 20
XA LACH HY LAP  Fi's

Bell Peppers, Cucumber, Red Onion
- Garlic, Olive Qil, Feta Cheese

Ot Chuéng, Dua Leo, Hanh £6

Téi, Dau O Liu, Phé Mai Feta

210*

@ ® @

SAMBAR LENTIL SOUP Coloric 153
SUP PAU LANG CHAY Pl

Red Lentil, Tomato, Potato, Eggplant
Masala, Chilli, Cur

Bau Lang Do, Ca Chua, Kheai Tay, Ca Tim
O, Gia Vi AnDé

250°

ZO@V®

GINGEE CARROT SOUP  Colories; 102

Profein: 2

SUP CA ROT GUNG £

Carrot, Ginger, Cream, mixed Nuls, Olive Oil
Ca Rot, Gung, Kem, Cac Loai Hat, Dau O Liu

180*

®®
CHICKEN & CHIA™
XA LACH GA & Hi

; Erﬂ;?:ﬁ'ﬁ'ﬂ COLD CUTS, PLA'ITER
Fiber O THIT NGUOI TONG HOP

Beef Pastrami, Hungarian Salami,
Choriza, Parma Ham

Thit Bo Pastrami, Xie Xich Hungary

Thit Nguei Parma, Xue Xich Cay Chorizo

350"

Smoked Raclette, Gouda'
650*
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FRIED CHICKEN wmms i
CANH GA CHIEN GION ;!j"

o
T T g

Honey Gﬂrhcﬁﬂuhe,-g'ﬁﬂ:'* i e

Xet Mat Ong Toi, KimChi .=

— _.."._ l:u‘u{u:*. Jba
Pt el 30

200 W

OE®BE

SLOW COOKED BEEF BOURGUIGNGN

Australion Beef, Onion, Cu:mr"
Baby Polato, qus,!ey m&wﬁa =
Thit Be Uc, Hanh Tﬁﬁ CaRst -
Khoai Tay Br, MPSIW Rwu Vaﬂg 2:3

b Lx

Calarias: 558
“Pratesp: 40
_Flbat 2

= RE®O®

PR ~ SMASHED CHEESE BURGER

=0

g -:ﬁ*;;g :..';-3WH KEP THIT BO PHO MAI

' et £ et Ausiruhun Beef, Onion, Tomato, Lettuce
=53 : Smoked Bacen, Thousand Islond Sauce, French Fries
e _:-: Thit Bo U: Hanh Tay, Ca Chua, Xa [ach

Thit Xéng. Kﬁcr X&t Thousnad lsland. Khoai Tay Chién

S 450°




_ Gucumme CHICKEN
COM GA GOCHUJANG

Boneless Chlcl:f.n Thlghs' %
Gochujong Solige s 5 —
Sesame, Steamed Rica_. Bak Choy
Dui Ga Rut Xuong, X&tGochujang
Me, Com Tréng, Cc'u' Thia e
C:‘d’ﬂm.; 340

' PORK JONKATSU
cor Lfr HEo cmfi\r xﬂ

Cé lel Heo Cﬁeﬂn X, Bﬁﬁ'Cm
Com Tr&ngi }fdf Il:rn‘eqﬁ .

HERO e
BEER BATTERED
FISH & CHIPS e
CA TAM BOT CHIEN GION

Seabass, Beer Batter, Lemon
Tartar Sauce, French Fries

Ca Chem; Bat Chién Gion, Chanh Vang
Xét Tartar, Khoai Tay Chién

Calaries: 790
Pratain: 47

Fiber. 9

Rl
:nwﬂmun

““Idian Spices, Chicken; Yogur!,
Tomato, Fﬂm_’lht;: '
Cac Gia Vi An B8, Thit Ga, S0a Chua,
- :C& Chua, Banh Paratha

Calories: 708 B e
Protein: 48 a i,

340* Fiber: 8




BEEF PILAF RICE - Colotesidad 4 2 e R e e e ™Y Sreee M
: - i e it e e T S A T e e e i car i VEGAN
COM BO HAM ?fﬁ‘!:f“s- S g R A "
bl : SN SN SRR LG T L o . _ GREI.I.ED' VEGETAB
: '.'.'-'iE'Ausirahun Beef, Cumin, Garlic; Cafrot S et s i r 5 A 18 A ﬂ" cU NUONG
T : Tﬁi!ﬂo Uc, Bét Thi [u_. ':r::rf Ca Rot Far FT i - » ¢ ; | ] ' ¥
' Tt Ty Y. \ - & : Cppsucum Zucchini, rogus
340* . < o Y ] = 3% B A &t Chuéng, Bi Ngm ng Tay
' o - T ' ez 108

120" Ao

.;i © ' CHICKEN FRICASSEE Cooies 515 4 * 4§ oy | Y & R A AS Y ;
: UC GA NAU KEM Fiber- | . g~ ) « / % e A o @ @ j
\ : 4 L e ¥ ' : { II,-"GAEL'C BU‘T!:E PIZZA
Nam; Hanh Tay, La Xa Huong, X6t Kem _ N 4 _ (Tt ; i,‘-f._'. ' : R .' oe T &) [ FAREA Bd-‘l‘a

Mushr-acm Onion, Thyme, Cream

120°/ [ §

y

: P e ey T b | o g el < . [ Parsley, Sal
= R I. o G o et S ' b= [ oo Ty, Musi /

g STEAMED RICE {SMAI.I.}
u?a‘in /COM TRANG (NHO)
Colories: 151
/ Probein: 3

25+ e

- W s Ty - 'STEAMED RICE (LARGE
@-fjl @ @ e g s ' y&fﬂ COM TRANG fl.[tJN} :

r mae / ' Colories: 453
GRILLED CHICKEN TERIYAKI e e e . 50" ! Protin; 10

£ GA NUﬁNG TERIYAKI Fiber: 3

Boneless Chicken Thigh, Cabbage - ' { ,  /wf STEAMED BOK CHOY

Steamed Rice, Teriyaki Souce. ' | - J vegaN  CAl THIA LUOC
= Buj Ga Rut Xuong;, Bép Cai=. - e _ _- . / _ Colorjes; 32

Com Trang, Xot Teriyaki : irf 90* / E&%E

Colones: 560
Protein: 54

320" i | fp | 5 FRENCH FRIES
: J - vecan  KHOAI TAY CHIEN

Calories: 370

Prafein: &

100* Fibec'




PIZZA HAWAII
PIZZA THOM & TH|T HEO
220" Calories: 540

Protein; 26
Fiber: 4

SPAGHETTI BOLOGNESE

Mi Y BO BAM
ﬂzﬂ * Calories: 340
Pra;:;rzl
Fiber: 3

EGG FRIED RICE
COM CHIEN TRUNG

90* m:sé'ﬁﬂ
Fiber: 1

MAC & CHEESE

NUI & PHO MAI

DUT LO

240* Calerles: 261
Protein: 8
Fiber: 0

CHICKEN NUGGET & KETCHUP

GA VIEN CHIEN GION

XOT CA CHUA

180* Calories: 439
Profein: 20

Fibar: 1



pullman

HOTELS ANMD RESODORATA
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FHU QUOC BEACH RESORT
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BEEF JAPCHE :
MIEN XAO BO HAN QUOC

Dangmyeon Noodles, Australion Beef, Capsicums
Sesame, Soya Sauce g

Mién Khoai Han Quée, Thit Ba Ue, Ot Chuéng
Me, Nuoc Tuong C|:||or_ias: 540

Protein: 35
340* Fiber 4

SHRIMP & PINEAPPLE FRIED RICE
COM CHIEN THOM & TOM

Egg, Shrimps, Dried Shrimps
Tnifng; Tem, Tom Kha Cufur_iﬁ. 480

Protein- 33
340 Fiber: 2

WOK-FRIED MUSSEL NOODLE
MI XAO VEM

Black Mussels, Cyster Sauce, Chili, Onion, Capsicums

Vem Den, Dau Hao, Ct, Hanh Tay, Gt Chuéng
290" Calories. 430
Protein: 27
Fiber: 2

()
S

®
®

WOK-FRIED CHICKEN & BASIL

THIT GA XAO LA QUE
Chili, Steamed Rice,
y FriedEgg
Com Prfing, O,
Trung Chién Calorias: 440
190* Fioeain, 29

) WOK-FRIED PORK & BASIL

THIT HEO XAQ LA QUE

Chili, Steamed Rice, Fried Egg

Com frang, Of, Tring Chién Colories: 552

240° Fas >

KIMCHI FBIED RICE

COM CHIEN KIM CHI

Egg, Sesame, Seaweed

Tring, Hat mé, Rong Bién kho

190* Colonies: 320
Protein: 12
Fiber: 2
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MARGHERITA
CA CHUA PHO MAI

Mozzarello, Tomato Sauce

Phé Mai Mozzarella, X&t Ca Chua
Calories: BBS
Profain: 40

280* Fiber: 10

CHICKEN

MUSHROOM UNAGI
GA & NAM

Tomato Sauce, Mozzarella

Chicken, Mushrooms, Unagi Sauce
Xat Ca Chuu Phé mai Mozzarella, Thit Ga %
Ném Xao, X6t Unagi

Calorias: 9280
Protein; 40
340* Fiber:

BURRATA CHEESE

& CHARCOAL DOUGH
PIZZA PHO MAI BURRATA
& BANH THAN TRE

Parma Haom, Roosted Cherry Tomato,
Arugular, Tomato sauce, Mozzarella
Balsamic Reduction Bl
Thit Heo Mudi Parma, Ca Chua Nuéng,
Cai Long, X6t Ca, Phé Mai Mozzarella
X5t Gigim Balsamic

Calories: 1180

Prolein: &4
&650* Fiber: 10

PEPPER SALAMI
SALAMI TIEU

HAWAII

Salami, Mozzarella, Tomato Sauce
Thit Ngusi, Phé Mai Mozzarella,

X&rCar Cho Ham, Pineapple, Tomato Sauce,
Caloriat: 950 Mozzarella
330+ pten =3 Thit Nguéi, Tham, Xét Ca Chua,
Pll]":-:‘ MCH MDZZCII’B‘”G Enlarim: Iﬂdz
Protein: &1
390" Fiber: 11

QUATTRO FORMAGGI
PIZZA 4 LOAI PHO MAI
DAC BIET

Mozzarella, Parmesan, Blue Cheese,
Cheddar, Honey, Chili Qil
4 logi Phé Mai Mozzarella,
Parmesan, Blue, Cheddar
Mat Ong, D&u Ot
Calariaz: 1140
Protein: &4

440* Fiber: 8
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COBODD

SPICY SEAFOODS

®®

NAPOLITANA Mi Y HAI SAN cAY
Mi ¥ XOT cA CHUA’ Shrimp, Mussels, Cuttlefish,
Chili, White Wine, Garlic,
Basil, Tomato Souce Tomato Sauce, Olive Oil
La Qué Tay, X6t Ca Chua Tém, Vem, Muc, O,
. Ruou Vang Tréng, Toi,
280°* E;Ia'i:"_l 3?1 X&t Ca Chua, Dau O Liu
Fiber. 5 - 450*
B . Calaries: 509
- Protein: 47

Fiber: 5

DIOIE)

PUTTANESCA PENNE
Mi ONG CA cOM

AGLIOEOLIO =
_, Mi Y DAU O LIUTOL &
Olive, Chilli, Onion, Garlic, |

Parsley, Anchovy, Caper Garlic, Parsley, Olive Qil

Qua O Liu, O, Hanh ' Tor Bgm Nae Tay,

Toi, Ngé Tay ' Dau

Ca Com Ngam Dau, .

Ny Bach Hoa ) 280*

* Calories: 480
aspr | chated
Foer- & Calories: 429

Protein: 11
Fibar 5

@

BLACK MUSSELS
Mi Y VEM DEN |

REBO®

Mi Y XOT BO

Minced Australian Beef,

Parsley, Basil, Tomato Sough Slow Cooked In Red Wine

Garlic, White Wine ' | And Tomato Sauce
Ngé Tay, Lo Gué Tay, | Thit Bo Uc Xay,
Xét Ca Chua, Toi, kk Néu Cham Vi Rugu Vang
Rugu Vang Tréng ._ Va Xt Ca Chua
* Calories: 391 | s
350 Protein: 33 -
Fiber: 5 Calories: 510
Pratain: 31
Fiber: 5
YO®® O
PESTﬂ PENNE
Mf ONG
XOT QUE TAY EXTRA:
TIGER PRAWNS
Pine Nuts, Almond, Bassi, THEM TOM sU
Parmesan, Garlic
+100*

Hat Théng, Hanh Nhén,
La Hong Téay, Phé mai
Parmesan, Toi
* Calories: 628
320 Profain: 19
Fiber: 7




FRUITS DEMER

HAI SAN TUOT LANH

@

MANGO SALSA LOBSTER
TOM HUM TRON XOAI

Phu Quoc Spiny Lobster, Mango, Mayo, Lemen, Chilli
Tom Hum Gai Phi Quéce, Xoai Chin, Mayo, Chanh, Ot

990

Calores: 375
Fratein: 30
Fibar: 2

NORWAY SALMON SASHIMI 100G
CA HOI NA UY SASHIMI TUO1 100G

@8

CRAB STICK 100G
THANH CUA 100G

140*

Calories 78
Protein: 5

380*

Calories: 127
Frotein: 21

@

STEAMED TIGER PRAWNS 300G
TOM SU HAP 300G

450*

Colones 204
Protein: 44

CR=AY

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

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

200"

Calories: 225
Protein; 24

OB
SPICY CRAB MEAT

& AVOCADO DONBURI
COM THIT GHE VA BO CAY

Steamed Rice, Flower Crab Meat,
Chilli Mayo, Avocado

Cam Tréing, Thit Ghe Hoa,

Mayo Tt va Bo Xanh

360"

Calories: 505
Probein: 29
Fiber: 3

CNERY

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%

SALMON SASHIMI
DONBURI _
COM CA HOI TUOI

Stearmed Rice, Salmon,
F|ying Fish Ros

Com Trang, Ca Hai,
Tring Ca Chuén

490"

Calories: 564
Protein: 30
Fiber: 3

GH =R

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
Proten; 47

V?é!f” @
AVOCADO

DONBURI
COM BO XANH

Tomato, Red Onion, Corriander, Lime,
Chilli, Steamed Rice, Sesame, Seaweed
Cem Trang, Bo Xanh, Ca Chua, Hanh Do,
Ngé Ri, O, Mé, Rong Bién

290*

Calories: 802
Protein: 8
Fiber: 12
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SEA STARS
m—nginehy | 10 12PM S TOPM -,
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TOM HUM GAI PHU QUGC vo S :
PHU QUOC SPINY LOBSTER S o

e Mﬂ&?i‘_ e

Nuting Bo Téi, Xot Chanh Ot
Garlic Bufter, Chilli Lime Sauce Calories: 267
y Protein: 39

~— _ MONGOLIAN
BEQ SEAFOOD NOODLE
MI HAI SAN KIEU MONG €O

Bell Peppers, Onion, Tiger Prawns, Mussels
Oyster Sauce, a Sauce, Sesame

Ot Chuéng, Hanh Tay, Tém Su, Vem

Déu Hao, Nuac Tuong, Meé

Colaries: 112042014

Protein: 90/174 e * Calories: 478

e Fiber: 8/15 390 rabein: '

LOUSIANA CAJUN : it iy

BOILED SEAFOOD o

HAI SAN LUOC CAJUN LOUSIANA - Lol o T

Tiger Prawns, Flower Crabs, Sausage g o 3 . Ll
‘j}' Corn, Potato, Lemon, Cajun Mayo

Tam Su, Ghe Hoa, Xue Xich, E&p, Khoai Tay,

Chanh Vang, Mayo Cajun Cay )

s
MEDIUM  590* e

¢S TRUNG

LARGE
cO LON

é (@ Colaries: 842 ; :
ot I’rnrein: i T e
STEAMED BLACK MUSSELS g C g

IN WHITE WINE ,
VEM HAP RUOU VANG TRANG

Ohnion, F‘ur5|ey, Churdcmuy, Lemon, French Fries
Hanh tay, Ngo Tay, Ruou Vang Tréng Chardonay,
Chanh Vang, Khoai Tay Chign

350*




