WESTERN / /5%

APPERTIZERS — SALADS — SOUPS / F & 32— i -5

Ricotta, Parma ham wrapped with arugula leaves

I B R A ¥

Mango, Parma ham wrap

T 0 R A &
Smoked salmon served with boiled eggs,
onions, capers, brown bread and horse radish

W = SC IR AOGE, AL R, BT AR )

Cobb salad — grilled chicken breast, iceberg lettuce, crispy bacon,
boiled eggs, tomatoes, toasted garlic croutons and blue cheese dressing
FEFRACEHEGR A, vKilgse, FIHERR, &0E, &,
7 08 R s e ] AN 7

‘8

Burrata with Parma ham and mixed tropical fruit salad
tossed with honey dressing

%

WA A, WO, W LB AR AL

Caesar salad with romaine lettuce, anchovies, parmesan cheese, garlic
croutons, crispy bacon and Caesar dressing with your choice of below:

FEYUIOhL, PRI, MER, JUGE, BT d
Grilled chicken breast or tiger prawns or smoke salmon >

R XS i PA) B B =

Mushroom soup with truffle oil
B 1 1)
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SANDWICHES / —=HWJiA

Ham and camembert baguette
with arugula leaves served with French fries

M, Wos, s BB E %

Smoked salmon on rye bread
dark rye bread filled with flakes of smoked salmon and capers,
smothered in dill and lemon mayonnaise on a bed of arugula leaves

‘e

MR =0, Frics, RO, EEr, SR »

Chicken burger grilled chicken breast with fragrant Asian spices,
served with avocado mousse, tomato salsa and coleslaw
MRNERCAESE, B, B3, FRE

Grain fed Wagyu beef burger
180 grams beef patty, cheddar cheese, iceberg lettuce,
avocado, tomatoes salsa, onions, coleslaw and French fries
M RDCERECYING, vKILAESE, AMIRVE, THLLRh, VERL BOSEE %

Grilled vegetable wrap in a warm tortilla
vegetables, avocado, tomatoes, cheddar cheese,
with arugula leaves and balsamic shallot jam

EERSE, A, Foh, W&, SR, L RERRIEN P
MAINS / 3¢
Grilled lobster (500gr) served with corn and avocado salad
JEHTF (500gr) FiC = 5 T Kb -7 P
Pan seared salmon fillet (200gr), with cauliflower puree, kidney bean salad
= B SEAE TR S S o
Pan seared Cobia fish fillet (200gr) served with herb salad
e RN IEE AU >

Grilled chicken breast, with sweet potato mash and Tonkin flower salad
75 68 X85 i) PR G b TSR AV it
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Crispy skin, confit duck leg, juicy duck leg with baby potatoes
cooked in duck fat served with sautéed cabbage

PORERAC + G MBS 390,000
Lamb cutlet served with minted pea mash and baby potatoes
LI SESE = W TASR L i+ 580,000
Mulwarra premium black Angus beef cube roll (300gr)
served with tossed king oyster mushrooms,
mashed potatoes and watercress with truffle oil dressing
e RN A PR A
LA KRR RS, LEU, B f ©P 790,000
Mulwarra premium Black Angus tenderloin (200gr) served with tossed king
oyster mushroom and watercress with truffle oil dressing o~
RN A B A KRR s, T, B VS & 820,000
PASTA - PIZZA / Hi%: — M=
Your choice of spaghetti, penne or fettucine:
Shi= W T p RV A TR SE TR
Marinara - Mui Né seafood with tomato and pesto sauce
LGN, B P «F Y 275000
Carbonara - egg yolk, parmesan cheese and crispy bacon
Py AR, M AN & 180,000
Bolognese - minced beef meat sauce and parmesan cheese
TR A DA 3 AN T Ay 220,000
Grain fed Wagyu beef lasagna topped with avocado salsa
(& must pre-order one day before
R TR A RS AN A= A R R A it RV
& EiER—XW % @ 350,000
Phan Thiet Marinara pizza, topped with calamari,
green mussels, prawns, tomato sauce and mozzarella cheese
WA LLEE OB, e DL, EAR, B P <F 295000
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Quattro Stagioni with Parma ham slices, olives,
artichokes, mushrooms, tomato sauce and mozzarella

LURERCHIONE, el BEah, BB, FHhE YR & 265,000
Margherita
combination of fresh tomato paste mozzarella and oregano

LU A, <7 225000

\
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ASIAN / i ¥)

APPETIZERS - SALADS — SOUPS / A 5% - /bhL - %%

Local soft vermicelli summer rolls with shrimps and pork
served with homemade peanut sauce

AR EEIEES 2§ 160,000

Grilled Minced pork “Ninh Hoa” style garden greens, herbs on rice paper

FRHHEHRER, KRG ¥ § 250,000

Southern Vietnamese seafood pancake, with chili garlic and fish sauce

AR BT DR AR AR 2 R ¥/ 220,000

Charcoal grilled squid with green chili sauce

JER f R I AU ’ » 250,000

Deep fried Phan Thiet seafood spring rolls with original dipping sauce

WV e A 2 240,000

Crispy anchovies with green mango salad
I RIS hAG i VP o7& 240,000

Pomelo salad with shrimps, onions and herbs
TV RIMCAR, PR U ) D7 & 195000

Shredded chicken with Vietnamese coriander
cabbage, peanuts, mint and onions, drizzled with dressing

TR ER, HO%, HA, Bk P )& 180,000
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Beef salad with vegetables and spicy dressing

O BYb R R B )

Sweet corn soup with crab meat and shredded chicken

ROPIE RS D

Sweet and sour Cobia fish soup
EEERT »

FISH AND SEAFOQD / & fl15 i

Sautéed Japanese scallops
served with green pepper corn sauce, ginger and snow-peas

B DU IR, BT ¥ )27

Sautéed seafood with satay sauce
calamari, scallop, prawn, fish with satay and basil leaves

RV 25 He R TR v )R

Cobia simmered in a clay pot with caramel sauce

Deep fried seabass served with mango salad
R T VbR ) v

Pan fried mackerel with salad and chili sauce
T IE S ALY S A B A R RV 4

MEAT AND POULTRY / AfIZxZ &R

Sautéed chicken with bell peppers,
lemongrass and chili sauce

B 5 B THU IS P )

Traditional duck curry and vegetables

HHE) DAY Wi
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Sweet and sour pork ribs

R T
Wok tossed Mulwarra beef (200gr)
with green pepper sauce, onions and bell pepper
JRIOERIN A= T (YA

RICE - NOODLES - HOT POT / ix — 1mi4: — k58

Pho chicken or beef noodle soup
with condiments from the local vegetable market

24 DAY BSOS PR YRR P 2 S ©WP

Seafood hot pot with condiments and egg noodles for two guests

FREHERE LA SRR T (A ) P

Sautéed noodles with seafood, vegetables and shiitake

ERE I () P

Stir fried glass noodles with crab meat and mustard leaves

TR 22 WY 4

Sautéed noodles with pork char siu and vegetables
BRI A XA T

Seafood fried rice
Prawn, scallop, calamari, tomatoes, onions, ginger and garlic

IR Pw

Pineapple fried rice with shrimps and ham

T2 K HRATF DR D

Beef fried rice with green mustard leaved pickles

W AR
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SIDE DISHES / H:Ah 3%

Stir fried morning glory with garlic

TR0 7 90,000
Poached pok-choy with shiitake and oyster sauce
LN ES T <7 110,000
Poached broccoli with oyster sauce
BEJH PG = 1E <& 120,000
Sautéed Tonkin flower with garlic
O RORE <7 120,000
Steamed Jasmine rice
Ep <7 50,000

DAILY SPECIAL MENU
BESTII A 500,000/pax

Daily creation of Chef’s set menu, traditional family-style meal with southern tastes of Vietnam;
15% off for set menu* upon advance reservation (four (4) hours ahead of dinning time);

15% off for a la carte* menu (advance reservation with our service team-member while you are
having breakfast).

(*not applicable for kids menu)

XA BT B i (B S 50T 2 e R AR S R H
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SWEET / &

Molten chocolate soufflé served with coconut ice-cream

AT 5 7T EC R KU

Mascarpone creamy tiramisu

SehK Ty HRE

Mango verrine
TR GRS

Black sesame panna cotta and coconut ice cream

SRR Wil ATT BCRI T UK A

Banana fritter served with vanilla ice-cream

PR B BRI A B KU

Coconut caramel
served with fruit coulis and coffee ganache

MRF- EE WA T L /K SR AT 5 S mndE

Fresh cut fruit platter

EENER

Cheese platter with nuts, honey, fruit compote and crackers

PR ELRCKR, URT, R, IRKH

Selection of ice-creams and sorbets

PR UKL IRIE
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KIDS FAVORITES /)L e
Fish fingers and fries, poached snow bean and tartar sauce
PRIERACE %, AW, BEE

Corn soup with chicken
XBAZ2 FIRE

Chicken fried rice, tomato, spring onion
e 7 BN P AR

Chicken nuggets made from chicken breast
served with poached snow beans, French fries served with apple sauce
YEXSH N LB S, B RN A

Selection of plain rice porridge or minced meat rice porridge,
chicken, pork or beef

326 145 I PR AR 8 DA 8 PA B8 A B A

Mini beef burger
with cheddar cheese, lettuce, tomato slices and French fries
RTINS, Fan, Bk

French fries

Steamed vegetables
IKFE IR
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