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BREAKFAST ITEMS
THUC BON BUA SANG

6:00 - 10:30
BREAKFAST SET MENU Cereal
Choose Your Cereal:
Continental Breakfast 350 Muesli, All Bran, Corn Flakes, Coco Pops,
Croissant, Sliced Bread, Pain Au Chocolate Homemade Sugar Free Granola, Bircher Muesli
Multi Grain, Baguette, Fruit Danish Ngi Coc Tu Chon

Cereal, Cold Cut, Cheese, Seasonal Fruit
Fresh Orange Juice, Coffee or Tea
Bita Sang Lién Luc Pia

Bot YEn Mach, Ngli Cc Dinh Duéng, Ngl Céc Ngo,
Ngl C6c Vi S6-co-la, Ngli Coc Khéng Budng Nha Lam

Bé&nh Sing Trau, Banh Mi Nau, Banh S$8-c6-la Yogurt

Banh Mi Nguyén Cédm, Banh Mi Phap, Banh Ngot Choose Your Yogurt:

Ngl C6c, Thit Ngudi, Phé Mai, Trai Cay Plain Yogurt, Cereal Yogurt, Fruit Yogurt

Nudc Cam Nguyén Chat, Ca Phé hoac Tra Sira Chua Tu Chon ]
S{ra Chua Nguyén Chat, Sitra Chua Ngi Coc,

American Breakfast 450 Stra Chua Trai Cay

Two Eggs Cooked to Your Liking Milk

Sunny Side Up, Over Easy, Scrambled, Poached, Boiled
Served with: Smoked Salmon, Waffle, Pancake, Honey, Jam
Croissant, Sliced Bread, Pain Au Chocolate

Multi Grain, Baguette, Fruit Danish

Cereal, Cold Cut, Cheese, Seasonal Fruit

Choose Your Milk:

Full Cream Milk, Low Fat Milk, Soya Milk

Sita Tuoi Tu Chon

Stta Nguyén Kem, Sita it Béo, Sita Pau Nanh

Fresh Orange Juice, Coffee or Tea Charcuterie Board

Bira Sang Kiéu My

Triing Ché Bién Theo Yéu Cau:

Tréng Chién M6t Mat, Triing Chién Hai Mat, Trimg Khudy,
Triing Chan, Trimg Ludc

Phuc vu kém: C4 Héi Xéng Khoi, B4nh T6 Ong, Banh Kép,

Mat Ong, MUt

Banh Sung Trau, Banh Mi Nau, Banh S6-c6-la

Brie Cheese, Cheddar Cheese, Camembert Cheese, Blue Cheese
Marinated Vegetables, Olives served with Bread

Dia Ph6 Mai

Pho Mai Brie, Pho Mai Cheddar, Phd Mai Camember,

Phé Mai Xanh,Rau Ci Ngam, Trai O-liu phuc vu kém Banh Mi

Banh Mi Nguyén Cam, Banh Mi Phap, Banh Ngot Baked Tomato | Ca Chua Dt Lo
Ngi Céc, Thit Ngudi, Phé Mai, Trai Cay Pineapple Compote | M(t Thom

Nudc Cam Nguyén Chat, Ca Phé hoac Tra

Peach Compote | MUt Dao

Vietnamese Breakfast 250 X i . ..
Beef Pho or Chicken Pho Chipolatas | Thit Heo X6ng Khoi
Vietnamese Black Coffee served with Condensed Milk Mushroom | N&m

Seasonal Fruit

Bira Sang Ki€u Viét Nam Baked Bean | Dau DUt Lo

Ph& Bo hodc Phé Ga

Ca Phé V|ét Nam phuc vu kém s(ra dac Hash Brown | Banh Khoai Téy Chién

Tréi Cay

Seasonal Fruit | Trai Cay

@ Must try | Mén ngon nén thir

All prices are quoted in ,000 VND and subject to 5% service charge and 8% VAT
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LUNCH AND DINNER
THUC BON BUA TRUA VA BUA TOI

10:30 - 22:00
APPETIZERS SOuUP
MON KHAI VI MON SUP
Arancini W 180 S9 Vietnamese “Canh Chua @
Com Y Chién Xu Sweet and Sour Seafood Soup e el
+ Bolognese | B0 Bam Canh Chua Hai San
»  Wild Mushroom and Ricotta | Nam va Pho Mai Ricotta @ @ S10  Wild Mushroom Cream Soup, Truffle Infusion @ @ @
« Prosciutto and Mozzarella | Thit Ngudi va Pho Mai Mozzarella ® SUp Kem Nam Ring
Bruschetta @ W 20 S Mediterranean Seafood Soup ®O v
Slices of Baguette topped with Tomato Tapenade and Garlic Puree with Prawns, Squids and Seabass Cooked in Tomato Soup SR
Roasted Beetroot, Avocado, Heirloom Tomato, Feta Cheese SUp Hai San Ca Chua Dia Trung Hai, Tom, Muc, Ca Chém
Banh Mi Nudng Kiéu Y
S12  Chicken & Sweet Corn Soup
Calamari Fritti 275 SUp Ga vdéi Bap Non
Deep Fried Phu Quoc Squid Rings, Tartar Sauce, Lime Wedge e
Muc Ong Phd Quéc Chién Gion an kém Sét Tartar, Chanh Mui Cau
uc Ong Phi Q PASTA
Fried 6 Chicken Wings 195 MI'Y
Local Phu Quoc Pepper and Fish Sauce s
Céanh Ga Chién Nuéc Mam Phi Quéc (6 Canh) Pl  Seafood Spaghetti ®
Mixed Seafood, Tomato Sauce, Parsley EE
Panzanella Salad 180 Mi Y Xao Hai San, Sét Ca Chua, Ngod Tay
Heirloom Tomato, Avocado, Cucumber mixed with Cubed Bread,
Aromatic Herb, Extra Virgin Olive Oil and Pir1k Salt P2 Choose Your Own Pasta and Sauce
Salad Banh Mi va Ca Chua, Trai Bg, Dau O-liu va Mu6i Hong Chon Sgi Mi va Sét Ban Yéu Thich
+ Pasta: Spaghetti, Penne, Fusilli ]
Vietnamese Pomelo Salad 265 Sgi Mi: Mi Y, Nui Ong Tre, Nui Xo4n
A Refreshing Salad of Salt, Sweet and Sour « Sauce: Sot
Pomelo, Ambrella Tosse;l wi’;h Iiri“ed Sguid, Bolognese Sauce | S6t Thit Bo Bim
Vietnamese Greens Herb and Chilli Fish Sauce . RPN
A ta s t h a
Goi Budi véi Khd Muc, Tréi Coc, L Thao Moc rrabiata Sauce | SgtC: ey Chi X6 Khoi
Viét Nam va S6t Mam Ot Carbonara Sauct?| Ao em ep, it Ba Chi Xong Khoi
Aglio E Olio | Dau O-liu, Téi, Ot va Rau Mui
Vietnamese Prawns and Pork Fresh Spring Rolls 195 Pesto Sauce | SGt Rau Qué Tay Kiéu Y
Goi CuGn Tom Thit oo « AddIn| Mén Dung Kém
Vietnamese Vegetables Fresh Spring Rolls 180 Grilled P"fw"s (4pcs)
Goi Cudn Chay Tom Nudng (4 con)
Pan Seared Chicken Breast (110gr)

Uc Ga Ap Chao (110gr)
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MEDITERRANEAN CUISINE ASIAN CUISINE

AM THUC DIA TRUNG HAI AM THUC CHAU A
Baked Salmon (180gr) ®@DO®W 50 | Al “Phd”Noodle Soup ® 285
Asparagus, Mashed Potato, Lemon Butter Sauce o Fresh Herbs, Bean Sprouts o
C4 H6i but Lo S6t Bo Chanh an kém Khoai Tay Nghién va - Beef or Chicken | Thit Bd hoc Thit Ga
Mang Tay ' ) ’
A2  Fried Rice with | Com Chién vgi
Sous-vide Boneless Chicken @ @ \T¢ !

o i 330 + Dice Shrimps, Squids, Egg and Mixed Vegetables 280
Hai San, Tring va Rau Cu B

Mashed Potato, Sautéed Brussel Sprouts, Shallot Sauce

Dui Ga Rat Xuong Nau Cham an kém Khoai Tay Nghién, o
Cai Bi-Xen va S6t Hanh Tim + Garlic|Toi ) 250
- Eggs|Tring 250

Cauliflower Steak @ AT 290 -
Chargrilled Cauliflower served with Vietnamese Black Rice Risotto, ™ A3 Phu Quoc Peppercorn Angus Beef served with Steamed Rice ® 360
Romesco Sauce ) Bo Uc Xao Tiéu Phi Quéc &n kém Com Trang e
Béng Cai Trang Nudng &n kém Com Y

A4 Korean Style Noodle with Black Bean Sauce Jajangmyeon T
Slow Roasted Iberico Pork Chop (300gr) 550 Mi Tuong Ben Han Quéc vai
Vietnamese Black Rice Risotto, Mushrooms, Spicy Cheese Sauce « Wok-fried Beef Brisket | Thit BO 290
Cot Lét Heo Iberico Nudng Cham . ,
&n kém Com Y, N&m va S6t Phé Mai Cay » Wol-fried Vegetables | Rau Cu 250
Bourguignon Beef ® O 390 A5  Vietnamese Wok-fried “Ph3” Noodle | Phé Xao Ap Chéo Vi W
Stewed Beef, Carrot, Straw Mushroom served with Mashed Potato ™~ = « Wok-fried Beef | Thit BO 290
Bo Ham Ki€u Phap véi S6t Xuong Bo, Ca Rét va . e . L
N&m Rom 3n kém Khoai Tay Nghién Wok-fried Vegetables | Rau Cu 250
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SIDE DISH DESSERTS

MON AN KEM MON TRANG MIENG

S13 Kimchi @ 60 D1 Classic Tiramisu @ 160

Duta Cai Mui Cay kiéu Han Qudc = Mascarpone Cheese, Lady Finger Cookies and Cocoa Powder e
14 Mixed Green Salad @ 9 Banh Tiramisu Truyén Thong Kiéu Y

Salad Xanh Hon Hop _ D2 Apple Crumble Tart @ 160
$15 Roasted Zucchini Steak with Oregano @ 90 Almond Paste and Bon Bons Vanilla Ice Cream

Bi Ngoi Nuéng véi Rau Kinh Gidi B&nh Tao va Kem Vani
S16 Wok-fried Vegetables of The Day with Garlic @ n 90

Rau Cai Xao Toi D3 Coconut Sago and Mango Soup 160
S17 Steamed Rice ® 90 Served with Chilled Mango Sauce and Mango Sorbet

C N S{ra Dura Bot Bang An Kem Kem Xoai

om Trang

S18 Eggplant Parmigiana.\ @ n @ 120 D4 Affogato @ 160

Ca Tim va Ph6 Mai Dut Lo Vanilla Ice Cream and Espresso Coffee
$19 French Fries ®© 120 Kem Va-ni va Ca Phé Y

Khoai Tay Chién .
$20 Mashed Potato ®© O 120 D5 Dark Chocolate Br.owme ‘ @ 160

Khoai Tav Nghién G Yo o Chocolate Cake With Ca§hew Nuts & Vanilla Ice Cream

y N9 Banh S Cb La Hat Diéu
REG U Lf« RSA Dé Tropical Fruit Platter 160
MON PHO BIEN Tréi Cay Theo Mua

Bellany Ice Cream | Kem Bellany 80
Flavours | Vi Kem:

Rl Classic Caesar Salad @ 235 D7

Romaine Lettuce, Poached Egg, Crispy Bacon, Croutons, Shaved Parmesan s
and Homemade Caesar Dressing

Salad Dai Dé Kieu /TruyénRThéng. R . Vanilla | Va-ni @@ Coconut | Dura @
S?Iad R\Om,?me' T[ung.Chan, Thit Xc\)ng Ifhoj,' Mango | Xoai ®" Durian | Sau Riéng ©O
Banh Mi Gion, Ph6 Mai Parmesan Bao va Sét Caesar & . - w
p N . Matcha | Tra Xanh ©O Choco Chips | S6 C6 La
Add In| Mén Dung Kém . ‘ . o~ 150801 \
- Grilled Prawns (4pcs) | Tom Nudng (4 con) 90 Passion Fruit |A’(.Zhanh pay @ Chocolate Mint | ?o (}o La I\3ac |:|a
+ Pan Seared Chicken Breast (110gr) | Uc Ga Ap Chao (10gr) = 90 Banana | Chudi 09 Choco Coffee | S6 C6 La Ca Phé

Salted Caramel | Caramel Man @ @ Strawberry | Dau Tay

R2 Classic Beef Burger ® 380

150gr Beef Patty, Cheese, Sliced Tomato and Cucumber, Lettuce A
with French Fries

Banh Burger Kep Thit Bo, Ph6 Mai, Ca Chua, Dua Leo

an kém Khoai Tay Chién

R3 Club Sandwich @ 285

Seared Chicken Breast, Fried Egg, Bacon, Mayonnaise i
Tomato, Lettuce served with French Fries

Banh Mi Kep Thap C&m, Uc Ga, Triing Chién, Xa Lach,

Thit Ba Chi Xdng Khéi &an kem Khoai Tay Chién
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Classic Beef Burger

150 gram Beef Patty, Cornichons, Cheese, Sliced Tomato
and Cucumber

Burger Kep Thit Bo, Ca Chua, Dua Muéi,

Phé Mai, Xa Lach va Dua Leo

Club Sandwich

Seared Chicken Breast, Fried Egg, Bacon, Mayonnaise, Tomatoes
and Lettuce served with French Fries

Banh Mi Kep Thap C&m, Uc Ga, Tring Chién,

Thit Ba Chi X6ng Khéi, Ca Chua, Xa Lach

Chicken & Sweet Corn Soup
Sup Ga véi Bap Non

Classic Caesar Salad

Romaine Lettuce, Poached Egg, Crispy Bacon,

Croutons, Shaved Parmesan and Homemade Caesar Dressing
Salad Romaine, Triing Chan, Thit Xéng Khdi,

Banh Mi Gion, Pho Mai Parmesan Bao va Sot Caesar

Two Eggs Cooked To Your Liking

Sunny Side Up, Over Easy, Scrambled, Poached, Boiled
Avocado, Mango, Cashew Nuts

Tring Ché Bién Theo Yéu Cau:

Trémg Chién M6t Mat, Tring Chién Hai Mat, Tring Khudy,
Tring Chan, Trimg Lubc

Bruschetta

Slices of Baguette topped with Tomato Tapenade and Garlic Puree
with Roasted Beetroot, Avocado, Heirloom Tomato, Feta Cheese
Banh Mi Nuéng Kiéu Y

Fried 6 Chicken Wings

Local Phu Quoc Pepper and Fish Sauce
Canh Ga Chién Nudc Mam Phu Quéc (6 Canh)

Vietnamese Prawns and Pork Fresh Spring Rolls
Goi Cuén Tom Thit

Vietnamese Vegetables Fresh Spring Rolls
Goi Cudn Chay

LATE NIGHT MENU
THUC BON BUA KHUYA
22:00 - 6:00
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“Ph3” Noodle Soup
Fresh Herbs, Bean Sprouts

« Beef or Chicken | Thit Bo hodc Thit Ga

Fried Rice with | Com Chién véi
* Dice Shrimps, Squids, Egg and Mixed Vegetables
Hai San, Tring va Rau Cu
* Garlic | TOi
- Eggs | Tring

Phu Quoc Peppercorn Angus Beef served with Steamed Rice
Bo Uc Xao Tiéu Phi Quéc an kém Com Trang

Vietnamese Wok-fried “Ph3” Noodle | Phg Xao Ap Chao véi
» Wok-fried Beef | Thit Bo
» Wok-fried Vegetables | Rau Cu

Spaghetti Seafood Pomodoro

With Seafood, Tomato sauce, Parsley

Mi Y Xao Hai San, Sét Ca Chua, Ngo Tay
Dark Chocolate Brownie

Chocolate Cake With Cashew Nuts & Vanilla Ice Cream
Banh S6 C6 La Hat Diéu

Tropical Fruit Platter
Trai Cay Theo Mua

Bellany Ice Cream | Kem Bellany
Flavours | Vi Kem:
Vanilla | Va-ni
Mango | Xoai
Matcha | Tra Xanh
Passion Fruit | Chanh Day

Banana | Chuoi
Salted Caramel | Caramel Man ~ ©©
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Coconut | Dura
Durian | Sau Riéng
Choco Chips | S6 C6 La ©
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Chocolate Mint | S6 C6 La Bac Ha @@

Choco Coffee|S6 C6 La CaPhe O ©

Strawberry | Dau Tay @



