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BAR AND LOUNGE
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IHG® (ne Rewards members save twenty percent off their bill and earn 250 IHG® One Rewards points for every 25 U.S. dollars spent.
Discount excludes alcoholic beverages, and is applicable for a maximum of eight people. Additional terms apply. Not a member yet? Speak to our team to enroll.
Cac thanh vién ca [HG® One Rewards sé tiét kiém duoc hai muoi phdn trdm trén hoa don cta ho va tich dugc 250 diém IHG® One Rewards cho méi 25 do la my chi tiéu.
(iam gia khong bao gdm d6 uéng co con va ap dung cho t6i da tdm nguoi. Cac difu khodn b sung sé duoc ap dung. Néu ban chua 1a thanh vien? Hay lién hé v6i nhén vién cda chung toi dé dang ky.



Corn On Cob
Sour Cream, Mix Herbs Powder, Chives 0il,
Phu Quoc Pepper

Bap Nudng V&i Kem Chua, Rau Mui, Dau He,
Tiéu Phu Quéc

Sourdough Garlic Bread
Charcoal Grilled, Ly Son Garlic, Coriander,
Dried Tiger Prawn, Parmesan Cheese

Banh Mi Sourdough Nudéng Véi Téi Ly Son,
Ngd Ri, Tém Khbé Va Phé Mai Parmesan

Smoked Phu Quoc Octopus Tacos

Grill-Smoked Octopus, Avocado Guacamole, Tortilla

Bach Tudc Nuéng Xéng Khai
VGi X6t Trai Bo Nghién Va Banh Tortilla

Charcoal Grilled Yellow Stripe Fish
In Bamboo Skewers With Laksa Leaves,
Massaman Curry

Ca Chi Vang Kep Tre Nudng
V&i Rau Ram, X6t Ca Ri Massaman

Roasted Bamboo Chicken
Phu Quoc Mountain Chicken Thigh,
Leche De Tigre, Vietnamese Herbs

Ma Bbui Ga Béi Phd Quéc Nudng Phuc Vu
V3i X6t Kiéu Pé-Ru Va Rau Thom

Charcoal Grilled Pumpkin
Feta Cheese, Arugula, Roasted Sesame Seed,
Parmesan Cheese, Chipotle Sauce

Bi B4 Nudng Véi Pho Mai Feta, Rau Cai Léng,
Mé Rang, Phé Mai Parmesan Va X&t Gt Cay
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Roasted Radicchio Salad (V) 420
Burnt Orange, Almond, Feta Cheese, Pumpkin,
Balsamic Vinegar Dressing

Salad Radicchio Nudng Vé&i Phdé Mai Feta,
Cam Chdy Canh, Hanh Nhan Bi Bd, X6t Giam Den Y

Charcoal Phu Quoc Surf Clam 480

Spicy Smoked Chorizo Paste or Sour Chimichurri Sauce

So Mia Phu Quéc Nudng Than Vi
X6t Xuc Xich Khé Cay Hodc X6t Thao Moc

Grilled Phu Quoc Silver Pomfret 1.400

Banana Leaf Wrapped, Vietnamese X0 Sauce
Ca Chim Trdng Nguyén Con Boc La Chuéi Nudng
V&i X6t Sa Té Hai San Viét Nam

Charcoal Wagyu Beef 1.600

Flank Steak, Grilled Da Lat Vegetables,
Homemade Seasoning

Than Bung Bo Wagyu Nudng Than Vai Gia Vi,
Rau Cla Pa Lat

Phu Quoc Mantis Shrimps 1.500

Grilled, Okra Salsa, Salmon Roe,

Coriander Sauce

Tém Tich Phd Quéc Nudng Véi X6t Salsa Dau Bap,
Tring Ca Hbi Va X6t Ngo Ri

Charcoal Phu (Quoc Seafood Platter 2.800

Grilled Da Lat Vegetables, Chimichurri Sauce

DPfia Hai San Phu Quéc Téng Hap Nudng
V@i X6t Cham Thao Moc Va Rau Cu ba Lat

Wagyu Beef Tartare 550

Sea Urchin, “La Lot" Leaf, Lemongrass,
Chili, Crispy Millet

Thit Bo Tai VSi Nhum Bién, La L&t, Sa Cay,
Gt Va Hat Ké Chién Gion

Alaska King Crab 980

Roasted with Chives Beurre Blanc, Phu Quoc Pepper

Cua Hoang D& Nudng Vai X6t Beurre Blanc He,
Tiéu Phu Quéc

Phu Quoc Coconut Mousse 280

Mango Compote, Crumble

Banh Mousse Dtra Phu Quéc, Mt Xoai,
Vun Banh Quy

Grilled Pineapple 320

Vanilla Ice Cream, Basil Crumble, Caramel Sauce

Thom Nudéng, Chanh Xanh, Kem Vanila,
Vun Banh Hing Qué va X6t Caramen

Baked Alaska 290
Strawberry With Phu (Quoc Pepper Ice Cream,

Meringue, Grand Marnier

Banh Nudng Alaska VGi Kem Tiéu Pha Quéc,

Banh Trdng Meringue Va Rugu Grand Marnier

Sundae 310

Bamhoo Charcoal Powder Ice Cream,
Passion Fruit Crumble, Feuillantine

Kem Mut Sundae, B6t Kem Than Tre Va Gia Vi

Phu Quoc Rock Oysters (2pcs)

Charcoal Grilled, Kumquat Sauce

Hau Ba Phu Quéc Nudng Than Vai X6t
Trai T4c (2 con)

Steam Rice
Com Trang

Mashed Potatoes
Khoai Tay Nghién

Sauteed Forest Mushroom

Nam Xao

Grilled Asparagus
Mang Tay Nudng
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