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THE INCREDIBLE APPETIZER & SALAD Foie Gras Terrin
CHEF'S TABLE KHAI VI & XA LAT Fig jam, berry jelly, red bell pepper sauce,

red artichoke gel, tiger bread, lime rocks,
salt and pink pepper

MUt qua sung, thach qua mong, x6t 6t
Inspired by exceptional ingredients and - Roasted Beetroot Salad ¢ chudng do, gel atisd do, banh mi da beo,
seasonal local essences, the talented ; AR e S B e da chanh say, mudi va tiéu hong
> : Xa Lat CuDén Nudng
chefs at LAVA invite you to unveil a =

c_ulinary od_yss_ey, Honoring Phu Quoc's Beetroot ravioli, garden salad, 50
flnle'lst specialties, the menu embraces e ricotta cheese, balsamic caviar,

original flavors to their finest with ’ ] dried orange, and candied walnuts

cutting-edge techniques. While crafting _ - L

dishes tableside, our chefs share the ' : Kem chua nhéi cu dén nudng, xa lat

story behind each creation, revealing e, theo mua, phd mai ricotta, “tring ca”

the meticulous process of handpicking : : . giam balsamic, cam say va keo hat éc ché

and preparing every ingredient. A special : : '

vegetarian edition features ingredients : o2 0
from our Herb Garden. '

Please contact our team or pI'D'.fIdE your information at the Front
Desk one day in advance to reserve your experience.

“Dalat” Artichoke
Hoa Atisé Da Lat

Couscous, burnt onion, shaved asparagus,
baked carrot, and mushroom emulsion

’ > ”~ _ Couscous, hanh tdy nuéng, mang tay bao,
TRAI \\]Glll\lA“\l A\\[A\T”l“(: .. \ } .ce?r.otnu‘o'ngvaxotnhunam
TAI BAN CUNG DAU BEP | 27 Q 320

“Ham Ninh” Blue Crab ¢
o, . Cua Xanh Ham Ninh

Lay cam hing tir ngudn nguyén liéu ! ‘ ; : :
thugng hang va tuoi ngon theo mua tir (e 8 . - Salmon roe, spaghetti cucumber,
dia phuong, cac dau bép tai nang tai nha i, e green curry foam, coriander, and
hang LAVA da tao nén hanh trinh am thuc ? ; g Himalayan salt
d&c sdc mai goi thuc khach kham pha. B L :
Thuc don dudgc thiét ké nham tdn vinh
huong vi nguyén ban noi ddo Ngoc, st
dung nhimg phuong thic ché bién day
sang tao. Cac dau bép sé dich than chuan
bi moén an bén canh ban cla thuc khach,
md ra thé gidi day ap nhirng cau chuyén
am thurc tha vi, tir cach tuyén chon nguén
nguyén liéu tugi ngon, dén phuong thirc
ché bién c3u ky. Bén canh do, nha hang
con phuc vu thuc don thuan chay vdi
ngudn ndng san dén tur Vudn Hu Co tai
khu nghi dudng. :
Vui long lién hé nhén vién bd phan Am thuc hodc Lé tan 1 . 5 ; So6 dlép ép chéo, bi dé nghién, salsa XOc:‘]i,
rudic matngsy de-dstbans ' thach girng, gidm balsamic ¢6 dic va bi dé

gion

Trirng ca hoi, dua leo nao sgi miy,
bot ca ri xanh, ngo ri va mudi Himalaya

420

Hokkaido Scallops
So bi¢p Hokkaido
Pan-seared scallops, pumpkin puree,

mango salsa, ginger jelly, balsamic
reduction, and pumpkin chip

420

Vegetarian Contains Seafood Contains Nuts Contains Pork
Thuan Chay An Chay Co Hai San C6 Cac Loai Hat Cé Thit Heo

IHG D""”f Privileges benefits are applicable with terms & conditions.
Ap dung chueong trinh wu d3i IHG Dining Privileges.

Prices are quoted in VND'000 & are subject to 5% service charge & prevailing tax.
Gia dugc tinh theo VND'O0D & chura bao gom 5% phi phuc vy & thué hién hanh.



SOUP
XUP

Green Peas Soup
Xup DauXanh

Onion marmalade, beetroot foam,
parmesan puffed

MUt hanh tay, bot ct dén,
parmesan nudng gion

280

Dashi Broth Soup ®
Xap Dashi
Shrimp cake in nori, tofu, shimeji

mushroom, tobiko, spring onion,
and ginger

Cha tdm cudn rong bién, dau hd,
nam ngoc cham, trirng tdm, hanh 13
va gung

350

Phu Quoc Slipper

Lobster Bisque @ ®

Xap Tom M Ni Phit Quéc

Phu Quoc slipper lobster, garlic croutons,
zucchini, carrot, dill oil

Tédm mi ni Phl Quéc, banh mi tdi

nuéng gion, bi ngoi, ca rét va dau thi la

420

MAIN COURSE
MON CHINH

Local Grilled Red Snapper ©
Ca Hong Dia Phuong Nuong

Carrot puree, potato pave, fennel, caper,
dill oil, carrot chip

Ca rét nghién, khoai tay xép 16p, cu thi 1a,
nu bach hoa, dau thi 1a va ca rét gion

650

“Phu Quoc” Free Range
Chicken Roulade ®

Ga b6i Phii Quoc Cudn

Purple sweet potato puree, carrot baby,

baby corn, mushroom, sweet potato chip,
and morel jus

Khoai lang tim nghién, ca rot non, bap non,

nam, khoai lang gion va xét nam bung dé

650

Dry Aged Duck Breast ®®®

Uc Vit U Kho

Pistachio puree, beetroot relish, brussels,
pistachio bacon, and lavender sauce

Hat dé cudi nghién, ci dén ham, cai nu,
thit xéng khoi, hat dé cudi va xét hoa

0ai huang

1,200

Australian Wagyu Beef
Tenderloin MB9
Than Noi Bo Wagyu Uc MB9

Carrot glazed, parsnip puree, onion
puree, pickled mustard seed, parsnip
chip, truffle jus or sim wine sauce

Ca rét, cd cai vang nghién, hanh tay
nghién, hat mu tat ngdm chua, cd cai
vang gion, x6t ndm kim cuong hoac
X0t rugu sim

SIDE
MON AN KEM

Pandan Flavour Steamed Rice @
Com Trang Hap La Dta

95

Mashed Potato
Khoai Tay Nghi¢n
95

Grilled Sweet Corn
with Garlic Butter
Bap Nudng Bo Toi
95

Mix Garden Salad @
Xa Lat Vuon

110

-

Green Asparagus @
Mang Tay Nudng

135

Triple Potato Wedges @
Khoai Tay Mai Cau Chién
150

French Fries
Khoai Tay Chi¢n

2,200 170
© @ S ® @®
Vegan Vegetarian Contains Seafood Contains Nuts Contains Pork Contails Poultry
Thuan Chay An Chay Co Hai San €6 Cac Loai Hat Cé Thit Heo C6 Gia Cam

IHG Dining Privileges benefits are applicable with terms & conditions.
p dung chuang trinh uu dai IHG Dining Privileges.

Prices are quoted in VND'0D0 & are subject to 5% service charge & prevailing tax.
Gia dudtc tinh theo VND'000 & chura bao gam 5% phi phuc vy & thué hién hanh.



Signature Dish To Share
Mon Dac Trung Dung Chung

Australian grain-fed Wagyu Tomahawk
1.4kg (tableside service) P 4

Cét et bo Wagyu Uc thugng hang nuéng
1.4kg (phuc vu tai ban)

7.000

CHARCOAL GRILLED
LUA CHON THUC DON
NUONG THAN

Grilled Clams @

SO To Nudng

X.0 sauce, grilled baby broccolli,

garden salad, grilled lemon

X8t X.0 cay dung kém béng cai nhd nudng,
xa lach vudn va chanh vang nudng

380

“Nha Trang” Fresh Oyster @

Hau Tuoi Nha Trang

Red wine vinegar and shallot, tomato salsa,
tabasco, lemon

Giam rugu vang dé ngdm hanh tim, x6t ca
chua lanh, xét &t tabasco, chanh vang

450

Chargrilled Whole Squid @
Muc Nudng Nguyén Con

Green chilli sauce, garden salad,
grilled lemon

X6t 6t xanh, xa lat vuon, chanh vang nuéng

650

Grilled Butter Fish ®
Ca Chim Nudng
Lemongrass sauce, steam rice in banana

leaf,
garden salad, grilled lemon

X6t sa, com trang hap 14 chudi, xa lat
vuaon,
chanh vang nudéng

650

Grilled Mountain Chicken ®
Ga boéi Pha Quac Nudng
Sautéed sweet corn, mix herbs salad

B3p ngot xao, xa &t theo mua

650

Iberico Pork Chop ®

Suon Heo Iberico

Pumpkin puree, grilled asparagus,
“Phu Quoc” pepper sauce

Bi do nghién, mang tay nudng,
X6t tiéu Phi Quéc

1,100

King Tiger Prawn ©

Tom St Nudng

“Phu Quoc” pepper sauce, grilled baby
broccoli, garden salad, grilled lemon

X6t tiéu Phi Quéc dung kém béng cai nhd
nuéng, xa lach vudn va chanh vang nuéng

1,100

Wagyu Striploin MS 4/5

Than Ngoai WagyuMS 4/5

Potato pomme, onion puree, baby carrot,
baby corn, grilled asparagus, truffle sauce

Banh khoai tay, hanh tay nghién,
ca rot non, bap non, mang tay nudng,
X6t ndm kim cuong

1,L8OO

Wagyu Rib Eye MS 4/5
bau Than Ngoai Wagyu MS 4/5
Pumpkin puree, parsnip puree,

baby carrot, baby corn, grilled asparagus,
sim wine sauce

Bi do nghién, cu cai vang nghién,
ca rét non, bap non, mang tiy nudng,
X0t ruou sim

2,200

“Phu Quoc” Scafood Platter ©
Tinh Hoa Hai San Phi Quoc
Slipper lobster, tiger prawn, clam,
grouper, oyster, squid, mussel

Tém md ni, tém sd, so td, cd ma, hau,
muc 6ng, vem xanh

5,500

FRESH SEASFOOD
HAI SAN TUGI SONG

Daily selection of fish and seafood
following seasonality and market
availability.

Hai san tudi séng danh bt trong ngay
va theo mua.

- —
) @ @®
Vegan Vegetarian Contains Seafood
Thuan Chay An Chay C6 Hai San

Blue Crab 500¢g @
Ghe Xanh 500¢

1,200

Slipper Lobster 500g @

Tom M Ni 500¢g

1,500

Whole Butter Fish @

Ca Chim Vay Vang Nguyén Con
1.2kg

1,800

Whole Grouper 1.3kg @

Ca Mu Nguyen Con 1.3kg

2

-

Phu Quoc Lobster 500g @
Tom Ham 500g

2,800

Tell us how you would like it cooked:

Vui long lua chon cach ché bién
ban yéu thich:

1. Original flavour, steamed or
charcoal grilled.

Hai san tuoi song hap hoac
nuéng than hoa.

2. Steamed oyster sauce or grilled with
green chili sauce, “Phu Quoc” pepper
sauce, garlic butter, Vietnamese green
herb sauce.

Hap dau hao hodc nuéng véi mudi ét
xanh, x&t tiéu Phu Quéc, x6t ba tdi,
X0t rau mui Viét Nam.

= A= o

(%J @ ()
Contains Nuts Contains Pork Contails Poultry
€6 Céc Loai Hat C6 Thit Heo €6 Gia Cam

IHG Dining Privileges benefits are applicable with terms & conditions.
p dung chuang trinh wu dai IHG Dining Privileges.

Prices are quoted in VND'000 & are subject to 5% service charge & prevailing tax.
Gia dugie tinh theo VNDY000 & chura bao gom 5% phi phuc vy & thué hién hanh.



DESSERT
TRANG MIENG

Guava Sorbet @
Kem Oi
Infused passion syrup with fresh guava

Dung kém si ré chanh day va 8i tuoi

120

Sim Sorbet

Kem Sim

Served with fresh pomegranate
Dung kém qua lyu tuoi

120

Vietnamese Local Coffee Parfait
Parfait Ca Phé Viét Nam

Coffee jelly, blueberry, chocolate crumble,
and coffee espuma

Thach ca phég, viét quat, vun sé cb lava
bot ca phé

210

Chocolate Praline ®

Keo Praline SO Co La
Banana passion fruit served with
praline ice cream

Chudi, chanh diy dung kém kem praline

260

Strawberry Lime

White Chocolate Mousse

Banh Mousse Dau Tay,

Chanh Xanh Va S6 Co La Trang

Strawberry compote, lime white
chocolate mousse

MUt dau tay, banh mousse chanh xanh
va sb cb la trang

260

Yogurt Meringue

Banh Trdng Duong Vi Stta Chua
Served with blood orange, lime curd,
chocolate cream, and lemon gel

Dung kém cam dd, kem trirng vi chanh
xanh, kem s6 ¢ la, va gel chanh vang

260

®
Apple Tartine
Banh Tartine Tao

Served with vanilla ice cream

Dung kém kem vani

270
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WINE BY THE BOTTLE
RUQU THEO CHAI

CHAMPAGNE
RUQU SAM PANH

Charles Heidsieck Brut Réserve
13,200

Taittinger Brut Réserve

14,850

Taittinger Nocturne City Lights
14950

Billecart-Salmon Brut Réserve
14950

Nicolas Feuillatte Reserve Brut
Particulicre

45,100
Laurent-Perrier La Cuvée Brut
43,900

Louis Roederer Collection 244

45500
Laurent-Perrier Brut Millésime
42,000

Ruinart Blanc De Blancs
42,000
Krug Grande Cuvée

12500

Louis Roederer Cristal Brut
413,000

Dom Perignon Luminous

415000

Taittinger Brut Reserve
Jeroboam

418,000

CHAMPAGNE - ROSE
RUQU SAM PANH HONG

Champagne Taittinger,
Brut Prestige Rose

d5.700

Billecart-Salmon Brut Rosé

i 5,700
Laurent-Perrier Cuvée Rosé
13,200

SPARKLING WINE
RUQU VANG SUI

Terre Forti

Glera | Italy
01,250

Bottega - Millesimato Brut

Prosecco | Italy

b1500

Casalforte Prosecco - Extra Dry

Glera | Italy

11,500

Bisol Belstar Prosecco D.O.C
Glera | Italy

41550

Val D’oca Blu Millesimato
Extra Dry

Prosecco | Italy

i 2,000

Cinzano Prosecco

Glera | Italy

42,000

WHITE WINE
RUQU VANG TRANG

Terre Forti

Trebbiano & Chardonnay | Italy
11,200

Woolshed

Sauvignon Blanc | Australia

41,250

Woolshed

Chardonnay | Australia

41,250

Tarapaca Cosecha

Sauvignon Blanc | Chile
h1300

Terre Forti

Pinot Grigio | Italy

h1.600

Chateau Haut Meyreau L’Exalté

Sauvignon Blanc | France

h1.600

Chateau Haut Meyreau Le Hardi

Cabernet Sauvignon &
Cabernet Franc | France

h1.600

Concha Y Toro Frontera

Chardonnay | Chile

41700

Louis Latour Ardéche

Chardonnay | France
h1.400

Casa Lunardi

Pinot Grigio | Italy
41,800

Casa Silva Coleccion
Chardonnay | Chile

41.800

IHG Dining Privileges benefits are applicable with terms & conditions.
p dung chuang trinh uu dai IHG Dining Privileges.

Prices are quoted in VND'0D0 & are subject to 5% service charge & prevailing tax.
Gia dudtc tinh theo VND'000 & chira bao gam 5% phi phuc vy & thué hién hanh.



The Beachhouse

Sauvignon Blanc | South Africa

41,800

Les Jamelles “Les Classiques”

Chardonnay | France

42,000

Danzante

Pinot Grigio | Italy

42,000

Casalforte Soave Colli Scaligeri

Corvina | Italy

42100

Kono Marlborough

Sauvignon Blanc | New Zealand
11,600

Cave de Lugny Bourgogne
Les Chenaudicres

Chardonnay | France
42300

Ruffino Orvicto Classico
Grechetto Trebbiano

Trebbiano | Italy

d1.800

Louis Latour Bourgogne

Chardonnay | France

43,400

Chateau Haut Meyreau
Le Hardi - Magnum

Bordeaux | France

43,100

RED WINE i
RUQU VANG DO

Terre Forti

Sangiovese | Italy

1200

Concha Y Toro Casa
Subercasecaux

Cabernet Sauvignon | Chile

b1.250

Woolshed

Pinot Noir | Australia

b1.250

Woolshed

Cabernet Sauvignon | Australia

b1.250

Tarapaca Cosecha

Cabernet Sauvignon | Chile

11,300

Chateau Haut Meyreau
I’ame du Terroir
Bordeaux | France

11,400

Vignerons Ardechois
Les Classiques

Cabernet Sauvighon | France

d1500

Chateau Haut Meyreau
Nu Comme un Verre

Bordeaux | France

41,600

Louis Latour Domaine
De Valmoissine

Pinot Noir | France

41700

Casalforte Veneto

Merlot | Italy

b1.450

Casa Lunardi

Merlot | Italy

41,800

Casa Lunardi

Carbenet Sauvignon | Italy

41,800

The Beachhouse
Shiraz | South Africa

41,300

¥

Les Jamelles “Les Classiques’

Pinot Noir | France

42,000

Les Jamelles “Les Classiques”

Merlot | France

12,000
Bodega Norton Coleccion
Varictales

Malbec | Argentina

42,000

Moulin de Gassac Pinot Noir
IGP Pays d’Herault

Pinot Noir | France

82,100

TorDelColle “Riserva”

Sangiovese | Italy

42.100

La Cour Des Dames

Syrah | France

42,200
Chateau Haut Meyreau
Cuvée Thin

Carbenet Sauvignon & Merlot | France

42,200

Cave de Lugny Bourgogne

Pinot Noir | France

42300

Santa Julia Tintillo Bonarda

Malbec | Argentina

42500

Ruffino Chianti

Sangiovese | Italy

41.800

=

Chatecau des Gravieres Rouge

Cabernet Sauvignon & Merlot | France

42,200

IHG Dining Privileges benefits are applicable with terms & conditions.
p dung chuang trinh uu dai IHG Dining Privileges.

Prices are quoted in VND'0D0 & are subject to 5% service charge & prevailing tax.
Gia dudtc tinh theo VND'000 & chura bao gam 5% phi phuc vy & thué hién hanh.



Enzo Bartoli
“Barbera d’Asti Superiore”

Barbera | Italy

43,100

Frescobaldi Castiglioni Chianti

Chianti | Italy

43300

Chateau Haut Meyreau
Nu Comme un Verre - Magnum

Bordeaux | France
43.100

Robert Mondavi
Private Selection

Cabernet Sauvignon | America
43,400

Chateau Touzinat-Pricuré,
Saint Emilion Grand Cru

Blend | France

44500

Opus One
Blend

425.000

WINE BY THE GLASS
RUQU THEO LY

CHAMPAGNE
SAM PANH

Laurent Perrier La Cuvée Brut

®790

SPARKLING WINE
RUQU VANG SUI

Casalforte Prosecco Extra Dry
Glera | Italy

®300

Bisol Belstar Prosecco D.O.C

Glera | Italy

®310

ROSE WINE \
RUQU VANG HONG

The Beachhouse
Pinotage | South Africa

®290

Les Jamelles “Clair de Rose”

Grenache & Cinsault | France

$330

WHITE WINE
RUQU VANG TRANG

Tarapaca Cosecha
Sauvignon Blanc | Chile

®260

Louis Latour - Ardeche

Chardonnay | France

9280

Kono Marlborough

Sauvignon Blanc | New Zealand

$320

Ruffino Orvieto
Classico Grechetto
Trebbiano | Italy

®360

RED WINE
RUQU VANG DO

Tarapaca Cosecha
Cabernet Sauvignon | Chile

?260

Casalforte
Merlot | Italy

®290

Ruffino Chianti

Sangiovese | Italy

%360

IHG Dining Privileges benefits are applicable with terms & conditions.
p dung chuang trinh uu dai IHG Dining Privileges.

Prices are quoted in VND'0D0 & are subject to 5% service charge & prevailing tax.
Gia dudtc tinh theo VND'000 & chira bao gam 5% phi phuc vy & thué hién hanh.



SIGNATURE COCKTAIL

COCKTAIL DAC BIET

Molten Amber

Marker's Mark Bourbon Whisky,
cherry brandy, Amaretto, kumquat cordial

320

Spring Fall
Absolut Vodka, elderflower syrup,

lychee syrup, Midori, basil, infused
wine with lemon

320

The Flashing

Lady Trieu Gin, vanilla syrup,
Blue Curacao, cucumber, egg white

320

“Nau” Martini

Bacardi Gold Rhum, Havana Anejo Rhum,
espresso, condensed milk, chocolate

520

Black Margarita

Infused Jose Cuevo Gold Tequila with
Phu Quoc pepper, Cointreau, sim berry
syrup, Phu Quoc pepper salt

320

BEER
BIA

Heineken / Heineken Silver /
Tiger / Tiger Crystal / Bivina /
Saigon Special

100

Sapporo

115

Corona

140

MOCKTAIL
THCCU@&G
KHONG CON

Red Fairy

Cranberry juice, rose syrup, lime,
ginger ale

Nudc ép nam viét quat, siré hoa hong,
chanh, bia gung

165

Chic Soda

Lychee syrup, rose syrup, cranberry juice,
lime, soda water

Sird vai, sird hoa héng, nudc ép nam viét
quat, chanh, nudc soda

165

Tutti Fruitti
Pineapple, orange, banana syrup, lime,
grenadine, sugar syrup

Thom, cam, siré chudi, chanh, siré luu,
nudc dudng

165

SOFT DRINK
NUGC NGOT

Soda / Fanta / Tonic / Sprite /
Red Bull / Ginger Ale /
Coca Cola / Coca Cola Zero

80

FRESH JUICE
NUGC TRAI CAY

Lime / Orange / Passion Fruit /
Pincapple / Watermelon

Chanh / Cam / Chanh Day /
Thom / Dua Hau

125

Mango / Coconut /Mixed Juice

Xoai / Dtra Tuoi /
Nudc Ep Tong Hop

135

IHG Dining Privileges benefits are applicable with terms & conditions.
p dung chuang trinh uu dai IHG Dining Privileges.

Prices are quoted in VND'0D0 & are subject to 5% service charge & prevailing tax.
Gia dudtc tinh theo VND'000 & chura bao gam 5% phi phuc vy & thué hién hanh.



TEA
TRA

Jasmine / Earl Grey / Green Tea /

Darjeeling / Peppermint /
Chamomile / English Breakfast

125

COFFEE
CA PHE

Espresso / Americano

95

Vietnhamese Hot or Iced Coffee
CaPhe Viét Nam Da Hoac Nong

95

Latte /Mocha / Cappucino /
Double Espresso /
Espresso Macchiato

115
Hot or Iced Chocolate
S6 Co6 La ba Hoac Nong

115

WATER

NUSC KHOANG

Acqua Panna /

250ml

150

Acqua Panna /

500ml

180

Acqua Panna /

750ml

210

Acqua Panna /

1000ml

250

San Pellegrino

San Pellegrino

San Pellegrino

San Pellegrino



