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Phu Quoc king prawns salad
Poached king prawns, avocado, mango salsa, passion fruit dressing
Xa lach tém su Phu Quéc
Tém su chan, trai bao, salsa xoai, xot chanh ddy
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French duck Rillette
Apple, saffron chutney, charred sourdough bread
Paté thit vit kiéu Phap
Tdo, xot chutney nghé tay, banh mi men chua nudng
Kiclo)

Nha Trang oysters (6 pieces)
Natural with shallot vinegar | BBQ scallion oil | Grilled with cheese
Hau Nha Trang (6 con)
An séng vai gidm hanh tim | Nuéng m& hanh | Nudng phé mai
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Watermelon salad
Organic cherry tomatoes, Burrata cheese, Vi garden rocket, basil oil
Xa lach dua hau
Ca chua bi htu cd, phé mai Burrata, rau cdi léng nha trong, dau hung qué
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Phu Quoc seafood Bouillabaisse
Garlic aioli, charred sourdough
Sup hai san kiéu Phap
Dau tdi, bdnh mi men chua nudng
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Creamy cauliflower soup, black truffle velouté
Sup kem béng cdi, x6t ndm truffle den
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*Prices are quoted in Vietnamese Dong (unit: 1,000) and include a 5% service charge and all applicable taxes.
Gid dugc niém yét bang déng Viét Nam (don vi: 1,000) va dé bao gom 5% phi dich vu cting cac loai thué hién hanh.



THE MAIN EVENT

Dry-aged Striploin 300g
Southern Range grass-fed beef, 4-6 marbling score
Than ngoai U khé 300g
Bo Uc Southern Ranges, dn cd, diém van maé 4-6
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1.300

Porterhouse T-bone 450g
Roasted tomatoes, baby gem, Grana Padano cheese
Sudn chll T 4509
Ca chua nudng, xa Iach non, phé mai Grana Padano
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All steak are served with
Choice of triple-cooked chips or truffle mash
Wild mushroom sauce or Phu Quoc black peppercorn
Mustard selection, Himalayan pink salt

Cac logj thit bo nudng dudc phuc vu kem
Khoai téy chién ba budc hodc khoai tdy nghién ndm truffle
X6t ndm rdng hodc xét tiéu den Phd Quéc
Cdc loagi mu tat, mudi hong Himalaya

Wine Pairing Suggestions:
Cabernet Sauvignon
Bold cassis and firm tannins frame the richness beautifully,
bringing structure and a lingering finish.

Shiraz
Dark fruit and smoky spice echo the chargrilled edges, creating a
powerful and satisfying match.

*Prices are quoted in Viethamese Dong (unit: 1,000) and include a 5% service charge and all applicable taxes.
Gig duoc niém yét bang déng Viét Nam (don vi: ,000) va d& bao gom 5% phi dich vu cung cdc loai thué hién hanh.



THE MAIN EVENT

Wild mushroom & black truffle risotto
Shaved Grana Padano
Com Y ndm riing & nam truffle den
Phé mai Grana Padano bao
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BBQ cobia steak
Lemon, parsley butter, parsley potatoes, asparagus
Ca bép nudng
Chanh, bc ngo tdy, khoai tay xao ngo tdy, mdng téy
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BBQ slipper lobster
Garlic, parsley butter, triple-cooked chips, garden salad
Tém mi ni nudng bo toi
Khoai tay chién ba budc, xa lach xanh
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Wine Pairing Suggestions:
Sauvignon Blanc
Bright, zesty, and lively acidity slices through buttery richness,
while a subtle saline edge mirrors the freshness of the sea.

Cabernet Sauvignon
An unexpected delight: juicy dark fruit against smoky lobster
makes a playful surf-and-turf combination.

*Prices are quoted in Viethamese Dong (unit: 1,000) and include a 5% service charge and all applicable taxes.
Gid dugc niém yét bang déng Viét Nam (don vi: 1,000) va dé bao gom 5% phi dich vu ciing cac loai thué hién hanh.



TO FINISH

Selection of imported cheese from the board
2 cheeses, pickles, chutney, lavash
Pia phé mai nhap khau
2 loai phé mai, dua chua, mdt, banh mi det
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Bombe Alaska (sharing)
Sky special layered ice cream, sponge, Swiss meringue, rum flambé
Bombe alaska (cho 2 ngugi)
Kem nhiéu I8p, banh béng lan, banh tring dudng Thuy Si, dét rucu rum
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Lemon tart, vanilla ice cream
Banh tart chanh, kem vani
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Coconut creme brulée, ginger biscuit
Creme brulée dta, banh quy gtng
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*Prices are quoted in Vietnamese Dong (unit: 1,000) and include a 5% service charge and all applicable taxes.
Gid dugc niém yét bang dong Viét Nam (don vi: 1,000) va dé bao gom 5% phi dich vu ciing cac loai thué hién hanh.



WEEKEND CHEF'S
TROLLEY SPECIAL

Friday — Salmon Wellington

Baby potatoes, minted asparagus, peas, parsley sauce
Thu Sau - Ca hoi Wellington

Khoai tay bi, mdng tdy bac ha, déu Ha Lan, xét ngo tdy
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Wine Pairing Suggestions:
Champagne/ Prosecco
Playful bubbles keep each bite feeling light, while crisp pear and
apple bring a gentle lift that lingers with freshness.

Semillon & Sauvignon Blanc
Zesty lime and gooseberry sweep across the palate, balancing
richness and leaving a bright, lively finish.

Saturday - Roasted French corn-fed chicken
Green beans, shallots, mashed carrots, morel jus
Thu Bay - Ga Phap an ngd nudng
Dau que, hanh tim, ca rét nghién, xét ndm morel
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Wine Pairing Suggestions:
Chardonnay, Pinot Grigio
Gentle citrus and white peach add elegance and freshness,
carrying flavors with a light and graceful touch.

Grenache, Syrah
Juicy berries and a whisper of spice offer warmth and smoothness,
bringing harmony and depth with understated charm.

*Prices are quoted in Viethamese Dong (unit: 1,000) and include a 5% service charge and all applicable taxes.
Gid dugc niém yét bang déng Viét Nam (don vi: 1,000) va dé bao gom 5% phi dich vu ciing cac loai thué hién hanh.



WEEKEND CHEF'S
TROLLEY SPECIAL

Sunday - Roasted Australian striploin
Yorkshire pudding, mashed carrots, cabbage & bacon, baked cauliflower
with cheese, proper gravy
Cha Nhat - Than ngoai bé Uc nuéng
Bdnh trdng, ca rét nghién, bdp cdi & thit x6ng khoi, béng cai dut 1o vai phd
mai, xot gravy
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Wine Pairing Suggestions:
Cabernet Sauvignon, Malbec
Dark berries and cedar provide structure and finesse, giving depth
while maintaining balance and elegance.

Shiraz

Bold and expressive, with ripe fruit and smoky spice that echo
roasted flavors, leaving a powerful, memorable finish.

Food Allergy Icons | Biéu tugng di ung thyc phédm

A|C°h°| Vegetarian Local Fish Contains Nut

C6 chua con Mén chay Ca dia phuong Chua hat
Gluten Free Shellfish Eggs Lactose Free Pork
Khéng chua gluten Héi san vé cung C6 tring Khéng chua sta Thit heo

*Prices are quoted in Vietnamese Dong (unit: 1,000) and include a 5% service charge and all applicable taxes.
Gid dugc niém yét bang dong Viét Nam (don vi: 1,000) va dé bao gom 5% phi dich vu ciing cac loai thué hién hanh.



