
STARTERS

Antipasto snack on skewers (D) 

Cured Meats, Cheeses, Marinated Vegetables 

Crudite & Dips (V, G) 

Organic Vegetables, Selection Of Dips

Fresh Rice Paper Rolls (N) 

Pork, Prawns, Rice Noodles, Pickles, Local Herbs, 

Peanut Sauce

Seafood Spring Rolls (G) 

Iceberg Lettuce, Local Herbs, Vietnamese Dressing

Fried Chili Squid 

Tartare Sauce, Lemon

Fish Taco (G, D) 

Soft Shell Tortilla, Grouper, Vietnamese Herbs, 

Pickles, Mayonnaise, Fish Sauce

POKE BOWLS

Sweet Chili Chicken & Coconut (N) 

Spinach, Cashew, Purple Sweet Corn

Prawn & Green Mango (N) 

Pomelo, Garlic Seaweed, Sesame Cracker

Salmon & Ginger (G, N) 

Soy, Sesame , Tofu, Wakame, Edamame

Halloumi & Falafel (G, V) 

Brown Rice, Roasted Chickpea, Cherry Tomato, 

Tzatziki, Mint

POKE BOWLS ARE SERVED WITH SUSHI RICE, PICKLES AND HERBS.

SOUPS

Gazpacho (V, G) 

Chilled Tomato, Red Onion, Cucumber, Olive Oil

Laksa (G) 

Coconut Broth, Shrimp Paste, Chicken, Prawn, 

Tofu, Bean Sprouts, Lime, Chili 

BEACH MENU  

BURGERS

Vegetables Burger (G, V)

Mushroom Patty, Root Vegetables, 

Spicy Tomato Chutney, Whole Wheat Buns

Chicken Caesar Burger (G, D) 

Breaded Chicken Breast, Romaine Lettuce, 

Crispy Bacon, Tomato, Caesar Sauce

Wagyu Burger (G, D)

Wagyu Beef Patty, Cheddar Cheese, Rocket, 

Onion Rings, Guacamole

Soft -Shell Crab Burger (G, D)

Soft -Shell Crab, Spicy Mayonnaise, 

Green Papaya Slaw, Pickles, Local Herbs

BURGERS ARE SERVED WITH FRENCH FRIES OR MIXED SALAD.

PIZZA

Mushroom (G, D, V) 

Tomato Sauce, Garlic, Thyme, Buffalo Mozzarella

Salami (G, D) 

Tomato Sauce, Basil, Buffalo Mozzarella

MAIN COURSES

Chicken Pho (G) 

Free Range Chicken, Chicken Broth, Rice Noodles, 

Bean Sprouts, Spring Onion, Lime Leaves, White Onion

Beef Pho (G) 

Australian Beef Tenderloin, Beef Brisket, 

Beef Meatballs, Beef Bone Broth, Rice Noodles, 

Bean Sprouts, Spring Onion, White Onion, Local Herbs

Grilled Fish of the Day 

Fish Of The Day, Garlic Herb Oil, Tomato Salsa, 

Fennel, Watercress

Fish and Chips (G, D) 

Grouper, Beer Batter, French Fries, Tartar Sauce, Lemon

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in thousand VND and subject to a 16.6% service charge and applicable government tax. 

Please let us know if you have any allergies or special dietary requirements, or if you require any further information.

Our choice of suppliers and local produce – including fish, meat, dairy, fruits and vegetables – is informed by our commitment t o sustainability.



MAIN COURSES (CONT.)

Wagyu Sirloin 250g (D) 

Wagyu Sirloin, Herb Potato Wedges, Rocket, 

Parmesan Salad 

Grilled Lobster 500g 

Lobster, Garlic, Chili, Lemon, Olive Oil, 

Garden Salad

Land & Sea (D) 

Wagyu Sirloin, Whole Lobster, Garlic Butter, 

Potato Wedges, Rocket Salad

VIETNAMESE BARBECUE BOARD

Vegetables (G, VG) 

Crispy Tofu, King Oyster Mushroom, Zucchini, 

Okra, Purple Corn, Peanut Sauce

Meat (G, N) 

Iberico Pork Wrapped In La Lot Leaf, Shaking Beef, 

Chicken Meatballs

Seafood (G, N) 

Shrimp Mousse On Sugarcane, Fish Of The Day, Octopus

Mixed (G, N) 

Choice Of Vegetables, Meat, Seafood

ALL ARE SERVED WITH BAGUETTE, SALAD, HERBS AND PICKLES.

SIDES

Green Leaf Salad (V, G) 

French Fries (VG) 

BEACH MENU  

DESSERTS

Tropical Fruit Salad (V, D)

Fresh Tropical Fruits, Peach Sorbet, 

Peach Green Tea Syrup, Citrus Tuile

Passion Fruit Crème Brulee (V, D) 

Passion Fruit Puree, Passion Fruit Seeds, 

Milk Chocolate, Chocolate Tuile , Lychee Sorbet

Cheeseckae (D, N)

Baked Cheesecake Cream, Banana Compote, 

Almond Sable Base, Coconut Chips

Seasonal Fruits (V, G) 

Selection of Ice Cream (D, V) 

Chocolate, Vanilla Bean, Vietnamese Coffee, 

Pistachio, Durian, Rum, Local Raisin

Selection of Sorbet (V, G) 

Mango, Passion Fruit, Coconut , Lime, Pear , Soursop

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in thousand VND and subject to a 16.6% service charge and applicable government tax.

Please let us know if you have any allergies or special dietary requirements, or if you require any further information.

Our choice of suppliers and local produce – including fish, meat, dairy, fruits and vegetables – is informed by our commitment t o sustainability.



SUMMER COCKTAILS

Tangerine Cooler 

Gin Tanqueray 10, Campari & Cointreau, 

Fresh Tangerine Juice, Ginger 

Lemonade Lillet Spritz 

Lillet Blanc, Fresh Lemon Juice, Simple Syrup, 

Gin, Club Soda

Made in Vinh Hy

Tequila Don Julio Reposado, Gin Bombay Sapphire, 

Pineapple Juice, Cinamon Syrup, Lime Juice, Mint

Campari Spritz

Campari, Prosecco, Club Soda

Aperol Spritz

Prosecco, Aperol, Soda, Orange

Jungle Bird

Plantation Original Dark Rum , Campari, 

Pineapple Juice, Lime Juice, Almond Syrup

Pandan Daiquiri

Plantation 3 Stars White Rum, Pineapple Juice, 

Lime Juice, Sugar Syrup, Pandan Juice

NON - ALCOHOLIC COCKTAILS

Lemon & Lime Bitter

Lemon & Lime, Angostura Bitter, Sprite

Fresh Homemade Ginger Ale

Mint Tonic

Fresh Mint Leaves, Lime, Sugar & Tonic Water

Sweetheart

Passion Fruit, Orange, Sprite, Grenadine

Virgin Matador

Pineapple Juice, Agave Syrup, Lime Juice, Orgeat Syrup

BEER

Craft Beer, Belgium - Vietnam

Belgo Amber | Belgo Wit | Belgo Royale Tripel 

Beer, Vietnam

Hanoi | 333

Imported Beer

Tiger, Singapore

Heineken, Holland

Corona, Mexico

BEVERAGES  

All prices are in thousand VND and subject to a 16.6% service charge and applicable government tax. 

R EFRESHM ENTS

SMOOTHIES

Berry Burst | Tropical Passion | Super Green 

FRESH JUICE

Tangerine | Orange | Watermelon | Apple 

Young Coconut | Pineapple | Lime

KOMBUCHA

Original | Hibiscus | Salted Lime

SOFT DRINKS

Coke | Coke Light | Sprite | Soda Water | Tonic                                          

MINERAL WATERS

Lavie (450ml)

Acqua Panna | San Pellegrino (500ml)

Acqua Panna | San Pellegrino (1000ml)


	Slide 1
	Slide 2
	Slide 3

