Phuc vu tu 17:00 - 21:30 hang ngay
Xin vui long dat dich vu trudce t6i thi€u 04 tiéng
Ap dung véi ban t6i thiéu 6 khach
Daily 05:00 p.m to 09:30 p.m
Please send the order request at
least 04 hours in advance
Minimum of 6 guests

Gia da bao gom VAT va phi dich vu
Price includes VAT and service charge
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'BBQ DRINK

MENU
BIVINA - PQ LOCAL BEER 35
SAIGON SPECIAL 45
TIGER CRYTAL 50
HEINEKEN 55
COKE / COKE LIGHT 39
SPRITE 39
SODA 39
TONIC 39
GINGER ALE 39
STRONGBOWL . 55
SATORI WATER 500ML 29
SOJU 159
RUGU VANG DO ASTRA 499

¢+ ASTRA RED WINE

VANG TRANG TERRI FORTI 599
TERRI FORTI WHITE WINE
RUGU MANH SIM 599
ROSE MYRTLE WINE
PACKAGE DRINK
BEER PACKAGE 3 (LON/ CAN)
BIVINA = PQ LOCAL BEER 89
SG SPECIAL 129
TIGER CRYSTAL 139
HEINEKEN 149
BEER PACKAGE 5 (LON/ CAN)
BIVINA - PQ LOCAL BEER 139
SG SPECIAL 189
TIGER CRYSTAL 219
HEINEKEN 239
BEER PACKAGE 10 (LON/ CAN)
BIVINA - PQ LOCAL BEER . 259
SG SPECIAL 349
TIGER CRYSTAL 379
HEINEKEN 399
SOFT DRINK PACKAGE
3LON/ CAN * 99
5LON/ CAN 149
10 LON/ CAN 259

PHI PHU THU THUC UONG TU BEN NGOAI VAO
Corkage charge

Bia - 20/lon/can

Beer 349/ thung/ Beer crate
Rugu manh 299/ 750ml/ chai/ bottle
STRONG ALCOHOL/ BRANDY

Ruou vang 199/750ml/chai/ bottle
WINE . :

Gia co6 don vi “000” Bong Viet Nam
All prices are in Vietnam Dong “000” (VND)

DAC SAN
PHU QUOC

SPECIALITY

OF PHU QUOC :

Gia c6 don vi “000” Béng Viét Nam
All prices are in Vietnam Dong “000” (VND)

GOI CA TRICH PHU QUOC

PHU QUOC HERRING SALAD

Dung kém rau ruing, com dua, dua leo, khém , banh trang
va nudc mam Phu Quéc

Served with wild vegetables, coconut rice, cicumber,
pineapple, rice paper and Phu Quoc fish sauce

COM CHIEN GHE PHU QUOC

PHU QUOC CRAB FRIED RICE

Thit ghe, dua leo, rau thom, nuéc mam chua ngot

Crab meat, cucumber, herbs, sweet and sour fish sauce

MUC TRUNG NUONG HOAC HAP
SQUID EGGS GRILLED OR STEAMED
Nudéc mam guing & mudi 6t chanh
Ginger fish sauce & lemon chili salt

TOM HUM DUT LO PHO MAI
BAKED LOBSTER WITH CHEESE

NHUM BIEN NUGNG MG HANH DAU PHONG
GRILLED SEA URCHIN WITH PEANUT BUTTER

AC HUONG NUGNG HOAC HAP CHANH, SA,
TIEU PHU QUOC

GRILLED OR STEAMED SNAILS WITH LEMON,
LEMONGRASS, AND PEPPER IN PHU QUOC

HAU SUA BUT LO PHO MAI
OYSTERS BAKED WITH CHEESE

GHE HAM NINH HAP BIA
HAM NINH CRAB STEAMED WITH BEER

NGHEU HAP THAI
STEAMED CLAMS WITH THAI BASIL & LEMONGRASS
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199

199

95/gr

700/con/pc
60/con/pc

120/gr

. 60/con/pc
© 109/gr

199
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RESORT & SPA PHU QUOC

ANDO

BBQ MENU

I TRAI NGHIEM DAC BIET

BEP TRUONG ANDOCHINE PHUC VU
HAI SAN XONG THAO MOC DA NONG
TAIBAN

You will be especially served by
the chef at the table of Phu Quoc
Seafood with hot stone and herbs
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CHUNG TOI PHUC VU

Crilled pork belly with Korean

‘QUAY XA LACH VA GOI QUAY SOT CHAM HAP DA NONG QUAY XA LACH VA GOI HAP DA NONG
SALAD STATION SAUCES HOT STONE STEAMED SALAD STATION HOT STONE STEAMED
Cac loai rau xa lach va goéi an kem Muéi 6t xanh Nghéu hap thai Cac loai rau xa lach va goéi an kem Nghéu hap thai
Assorted salads served Green chilli sauce Steamed clams with lemongrass, Assorted salads served Steamed clams with
0 Musi 6t dé chili : lemongrass, chili
CACLOAISOT Salt & chilli sauce Chao hau CACLOAISOT Chao so huyét
HBESING LN 1 3 Oysters Porridge DREEING Clam porridge
Sot cocktail Muodi tieu Phu Quéc 2 S6t cocktail :
OOl dressin Phu Quoc pepper sauce Ghe Ham Ninh hap R Khoai tay nghién
: E S6t nam Steamd Crab = Mashed potato
S6t chanh day R A S o ; Sé6t chanh day : : =
Passion fruit dressing QUAY SOT CHAM Passion fruit dressing QUAY SOT CHAM
S6t dau gism PO AN KEM QUAY XA LACH VA GOI e S6t du gism SAUCES
Vinaigrette dressing CONDIMENT SALAD STATION Muéi 6t xanh Vinaigrette dressing Muéi 6t xanh
: 2 5 ; 3 15 3 08 An ke Green chilli sauce Green chilli sauce
2 Ny . Khoai tay nuéng bo toi Cac loai rau xa lach va goi an kém : R
ﬁgg;(\]gAl pATEILCI i Grilled potato with butter and Assorted salads served Mudi 6t do 3:?;&.?;3355‘ e Mudi 6t do
garlic % )i Salt & chilli sauce ; Salt & chilli sauce
CHAR-GRILLED FRESH CACLOAISOT CHAR-GRILLED FRESH SEAFOOD
SEAFOOD AND MEAT STATION Khoai lang nuéng DRESSING Muéi tiéu Pha Quéc AND MEAT STATION Muoéi tiéu Pha Quéc
et Tt Thol Crilled sweet potato Sate Phu Quoc pepper sauce Swon ctru hoiic diti ciru nuéng Phu Quoc pepper sauce
Crilled fresh tiger prawn Pau bdp nuéng Cocktail dressing Sot Nam sot nam S6t nam
b= s ! Grilled okra ‘Mushroom sauce Crilled lamb chop with mushroom Mushroom sauce
So diép nudng bo toi S6t chanh day AP0
Grilled scallops with garlic butter Ca tim nuéng Passion fruit dressing DO AN KEM DO AN KEM
Ca song nuéng sa t& CHESHCEED At S6t ddu gism CONDIMENT ‘Sr‘; ‘éﬁ’ I’)‘l‘lfg’:gg L CONDIMENT
e o RO g?ﬁl:énsj\?viet e Vinaigrette dressing Khoai tay nuéng bo toi Grilled scaiop with pork fat, spring Khoai tay nuéng bo téi
Ga xién que nuéng 5 i 3 ° Grilled potato with butter and onion and peanut ' Crilled potato with butter and
Chicken skewers . " - QUAY HAISAN TUOCI VA THIT NUONG garlic i v z £ garlic
MON TRANG MIENG CHAR-GRILLED FRESH SEAFOOD AND Tom hum nu6ng moi
So6 deo nuéng top md, hanh I3, DESSERT MEAT STATION Khoai lang nuéng Grilled lobster Khoai lang nuéng
dau phén, e s ; Grilled sweet potato o ! Grilled sweet potato
Gfillg d éla%ns b Bort Trai cay theo mua Than ngoai bo Uc nuéng téi va la - Nhum bién nuéng 2
T e : Seasonal fresh fruits huong tha Pau bap nuéng Sea urchin Pau bdp nuéng
pring %> illed li ivloi ith earli Grilled okra < 3 ! Grilled okra
2 g Grilled Australian striploin with garlic Oc huong nuéng moi
g?ﬁﬁ;uggtrolgg?g and thyme Ca tim nuéng Grilled spotted snail - Ca tim nuéng
1 NG S 3 Tél.n s nudng moi Grilled eggplant C4 bop né muéi Grilled eggplant
RSl AR SUE Grilled fresh tiger prawn Bip nuéng Grilled Cobia Fish with salt Bip nuéng

St CaIBGp nuong sa té’l Grilled sweet corn Mivc P Q0 s Gne AT St Grilled sweet corn

Grilled Cobia fish with satay sauce : ; 5 va téi t = i
HAP PA NONG So diép nuéng tép mé, hanh 14, I];)/IéI;IE'llgANG MENG Grilled Phu Quoc calamari with I]\D/I];I;IEll;l.}.ANG A
HOT STONE STEAMED dau phong ginger fish sauce and garlic
Sup hai sin rong bién S el e e i g ) CoeHamNinhnuone oAt o
Seaweed Seafood Soup peanut V’*“{' Jo  Grilled Ham Ninh Swimmer crab
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Oc buu hip tiéu xanh Muyc tuoi nuéng moi o). g Sé deo nuéng &hendagle:if;gta: (.:;Icaaus i
Steamed snail Grilled squid e, ) ung pl W

with green pepper

Ca Ngan Bién nuéng mé hanh
Grilled Fish with pork fat, spring onion,
peanut

Suon heo nuéng tang s6t BBQ
Grilled pork spare rib in BBQ sauce

Grilled local clam

soup




