SALADS & STARTERS

AVOCADO SALAD - 195

Baby shrimps, arugula, cucumber, Feta cheese, green leaves, balsamic dressing
Xa& lach tron bo, tom, rau cdi long, dua leo, phd mai

HOUSE COBB SALAD (V) - 169
Mixed lettuce, tomatoes, avocado, boiled egg, artichoke, blue cheese, lemon dressing
Rau x& ldch cdce loai, ca chua, trdi bo, tring ludce, atisé, phd mai xanh, sét chanh déu

PHU QUOC CHICKEN SALAD - 169
Shredded cabbage, onion, chili, Vietnamese mint, roasted peanut
Goéi ga Phu Quéc, bdp cdi thdi soi, hanh tay, ot, hung 1i, d&u phong

BEEF SALAD - 210
Beef tenderloin, red chili, garlic, rice powder, red onion, spring onion
Xa& lach bo, ot, téi, bot gao, hanh tim, hanh 1&g

SALT AND PEPPER SQUID - 150
Fried squid rings
Muc chién muéi tiéu
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MAIN COURSES

AICE & NOODLES

SEA SHACK PLATTER - 800/1,300
Seasonal selection of seafood based on market availability
Hai séin tuoi séng danh bédt trong ngay va theo mua

BAKED RED SNAPPER - 290

Wrapped in banana leaf with Vietnamese spices, chili, ginger,
onion, coriander, grilled rice

Ca héng udp vdi gia Viet Nam nudng 1¢ chudi,
ot, gung, hanh 14, com nudng

KUNG BAO CHICKEN - 250
Wok-fried chicken, bell pepper, onion, spring onion, cashew nut, chili flakes
Ga xaio Cung Bdo, ot chudng, hanh téy, hanh I, hat diéu, ot khd

DESSERTS

TOM YAM KOONG - 190
Thai spicy and sour broth, prawn, mushroom, cherry tomato, aromatic herbs
Sup tém chua cay kiéu Thdi, ndm, c& chua, thdo moc

LEMONGRASS PUMPKIN SOUP - 150
Garlic focaccia bread, sunflower seeds
Sup kem bi dé huong s&, banh mi bo téi, hat hudng duong

SIDE DISHES - 90

French fries, baked sweet potato, garlic potato, grilled asparagus, wok-fried bok-
choy, steamed vegetable, green salad, steak cut fries

Mon dung kem: Khoai tay chién, khoai lang bé 10, khoai tdy nudng bo tdi, mdang tay

nuong, cdi thia xaio, rau theo mua hdp, xa lach trén, khoai téy mui cau chién gion

PUMPKIN SPICED CHEEDECAKE - 110
Burnt orange coulis, chocolate shard
Bdanh phd mai bi dd kém sét cam

SELECTION OF HOMEMADE GELATO - 60

Please ask for the daily selection
Cac logi kem tur chon theo ngay

FRUIT PLATTER - 199
Seasonal tropical fresh fruits
Trai cay theo mua

Gid duoc tinh b&ng VND'000 va chua bao gém 5% phi phuc vu var 10% thué
Prices are quoted in VND'0O0O and are subject to 5% service charge and 10% tax

SEAFOOD TOM YUM FRIED RICE - 190
Seafood, coriander, mushroom, lemongrass
Com chién hai san, ngd rf, nédm, huong sé

VEGETABLE FRIED RICE (V) - 145
Com chién chay v&i rau cu

PAD THAI - 210
Rice noodles, shrimp, bean sprouts, chives, peanuts
Phd kho xao kiéu Thai, tom su, gid db, he, déu phéng

CRAB NOODLES - 290
Wok-fried flower crab, egg noodles, green chili sauce, laksa leaves, onion
Mi tring x&o ghe hoa, s6t ¢t xanh, rau rdm, hanh tay

THAIGHEF SPECIAL
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RIVER PRAWN PANANG CURRY - 285
Fresh basil, bok choy, finger root, Panang curry
Tém ndu ca ri Panang, ld qué, cdi thia, ngdi bun

BARAMUNDI GREEN CURRY - 250
Barramundi, fresh basil, bok choy, baby eggplant, kaffir lime leaf, green curry
Ca chém ndu cd ri xanh, 1&d qué, cdi thia, ca tim, Ia chanh Thdi
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