POOL & BEACH

FOOD MENU

GOI CUON TRON V|
Tasty Fresh Spring Rolls

GOI CUON PAU PHUY

Pau phu, Hoa chudi, Ca rét, Hanh tay,

L4 hang 10i, Rau rdm, Nudc sét hat mé
TOFU ROLL

Tofu, Banana Flower, Carrot, Onion, Mint,
Ram Leaf, Sesame Seed Dressing

GOI CUON CA HOI

Thi 1a, Pho mai kem, Bach hoa,

Hanh tim, Xa lach, Kem cai ngwa
SALMON ROLL

Salmon, Cream Cheese, Dill, Caper,
Red Onion, Lettuce, Horseradish Cream

GOI CUGN TOM

Tom, Lé, La hung 14i, Ngo, Ot,
Rau xa lach, S6t xoai nau
PRAWN ROLL

Prawn, Pear, Mint, Cilantro, Chili,
Lettuce, Mango Purée

GOI CUGN GAN NGONG

Gan ngdng, Xoai, Rau cic dang |4 xoan,
Hoa he, St gidm Balsamic

FOIE GRAS ROLL

Fois Gras, Mango, Frisee Salad,

Chive flower, Balsamic Reduction

GOI CUON CAESAR
Thit ga, Thit xong khdi, Xa lach Romaine,

Banh mi gion, Phé mai Parmesan, S6t Ceasar

CAESAR ROLL
Chicken, Bacon, Romaine Lettuce, Crostini,
Parmesan Cheese, Caesar Dressing

120

220

180

340

180

XA — LACH SIEU VIET
Superfood Salad Bowls

Bi DO NUONG & HAT DIEM MACH 220
Hat diém mach, Bi dd, Cai b6 x6i, Béng cai trang,

DAau, Hanh nhan, Hanh tim n3u, S8t mat ong

ROASTED BUTTERNUT & QUINOA

Quinoa, Roasted Butternut, Spinach,

Cauliflower, Green bean, Almond,

Confit Shallot, Honey Dressing

XA LACH GAO LUT & TAO BE UNDARIA 220
Gao lirt, TAo be Undaria, Cl cai, Can tay,

Dwa chudt, Ca rot, Rau chan vit, Hat diéu,

Trirng cut, Nudc twong pha

BROWN RICE & WAKAME SALAD

Brown Rice, Wakame, Radish, Celery,

Cucumber, Carrot, Spinach,

Cashew Nut, Quail Eggs, Soya Dressing

XA LACH CA HOI & COUSCOUS 320
Ca hoi, Cutcut, Rau xa lach, Ca chua bi,

Dua chudt, O liu, Hanh tim, Hat dau tuyét,

Hung qué, Sét Tahini

SALMON & COUSCOUS SALAD

Salmon, Couscous, Lettuce, Cherry Tomato,

Cucumber, Olive, Red Onion,

Snow Pea, Basil, Tahini Dressing

XA LACH CA NGU & RAU CU NUGONG 320
C4 ngtr ap chao, Ot chudng, Bi ngoi, Dau ga, Oliu,

Dwa chudt, Hanh tim, Nudc st ngo ri

TUNA & ROASTED VEGETABLES SALAD

Pan Seared Tuna, Capsicum, Zucchini, Chickpea,

Olive, Cucumber, Red onion, Cilantro Dressing
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XA LACH GA CAY & BAP NGOT 280

Thit ga, Bap, Xa lach tim, Xa lach Romaine,
Ca chua bi, Hanh tim, Chanh, O liu den,
Trirng ludc, Thit xdng khéi, St &t cay

SPICY CHICKEN & SWEET CORN SALAD
Chicken, Corn, Radicchio, Romaine Salad,
Cherry Tomato, Red Onion, Lime, Black Olive,
Boiled Egg, Bacon, Spicy Chili Sauce

HUONG VI MIEN BAN XU
Local Favorites

CHA GIO THIT CUA 220
Cua, Thit heo, Khoai mén, Mdc nhi, Mién,

Hanh tim, Ngo ri, Hanh |3

CRABMEAT FRIED SPRING ROLL

Crab, Pork, Taro, Jelly Mushroom, Vermicelli,

Shallot, Cilantro, Spring Onion

CANH GA CHIEN NUGC MAM 180
Thit ga, Toi, Hanh tay, Ot, Girng va Meé
CARAMELIZED CHICKEN WING

WITH FISH SAUCE

Chicken, Garlic, Onion, Chili, Ginger and

Sesame Seed

MIEN/ MY
Noodles

MIEN XAO CUA 320
Cua, Trirng, Ca rét, Hanh tay, Can tay,

Hanh 13, Gid d6, Mdc nhi

STIR FRIED CRABMEAT VERMICELLI

Crab, Egg, Carrot, Onion, Celery, Spring

Onion, Bean Sprouts, Jelly Mushroom

MY XAO PAU HO NON 180
Dau hii non, Bau hii chién gion,

Bap cai trdng, Ca rot, Hanh tay, Cai thia,

Bong cdi trang va Bong cai xanh

STIR FRIED NOODLE WITH SOFT TOFU

Soft Tofu, Crispy Tofu, White Cabbage, Carrot,

Onijon, Bok Choy, Broccoli, Cauliflower

CAC MON COM
Rice

CO'M CHIEN HAI SAN PHU QUOC
Toém, Muc, Nghéu, Ca rét, Dau Ha Lan,
Bap, Trirng, Hanh 14

PHU QUOC SEAFOOD FRIED RICE
Prawn, Squid, Clam, Carrot,

Pea, Corn, Egg, Spring Onion

CO'M CHIEN CA MAN

Ca kho, Trirng, Hanh tim, Hanh I3,
Ca chua, Dua chuot

CRISPY DRIED FISH FRIED RICE
Dried Fish, Egg, Shallot, Spring
Onion, Tomato, Cucumber

BURGER THUQNG HANG
Gourmet Burger

BURGER BO WAGYU

Nhan thit bd Wagyu, Hanh tay nau, Thit xéng
khoi, Pho mai Cheddar, Ca chua, Xa lach
WAGYU BEEF BURGER

Wagyu Beef Patty, Caramelized Onion,
Bacon, Cheddar, Tomato, Lettuce

BURGER CA SOT MISO

Phi Ié ca Chém, Xa lach tron, Dwa chudt,
S8t Miso, Dua chudt ngdm

MISO FISH BURGER

Sea Bass Filet, Mixed Lettuce, Cucumber,
Miso Glaze, Cucumber Pickle

BURGER GA NU'ONG BBQ HAN QUOC
Uc ga, Dira, Xa lach, Ca chua,

Ph6 mai Cheddar, Hanh tim, Ngo ri
KOREAN BBQ CHICKEN BURGER
Chicken Breast, Pineapple, Lettuce,
Tomato, Cheddar, Red Onion, Cilantro

320

180

380

280

280




P1zzA BUT LO TRUYEN THONG
Bride Oven Pizzas

PIZZA MARGARITA
S6t ca chua, Phd mai Mozzarella, Hing qué
Tomato Sauce, Mozzarella, Basil

PIZZA 4X CHEESE

S6t ca chua, Pho mai Mozzarella,

Ph6 mai Blue, Ph6 mai Gouda, Phé mai Cheddar
Tomato Sauce, Mozzarella,

Blue Cheese, Gouda, Cheddar

PIZZA VEGGIE

S6t ca chua, Phd mai Mozzarella,
Rau cl nuéng, La xa Huong
Tomato Sauce, Mozzarella,
Grilled Vegetables, Thyme

PIZZA DIAVOLA

S6t ca chua, Phd mai Mozzarella,
Xuc xich, O liu, Tdi ndu

Tomato Sauce, Mozzarella,
Chorizo, Olive, Confit Garlic

PIZZA PROSCIUTTO FUNGI

Thit ngudi Prosciutto, Ndm, Xa lach Rocket,
Phé mai Mozzarella, Dau huong ndm Truffle
Prosciutto Ham, Mushroom, Rocket,

Salad, Tomato, Mozzarella, Truffle Oil

PIZZA MARINARA

S6t ca chua, phé mai Mozzarella,
Tém, Muc, Hanh tim, Téi
Tomato Sauce, Mozzarella,
Prawn, Squid, Red Onion, Garlic

PIZZA SALMON

Ca Hoi, St kem, Phd mai Mozzarella, Xa lach
Rocket, Pho mai Parmesan, Nu bach hoa, Thi la
Salmon, Cream Sauce, Mozzarella, Rocket,
Salad, Parmesan Cheese, Caper, Dill

220

280

260

320

320

320

380

CAC LOAI MY Y
Italian Pasta

MY Y CA CHUA

Ca chua, Hanh tay, Hung qué, O liu
NAPOLI PASTA

Tomato, Onion, Basil, Olive

MY Y NAM TOI VA SOT PESTO HUNG QUE
Nam m&, O liu, Téi, Ca chua,

L4 xa hwong, S6t Pesto, Ot

GARLIC MUSHROOM AND BASIL PESTO PASTA
Button Mushroomes, Olive, Garlic,

Cherry Tomato, Thyme, Chili

MY Y SOT BO BAM

Thit bd bam ham, Ruou Vang d6,
Can tay, Hanh tay, Ca chua
BOLOGNAISE PASTA

Minced Beef Stew, Red Wine,
Celery, Onion, Tomato

MY Y SOT KEM

Hanh tay, Thit xong khai,

Long do trirng, Phé mai Parmesan
CARBONARA PASTA

Onion, Bacon, Egg Yolk,
Parmesan Cheese

MY Y HAI SAN PHU QUOC SOT CA CHUA
Tom, Muc, C4, Ca chua,

Ruou Vang trang, HUng qué, Toi

PHU QUOC SEAFOOD MARINARA PASTA
Prawns, Squid, Fish, Tomato,

White Wine, Basil, Garlic

180

220

280

240

320




MON AN KEM
Side Dishes

Xa lach tron | Mixed Salad

Nam nwéng | Grilled Mushrooms

Mang tay nwé'ng pho mai Parmesan
Grilled Asparagus with Parmesan Cheese

Khoai tay chién ph6 mai Parmesan va ngo tay
French-Fries with Parmesan Cheese & Parsley

Khoai lang chién bgt &t Paprika va rau mui
Sweet Potato Fries with Paprika & Herb

Rau ctl xao bo’ va cé xa Hwong
Sautéed Vegetables with Butter & Thyme

Khoai tay dut 16 véi kem
Creamy Potato Gratin

Com trang | Steamed Rice

Trirng chién thit bdm | Fried Egg with Pork

Cai b6 xdi xao | Stir Fried Water Spinach

MON TRANG MIENG
Dessert

TRAICAY TO

Dua h&u, Thanh long, Dva, Dira,
D&u tay, Chudi

TROPICAL FRUIT BOWL
Watermelon, Dragon Fruit, Melon,
Pineapple, Strawberry, and Banana

80

140

120

120

120

100

120

60

120

100

160

BANH KEM DOT DUA

Dira, Kem, Trirng, Dau tay, Hing li
PINEAPPLE CREME BRULEE

Pineapple, Cream, Egg, Strawberry, Mint

BANH TART KEM CHANH MERINGUE
Long trang trirng, Chanh, Banh kem

chanh Meringue, Pudng bot

LEMON MERINGUE TART

Egg Whites, Lemon, Meringue, Icing Sugar

BANH PUDDING DU'A HAT CHIA

Hat Chia, Dira khd, Xoai ndu, Dau tay
COCONUT CHIA PUDDING

Chia Seed, Dried Coconut,

Mango Purée, Strawberry

BANH CHANH DAY MEM

DAau tay, Kem dénh, Gelatin, Long trang trirng
PASSION FRUIT MOUSSE

Strawberry, Whipping Cream, Gelatin, Egg
Whites

BANH SO CO LA CHAY

S6 co la den, Budng bot, Dau tay, Kem Vani
CHOCOLATE LAVA CAKE

Dark Chocolate, Icing Sugar,

Strawberry, Vanilla Ice Cream

P1ZZA GAP NUONG

S6 cb la hat Phi, Bo ddu phéng,
Chuéi, Buong

PIZZETA CALZONE

Nutella, Peanut Butter,
Banana, Sugar

KEM (2 VIEN)

S6 cb la, Vani, Dau tay, Dlra, Ca phé, Sau riéng
ICE CREAM (2X SCOOP)

Chocolate, Vanilla, Strawberry,

Coconut, Coffee, Durian

SU’A CHUA NHA LAM DUNG KEM MAT ONG
HOMEMADE YOGURT SERVED WITH HONEY

160

160

180

160

160

160

120

80




POOL & BEACH

DRINK MENU

BO SUNG NANG LUONG
Power Refreshers

THIRST-QUENCHER 120
Ca rét, Rau diép, Duva leo,

Nwdc dira twoi, Chanh

Carrot, Lettuce, Cucumber,

Coconut Water, Lime

VITAMIN BOOSTER 100
Ca rét, Tdo, Cam, Girng
Carrot, Apple, Orange, Ginger

SKIN DETOX 120
Téo, Can tay, Dua leo, Bac ha
Apple, Celery, Cucumber, Mint

RED COOLER 100
Dwa hiu, Dwa leo, Chanh, Bac ha
Watermelon, Cucumber, Lime, Mint

SINH TO SIEU VIET
Superfood Smoothies

GLOWING SKIN 160
Pu da, Chudi, Sira dau nanh, Dau

dira, D3u, Dira twoi, Hat phan hoa

Papaya, Banana, Soy Milk,

Coconut Oil, Strawberry, Coconut, Bee Pollen

BODY BUILDER 260
Chuéi, Bo’ ddu phdng, Nuéc cot dira, Dau dira,

Sira dau nanh, Bot Protein vi SO ¢6 la thuin

chay, Hat Ca cao rang, Hat Chia

Banana, Peanut Butter, Coconut Milk, Coconut

Oil, Soy Milk, Chocolate Vegan Protein Powder,
Roasted Cacao Beans, Chia Seed

BERRY DETOX

Thom, Thanh long d6, Dadu, Mam x6i,
Viét quat, Girng, Ky tir, Hat Chia
Pineapple, Red Dragon Fruit, Strawberry,
Blackberry, Blueberry, Ginger, Goji Berry,
Chia Seed

GREEN HEALER

Xoai cat, Chudi, Dva leo, Rau diép, Sira chua,
Qua 6c ché, Tao xoan, Hat Chia

Mango, Banana, Cucumber, Lettuce, Yogurt,
Walnut, Spirulina, Chia Seed

TRA DA SANG TAO
Homemade Iced Tea Creations

ANTI-OXI

HOn hop tra Pen cung v&i qua Mam xodi, thém
I&p phl véi Chanh va Hoa 0ai hwong

Black Tea Infused with Mixed Berries, Topped up
with Lime Juice and Lavender Syrup

HOLY REMEDLY

Hon hop tra Pen clng v&i Girng, Qué va
Nghé va I&p phu véi nwéc ép Tdo twoi, nwédc
glrng twoi va bot nghé

Black tea is infused with ginger, cinnamon and
turmeric, and topped up with fresh apple juice,
fresh ginger juice and turmeric powder

GREEN COOLER

HOn hop tra Xanh cung véi Bot Matcha, xay véi

da, Nudc chanh tweoi, La bac ha

va Nuéc duong

Green Tea Infused with Matcha Powder, Blended

with Ice, Fresh Lime Juice, Mint Leaves and a little
bit of Sugar Syrup

160

120

140

140

140
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100% NU'G'C TRAI CAY TUO'l
100% Juice

DUATUOI 80
COCONUT

CA ROT 80
CARROT

CAN TAY 80
CELERY

NUGC CHANH TUO'l 80
LIME

NU'GC CHANH DAY 80
PASSION FRUIT

NUOC THOM EP 80
PINEAPPLE

NUGC TAO EP 200
APPLE

NUG'C DUA HAU 80
WATERMELON

NUGC XOAI 120
MANGO

Tasty Affogato
CHOCOLATE AFFOGATO

Kem s0 c0 la, 1 shot ca phé Espresso 1
Chocolate Ice Cream, Espresso Shot
*Thém kem danh bong | Add whipped cream | 20

VANILLA AFFOGATO
Kem vani, 1 shot ca phé Espresso

Vanilla Ice Cream, Espresso Shot 140
*Thém kem danh bong | Add whipped cream | 20
COCONUT AFFOGATO

Kem ca phé, 1 shot ca phé Espresso 140

Coffee Ice Cream, Espresso Shot

*Thém kem danh bong | Add whipped cream | 20

SOA LAC BO DUONG
Nourishing Milkshakes

BANANA POWAAA 180
Chudi, Kem vi Vani, Sira it béo, Bot qué

Banana, Vanilla Ice Cream, Low Fat Milk,

Cinnamon Powder

*Thém 1 ly ca phé | Add 1x shot of Coffee | 50
*Thém 1 vién kem | Add 1x more scoop of Ice Cream | 60

VERY BERRY 260
D3u tdy, Qua Mam x4i, Qua Viét quat,

Kem dau, Stra chua

Strawberry, Blackberry, Blueberry,

Strawberry Ice Cream, Yogurt

*Thém 1 ly ca phé | Add 1x shot of Coffee | 50
*Thém 1 vién kem | Add 1x more scoop of Ice Cream | 60

CHOCOLATE & PEANUT BUTTER 220
Thanh s6 ¢6 la, Kem s6 c0 la, Bo' dau

phong, Sira it béo, B4t ca cao rang

Chocolate chunk, Chocolate Ice

Cream, Peanut Butter, Low Fat milk,

Roasted Cacao Beans

*Thém 1 ly ca phé | Add 1x shot of Coffee | 50
*Thém 1 vién kem | Add 1x more scoop of Ice Cream | 60

PINEAPPLE-COLADA 220
Trai thom, Nuwé'c ép thom,

Kem dira, Dau dira

Pineapple, Pineapple Juice,

Coconut Ice Cream, Coconut Oil

*Thém 1 ly ca phé | Add 1x shot of Coffee | 50
*Thém 1 vién kem | Add 1x more scoop of Ice Cream | 60

NU'GC suol

Water

ALBA STILL (450ML) 70
ALBA SPARKLING (450ML) 75




CA PHE VIET NAM
Vietnamese Coffee

CA PHE SU'A PA | MILK COFFEE 60
Ca phé Viét Nam da véi Sira dac

hoac Sira tuo'i

Iced Vietnamese Coffee with

Condensed Milk or Fresh Milk

*Thém kem danh bong | Add whipped cream | 20

CA PHE DEN DA | BLACK COFFEE 50
Ca phé den dam
Vietnamese Coffee served Black with Ice

*Thém kem danh bong | Add whipped cream | 20
Cold Brew Coffee
CLASSIC COLD BREW 80

Ca phé 0 lanh phuc vy kem véi da
Cold Brewed Coffee served with Ice

COLD BREW TONIC 100

Ca phé u lanh phuc vu kém vé&i nwéc bd va
mot lat cam

Cold Brewed Coffee served with Tonic Water
and a Slice of Orange

COLD BREW MARGARITA 90
Ca phé 0 lanh phuc vu kém véi

Nwéc cdt chanh,

Nwéc Soda va ly thay tinh pht mudi

Cold Brewed Coffee served with Lime Juice,

Soda Water and Salt Rimmed glass

THU'C UONG CO GA

Soft Drinks

COKE 50
COKE LIGHT 50
SPRITE 50
FANTA 50
SODA WATER 50
TONIC WATER 50
GINGER ALE 50
RED BULL 60

Cocktails With A Twist

CLOVER CLUB

Gin, Martini Dry, Martini Rosso, Nwé'c chanh,
Hon hop long trang trirng cung véi qua mong,
Nwéc duong

Gin, Martini Dry, Martini Rosso, Lemon Squeeze,
Mixed Berries Egg Whites, Sugar Syrup

SMOKEY SICILIAN SOUR

Amaretto, Whiskey, Nwéc cdt chanh,
Nwéc dwong, Long trang trirng, Vi dang tir
Angostura, Hun khéi véi go tao

Amaretto, Whiskey, Lime Juice, Sugar Syrup,
Egg Whites, Angostura Bitters, Smoked with
Apple Wood

PASSION CAIPIRINHA

Cachaca Rum, Chanh dam, Budng nau,

Pa nghién

Cachagca Rum, Muddled Lime, Brown Sugar,
Crushed Ice

GINGER SPIKED MOSCOW MULE

Vodka, Nwérc ép girng twoi, Nwdc chanh,
Nwéc dwong, trén la nwéc Soda & Bac Ha tuoi
Vodka, Fresh Ginger Juice, Lime Juice, Sugar
Syrup, Topped with Soda Water & Fresh Mint

BERRY TWISTED PINA COLADA

Rum trang, Rwo'u Rum vang, Malibu Rum,
Créeme DeCassis, Dira tuoi, Nwoc ép dira, Kem
dira, Qua mong hon hgp, Nwéc cot chanh
White Rum, Gold Rum, Malibu Rum, Créme De
Cassis, Fresh Pineapple, Pineapple Juice,
Coconut Cream, Mixed Berries, Lime Juice

BRUNCH NEGRONI

Gin, Martini Rosso, Campari, Vj dang tir
Angostura

Gin, Martini Rosso, Campari, Angostura Bitters

TIKKI MAI TAI

Rwou Rum trang, Rwou Rum dam, Amaretto,
Nwé'c cam twoi Triple Sec, Dira tuoi, Nwdc ép
dira, Nwédc cot chanh, Xi-ré Grenadine

White Rum, Dark Rum, Amaretto, Triple Sec
Fresh Orange Juice, Fresh Pineapple, Pineapple
Juice, Lime Juice, Grenadine Syrup

260

260

260

240

300

280

320




Mojito Family

BERRY MOIJITO

Rwou Rum Trang, Rwou Rum Pen, Chanh dam,
Bac ha twoi, Hon hop cac loai Dau,

Puwong nau, Nwéc Soda

White Rum, Dark Rum, Muddled Lime, Fresh

Mint, Mixed Berries, Brown Sugar, Soda Water

PASSION MOIJITO

Rwou Rum trang, Rwo'u Rum den, Chanh day

twoi, Bac ha twoi, Chanh dam, Duéng nau,

Nuwdc soda

White Rum, Dark Rum, Fresh Passion Fruit,

Fresh Mint, Muddled Lime, Brown Sugar, Soda

Water

MANGO MOIJITO

Rwou Rum trang, Rwou Rum den, Xoai Twoi,
Bac ha twoi, Chanh dam, Puéng nau,

Nuwdc Soda

White Rum, Dark Rum, Fresh Mango, Fresh

Mint, Muddled Lime, Brown Sugar, Soda Water

BIA TUO'l

Draught Beer
TIGER

BIA LON
Other Beers

SAIGON
HEINEKEN
TIGER

GIN

BEEFEATER

BOMBAY SAPPHIRE

STAR OF BOMBAY

NO.3 DRY GIN

MONKEY 47 SCHW ARZWALD

VODKA
SMIRNOFF RED
ABSOLUT

GREY GOOSE
BELVEDERE
CIROC

BOURBON WHISKEY
JACK DANIEL'S
JIM BEAM WHITE

140
140
290
290
520

140
140
260
280
320

160
140

300

260

280

130

80
100
80

1600
1600
3200
3200
4800

1600
1600
3800
3800
4200

2800
1600

IRISH WHISKEY
JOHN JAMESON

SINGLE MALT WHISKEY
THE GLENLIVET 12
THE GLENLIVET 15
THE GLENLIVET 21

GLENFIDDICH WHISKEY
GLENFIDDICH 12
GLENFIDDICH 15
GLENFIDDICH 18

THE MACCALAN WHISKEY
THE MACCALAN 12

THE MACCALAN 15

THE MACCALAN 18

THE MACCALAN SIENNA

CHIVAS WHISKEY
REGAL 12

REGAL 18

REGAL 25

ROYAL SALUTE 21

JOHNNIE WALKER WHISKEY

RED LABEL
BLACK LABEL
PLATINUM LABEL
BLUE LABEL

TEQUILA

JOSE CUERVO GOLD
PATRON XO CAFE
PATRON SILVER
PATRON REPOSADO

RUM

BARCADI SUPERIOR
BARCADI GOLD

CAPTAIN MORGAN DARK
HAVANA CLUB 7 YRS
CACHACA

COGNAC

HENNESSY VSOP

HENNESSY XO

MARTELL VSOP

MARTELL CORDON BLEU 300
MARTELL XO

REMY MARTIN VSOP

REMY MARTIN XO

140

360
460
1200

340
480
800

500
800
1600
700

140
300
1600
600

140
170
300
500

140
260
380
420

140
140
140
220
140

380
900
380
800
900
320
640

1600

4600
6400
19000

4400
6200
7800

6400

11200
22000
13000

2400
5000
16000
9200

1600
2800
4200
8300

1800
4200
5600
5800

1600
1600
1600
3200
2600

5800
14000
5800
9400
11700
5800
9100




