1.400.000 nett/pax
(Minimum 2 pax, serving individually)

APPETIZER

Rice crackers with spicy minced pork and tamarind sauce
Banh trang cham xat thit heo vi cay

Green mustard leaves wrapped pan seared local tuna
Léa cai cubn cé ngwr
Chicken banana blossom salad

Géi ga hoa chudi

FROM THE CHARCOAL BBQ.

Grilled oyster with scallion peanut sauce
Hao nwéng mé hanh, dau phéng

Shrimp mousse on sugar cane stick with coriander sauce
Chao tém nwéng mia, xét ngo

Marinated black grouper fish wrapped in turmeric leave
Ca mu nwéng la nghé

Minced beef wrapped in wild betel leaves, pineapple sauce
Bo cubn la Iot x6t thom

Spicy marinated pork rib
Swon non heo rat xwong nwéng cay

Pandan coconut rice
Com dcra huong dira

DESSERT

Chilled mung bean with sago and fruits sweet soup
Che trai cay lanh hat tran chdu dau xanh




(hai Private
BBQ Menu

1.400.000 nett/pax
(Minimum 2 pax, serving individually)

APPETIZER

Summer watermglon bites with dried fish
Dwa héu phu ca khé

Spicy minced pork with lettuce wraps and Thai herb
Heo xao cay cubn rau diép va rau mui thai

Thai green papaya salad with grilled tiger prawns

Goi tém su nwéng véi du da xanh

FROM THE CHARCOAL BBQ.

Grilled oysters with Thai hot and basil sauce
Hao nwéng voi xot théi va hung qué

BBQ pork belly with Thai marinated sauce dip, tamarind spicy sauce
Ba chi heo wop vdi xot cay cham mam me

Grilled black grouper fish with lemongrass and chili wrappe:d in banana leaf
Céa mu den wop voi sa va ot nwong la chudi

Grilled chicken with red curry sauce and coconut milk
Ga nuwéng voi x6t ca ri dé va sira dira

Jasmine rice
Com hoa lai

DESSERT

Thai coconut milk custard with mango sauce

Bénh stra dira x6t xoai




Seafssd Private
BBQ Menu

2.900.000 nett/pax
(Minimum 2 pax, serving individually)

APPETIZER

Daily fresh baked bread and butter
Bénh mi twoi hang ngay va bo lat

Fresh rice paper wrapped smoked salmon, avocado and tobiko, roasted sesame sauce
G6i cudn ca hoi xéng khoi vdi trai bo va triing ca chudn
Italian style seafood salad
Xa lach hai san kiéu y

FROM THE CHARCOAL BBQ.

Grilled green abalone with scallion & xo sauce
Bao ngw xanh nuwéng voi xot xo thuong hang

Grilled cuttlefish with salt and chili, local herbs and green chili sauce
Muec la nwdng véi mudi 6t &n kem rau mui va xot 6t xanh

GriI[ed pacific saury with tgriyaki sauce, picklegi ginger
Co6 thu dao nwéng véi xot teriyaki, girng mudi chua

Grilled lobster with garlic & butter
Tém ham nwéng véi bo téi

Grilled vegetable
Rau cu nwéng

DESSERT

Coconut creme brilée, pistachio biscotti
Béanh kem dtra dot kieu phap vdi hat ho tran




Surf & Turf Private
BBO Menu

3.300.000 nett/pax
(Minimum 2 pax, serving individually)

APPERTIZERS

Daily fresh baked bread and butter
Banh mi twoi hang ngay va bo lat

Assorted international charcuterie
Céc loai thjt ngudi va phé mai

California summer salad with avocado
Locally grown summer lettuces, diced fruits, avocado
Xa lach kiéu California voi rau diép, trai cay thai va bo

FROM THE CHARCOAL BBQ.

Grilled striploin served with red wine reduction and carrot mashed
Thén ngoai nwéng, ding kém rugu vang doé va ca rot nghién

Grilled tenderloin served with chimichurri sauce, rosemary roasted potato
Thén ndi nwéng, dung kem sét chimichurri, khoai tdy nwéng huwong thao

Grilled rack of lamb served with herbs in parmesan crust and mint sauce
Swon ciru nwdng, dung kem véi rau thom, phé mai parmesan va so6t bac ha

Grilled marinated pork rib with hot BBQ sauce and summer vegetables
Swon nwéng sot BBQ va rau cu

DESSERT

Philadelphia classic cheese cake with strawberry coulis
Banh phé mai kiéu Philadelphia, dung kem sot dau tay




