


/ BREAKFAST
SET MENU

THUC DON SANG
CHON SAN

¢
BEACH
BOX

CONTINENTAL BREAKFAST / Thuc bon Chon Sén Kiéu Au 380
BAKER’S BASKET

Butter & Chocolate Croissant, Doughnut, Muffin, Danish served with orange
marmalade, honey & butter

Céc loai banh: Banh Sirng Trau Bo va S6-co-la, Banh tiéu, Banh Bong
Lan va Banh Ngot phuc vu kém véi mart cam, mat ong va bo

SEASONAL FRUITS

Chef’s selection of freshly sliced fruits
Trai Cay Theo Mua

CEREALS

Selection of: Granola, Muesli, Cocopops or Cornflakes served with fresh milk
or soya milk

Lura chon ngt céc: Granola, Muesli, Cocopops hoac Cornflakes ding kém
s(ra tuoi hoac sira dau nanh

SELECTION OF JUICE

Orange, Watermelon, Pineapple or Carrot
Lura chon nudc ép: Cam, Dua Hau, Thom hoac Ca Ré6t

SELECTION OF COFFEE OR TEA
* Coffee: freshly brewed regular

*Tea: Earl Grey, English Breakfast, Jasmine
Lura chon thirc uéng:

*Caphé

*Tra céc loai: Tra Ba Tudc, Tra Anh, Tra Lai

ASIAN BREAKFAST / Thuc Bon Chon Sén Kiéu A 380
VUNG TAU FLOWER CRAB NOODLES (S)

Thick Vietnamese noodles, crab meat, spicy broth, fried dough sticks
Bdnh Canh Ghe
Bénh canh, thijt cua, nudc dung cay va banh quéy

SEASONAL FRUITS

Chef’s selection of freshly sliced fruits
Tréi Cay Theo Mua

HEALTHY CHIA SEEDS WITH SOYA MILK

Chia seeds, banana, mango, pumpkin seeds with soya milk
Hat Chia Ngam Sira Dau Nanh, Chudi, Xoai va Hat Bi

SELECTION OF COFFEE

Vietnamese coffee with or without condensed milk your choice of hot or cold
Lua Chon Ca Phé ben hoac Ca Phé Sira, phuc vu néng hoac da

S: Spicy Dish/ Cay N: Nut Dish / Mén dau, hat
V:Vegetarian/ M6n Chay P: Pork Dish / Mén thit heo

Prices are quoted in ,000 VND and subject to 5% service charge and 10% VAT
Gia trén dugc tinh thém ,000 VND va chua bao gom 5% phi dich vu va 10% thué VAT



/ A LA CARTE
BREAKFAST

THUC DON SANG
GOI MON

¢
BEACH
BOX

SEASONAL FRUITS

Chef’s selection of freshly sliced fruits
Trai Cay Theo Mua

YOUR CHOICE OF: PANCAKES OR WAFFLES
Served with maple syrup, butter and whipping cream

Lua chon: Banh Rén Truyén Théng hodc Bénh T6 Ong

Dung kém mat cay phong, bo, kem sira tuoi

CEREALS

Selection of: Granola, Muesli, Cocopops or Cornflakes served with fresh milk or
soya milk

Lua chon ngd céc: Granola, Muesli, Cocopops hodc Cornflakes diing kém
s(ra tuoi hodc sira dau nanh

BAKER’S BASKET

Butter & Chocolate Croissant, Doughnut, Muffin, Danish served with orange
marmalade, honey & butter

Céc loai béanh: Banh Sirng Trau Bo va S6-c6-la, Banh Tiéu, Banh Bong Lan va
Bdnh Ngot duoc phuc vu kem véi mut cam, mat ong va bo

TWO FARM FRESH EGGS PREPARED TO YOUR LIKING (P)

Served with hash brown, baked tomato, sausage and bacon
Hai Trirng Ga Tuoi Ché Bién Theo Yéu Cau
Puoc phuc vu véi bdnh khoai tay chién, ca chua nuéng, xtc xich va thijt heo x6ng khéi

THREE EGGS OMELET (P)

With your choice of tomato, onions, bell peppers, mushrooms, ham, or cheese
served with hash brown, baked tomato, sausage and bacon

Tring Ga Chién Cudn

VGi nhan ca chua, hanh tay, 6t chuéng, ndm, thit heo x6ng khéi hodc phé mai, phuc vu
kém bénh khoai tay chién, ca chua nudng, xuc xich va thjt heo xong khéi

CHOICE OF EGGS BENEDICT OR EGGS FLORENTINE (P) (V)

House made English muffin, poached eggs with smoked ham or spinach finished
with hollandaise sauce

Trirng Chan Giam

Phuc vu kém vdi thjt heo x6ng khéi hodc cai bé x6i, banh mi Anh va sét bo tring

VUNG TAU FLOWER CRAB NOODLES (S)
Thick Vietnamese noodles, crab meat, spicy broth, fried dough sticks

Banh Canh Ghe
Bénh canh, thijt cua, nudc dung cay va béanh quéy

PHO NOODLE SOUP

Traditional Vietnamese “Pho” with beef tenderloin, meatballs and brisket, fresh
rice noodles, coriander, onion, basil, and traditional condiments

Pho Bo

Pha truyén théng Viét Nam, duoc phuc vu vdgi than bo, bo vién, nam bo diing kém véi
banh phd tuoi va céc loai rau mui

FISH OR PORK RIB CONGEE (P)

Choice of fish or pork ribs served with ginger, spring onion, bean sprouts,

shiso leaves and fish sauce

Lura chon: Chdo C4 hodc Sudn Heo phuc vu kém vdi girng, hanh 14, gid db, 14
tia té va nudc mam

HEALTHY CHIA SEEDS WITH SOYA MILK

Chia seeds, banana, mango, pumpkin seeds with soya milk
Hat Chia Ngam Sira Bau Nanh, Chuéi, Xoai va Hat Bi

S: Spicy Dish/ Cay
V:Vegetarian/ M6n Chay

160

150

120

160

190

220

200

260

240

180

150

N: Nut Dish / Mén dau, hat
P: Pork Dish / Mén thit heo

Prices are quoted in ,000 VND and subject to 5% service charge and 10% VAT
Gia trén dugc tinh thém ,000 VND va chua bao gom 5% phi dich vu va 10% thué VAT



/ STARTERS

KHAI VI

/ SOUP

SuUP

¢
BEACH
BOX

CHARGRILLED RICE PAPER

With shrimp paste
Bénh Trang Nudng Mam Rudéc

NHA TRANG OYSTERS

* Baked with cheese

*Chargrilled with spring onions & crushed peanuts (N)
Hau Nudéng

*V6i phé mai

*Nudng véi mé hanh dau phong

VIETNAMESE SPRING ROLLS (P)

Your choice of fresh or fried seafood spring rolls
Goi Cuén Toém Thit hoac Cha Gio Hai San

CALAMARI (S)

Crispy calamari stir-fried with green peppercorn and red chili served with sweet
chili sauce

Muc Chién Gion

Phuc vu kém sét 6t ngot

CHICKEN WINGS

Fried chicken wings with your choice of sauce: BBQ, hoisin or sweet and sour sauce
Cénh Ga Chién

Duing kém vdi lua chon céc loai s6t: sét BBQ, sot tuong ngot hodc sét chua ngot

SEAFOOD CROQUETTES
With tartar sauce

Banh Hai San Chién Gion

Phuc vu kém sét tartar

CAESAR SALAD (P)

Crunchy romaine lettuce tossed in caesar dressing, topped with bacon and cheese
* Add Grilled Chicken

* Add Grilled Tiger Prawns

* Add Cured Salmon

Xa Lach Caesar

Vi rau cai Romaine tron s6t phé mai va thit heo xong khéi
*Thém Uc Ga Nudng

*Thém Téom Su Nudng

*Thém C4a Hoi Mudi

PRAWN CARPACCIO

Avocado, pickled cucumber, seaweed, prawn oil & yuzu dressing
Tom Su Tai
Dung kém véi qua bo, dua leo ngam chua, rong bién, dau dau tom va sét chanh yuzu

THAI MANGO SALAD (N) (S)

Shredded green mango, coarsely chopped chicken, shrimp, fried tofu, hot and
sour sauce

GOoi Xoai Thai
Xoai xanh tron vdi thit ga, tom va dau ha chién, dung kém nudc mam chua ngot

SOUP OF THE DAY
Sup Trong Ngay

S: Spicy Dish/ Cay
V:Vegetarian/ M6n Chay

160

250

180

200

200

200

180

*260
*280
*300

*260
*280
*300

280

220

N: Nut Dish / Mén dau, hat
P: Pork Dish / Mén thit heo

Prices are quoted in ,000 VND and subject to 5% service charge and 10% VAT
Gia trén dugc tinh thém ,000 VND va chua bao gom 5% phi dich vu va 10% thué VAT



/ BURGER
PIZZ\
PASTAS

BANH Mi

/ MEATS AND
SEAFOOD

THIT VA HAI SAN

¢
BEACH
BOX

SINGLE OR DOUBLE SMASH BURGER

Beef patty, brioche bun, lettuce, gherkin, onions, cheddar cheese, French fries
Banh Mi Burger Bo
Phuc vu kém khoai tay chién

FOUR CHEESE PIZZA (V)

Cheddar cheese served with honey thyme on our house made pizza crust
Béanh Pizza Phé Mai
Dung kém s6t mat ong xa huong

SEAFOOD PIZZA

Clams, prawns, squid with dill, cheese and tomato sauce
Pizza Hai San

Tom, muc, nghéu, phé mai, sét ca chua

PIZZA OF THE DAY

Chef’s daily selection pizza
Pizza Trong Ngay

LINGUINE WITH CLAM SAUCE
Whitp wine, garlic, chili, parmesan and parsley
My Y Xao Nghéu

S6t ruou vang trang phé mai

SPAGHETTI WITH CRAB MEAT AND PRAWN SAUCE
Made with crab meat and creamy prawn bisque sauce

My Y Thit Cua

Sé6t tom kem

GRILLED AUSTRALIAN BEEF STRIPLOIN
Asparagus, port \fvine jus and fries

Thén Ngoai Bo Uc Nuéng

An kém mang tay, sét ruou B6 Dao Nha

SELECTION BBQ KEBABS

Our signature BBQ Kebabs combination platter: beef, chicken, pork or seafood skewers
Xién Que Nuéng
Lua chon: thit bo, thit ga, thit heo hodc hai séan

AUSTRALIAN BEEF TENDERLOIN

180gr grass-fe,d beef, mashed sweet potato, spinach and red wine jus
Than Noi Bo Uc Nudng

Phuc vu kém khoai lang nghién, cai b6 x6i, sét vang dé

GRILLED IBERICO PORK CHOP (P)

Roasted marinated pork with hoisin sauce, pickled vegetables

Sudn Heo Tay Ban Nha Nudéng
Phuc vu kém vdi s6t tuong ngot va dé chua

KING CRAB CLAWS

Grilled or fried with tom yum spice served with green papaya salad
Cang Cua Hoang bé
UGp gia vi kiéu Théi nuéng hodc chién phuc vu kém ném du da

COD FISH

Oven roasted fillet, fondant potato, green peas, miso sauce
Cé Tuyét bat Lo

Phuc vu kém khoai tay ndu bo, dau Ha Lan, s6t miso

S: Spicy Dish/ Cay
V:Vegetarian/ M6n Chay

240/290

300

340

300

340

380

980

890

880

420

890

520

N: Nut Dish / Mén dau, hat
P: Pork Dish / Mén thit heo

Prices are quoted in ,000 VND and subject to 5% service charge and 10% VAT
Gia trén dugc tinh thém ,000 VND va chua bao gom 5% phi dich vu va 10% thué VAT



/ SIDE DISHES

MON AN KEM

/ DESSERT

TRANG MIENG

¢
BEACH
BOX

BEACH BOX SEAFOOD FRIED RICE

Egg fried rice with crab meat, prawns, cuttle fish with local micro herbs or

served your way

Com Chién Hai San

Vi thit cua, tém, muc, trirng va céc loai rau mui dia phuong hoac ché bién theo yéu cau
HOUSE MADE FRIES

With condensed milk, fish sauce

Khoai Tay Chién, Khoai Mon Chién
Phuc vu kém sét nuéc mam sira dac

SWEET POTATO

Steamed or Chargrilled

Khoai Lang
Luéc hoac nuéng

GRILLED VEGETABLES

Carrot, zucchini, eggplant, okra, asparagus
Rau Cu Nudng Céc Loai
Ca rét, bi ngoi, ca tim, dau bap, mang tay

STEAMED RICE

With pandan leaves
Com Trang

SEASONAL FRUITS

Xuyen Moc seasonal fruits
Trai Cay Theo Mua

ICE CREAM (1 SCOOP)

Your choice of Vanilla, Chocolate, Strawberry
Lua chon mui: Vani, S6 C6 La, Dau Tay

COCONUT JELLY
Agar agar, blue pea flower, mint
Rau Cau Dira, Hoa Dau Biéc

STRAWBERRY ENTREMETS

Strawberry puree, whipped cream, chocolate sauce
Banh Kem Dau Tay va Sét S6 Co6 La

S: Spicy Dish/ Cay
V:Vegetarian/ M6n Chay

250

120

100

100

50

160

68

160

160

N: Nut Dish / Mén dau, hat
P: Pork Dish / Mén thit heo

Prices are quoted in ,000 VND and subject to 5% service charge and 10% VAT
Gia trén dugc tinh thém ,000 VND va chua bao gom 5% phi dich vu va 10% thué VAT



