CORAL
Restaurant

* ALL DAY DINNING -



APPETIZER

Tém chién bong ngé (G)
Popcorn prawn tempura
Deep fried beer battered prawn, kimchi mayo sauce finish with chive

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 155,000 VND

bui ga xién nuéng sét tvongNbet 145,000 VND
Chicken skewer with yakitori sauce
Chicken thigh, scallion, yakitori sauce, served with homemade pickle

Com cuén cé ngu troncay (G} 160,000 VND
Spicy tuna roll
Mash tuna meat mix with spicy paste topping on seasonal rice roll with vegetable and nori

Bo trén tai pho banh pizza chien(G) . 168,000 VND
Beef tar-tare pizza
Semi cook beef mix with smoked BBQ sauce topping on crispy tortilla

Ca hoi dét tai voi banh kimchi phé mai (G), (D), (E)
Seared salmon and kimchi croquette
Blowtorch salmon served with deep fried kimchi and cheese croquette, kimchi mayo sauce

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 190,000 VND

Vit bam xién nuéng sét tuong xi mudi
Duck mince skewer with plum sauce
Pan seared duck mince mix with fresh herb on skewer serve with plum sauce and mix pickle

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 145,000 VND

Khaivikie6vAv (D) 190,000 VND
Charcutier
Camembert cheese, gouda cheese, emmental cheese, square ham, garlic sausage, local ham

Goicudntémsv 165,000 VND
Fresh spring roll with tiger prawn
Garlic prawn, rice paper roll with local fresh herb served with sweet and sour fish sauce

Gid bdn tinh bang Viet Nam Dang, da bao gém thué va phi phuc vy
Our rates are in Vietnamese Dong (VND), inclusive of Taxes and Service charge (V): Vegetarian, (D): Dairy, (N): Nut, (E): Egg, (G): Gluten



Sup kem nghéu ndurvguvang D), (G) 125,000 VND
Clam chowder
Sautéed clam meat, fresh vegetable and white wine finish in creamy clam broth

Sup kem té6m su nuéng (D), (G)
Tiger prawn bisque
Roasted tiger prawn, aroma herb, fresh vegetable, tomato finish with creamy broth

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 125,000 VND

Sup so diép ngoc bich (E)
Crystal scallop soup
Scallop, blench spinach, egg drop and sesame oil in jelly broth

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 125,000 VND

Sup héi sam ném dengeo () 150,000 VND
Sea cucumber and shitake mushroom soup
Sea cucumber, slice of shitake mushroom, broccoli, egg drop and sesame oil in jelly broth

Gié ban tinh béing Viet Nam Dang, dé bao gom thué va phi phuc vy
Our rates are in Vietnamese Dong (VND), inclusive of Taxes and Service charge (V): Vegetarian, (D): Dairy, (N): Nut, (E): Egg, (G): Gluten



Xa lach Phé mai ném troffle @) 180,000 VND
Truffle burrata salad

Caprese with truffle burrata cheese, tomato, basil, wild lettuce,

balsamic reduction and olive oil

Xa lach luon vit néu chém véi céimem 160,000 VND
Sous vide Duck and radish sprout salad

Slow cooked duck breast, radish sprout, carrot, cucumber,

white radish and mustard dressing

Xa lach bo Uc nuéng chéo véi sét tuong Nhat
Seared Agus beef salad in ponzu dressing
Pan-seared beef fillet, cucumber salad, crispy garlic and ponzu dressing

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 190,000 VND

Xa lach Hoang D€ véi tém su nuéng (G), (D), (E)
Char-grilled prawn Caesar salad

Tossed romaine lettuce with Caesar dressing, bacon, cheese,
grilled prawn finish with grating egg and crouton

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 180,000 VND

Géi héi san chvacay 190,000 VND
Hot and sour seafood salad

Mix prawn, squid, scallop with fresh vegetable and garlic fish sauce dressing,

served with cracker

Gid ban tinh béing Viet Nam Dong, da bao gom thué va phi phuc vy
Our rates are in Vietnamese Dong (VND), inclusive of Taxes and Service charge (V): Vegetarian, (D): Dairy, (N): Nut, (E): Egg, (G): Gluten



PASTA AND NOODLE

Mi Y den vé6i tém sét carinuéc dua (G), D) 190,000 VND
Squid ink spaghetti with tiger prawn in coconut curry

Black pasta tossed with garlic butter, prawn, cherry tomato,

broccoli serve in coconut curry sauce

Mi Y véi coi so diep Nhat (G), ) 220,000 VND
Scallop linguine with creamy coriander pesto

Tossed linguine pasta with garlic, cooking cream,

coriander pesto and seared Hokkaido scallop

Cé hoi mi Y néu sétkem (G), D), (E) 210,000 VND
Salmon Carbonaro

Tossed spaghetti pasta with garlic, cooking cream, eggs,

parmesan and seared fresh salmon

Mi xao thit ga kiéu Indo (G), (E)
Mee goreng ayam

Indonesian style stir-fried noodle with chicken, seasonal mix vegetable
and sweet soy sauce

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 165,000 VND

Phé xao hdi san setme 180,000 VND
Rice noodle with seafood in tamarind sauce

Stir-fried fresh rice noodle with prawn, squid, scallop,

seasonal mix vegetable and tamarind sauce

Ho tiév xo0 thtbo 165,000 VND
Stir-fried glass noodle with beef
Local glass noodle, sliced beef, seasonal mix vegetable and seasoning soy sauce

Gid ban tinh béing Viet Nam Doang, da bao gom thué va phi phuc vy
Our rates are in Vietnamese Dong (VND), inclusive of Taxes and Service charge (V): Vegetarian, (D): Dairy, (N): Nut, (E): Egg, (G): Gluten



MAIN COURSE

Com chién héisén () 165,000 VND
Seafood fried rice

Cooked rice, prawn, squid, scallop, mix vegetable, egg serve with chicken broth

Thit bo xao béng cai véi séttievxanh 180,000 VND
Phuc vy kém com tréng

Beef and broccoli in pepper sauce

Marinated slice beef, broccoli, carrot, onion and green pepper sauce

serve with white rice

Tém su ndu ca-ri d6 kievthei 180,000 VND
Phuc vy kém com tréng

Red curry prawn served with white rice

Tiger prawn, red curry paste, coconut cream, eggplant, onion,

beans served with white rice

Ca bop luc lac khoai tay chien 230,000 VND
Shaking Cobia fish with French fried
Cobia fish cube, mix capsicum, onion, seasoning soy sauce served with fries

Muc xao hanh cén, comtréng . 210,000 VND
Wok fried calamari with onion and celery

Calamari, brown onion, Chinese celery, chili, seasoning fish sauce

served with white rice

Gid ban tinh béing Viet Nam Dong, da bao gom thué va phi phuc vy
Our rates are in Vietnamese Dong (VND), inclusive of Taxes and Service charge (V): Vegetarian, (D): Dairy, (N): Nut, (E): Egg, (G): Gluten



Ca chém sét ca chua 16, rau cG nuéng, banh mibo t6i (G), D) 220,000 VND
Pan-seared barramundi with smoked garlic fomato sauce

Barramundi, eggplant, tomato and capsicum relish, fresh mint,

smoked garlic served with butter bread

Garaynuéng 260,000 VND
Phuc vy kém rau cd nudng, khoai tay nghién, sét tieu xanh (D)

Free range chicken rotisserie

Roasted chicken with herb, grilled mix vegetable, mash potato served

with green pepper sauce

Tém so U10 nudng véi thaomée 320,000 VND
Phuc vy kém rau trén, banh mi nuéng gion (G), (D)

Char-grilled Tiger prawn U10

Tiger prawn U10 with ponzu chimichurri, served with mix green and garlic bread

Thén ¢ bo Uc MB 4-6, rau cu nuéng 420,000 VND
Phuc vy kém khoai tay nghién, sét lya chon cho Bit tét (G), (D)

Angus beef chuck tail flap MB4-6

Beef chuck tail flap steak, grilled mix vegetable, mash potato served

with your favorite sauce

Dau than ngogi bo UcMB1-2 460,000 VND
Rau c nudng, khoai tay nghién, sét lya chon cho Bit tét (G), (D)

Angus beef rib-eye steak MB1-2

Beef rib-eye steak, grilled mix vegetable, mash potato served with your favorite sauce

LeinacvaiboMy 320,000 VND
Phuc vy kem rau xa ldch trén, banh mi bo 16i, sét lya chon cho Bit tét (G), (D)

US beef oyster blade

Beef oyster blade steak, grilled mix vegetable, mash potato served

with your favorite sauce

Suon heo Tay Ban Nhanwéng ... 220,000 VND
Phuc vu kem rau xa ldch trén, banh mi bo t8i, sét thdo méc tusi (G), (D)

lberico spare ribs

Black wild pork ribs, mix green, garlic bread served with chimichurri

Hdi sennvong 430,000 VND
Hau, nhum, tém su, cé bép, myc tring @n kém rau trén, muéi &t

Seafood plater

Oyster, sea urchin, tiger prawn, cobia fish, squid served with mix green and dipping sauce

Ca héi nuéng chdo sét Teriyaki, comtrang 320,000 VND
Teriyaki salmon

Pan-seared salmon, pokchoy, mushroom, pickle ginger,

teriyaki sauce served with white rice

Lua chon sét cho Bit tét: sét tieu xanh, sét ném, sét vang, sét thdo méc tusi
Choose your favorite sauce for steak: green pepper, mushroom, red wine, chimichurri

Gid bdn tinh bang Viet Nam Dang, da bao gém thué var phi phuc vy
Our rates are in Vietnamese Dong (VND), inclusive of Taxes and Service charge (V): Vegetarian, (D): Dairy, (N): Nut, (E): Egg, (G): Gluten



PHU QUOC SPECIAL

Goi ca trich, rau séng, banhtrang . 210,000 VND
Phu Quoc herring fish salad

Fresh herring fish, local herb, grated coconut, rice paper

served with dipping fish sauce

Canhgalaboe 160,000 VND
Garcinia leaf with chicken soup
Free range chicken, organic garcinia leaf, tamarind juice and chicken broth

Canhchvacabop 220,000 VND
Sour Cobia fish soup
Cobia fish, lady finger, pine apple, Indian taro leaf, fresh local herb and tamarind broth

Comchienghe(€) .. 160,000 VND
Phu Quoc fried rice with crab meat
Fried rice with local blue crab meat served with shallot and cucumber

Muc trong hép hanhgong 290,000 VND
Steamed squid with ginger and onion
Phu Quoc fresh squid, ginger, scallion, brown onion, chili served with red chili salt

Ca nham ta pi lu, rau séng, banhtréang 290,000 VND
Poach baby shark in vinegar broth
Fresh baby shark, vinegar broth, local fresh herb, rice paper served with dipping fish sauce

Gid bdn tinh bang Viet Nam Dang, da bao gém thué va phi phuc vy
Our rates are in Vietnamese Dong (VND), inclusive of Taxes and Service charge (V): Vegetarian, (D): Dairy, (N): Nut, (E): Egg, (G): Gluten



SIDE DISH

Béng caixaotoi

Sautéed broccoli and cauliflower with garlic

Rav muéng xeotoi

Stir-fried morning glory with garlic

Tring chienhenh

Pan-fried egg with scallion

Banh mi phé mai (G), D), (E) ...

Cheese bread

Khoai tay nghien(®) .

Mash potato

Comtrang

Steamed white rice

Gid bdn tinh bang Viet Nam Dang, da bao gém thué var phi phuc vy
Our rates are in Vietnamese Dong (VND), inclusive of Taxes and Service charge

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 79,000 VND

60,000 VND

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 60,000 VND

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 60,000 VND

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 60,000 VND

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 25,000 VND

(V): Vegetarian, (D): Dairy, (N): Nut, (E): Egg, (G): Gluten



VEGAN MENU

Canh dav hGrongbién (V) . 60,000 VND
Vegan tofu and seaweed soup
Tofu cube and seaweed in mushroom broth topping with scallion and sesame essent

Sup kem bi &6 hanhnhan (V) ... 60,000 VND
Creamy pumpkin and almond soup
Pumpkin puree, cooking cream, toasted almond flack and croutons

Xa lach trén déu giém véi sven chay (V) 60,000 VND
Vegan mix salad with crispy chips
Tossed fresh mix green, carrot, cucumber, crispy chips with onion ponzu

Pauv hi chiensaest(v) 60,000 VND

Fried tofu with lemongrass
Fried tofu, shallot, lemongrass, gar/ic, chili

Chagiochay V) 80,000 VND
Vegetarian spring roll
Rice paper roll with mix of mung beans, taro, sweet potato, black fungus and vegan dipping

Ném dui ga kho tiev, comtréng (V) . 100,000 VND
Braised king oyster mushroom with pepper
King oyster mushroom, shallot, vegan soy sauce, mushroom broth and green pepper corn

Dau ho nhéi ném sét ca, comtréng (V) . 100,000 VND
Stuffed tofu with vegetables in tomato gravy
Fried tofu, potato, mushroom, sweet corn, carrot, shallot in tomato gravy

Comchiénravco (V) 60,000 VND
Vegetable fried rice
Cooked rice, shallot, sweet corn, green peas, carrot, seasoning soy

Gid bdn tinh bang Viet Nam Dang, da bao gom thué va phi phuc vy
Our rates are in Vietnamese Dong (VND), inclusive of Taxes and Service charge (V): Vegetarian, (D): Dairy, (N): Nut, (E): Egg, (G): Gluten



KID MENU

Ca chién gion va khoai tay chien (G), () ... 120,000 VND
Kid fish and chips
Cream dory fish, panko crumble, fries, served with mayo and ketchup

Banh mi kep thit bam: lva chon bo hogcga (G), (E) 120,000 VND

Choose Beef or chicken for your slider
Beef or chicken patty, beetroot bun, lettuce, pickle, mayo served with fries

Banh bao kep thitga chien (G), (E) 120,000 VND

Stuffed Chicken kara-age with steam bun
Fried chicken thigh, steamed bun, pickle and kimchi mayo

Mi Y véi sét lua chon: Mi soi Spaghetti, Nui xodn, Nuiéng (G), (D) .. 120,000 VND
Sét ca chua nghién, sét bo bam, sét kem tuoi

Choose your pasta: Spaghetti, Fusilli, Penne

With choice of sauce: tomato, bolognaise, cream

Gid ban tinh béing Viet Nam Doang, da bao gom thué va phi phuc vy
Our rates are in Vietnamese Dong (VND), inclusive of Taxes and Service charge (V): Vegetarian, (D): Dairy, (N): Nut, (E): Egg, (G): Gluten



DESSERT

Banh flan mét sim véi tréicay (D), (€) . 69,000 VND
Fruity flan cake with Phu Quoc sim syrup

Banh tiramisu tra xanh (G), (D), (E) 69,000 VND
Green tea tiramisu

Banh opera (G), D), () 69,000 VND
Opera cake

Banh kem phé mai chanh day (G), D), (E) 69,000 VND

Passion fruit Cheese cake

Banh béng lan trongmvei -~~~ 50,000 VND
Sponge cake with salted egg yolk

Lva chon huong vi kem: dau tay, vani, s6-cé6-la, dba 38,000 VND
Choose your favor of ice cream: strawberry, vanilla, chocolate, coconut

Tréi cay tvoi theomta 65,000 VND
Seasonal fresh fruit

Gid ban tinh béing Viet Nam Dong, da bao gom thué va phi phuc vy
Our rates are in Vietnamese Dong (VND), inclusive of Taxes and Service charge (V): Vegetarian, (D): Dairy, (N): Nut, (E): Egg, (G): Gluten



THANK YOU!
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