CORAL
Restaurant

* ALL DAY DINNING -



APPETIZER

bui ga xién nuéng sét dau phéng (N)
Chicken satay
Grilled chicken skewer, serve with homemade pickle and peanut sauce

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

Ném truffle v6i gao Y vién chien (G), (D)
Truffle mushroom arancini
Risotto rice, truffle paste, parmesan cheese, crumbles and smoked garlic aioli

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 160,000 VND

Tom bién chién cuén cdi xanh (SF), (G) . 160,000 VND
Ocean prawn tempura roll in mustard leaf
Mustard leaf wrapped with prawn, homemade pickle, local herb serve with avocado dipping

Goi bo khoai mén chiengion(N) 160,000 VND
Beef and crispy taro salad

Semi cook beef, fried taro, capsicum, fresh herb, peanut and fish sauce dressing

Xa lach lvon ga nuéng sétcom®) 160,000 VND
Grilled chicken breast salad with orange dressing

Grilled chicken breast, cabbage, cherry tomato, frisee lettuce, beetroot and orange dressing

Xa lach phé mai camembert ), (N) 160,000 VND
Camembert salad

Camembert cheese, rocket leaf, walnut, olive, beetroot and citrus vinaigrette

Xa lach ca ngu vé6i hat my couscows (G6) 180,000 VND
Couscous and seared tuna salad

Couscous, raisin, capsicum, seared tuna, balsamic reduction and orange dressing

Cad ngu tron tai sét gung, phuc vu kem banh tréngme (G) 180,000 VND
Tuna tartare with crunchy sesame rice paper

Fresh tuna, balsamic reduction, ginger, red chili, scallion, avocado, sesame oil, crab meat

and crunchy sesame rice paper

Xalach héisanrongnho (SF) - . 180,000 VND
Seafood and seaweed grape salad

Cooked shrimp, squid, scallop, shallot, coriander, red chili, sesame dressing

Rau tuéc dai duong nudng sét tiéu xanh (G), D) ... 180,000 VND
Grilled octopus with green pepper sauce

Octopus leg, duchess potato, baked cherry tomato, radish sprout and green pepper sauce

Phé mai cuén ca hoi chién, an kem xa lach céimam (G), D) 180,000 VND
Cheesy salmon croquette and radish sprout salad

Seasonal mix salmon roll in cheddar, panko, radish sprout, capsicum,

balsamic reduction and teriyaki mayo

Xa lach Hoang dé€ veéi tém hoacga (G), D) . 180,000 VND

Caesar salad with choice of prawn or chicken
Romaine lettuce, mayo, anchovies, parmesan, croton, shredded egg and choice of chicken or prawn

Gid bdn tinh bang Viet Nam Dang, da bao gom thué var phi phyc vu  (V): Vegetarian, (D): Dairy, (N): Nut & Peanut, (SF): Shellfish, (G): Gluten
Our rates are in Vietnamese Dong (VND), inclusive of Taxes and Service charge



Sup thit ghe Ham Ninh véi trong musi (SF) 120,000 VND
Crab meat with salted egg yolk soup

Crab meat, mushroom, sweet corn, asparagus, coriander, spring onion,

sesame essence topping with salted egg yolk powder

Sup ga xé hatsen 120,000 VND
Shredded chicken and lotus seed soup
Chicken, sweet corn, shitake mushroom, egg drop, coriander, spring onion and sesame oil

Suop kemtémsu (G), (D), (SF) 140,000 VND
Creamy tiger prawn bisques

Prawn puree, cooking cream, grilled prawn served with croton

Sup ravioli phé mai ném truffle (G, 2) 145,000 VND

Creamy tomato and truffle cheese ravioli soup
Wrapped cheese with spinach ravioli, tomato puree, cooking cream and croton

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



NOODLE, PASTA AND RICE

Com chién hdi san (SF)
Seafood fried rice
Prawn, squid, scallop, mix vegetables, cooked rice, egg and spring onion

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 160,000 VND

Phé xao thitbo () ... ...
Stir-fried fresh rice noodle with beef
Marinated slice beef, fresh noodle, mix vegetable, seasoning soy sauce

175,000 VND

HO ti€u xao hdi san sét me cay (G), (SF), (N) 180,000 VND
Stir-fried grass noodle with seafood
Grass noodle, prawn, squid, scallop, mix vegetable, spicy tamarind sauce and peanut

Bon thitheoquay (N}
Crispy pork belly served with fresh rice noodle
Crispy pork belly, fresh rice noodle, pickles, fresh herb, and dipping peanut fish sauce

180,000 VND

Mi Y spaghetti véi sét kem béo (G), (D)
Spaghetti alfredo
Tossed spaghetti with cream, egg yolk, olive, chicken breast and parmesan cheese

210,000 VND

Mi Y Linguini véi coi so diep Nhat (G), (D), (SF) 210,000 VND
Linguini pasta with Hokkaido scallop
Tossed linguini with seared Hokkaido scallop, cream, cherry tomato and parmesan cheese

Mi Y t6i muc véi ca hai (G), (D)
Squid ink spaghetti with salmon
Squid ink spaghetti, seared salmon, garlic, onion, olive, cherry tomato and pink sauce

220,000 VND

Com risotto véi t6m mo ni (D), (SF)
Slipper lobster risotto
Risotto rice cooked with garlic, onion, cream, parmesan, serve with butter slipper lobster

280,000 VND
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Gid ban tinh bang Viet Nam Dang, da bao gom thué var phi phyc vy (V): Vegetarian, (D): Dairy, (N): Nut & Peanut, (SF): Shellfish, (G): Gluten
Our rates are in Vietnamese Dong (VND), inclusive of Taxes and Service charge



MAIN COURSE

buiganuéngsast(G) 165,000 VND
Grilled chicken thigh with lemongrass and chili

Marinated chicken thigh with lemongrass and chili, homemade pickle,

fresh herb, sweet soy sauce and white rice

Bo xao sét tiev xanh Ph Quéc(G) 180,000 VND
Stir-fried beef with Phu Quoc green pepper sauce

Diced beef, brown onion, shitake mushroom, asparagus, green pepper sauce

and white rice

Hdi sén xao sét Sing (G) 190,000 VND
Wok mix seafood and Singapore sauce
Prawn, squid, cobia fish, mix capsicum, spicy sauce, served with white rice

Cadiénhéptauvxi (G) 220,000 VND
Steamed queenfish in soy sauce

Queenfish fillet, shimeji mushroom, ginger soy sauce, fresh herb,

served with fresh noodle and dipping sauce

Myc nuéng so-té véi com chiendba () 220,000 VND
Grilled calamari with crispy coconut fried rice

Spicy marinated calamari, homemade pickle served with crispy coconut fried rice

Ca bop chien nu6cmém 230,000 VND
Pan fried cobia fish with caramel fish sauce

Cobia fish steak, spring onion, red onion, chili, cauliflower, broccoli,

caramel fish sauce and white rice

Ca hoi ap chao véi bong thién ly (D) 310,000 VND
Pan fried salmon and tonkin creeper

Salmon steak, sautéed tonkin creeper with garlic, rosemary sauce and white rice

Gid bdn tinh bang Viet Nam Dang, da bao gém thué var phi phyc vu  (V): Vegetarian, (D): Dairy, (N): Nut & Peanut, (SF): Shellfish, (G): Gluten
Our rates are in Vietnamese Dong (VND), inclusive of Taxes and Service charge



MAIN COURSE

Li nac vai bo Uc 3A, 200gr (G), D) 320,000 VND
Angus blade steak 3A, 200gr

Angus Oyster blade steak, baby carrot, whole garlic, sweet corn, tonkin creeper,

asparagus, mashed potato, garlic bread and choice of sauce

Than l6i méng bo wagyu Uc MS8-9, 200gr (G), (D)
Eye round wagyu MS8-9, 200gr

Eye round steak, baby carrot, whole garlic, sweet corn, tonkin creeper, asparagus,
mashed potato, garlic bread and choice of sauce

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 450,000 VND

Pau than ngogi bo Uc Hokubee, 200gr (G), D) 450,000 VND
Hokubee Rib-eye steak, 200gr

Hokubee Rib-eye steak, baby carrot, whole garlic, sweet corn,

tonkin creeper, asparagus, mash potato, garlic bread and choice of sauce

Than lung nguyén xuong bo Angus MS2, 700gr (chotv 2dén 4 ngusi) 1,190,000 VND
OP Ribs Black angus MS2, 700gr (for 2 to 4 peoples)

OFP ribs steak, baby carrot, whole garlic, sweet corn, tonkin creeper, asparagus,

mash potato, garlic bread and choice of sauce

Set thit nuong (cho tv 2 khgch) 520,000 VND
BBQ Susn heo, L6i nac vai bo Uc, Dui ga nudng sa-té, Xdc xich Duc.

Phuc vy kém khoai tay chién, xa léch dau giém, sét BBQ, sét tieu xanh

Meat plater (for 2 peoples)

BBQ pork rib, Beef oyster blade, Chicken thigh, German sausage. Serve with fries, mix green,

BBQ sauce, green pepper sauce

Sét lya chon cho maén Bit tét: sét rugu vang dé, sét tiéu xanh, sét ndm, muéi tiéu chanh
Selection sauce for steak: red wine sauce, green pepper sauce, mushroom sauce, lime pepper salt

Gid bdn tinh bang Viet Nam Dang, da bao gom thué var phi phyc vy (V): Vegetarian, (D): Dairy, (N): Nut & Peanut, (SF): Shellfish, (G): Gluten
Our rates are in Vietnamese Dong (VND), inclusive of Taxes and Service charge



PHU QUOC SPECIAL

Com chién thit ghe Ham Ninh (SF) 160,000 VND
Crab meat fried rice
Fried rice with local blue crab meat served with shallot and cucumber

Goicatrich(N) 210,000 VND
Phu Quoc Herring fish salad

Herring fish fillet, shallot, chili, shredded coconut, peanut, fresh herb,

rice paper and dipping fish sauce

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

Muyc trong hép hanhgong ... 280,000 VND
Steamed squid eggs with onion and ginger
Phu Quoc fresh squid, ginger, scallion, brown onion, chili served with red chili salt

SIDE DISH

Trong chienhenh 60,000 VND
Fried egg with scallion

Rau muéng xeotéi 60,000 VND
Stir-fried morning glory with garlic

Khoai tay nghien() 60,000 VND
Mashed potato

Banh mi nuéng phé mai (G), D) 60,000 VND
Cheesy bread

Béng cdi xaoném (G) 79,000 VND
Sautéed broccoli and cauliflower with mushroom

Comtrang 25,000 VND

Steamed white rice

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



VEGETARIAN CORNER

Xa lach dau giém chay (V), (G) 60,000 VND
Vegan mix salad

Tossed fresh mix green, carrot, cucumber, crispy chips with onion ponzu

Chagio chay V), (G) 60,000 VND

Vegetables spring roll
Rice paper roll with mix of mung beans, taro, sweet potato, black fungus and vegan dipping

Canh rong bién néu ném (V)
Seaweed and mushroom soup
Seaweed in wild mushroom broth topping with scallion and sesame essence

60,000 VND

Sup kem bi do (V), (D), (G), (N)
Creamy of pumpkin soup
Pumpkin puree, cooking cream, toasted almond flack and croutons

60,000 VND

Com chién rau cu (V), (G)
Vegetables fried rice
Cooked rice, shallot, sweet corn, green peas, carrot, seasoning mushroom soy

60,000 VND

Mi Y penne véi béng cdi xanh (G), (D)
Penne with broccoli
Penne pasta, garlic, onion, cherry tomato, broccoli, olive and parmesan

900,000 VND

Pauhtnonsétnam (V),(G)
Baked soft tofu with mushroom soy sauce

Soft tofu, shitake mushroom, shime[i mushroom, scallion, ginger

and soy sauce served with white rice

90,000 VND

Cai thdo cuén rav c6 sétca(v)
Stuffed Chinese cabbage in tomato sauce
Potato, carrot, black fungus, shallot, sweet corn, scallion and tomato sauce served with white rice

90,000 VND

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



KID CORNER

Thit bo nuéng kep banh mi (G),0) . 120,000 VND
Grilled beef slider

Mini beef patty, slice of cheddar, tomato, lettuce, homemade bread served with fries

Banh ga véi khoai tay chién (G)
Chicken nugget with fries
Chicken breast, garlic, onion, herb, egg, bread crumb serve with fries

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 120,000 VND

Xuc xich nudng, khoai tay chién (G), (D)
Grilled Pork hot-dog with fries
Pork sausage, homemade pickle, bread, mozzarella cheese, mayonnaise served with fries

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 120,000 VND

Mi Y lya chon: mi sci spaghetti, mi 6ng penne, nui xoén Fusilli (G), D) 120,000 VND
Sét lua chon: sét bo bém, sét ca chua, sét kem
Choice your pasta: spaghetti, penne, fusilli

Choice your sauce: bolognaise sauce, fomato sauce, creamy sauce

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



DESSERT

Lva chon huong vi kem: dau tay, vani, sé-cé6-la, dba (D) 40,000 VND
Choose your flavor of ice cream: strawberry, vanilla, chocolate, coconut

Tréi cay tusi theomva 69,000 VND
Seasonal fresh fruit

Banh flan mat sim véi trégicay® 69,000 VND
Fruity flan cake with Phu Quoc sim syrup

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

Banh phé mai xo0qi cat (G), ) ... 69,000 VND
Mango cheese cake

Banh s6-cé-la truffle (G),0) 79,000 VND
Truffle chocolate cake

Banh tart fréi cay véi kem vani (G), (D) 79,000 VND
Fruit tart served with vanilla ice cream

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



THANK YOU!



01 Vo Thi Sau, Duong Dong, Phu Quoc, Kien Giang, Vietham 02977 300 999 www.seashellshotel.vn




