CORAL
Restaurant

* ALL DAY DINNING -



APPETIZER

Ga chién sét gochvjong(é) 165,000 VND
Fried chicken with sweet and spicy gochujang sauce
Chicken thigh, mix batter, served with white radish, sweet and spicy gochujang sauce

Com cuodn chién pht ¢é hoi(G) 165,000 VND
Spicy salmon maki
Seasoning rice, nori, cucumber, avocado topping with spicy mix salmon, tobiko, pup rice and aroma mayo

Ha cdo cuon tém thit (SF) 165,000 VND
Prawn dumpling

Marinated prawn with garlic, bamboo shoot, sesame oil wrap in potato starch, served with black

vinegar dipping

bui ga xién nuéng sét yakitori(é) 165,000 VND
Grilled chicken skewer and yakitori sauce
Chicken thigh, scallion, homemade pickle and yakitori sauce

Goi cuén tém nuéng bo t6i (SF), 0) 165,000 VND
Fresh spring roll with grilled tiger prawn

Sesame rice paper roll with garlic grilled tiger prawn, lettuce, fresh herb and noodle, served with
wasabi-avocado cream

Tém chiencém (G), (SF) 170,000 VND
Deep fried tiger prawn with flack glutinous rice
Tiger prawn, egg batter, flack glutinous rice served with spicy garlic mayo and coleslaw

Cha ghe kiév Coral (SF) 170,000 VND
Homemade Crab meat cake
Stuffed mix of crab meat, pork paste, grass noodle, fungus mushroom and herb in rice paper

Suon bo néu cham kep banh beco (G) 170,000 VND
Stuffed sous vide beef in white bun
Sous vide beef short ribs with herb, homemade pickle, white bun and BBQ sauce

Ba roi xéng khéi cuén bo xién nuéng sétvangdé (G), (D) . 175,000 VND
Grilled layer beef and bacon skewer with red wine sauce

Skewer of beef, bacon and mustard served with homemade red wine sauce and coleslaw

Phé mai camembert chién gion v6i sét ném truffle (G), D) 210,000 VND

Deep fried camembert cheese and truffle mayo
Camembert cheese, panko breadcrumb, cherry tomato, cucumber, beetroot, rocket leaf, walnut, olive,
onion jam and truffle mayo

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



Xa léch lven ga nuéng trén raves 170,000 VND
Cobb salad

Grilled chicken breast, bacon, cherry tomato, cucumber, avocado, lettuce, boiled egg served with

lime dressing

Goi haisan (N),(SF) 185,000 VND
Spicy seafood salad

Cooked shrimp, squid, scallop, shallot, cherry tomato, green beans, coriander, red chili, lemongrass,
Chinese celery, peanut and fish sauce dressing

Xa lach Hoang dé véi tém hogcga (G), ) 190,000 VND
Caesar salad with choise of prawn or chicken
Romaine lettuce, mayo, anchovies, parmesan, crouton, shredded egg and choice of chicken or prawn

Xa lach lven vit xéng khoi 220,000 VND
Smoked duck breast salad
Smoked duck breast, rocket leaf, shallot, baked cherry tomato and mustard dressing

SOuP

Sup tém cva mang tay (SF) 120,000 VND
Crab meat and prawn soup

Crab meat, tiger prawn, asparagus, shitake mushroom, sweet corn seed, egg white, coriander,

spring onion and sesame essence

Sup baongutiem(SF) 120,000 VND
Braised abalone soup

Abalone, shitake mushroom, dried jujube, lotus root, carrot, lotus seed and spring onion

Sup kem ga nédu rau cu (G), (D) 120,000 VND
Chicken chowder

Chicken breast, potato, celery, sweet corn, carrot, brown onion, béchamel and chicken stock served

with croton stick

Sup kem ca chua vei thit xéng khéi (G), ) 120,000 VND
Creamy tomato and bacon soup
Puree of tomato, brown onion, celery, garlic, basil, bacon and cooking cream served with croton stick

Sup kem hai san (SF), D), (G) 140,000 VND

Seafood bisque
Purée prawn with fresh herb, cooking cream serve with grilled prawn, octopus, mussel, fish and croton stick

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
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NOODLE, PASTA AND RICE

Mi xao thit ga Lo Mein (G)
Chicken Lo Mein

Stir-fried fresh egg noodle with bok choy, carrot, shitake mushroom, bell pepper, brown onion,
chicken thigh and seasoning soy sauce

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

Phs ap chao suen bo sétBBQ(G) 185,000 VND
Pan-fried fresh rice noodle and BBQ short ribs
Fresh rice noodle with bok choy, carrot, shitake mushroom, bell pepper, brown onion and BBQ short rib

Mi Udon xao héisan (SF), (G) - 210,000 VND
Yaki udon with seafood
Pan-fried udon noodle with prawn, squid, scallop, tropical mix vegetables and seasoning soy sauce

Mi Y Penne véi t6m cang (G), (D), (SF)
Penne pasta with giant river prawn
Tossed penne pasta with garlic, onion, olive, cherry tomato, pesto sauce served with herd baked
giant river prawn

210,000 VND

Mi Y Linguine luon ga sét kem ném (G), (D)
Linguine with chicken and mushroom sauce
Tossed linguine with garlic, onion, mushroom, cooking cream and parmesan, serve with baked pesto
chicken breast

210,000 VND

Mi Y Spaghetti véi coi so diep (G), (D), (SF)
Scallop spaghetti in white wine sauce
Spaghetti pasta, brown onion, garlic, scallop, white wine, cooking cream, served with parsley,
parmesan cheese, capers

210,000 VND

Mi Y Spaghetti tii muc véi muc nuéng (G), (D)
Spaghetti Al Nero with grilled squid
Tossed squid ink spaghetti with all’Arrabbiata sauce served with grated parmesan and herb grilled squid

220,000 VND

Mi Y Fettuccine véi ca hai (G), (D)
Salmon Fettuccine

Tossed fettuccine with onion, garlic, butter, cream, smoked paprika, sundried tomato, parmesan and basil,
served with pan-seared salmon

220,000 VND

Com chién hdi san kiéu Seashells (SF)
Seashells style seafood fried rice
Fried rice with egg and vegetable, served with sautéed mix prawn, calamari and scallop in garlic chili sauce

185,000 VND

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
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MAIN COURSE

bui ga nuéng camtvoi ) 185,000 VND
Orange roasted chicken thigh

Oven roasted marinated chicken thigh with orange, honey and herb, served with couscous salad

and orange gravy

Bo xao sét tiev xanh (G) 195,000 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 16i 6t T6 Xuyén (SF) . 210,000 VND
Wok mix seafood and Toban chili sauce
Giant river prawn, squid, scallop, spring onion, baby corn, spicy sauce, served with white rice

Ca thu hép ném hvong (G) . 220,000 VND
Steamed king fish in mushroom soy sauce

King fish, mushroom, ginger soy sauce, fresh herb, served with dipping sauce and mushroom fried rice
Suon cét lét nuéng sét rugu vang mét ong (G) 220,000 VND
Grilled pork chop with honey red wine sauce

Grilled marinated pork chop with local herb served with capsicum relish, bud baby pumpkin, red wine
honey sauce and toasted bread

Tém cang sét trong musi (SF), O) 225,000 VND
Giant river prawn in salted egg yolk sauce

Giant river prawn, sweet corn, salted egg yolk sauce served with mini baguette

Myc xéo giavicaridé 225,000 VND

Stir-fried squid with Red curry paste
Calamari, lemongrass, green bean, shallot, red chili, sweet basil and red curry sauce served with white rice

Ca ri ca bép nuéc cét dua (G)
Cobia fish in coconut curry
Cobia fish, lemongrass, red onion, chili, fresh turmeric, coriander, curry powder, eggplant, green beans,
served with mini baguette

240,000 VND

340,000 VND

Ca héi nuéng mang téay (D)

Pan fried salmon with asparagus
Salmon steak, sautéed asparagus with garlic butter, served with teriyaki sauce and garlic bread

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
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MAIN COURSE

Than ngoai bo Uc Hokubee (G), D) 460,000 VND
Hokubee striploin steak, 200gr

Hokubee striploin steak, baby carrot, baby corn, bud baby pumpkin, asparagus, mash potato,

garlic bread and choice of sauce

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

Angus eye round steak, baby carrot, baby corn, bud baby pumpkin, asparagus, mash potato,
garlic bread and choice of sauce

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 480,000 VND

Pau than ngogi bo Uc Hokubee, 200gr (G), D) 480,000 VND
Hokubee Rib-eye steak, 200gr

Hokubee Rib-eye steak, baby carrot, baby corn, bud baby pumpkin, asparagus, mash potato,

garlic bread and choice of sauce

Suon cuu nuéng thao méc (G), (D)
Baked lamb chop with herb
Marinated lamb chop, baby carrot, bud baby pumpkin, mash potato, garlic bread and spicy soy sauce

490,000 VND

Set thit nuong - dung cho to 2 khach (G), ) . 520,000 VND
BBQ Susn bo, Susn cét lét heo nudng, Dui ga nudng thdo méc, Lap xudng. Phyc vy keém khoai tay chién,

x& lach dau gidm, sét BBQ, sét tieu xanh

Meat plater — recommend for 2 peoples

BBQ pork rib, Beef eye round steak, Chicken thigh, Local sausage. Serve with fries, mix green, BBQ sauce,
green pepper sauce

Sét lya chon cho mén Bit tét: sét rugu vang dé, sét tieu xanh, sét ném, muéi tieu 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
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PHU QUOC SPECIAL

Goéicatrich(N) 220,000 VND
Phu Quoc Herring fish salad
Herring fish fillet, shallot, chili, shredded coconut, peanut, fresh herb, rice paper and dipping fish sauce

Canh chvacébop 220,000 VND
Sour cobia fish soup
Cobia fish, lady finger, pineapple, Indian taro leaf, fresh local herb and tamarind broth

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

160,000 VND

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

280,000 VND

Comtrang 25,000 VND

Steamed white rice

Rau muéng xeotei 60,000 VND
Sautéed morning glory

Trong chienbheoh ... 68,000 VND

Fried egg with scallion

Khodi tay nghien®) 68,000 VND
Mashed potato

Binuxaobotei(D) ... 75,000 VND
Sautéed bud baby pumpkin with garlic butter

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
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VEGETARIAN CORNER

Xalach némtwyét(G) . 75,000 VND
Vegan white fungus salad
Tossed white fungus, carrot, cucumber, red chili, coriander with sesame dressing

Xa lach rau rocket véi phé mai Y (N), (D)
Rocket leaf and parmesan salad
Rocket leaf, cherry tomato, shallot, nashi pear, walnut, parmesan cheese and balsamic dressing

110,000 VND

Cha gio chay (V), (G)
Vegetables spring roll
Rice paper roll with mix of mung beans, taro, sweet potato, black fungus and vegan dipping

75,000 VND

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

60,000 VND

Canh khoai m6 néam rom 75,000 VND

Purple yam with straw mushroom soup
Mash purple yam, straw mushroom, vegetable broth, top with scallion and sesame essence and black pepper

Com chién ném huong (V), (G)
Shitake mushroom fried rice
Cooked rice, shitake mushroom, shallot, sweet corn, green peas, carrot and seasoning soy

68,000 VND

Ho tiv xaochay
Vegan stir-fried grass noodles
Tofu, shitake mushroom, carrot, bok choy, scallion, grass noodle with ginger and soy sauce

85,000 VND

Cariravcochay
Mix vegetables curry

Cooked sweet potato, carrot, hard tofu, eggplant, green beans, mushroom in curry sauce,
served with mini baguette

85,000 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
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KID CORNER

Lap xudéng nuéng véi khoai tay chien 120,000 VND
Grilled local pork sausage and fries
Local pork sausage, French fries served with tartar sauce

Ucgachienxvséttartar 120,000 VND
Fried panko chicken breast
Coating chicken breast with bread crumb, served with mix leaf and tartar sauce

Thit bo nuéng kep banh mi (G),0) . 140,000 VND
Grilled beef slider

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

Mi Y lya chon: mi sci Spaghetti, mi 6ng Penne, nui xoén Fusilli (G), D) . 120,000 VND
Sét lya chon: sét bo bam, 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
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DESSERT

Banh flan mét sim véi trégicay ()

Fruity flan cake with Phu Quoc sim syrup

Banh tiramisv matcha (G), )

Green tea tiramisu cake

Banh phé mai xo0qi cét (G), D) ..

Mango cheese cake

Banh s6-co-la truffle (G),0)

Truffle chocolate cake

Banh tart trai cay véi kemdav (G), D) ...

Fruit tart served with strawberry ice cream

Trai cay tuoi theomta

Seasonal fresh fruit

Lyva chon huong vi kem: dau tay, vani, sé-cé-la, dva (D)
Choose your favor of ice cream: strawberry, vanilla, chocolate, coconut

75,000 VND

75,000 VND

75,000 VND

79,000 VND

79,000 VND

75,000 VND

45,000 VND
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THANK YOU!



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




