HOTELS AND RESORTS

- PHU QUOC BEACH RESORT

APPETITE



FOOD
VND 550,000 Net/ Day

01 meal per day - 03 courses set menu includes still water per meal.
Served at Salt ‘n’ Pepper and Beach House.

BEVERAGE
VND 390,000 Net/ Day

04 drinks, coffee or tea per meal, available during meal time only.
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ITALIAN SODA

Passion Fruit Soda
Mint Lime Soda

§9

TEA SELECTION

English Breakfast Tea
Supreme Earl Grey
Oriental Jasmine Green
Vietnamese Green Tea

N

BEER

Huda - Lager
1664 Blanc - Weissbier

7

WINE

Cantine Ronco Rosso

ltaly - Sicilia - Nero D'Avola, Sangiovese
Cantine Ronco Bianco

ltaly - Sicilia - Catarratto, Grecanico

BUBBLES

Chevalier - France - Bourgogne
SPIRITS

Hanoi Vodka

ISC Rum
Harpoon Gin

§9

L2

COFFEE SPECIALITIES

Espresso

Americano

Cappuccino

Latte

Vietnamese Black Coffee

Vietnamese Coffee With Condensed Milk
Coconut Coffee

0

SOFT DRINKS

Coca Cola

Coca Cola Light

Coca Cola Zero

Sprite

Fanta Orange
Schweppes Soda Water
Schweppes Tonic Water
Schweppes Ginger Ale

W

JUICES & LEMONADE

Energizer
Honeycomb
Sunny Sweetness
Passion Fruit Juice
Watermelon
Orange
Pineapple
Limeade

Mango Lemonade



GOLD

FOOD
VND 900,000 Net/ Day

02 meals per day - 03 courses set menu includes still water per meal.
Served at Salt ‘n’ Pepper and Beach House.

BEVERAGE
VND 790,000 Net/ Day

02 drinks, coffee or tea per meal (up to 02 meals per day), available during meal time only.
04 drinks at Coconutz & Beach House - Beach Club & Bar during the daytime.

BEVERAGE
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ITALIAN SODA

Passion Fruit Soda
Mint Lime Soda

59

TEA SELECTION

English Breakfast Tea
Supreme Earl Grey
Oriental Jasmine Green
Vietnamese Green Tea

N

BEER

Huda - Lager
1664 Blanc - Weissbier

7

WINE

Cantine Ronco Rosso

ltaly - Sicilia - Nero D'Avola, Sangiovese
Cantine Ronco Bianco

ltaly - Sicilia - Catarratto, Grecanico

BUBBLES

Chevalier - France - Bourgogne
SPIRITS

Hanoi Vodka

ISC Rum
Harpoon Gin

§9

L2

COFFEE SPECIALITIES

Espresso

Americano

Cappuccino

Latte

Vietnamese Black Coffee

Vietnamese Coffee With Condensed Milk
Coconut Coffee

0

SOFT DRINKS

Coca Cola

Coca Cola Light

Coca Cola Zero

Sprite

Fanta Orange
Schweppes Soda Water
Schweppes Tonic Water
Schweppes Ginger Ale

W

JUICES & LEMONADE

Energizer
Honeycomb
Sunny Sweetness
Passion Fruit Juice
Watermelon
Orange
Pineapple
Limeade

Mango Lemonade



3 Courses/ Meal:
I Appetizer, 1 Main, 1 Dessert

Pomelo & Shrimps Salad

Green Skin Pomelo Fruit, Shrimps, Local Herbs, Shallot, Peanut

Sweet & Sour Fish Sauce, Prawn Cracker

Chicken Cabbage Salad
Phu Quoc Rice Field Chicken, Onion, Laksa Leaf, Peanut
Sweet & Sour Fish Sauce, Prawn Cracker

Fresh Spring Rolls With Shrimps
Lettuce, Herbs, Shrimp, Rice Papper, Vermicelli Noodles
House Made Fish Sauce

Vegan Fresh Spring Rolls
Lettuce, Herbs, Fried Tofu, Rice Papper, Vermicelli Noodles
Tofu Silk, House Made Peanut Sauce

Fried Seafood Net Spring Rolls
Mixed Seafood, House Made Dipping Fish Sauce

Chicken & Chia Salad

Garden Green Lettuces, Tomato, Red Onion, Citrus Dressing

Ginger Carrot Soup
Carrot, Ginger, Cream, Mixed Nuts, Olive Ol

Sambar Lentil Soup
Red Lentil, Tomato, Potato, Eggplant, Masala, Chilli, Curry

Braised Chicken Chilli Lemongrass
Boneless Chicken Thigh, Red Chilli, Lemongrass
Steamed Rice

Salty Caramelized Braised Pork Ribs
Chilli, Pepper, Fish Sauce, Steamed Rice

Pho Bo
Slow Cook 18 Hours Beef Broth, Rice Noodles
Australian Beef, Traditional Herbs

Bun Cha
Char-Grilled Special Marinated Pork Meat
Vietnamese Herbs, Vermicelli Noodles
Special Fish Sauce

Charsiu Chicken Noodle
Boneless Chicken Thigh, Egg Noodles
Kai Choy, Egg, Charsiu Sauce, Sesame

Braised Mushroom & Tofu
King Oyster Mushroom, Tofu, Light Soya Sauce
Steamed Rice

Vietnamese Banh Xéo Mekong Delta Style

Served with Fresh Lettuce, Herbs, Rice Paper & House Made Dipping Sauce

- Traditional Stuffing Shrimps & Pork
- Stuffing Beef With Phu Quoc Peppercorn Sauce
- Stuffing Garlic Mushroom




Gochujang Chicken
Boneless Chicken Thighs, Gochujang Sauce
Sesame, Steamed Rice, Bok Choy

Margherita
Mozzarella, Tomato Sauce

Pepper Salami

Beef Pilaf Rice Salami, Mozzarella, Tomato Sauce
Australian Beef, Cumin, Garlic, Carrot
Chicken Mushroom Unagi
Chicken Fricassee Tomato Sauce, Mozzarella, Chicken,

Mushroom, Onion, Thyme, Cream Mushrooms, Unagi Sauce

Kim Chi Fried Rice
Egg, Sesame, Seaweed

Wok-Fried Chicken & Basil
Chilli, Steamed Rice, Fried Egg

Wok-Fried Mussel Noodle
Black Mussels, Oyster Sauce, Chillli, Onion, Capsicums

Wok-Fried Pork & Basil
Chilli, Steamed Rice, Fried Egg

Shrimp & Pineapple Fried Rice
Egg, Shrimps, Dried Shrimps

Butter Chicken

Indian Spices, Chicken, Yogurt, Tomato, Paratha Bolognese

Minced Australian Beef,

I Slow Cooked In Red Wine & Tomato Sauce

Indian Spices, Vegetables, Steamed Rice Napolitana

Pork Tonkatsu Basil, Tomato Sauce

Panko Crumbed Pork Cutlet, Cabbage,

Steamed Rice, Tonkatsu Sauce Black Mussels

Parsley, Basil, Tomato Sauce, Garlic, White Wine

Grilled Chicken Teriyaki
Boneless Chicken Thigh, Cabbage,
Steamed Rice, Teriyaki Sauce

Aglio E Olio
Garlic, Parsley, Olive Ol

Pesto Penne

Chicken Fricassee ! : .
Pine Nut, Almond, Basil, Parmesan, Garlic

Mushroom, Onion, Thyme, Cream

Beer Batter Fish & Chip
Seabass, Beer Batter, Lemon, Tartar Sauce, French Fries




Lotus Seed Che

Mango Panna Cotta

Ice-Cream (per scoop)

N
I

[
< S

# 1
‘-ID!

Mango Sago Che

Phu Quoc Peppercorn Profiterole

Phu Quoc Coconut Rhum Mousse

General Information

All prices are charged per adult (aged 13 and above).
Children aged 0 to 6.99 are eligible for complimentary meals when accompanied by an adult
purchasing a package.

Example: 01 adult + 01 child, 02 adults + 02 children.

Children's meals will be served based on the Chef's recommendations and presented on a food tray.

Children aged 7 to 12.99 will be charged 50% of the adult rate.
(non-alcoholic beverages: juice, soft drinks, and still water).
Still water is included in all food packages.
Each F&B card may only be combined with packages of the same food and beverage level.
Surcharges will be applied to festive meals as follows:
Silver and Gold: VND 1,500,000 Net/ Adult/ Meal.
Accor Plus members are entitled to a 15% discount.

PRICES ARE QUOTED IN VIETNAM DONG
AND INCLUSIVE OF SERVICE CHARGE & PREVAILING TAX
*Please let us know if you have any special requirements, food allergies or food intolerances



PULLMAN PHU QUOC BEACH RESORT
Group 6, Ban Quy Hamlet, Duong Bao Area, Duong To Commune, Phu Quoc City, Kien Giang Province, Vietnam

T. +84 (0) 297 267 9999 H. +84 (0) 916 650 248 E. ha248@accor.com W. pullmanphuquoc.com





