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BAKER’S CORNER / QUAY BANH

Banh Mi, Sesame Seed Crackers, Flaked Coconut Crackers,
Bdanh Mi, Banh Quy Me, Banh Quy Vun Dia

Extra Virgin Olive Oil, Balsamic Vinegar, Butter, Hoi An Chili Jam
Dau O Liv Nguyén Chat, Gidm Balsamic, Bo, Mt Ot Hoi An

OYSTER BAR / QUAY HAU

Freshly Shucked Oysters
Hau Tuoi Séng

Mignonette, Lime Wedges, Ponzu, Wasabi, Pickled Ginger
Giém Hanh, Chanh Miéng, Sét Ponzu, Mo Tat, Ging Mudi

SUSHI & SASHIMI STATION / QUAY SUSHI VA SASHIMI

Selection Of Freshly Prepared Sushi, Sashimi, Maki Mono Rolls
Sushi, Sashimi V& Sushi Cuén Ty Chon

Pickled Ginger, Soy & Wasabi
Ging Mudi, Nude Tvong Va Mo Tat

SALAD BAR STATION / QUAY SA LAT TU CHON

Potato Salad With Gherkin, Garlic Aioli And Piquillo Peppers
Sa L&t Khoai Tay Cong Dua Chudt Mudi, Sét Aioli Téi & O Cva Ga

Chilled Buratta And San Danielle Prosciutto Salad With Aged Dark Balsamic
Sa Lat Phomai Buratta Lanh An Kem Dui lon Mudi San Danielle V& Giém Balsamic U Truyén Théng

Peppery Coleslaw
Sa lat Bap Céi Tron OF Chudng

Rocket Salad With Sundried Tomato And Parmesan Shavings
Sa Lat Réc Két An Kem Ca Chua Khé Va Phomai Parmesan Bdo

Phu Quoc Garden Greens
Rau Vuon Pho Quéc

Papaya Salad With Dried Shrimp
Sa lat Bu B Cong Tom Khé

CEVICHE STATION / QUAY GOI HAI SAN

Seabass, Scallop, Prawn, Citrus, Sirancha, Evoo
Ca Vuoc, So Bigp, 16m, Chanh , Tvong Ot Sirancha, Déu O Liu

PASTA STATION / QUAY Mi

Pasta Selection — Linguine & Penne
Mi'Y Ty Chon- Soi Linguine V& Penne

Sauces- Seafood, Tomato & Basil, Pesto Genovese
Sét, Hai San, Ca Chua Va Hing Qué, Sét Pesto Genovese



S.H.O.W KITCHEN A LA CARTE / KHU VUC BEP MO

Lobster Thermidor
Llung T6m Hom

Oyster Rockefeller
Hau Nuéng Bo Hanh

Sea Urchin Spring Onion Peanut Sauce
Nhim Bién An Kem V&i Hanh Va Bo lac

Sea Urchin With Quail Egg
Nhim Bién Nuéng Tring Cit

Mackerel In Banana Leaf With Curry Paste
Cé Thu Sét Ca Ri Nudng La Chudi

Grilled Spiny Lobster
16m Hom Nudng

FISH & SEAFOOD BBQ STATION / QUAY CA VA HAI SAN NUONG

Tiger Prawns, Lang Co Bay Sweet Squid, Hokkaido Octopus, Blue Swimmer Crab, Sweet Snail
T6m Su, Muc Lang C8, Bach Tuéc Hokkaido, Ghe Hoa Tuoi, Oc Huong

GRILLED WHOLE FISH / CA NUONG NGUYEN CON

Phu Quoc Song Fish
Cé Song Phd Quéc

Gold-Saddle Rabbitfish
Cd Dia

FISH CARVERY / QUAY CA BDANH BAT

Whole Roasted Snapper With Tartar Sauce, Mediterranean Tomato Salsa, Lemon Wedges
Cé& Héng Nueng Sét Tarfar, S6t Salsa Ca Chua Bia Trung Héi, Chanh Miéng

MEAT BBQ STATION / QUAY THIT NUGNG

Wagyu Beef Tenderloin, Kurobuta Pork Loin,
Than Bo Wagyu, Than Lon Kurobuta

Vietnamese BBQ Sauce, Sate Sauce, Texas BBQ Sauce, Chimichurri
Sét BBQ Viét Nam, Sét Sa Té, Sét BBQ Texas, Sét Chimichurrri

SIDES / DO AN KEM

Steamed Rice, Seafood Fried Rice, Maple Syrup & Cumin Roasted Pumpkin
Com Trdng, Com Chién Héi San, Siro L& Phong, Bi Ngé Udp Hat Cumin

Grilled Summer Vegetables, Fennel Roasted Potatoes
Rau Cd Nuéng, Khoai Tay Nudng Thia La

DESSERT / TRANG MIENG

Ice Cream: Vanilla, Strawberry, Chocolate, Coconut, Mango
Kem: Vani, Déau, Sé6 Cé la, Dua, Xodi

Sorbet: Meyer Lemon, Passion Fruit, Vietnamese Coffee
Kem Hoa Qué: Chanh Meyer, Chanh leo, Ca Phé Viét Nam

Thai Sweet Soup, Lychee & Lotus Seed
Che Thai, Che V&i, Che Hat Sen

Strawberry Panna Cotta, Coconut & Mango, Mini Fruit Tarts
Kem chung Y vi Déu, Doa V& Xodi, Bénh Tart Hoa Qué

Tropical Fruit Brochettes With Passion Fruit Coulis
Hoa Qué Trang Miéng Cong V&i Sét Chanh Day Lanh



