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ROMANTIC BEACH BBQ

Tha hé lya chon véi mét trong nhiing trdi nghiém BBQ bai bién tuyét vai nhat 6 Nha Trang! Tan hudng

khung cdnh thdn mat va l1ang man phia truéc bai bién khi ban ngdm nhin bau trdi va bién ca déi mau theo

mat tri lan. Trai nghiém ba tiéc riéng tu, ddc ddo véi dau bé&p va nhan vién phuc vu riéng danh cho ban.
Be spoilt for choice with one of the best beach BBQ experiences in Nha Trang! Enjoy our intimate

and romantic beachfront scenery as you watch the sky and sea change color to the setting sun.
A unique, private Romantic Beach BBQ experience with your own personal chef and butler.

VND 4,500,000++/COUPLE/CAP POI

Tén khach / Guest name

Thai gian s dung / Booking time
(When would you like us to begin the service?)

Vui 1dng goi 940 dé dat | For booking, please dial 940

Gid trén chua bao gém phi phuc vu va thué VAT | All prices are subject to service charge and then VAT



SW (Chon 2 mén salad / Choose 2)

O

Bo Nuéng La L6t

Thit bd xay udp gia vi kiéu Mia cudn 14 16t nudng, &n kém nudc tuong

A local favorite ground beef marinated in local spices, wrapped in peppery betel
leaves then chargrilled to perfection. Served with chilli and lime soy sauce

Succulent Chicken Skewers

Xién ga t&dm gia vi nuéng, mayo xoai, 1a ngd tugi

Grilled tandoori spiced chicken skewers with tangy mango mayo,
fresh coriander leaves

Chef’s Caesar Salad

Xa lach ga nudng, ba chi xéng khoi, triing cut, ca chua sdy, phd mai, x6t toi tring
Paprika spiced grilled chicken, crispy streaky bacon bits, sundried tomato,
roasted rosemary and olive oil croutons, Parmesan shavings, boiled egg, baby
gem lettuce, and a creamy garlic mayonnaise

Goi Hai San

Ca r6t, hanh tay, xoai, du dd, rau thom, dau phéng trén tém, muc, nuéc mém chua
ngot, &n keém bdnh phéng tom

Steamed Nha Trang bay prawns and calamari with green mango sticks, roasted
peanuts, and spicy Vietnamese dressing

Watermelon & Thyme

Xa lach dua hau véi phd mai Feta, hat bi va bdnh mi nuéng phuc vu kém gidm
Honey, thyme marinated Vietnamese watermelon, lettuce, Feta cheese, curry
spiced pumpkin seeds, ciabatta croutons, rocket leaves, and a citrus vinaigrette

Mayo & Basil Pesto Potato Salad

Xa lach khoai tay ludc trén x6t tring, hing qué an kém ba chi xéng khdi, hat phi
Steamed potato with mayo and basil pesto sauce, whole grain mustard, crispy
bacon, hazelnuts

’B’B Q (Chon 2 mén nudng / Choose 2)

BRI, O O

Tenderloin - Mulwarra Australian Black Angus
Than bo Uc

Tuscan Pork Belly With Apple
Ba chi ndu vdi x6t tdo kiéu Y

Roasted Chicken In Orange, Thyme & Garlic
Ga nudng véi cam, téi va cd xa huong

Whole Grilled Lobster, Garlic & Fresh Herbs
Tom hum nudng véi téi va rau mui
Roasted Salmon, Orange & Teriyaki Marinade

Ca hoi udt x6t Teriyaki nudng véi cam

Grilled Nha Trang Tiger Prawns With Spicy Tomato & Chilli Sauce
Tom st Nha Trang nudng véi x8t ca chua cay hodc mudi 6t xanh

S [d&‘/ (Chon 3 mén ¢én kém / Choose 3)

Sautéed Morning Glory / Rau mudng xao
Cauliflower Gratin / Xup Io trdng bé 1o

Sautéed Bok Choy / Cai thia xao

Sautéed Wild Mushrooms / Ndm xao

Roasted Pumpkin / Bi ngé nudng

Roasted Rosemary Baby Potatoes / Khoai bi nuéng
Cheesy Potato Bake / Khoai tay bd 10 phd mai
Mia’s Spiced Truffle Fries / Khoai chién cay

Mashed Potato / Khoai tdy nghién
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Steamed Rice / Com trdng

O

Green Salad / Rau xa lach

S auce (Chon 2 Ilogi x6t / Choose 2)

[] creamy Mushroom & Brandy / X6t ndm
[] Peppercorn / X3t tiéu
[] Red Wine & Rosemary Jus / X6t rugu vang dé

[C] spicy Chilli & Tomato Sauce / X6t 6t cay ca chua

Dessent

[C] chocolate Mousse Cake With Mixed Berry Sauce,
Chocolate Crumble & Nuts
Bdanh s6 c6 la mém, x6t dau, vun sé ¢b la va hat

wm,e/ (Chon 1logi rugu / Choose 1)
[C] white Wine / Ruou tréng
[J] Rose Wine /Rugu héng

[C] Red Wine /Ruou dd
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