UA

GRILL & BAR

New World Phu Quoc Resort strives and dedicates itself to delivering the

highest quality culinary experiences by collaborating with local farmers,

fishermen, and suppliers to provide fresh seasonal ingredients

throughout the year. Some examples on our menu include various herbs,

spinach, flowers, and vegetables sourced directly from our garden. We

also offer fresh seafood from fishing boats at An Thoi port or forest honey,
and pepper from Phu Quoc Island.

APPETIZER

Seafood Salad @ 380
Tiger Prawns, Squid, Mussels, Green Beans
Tomatoes, Olives, Lemon Dressing

Confit Tuna 410
Tomato Gazpacho, EVO

Burrata 440
Heirloom Tomatoes, White Anchovies, Pesto Sauce

Arugula Salad @ 350
San Daniele Ham, Sundried Tomatoes, Parmesan Cheese,
Balsamic Dressing

Mixed Green Salad ® @ 310
Avocado, Baby Zucchini, Almond Dressing

Charcuterie Board 480
Cornichons, Pickles, Mustard

Jamén lbérico 550
Sourdough, Pan con Tomate

Serrano Ham 450
Sourdough, Figs

SOuUP

Baked Seafood Soup 420
Sourdough

Minestrone @ 260
Pesto

PASTA

Pesto Paccheri 330
Stracciatella Cheese

Carbonara Fettuccine 380
Guanciale, Pecorino Romano

Spaghetti Bolognese 380
Parmesan Cheese, EVO

Mushroom Risotto 400
Truffle, Ricotta
Lobster Linguine 1200
Semi Dried Tomatoes, EVO

MAIN COURSE

Pan-Seared Grouper @
Grilled Vegetables, Lobster Bisque

Grilled Iberico Pork Chop @
Mashed Potato, Spinach, Rosemary Jus

Grilled Salmon @
Asparagus, Sabayon Sauce

Angus Beef Tenderloin (200gr) @
Roasted Garlic, Confit Shallots, Grilled Vegetables ,Pepper Sauce

Grass-fed Beef Striploin (200gr) ®
Roasted Garlic, Confit Shallots, Grilled Vegetables, Pepper Sauce

Wagyu Rib Eye (350gr) ® 1
Roasted Garlic, Confit Shallots, Grilled Vegetables ,Pepper Sauce

TO SHARE

Grilled Boston Lobster @ 1
Lemon, EVO

Dry Aged T-Bone Steak (1,1kg - 1,3kg) @ 3

Roasted Garlic, Confit Shallots, Grilled Vegetables, Pepper Sauce

Roasted Half Chicken Diavolo &
Baby Potatoes, Spinach, Chicken Jus

PIZZA

Frutti Di Mare
Tomato Sauce, Mozzarella, Prawns, Squid, Mussels, Basil

San Daniele Ham
Arugula, Parmigiano Reggiano

Calzone
Tomato Sauce, Mozzarella, Mortadella, Spinach

Margherita @
Tomato Sauce, Mozzarella, Basil

DESSERT

Chocolate Marquise
Aerated Chocolate, Gianduja Ganache

Vanilla Pana Cotta @
Tiramisu
Gelato @

Seasonal Fruits @ @

Vegetarian @ Vegan @ Gluten Free @

Price are times VND ‘000, subject to 5% service charge and Government tax
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UA

GRILL & BAR

New World Phi Quéc Resort nd luc va c8ng hién hét minh dé mang lai trai
nghiém &m thuc chat lugng cao nhat bang cach hgp téc véinéng dan, ngu
dan va nha cung cap dia phuong dé cung cap nguyén liéu tuci theo mua
trong sudt ca nam. Mét s6 vi du trong thuc don clia chidng téi bao gém cac
loai thdo méc, rau bina, hoa va rau c6 nguén géc truc tiép tur vudn cta khu
nghi du&ng. Ching tdi cling cung cdp hai san tuci séng tir tau dénh c4 tai
cang An Théi hay mat ong riing va hat tiéu ngay tai ddo Pha Quéc.

KHAI VI

Xa Lach H3i San @ i
Tém Sud, Muc, Vem, Bdu Phép, Ca Chua, O Liu, S6t Chanh

C4 Ngu Nau Chéam
S6t Ca Chua, D3u O Liu

Phé Mai Burrata
Ca Chua C3u Véng, Cé Com Trang, Sét La Qué

Xa Lach Héa Tién @
Thit Heo Muéi, Ca Chua Khé, Phé Mai Parmesan, Sé6t Gidm Pen

Xa Lach Hitu Co ® @
Tréi Bo, Nu Bi Ngoi, S6t Hanh Nhén

Thit Nguéi Céac Loai
Hanh Chua, Dua Chudt Chua, Mu Tat

Bui Heo Muéi Iberico
Bénh Mi Lén Men, Ca Chua Nghién T4i

Pui Heo Muéi Serrano
Béanh Mi Lén Men, Trai Sung

sUP

Sup Hai San but Lo
Bénh Mi

Sup Rau Ca
La Qué Tay

PASTA

Nui Paccheri S6t L4 Qué
Phé Mai Tuoi

Mi Fettuccine Sét Triing
Ma Heo Muéi, Phé Mai Sira Clru

Mi Spaghetti S6t Bo Bam
Phé Mai Parmesan, Dau O Liu

Com Y Nau Nam
N&m Truffle, Phé Mai Ricotta

Mi Linguine Tom Hum
Ca Chua, Dau O Liu
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MON CHIiNH

Ca Mu Ap Chao ® 550
Rau CG Nuéng, S6t Tém Hum

Cét Lét Heo Tay Ban Nha Nuéng @ 800
Khoai Tay Nghién, Cai B6 X6i, S6t Huong Théo

Ca Héi Nuéng @ 580
Mang Tay, S6t Bo Tring

Than N6i Bo Angus (200gr) @ 900
Téi, Hanh Tim, Rau CG Nuéng, Sét Tiéu

Than Ngoai Bo Uc (200Gr) @ 900
Téi, Hanh Tim, Rau CG Nuéng, Sét Tiéu

Bau Than N§i Bo Wagyu @ 1600
Téi, Hanh Tim, Rau CG Nuéng, Sét Tiéu

MON CHIA SE

Tém Hum Boston Nuéng @ 1500
Chanh, D3u O Liu

Bo Chit TUKho (1.1Kg - 1.3 Kg) @ 3000
Téi, Hanh Tim, Rau CG Nuéng, Sét Tiéu

Ga but Lo Kiéu Diavolo @ 650
Khoai Tay Bi, Cai B6 X6i, S6t Ga

PIZZA

Hai San 420
Sét Ca Chua, Phé Mai, Tém Su, Muc, Vem, La Qué

Thit Heo Muéi 450
Rau Héa Tién, Phé Mai Parmesan

Calzone 400
Sé6t Ca Chua, Phé Mai Mozzarella, Thit Ngudi Mortadella, Cai B6 X6i

Margherita 290
S6t Ca Chua, Phé Mai Mozzarella, La Qué

TRANG MIENG

Bénh S6-Cé-La Thugng Hang 170
Sé6t Dau Tém

Kem Mém Vanila @ 170
Banh Tiramisu 170
Kem @ 170
Trai Cay Theo Mua ® @ 170

Mén chay @ Mén thuan chay @  Khéng Chaa Tinh Bot @
Gié dugc tinh bang VND ‘000, chua bao gém 5% phi phuc vu va phi thué hién hanh




