WELCOME TO TEMPUS FUGIT

HOME TO THE DEPARTMENT OF ARCHITECTURE

Y i pter damarchk University was. vediscouered by Sun Group, the Department
a(ﬂtch»tec&%ewzd%ue%atﬁawx{am&aw Recently, the deows of this magnificent
place veapened as a beautiful rvestawrant ‘Jempus Fugit', still showing the details of its.
earlier existence and now welcoming guests. from all ouer the world to taste the creations.
of the culinawy tatent. Jailored for each occasion, family time, annivelsalies ok
birthdays, our team will be ready to serve your needs.

By preparing treaswres from the earth, the sea and the ait, ouw cublinary team witl spak
your taste buds. det us take yow on an intenational jowrney by preparing delicacies from

Jo fubfil even maore wishes, to create euen more magical moments, and make yowr stay
euen more memoiable, we would love to hear what you think of yow! experience with us.

All prices are in VND and are subject to 10% VAT and 5% service charge
Please inform our service team if you have any special dietary requirements,
Gié tinh bang Viét Nam Bdng, chua bao gom 10% thué GTGT vé 5% phi dich vu
Xin vui long béo cho nhén vién phuc vu moi yéu cdu dac biét vé thuc pham.
All menu iterns can be served at half price & half portion for children



[:HAp MUNG TOT NHA HANG TEMP}JS FUGIT
TIEN THAN LA KHOA KIEN TRUOC

. aw khi Tap dean Sungroup tai hién turang Dai hoe damakk, khoa Kién Tuic
A 4dacabwacchugenmu#»€anua&aﬂmnhnhahang7anpu@3ug¢ngay/nay,
beptatnang, !Bencadwda d?acngun/muten&wnmwng/canhmhaabm&ng/wnm

tuyén théng cia Viet Nam, That Bin vé Au. Thém gite tron huong ui nguyén bén cia

oo o ok e

All prices are in VND and are subject to 10% VAT and 5% service charge
Please inform our service team if you have any special dietary requirements,
Gié tinh bang Viét Nam Bdng, chua bao gom 10% thué GTGT vé 5% phi dich vu
Xin vui long béo cho nhén vién phuc vu moi yéu cdu dac biét vé thuc pham.
All menu iterns can be served at half price & half portion for children



SMALL PLATE - MON AN NHE

HOIAN STYLE DEEP-FRIED WONTON* (LF,NF)
HOANH THANH CHIEN KIEU HOI AN

Minced shrimp, pork, tomato sauce, coriander
Tém xay, thit heo, x6t ca chua, ngod

YAKITORIES - DO NUGNG XIEN QUE

2 skewers per portion - 2 xién que/ phan

ASPARAGUS & BACON - Asparagus wrapped with bacon (LF,EF,NF)

Thit ba chi cudon ming tiy

ERINGI MUSHROOM - Mushroom, ginger soy sauce (V,LF,EF,NF)

Nim diii ga, nuée twong girng

NEGIMA - Chicken thigh, leeks (LF,EF,NF)

Dui ga, hanh ba ro

TEBASAKI* - Chicken wing, Teriyaki sauce, seven spices mix (LF,EF,NF)
Canh ga, st teriyaki, hwrong ligu 7 v

TSUKUNE - Chicken patty, shiso leaf, quail egg, teriyaki sauce (LF,EF,NF)

Ga vién, tia 16, tritng ciit, sot teriyaki
-
TO SHARE - MON AN CHUNG

CHARCUTERIE PLATTER - CAC LOAI THIT NGUGI (LF,EF,NF)
Parma ham, black pepper salami, chorizo, mortadella
Marinated olives, pickled vegetables, arugula o
D heo mudi, xiic xich cay, xiic xich cay chorizo, xiic xich heo mudi kho kiéu Y
Trdi 6-liu ngdm, rau ci chua, rau cdi nhét
CHEESE PLATTER - CAC LOAI PHO MAI (V,EF)
Camembert, bleu d”Auvergne, goat’s milk cheese, Comté
Housemade mango & pineapple chutney, walnut, grapes
Cic logi pho mai Camembert, blue d"Auvergne, goat, Comté
Mkt trdi xoai thom, hat 6c chd, nho
SUSHI MORIAWASE - SUSHI TONG HOP (LF,NF)
Chef’s selection of 5 kinds of sushi and 1 maki roll
5 logi sushi va 1 thanh com cudn
SASHIMI MORIAWASE (LF ,EF,NF)
SASHIMI - HAI SAN TUO1 SONG TONG HOP
LARGE - Chef’s selection of 5 kinds of sashimi
BIA LON - 5 logi sashimi
SMALL - Chef’s selection of 3 kinds of sashimi
PIA NHO - 3 Jogi sashimi

All prices are in VND and are subject to 10% VAT and 5% service charge
Please inform our service team if you have any special dietary requirements.

Gid tinh bang Viét Nam Béng, chua bao gom 10% thué GTGT vé 5% phi dich vu.

Xin vui long béo cho nhén vién phuc vu moi yéu cau dac bigt vé thuc pham.
All menu items can be served at half price & half portion for children.
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SALAD - SA LAT

BEEF, STAR FRUIT & YOUNG BANANA SALAD* (GF,LF,EF)
GOI BO BOP THAU
Roasted beef, green mango, onion, laksa leaves, mint leaves, crushed peanut
Bo nudng, xoai xanh, hanh tdy, rau rim, bac ha, diu leén&
SPICY SEAFOOD & PAPAYA SALAD - GOI HAI SAN CAY (GF,LF.EF)
Tiger prawn, squid, celery, onion, tomato, carrot, mint leaves
coriander, crushed peanut, Phu Quoc fish sauce
Tém, myee Phii Quoc, gﬁn tdy, hanh tdy, ca chua, ci rot, bac ha, ngo,
diu phong va nudec miam Phii Quéc
CHICKEN & LAKSA LEAVES SALAD - NOM GA XE PHAY (GF,LF.EF)
Shredded chicken, chili, onion, bean sprout, crushed peanut, Phu Quoc fish sauce
Ga xé, ot, hanh tay, gid do, dgu phong, nudc mam Phii Quéc
BUFFALO MOZZARELLA & DALAT VEGETABLE SALAD (V,GF,EF,NF)
XA LACH RAU DA LAT & PHO MAI SUA TRAU
Baby carrot, artichoke, beetroot, heirloom tomato, radish, balsamic reduction, basil oil
Ca rot bao tir, hoa atiso, cii dg’;n, ci rhz{a tim, cz“i’ cidi, s6t dam den, diu hiing qué‘
CAESAR SALAD - XA LACH HOANG DE (NF)
Romaine, parmesan, Caesar dressing
Xa lich La M@, phd mai parmesan, sot cd trong
ADD YOUR FAVOURITE - THEM SU CHON LUA

SOUS-VIDE CHICKEN BREAST

Ul git ndu chgm

VODKA & BEETROOT-CURED ATLANTIC NORWAY SALMON TROUT

Cd hoi mudi riegu vodka cii dén do

APPETIZER - KHAI VI

VIETNAMESE FRESH SPRING ROLL - GOI CUGN(GF,LF)

260,000

280,000

220,000

380,000

240,000

500,000
515,000

Tiger prawn, avocado, fresh noodle, cucumber, carrot, crispy skin, crushed peanut, coriander, mint

Tom su, trii bo, biin, dia leo, ci rot, banh da nem, diu phong, ngo, bac ha

CRISPY FRIED PHU QUOC SEAFOOD SPRING ROLL (GF,LF,NF)

CHA GIO HAI SAN

Squid, prawn, crab, shitake mushroom, wood ear mushroom, onion, carrot, farm egg
Muzc, tom, cua, nim hiong, moe nhi, hanh tday, ca rot, trimg ga

GRILLED BEEF WRAPPED IN LA LOT LEAVES* (GF,LF.EF)

THIT BO NUONG LA LOT

Minced beef, spring onion, la lot leaves, shallot, sweet & sour fish dipping sauce
Thit bo bam, hanh 1d, 16 16t, hanh tim, x6t nirée mim chua ngot

BEETROOT-CURED ATLANTIC NORWAY SALMON TROUT (EF,NF)
CA HOI DAO TASMANIAN MUGI

Vodka, orange segment, avocado cream, cucumber, créme fraiche, dill
Ruegu vodka, cii dén, cam, qua bo nghién, ny bach hoa, dua leo, kem chua, thila

BROWN BUTTER-BASTED HOKKAIDO SCALLOPS* (GF,NF)
S0 DIEP HOKKAIDO AP CHAD

Cauliflower purée, braised leek, smoked mackerel pearls, chicken jus
Bong cdi trang nghien, toi tiy ham, trirmg ci thu hun khoi, nieée c6t gi

240,000

330,000

620,000

All prices are in VND and are subject to 10% VAT and 5% service charge
Please inform our service team if you have any special dietary requirements.
Gid tinh bang Viét Nam Béng, chua bao gom 10% thué GTGT vé 5% phi dich vu.
Xin vui long béo cho nhén vién phuc vu moi yéu cau dac bigt vé thuc pham.

All menu items can be served at half price & half portion for children.



MAKI ROLL - COM CUON KIEU NHAT BAN

EEL & CUCUMBER* (LF,EF,NF) 450,000
COM CUON LUON VA DUA CHUOT

Kabayaki sauce, sansyo

Sot Kabayaki, bt ticu Nhit

SPICY TUNA* (NF)

COM CUON CA NGU CAY 420,000
Cucumber, shallot confit, scallion, rayu chili oil

Dua leo, hanh tim ngam, dau 6t

SALMON AVOCADO (LF,EF,NF) 310,000
COM CUON CA HOI VA TRAI BO

“Ikura” salmon roe, green skin lemon dressing

Tritng cd hoi, s6t vé chanh

CALIFORNIA (LF,NF) 290,000
COM CUGN CALIFORNIA

Crab meat, avocado, cucumber, tobiko, mayonnaise

Thit cua, trdi bo, dua chudt, tritng cd chudn, sot mayo

VEGETARIAN (V,LF,EF,NF) 220,000
COM CUOGN CHAY

Avocado, braised shiitake mushroom, pickled vegetable

Trii bo, nim dong cé, rau cii ngdm chua

SOUP & BROTH - CAC MON CANH VA SUP

CRAB MEAT & CORN SOUP (GF,LF,NF) 200,000
SUP NGO THIT CUA

Blue swimmer crab, farm chicken egg, sesame oil, coriander

Thit cua, tritng ga, bt bap, diu me, ngo

SWEET & SOUR PHU QUOC SEAFO00D SOUP (GF,LF,EF,NF) 250,000
CANH CHUA HAI SAN

Tomato, okra, tamarind, Vietnamese herbs, fish sauce

Ci chua, digu bzfp, me, rau thom, niée mim

NEW ENGLAND STYLE CLAM CHOWDER (EF,NF) 270,000
SUP NGHEU

Little neck clam, onion, carrot, leeks, potato, fennel, cream

Nghéu, hanh tay, ca rét, t6i tiy, khoai tay, cii thi la, kem tuoi

FOREST MUSHROOM CONSOMME (NF) 240,000
SUP NAM TRONG

Porcini & cheese tortelini, eryngi mushroom, carrot & zucchini pearls

My boc phé mai ndm rimg, nim dui ga, ca rot, bi ngoi tran chiu

*Signature Dishes VV LF (‘r@” GF Ng@}: NF .EF

All prices are in VND and are subject to 10% VAT and 5% service charge
Please inform our service team if you have any special dietary requirements.
Gid tinh bang Viét Nam Béng, chua bao gom 10% thué GTGT vé 5% phi dich vu.
Xin vui long béo cho nhén vién phuc vu moi yéu cau dac bigt vé thuc pham.
All menu items can be served at half price & half portion for children.



MAIN COURSES - MON CHINH
STEAMED - DO HAP

STEAMED TROPICAL ROCK LOBSTER, 500 GR* (GF,EF,LF,NF)
TOM HUM HAP

Coconut milk, lime leaves, lemon grass, chili, shallot, green chili salt dip
Nirée c6t dira, ld chanh, sd, 6t, hanh tim, mudi 6t xanh

STEAMED WHOLE BLACK GROUPER, 1000 GR (EF LF,NF)
CA MU DEN HAP

Light soy sauce, ginger, spring onion, chili, coriander
Nurde twong, gung, hanh ld, ¢t, ngo

WOKED - XAO

1,900,000

1,400,000

WOK-TOSSED TIGER PRAWN - TOM SU CHIEN MAM (LF,NF)
Dalat bell pepper, spring onion, shallot, fish sauce

Ot chudng, hanh ld, hanh tim, niréc miam

CRISPY FRIED WHOLE BLACK GROUPER, 1000 GR (EF,LF,NF)
CA MU DEN CHIEN GION XOT TIEU XANH

Phu Quoc green pepper sauce, coriander leaves

Tiéu xanh Phii Qudc, ngo

WOK-SEARED AUSTRALIAN BLACK ANGUS BEEF “LUC LAC™* (EF.LF)
THIT BO XAO LUC LAC

Dalat bell pepper, onion, garlic cloves, peanut

Ot chudng Pa Lat, hanh tiy, sot diu hio, didu phong

WOK-FRIED FARM CHICKEN & CASHEW NUT - GA XAO HAT DIEU(LF EF)

Dalat bell pepper, onion, lime leaves, Phu Quoc basil
Ot chudng, hanh tay, 1d chanh, hiing qué Phii Quéc

BRAISED - MON KHO

600,000

1,400,000

780,000

480,000

HANOI STYLE STEWED BONE-IN CHICKEN (GF LF EF,NF)
GA KHO GUNG

Ginger, fish sauce, lime leaves

Ging, nwdc mim, 1d chanh

TRADITIDNQL BRAISED PORK BELLY IN CLAYPOT* (GF,LF,EF,NF)
THIT BA CHI KHO TO

Caramelized sugar, fish sauce, shallot, spring onion, chili, peppercorn
Pudng ca-ra-men, nude mim, hanh tim, hanh ld, 6t twoi, tiéu

CLAYPOT SIMMERED PHU QUOC COBIA* - CA BOP KHO TO (GF,LF,EF,NF)

Pork belly, Phu Quoc fish sauce, shallot, chili, pepper corn, star fruit,
white radish, galangal, fermented soya bean
Thit heo ba chi , nwée mam, hanh tim, ¢t, tieu, khé, ci cai trang, rieng, tuong

CABERNET SAUVIGNON BRAISED NEW ZEALAND LAMB SHANK (EF,NF)

p N 3
Creamy polenta, roasted zucchini, tomato, red wine jus
Kem ngo nghien, bi ngoi, ca chua bo 1o, rugu vang dé va nide xot ham

s §
*Signature Dishes VV LF i) GF

LR
NUT FREF]
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380,000

350,000

380,000

760,000

NF

All prices are in VND and are subject to 10% VAT and 5% service charge
Please inform our service team if you have any special dietary requirements.
Gid tinh bang Viét Nam Béng, chua bao gom 10% thué GTGT vé 5% phi dich vu.
Xin vui long bdo cho nhdn vién phuc vu moi yéu cau dac bigt vé thuc pham
All menu items can be served at half price & half portion for children.

&



GRILLED - PO NUONG_

TAY BAC STYLE GRILLED SEABASS - CA NUONG TAY BAC (GF,LF,EF,NF)

Steamed broccoli, “méac khén” seeds, lemongrass, chili, spring onion, fish sauce
Bong cdi xanh, hat mac khén, sd, ot, hanh ld, nieée mam

540,000

CRISPY SKINNED SUSTAINABLE ATLANTIC NORWAY SALMON, 200GR (GF,NF) 620,000

CA HOI NUONG GION DA

Sautéed spinach, potato, eringi mushroom, smoked sabayon sauce

Cdi chan vit, khoai tiy, nim diii ga, xGt kem trimg xong khoi

TARA SAIKYO YAKI, 180 GR* - CA TUYéT NUONG (LF,EF,NF)
Black cod, saikyo miso sauce

St saikyo miso

UNAGI EEL - LUON NHAT NUONG (LF,EF,NF)

Sauce, sansyo pepper

Sot kabayaki, bjt tiéu nhit

BAKED - MON BO LO

780,000

720,000

GRATINATED SPINY LOBSTER* - TOM HUM NUONG (NF,EF)
Steamed brocoli, Gruyere cheese, mornay sauce, herbs crumble

Bong cii xanh, x6t phd mai, gin vf rau thom phii mit nuéng

LAMARCK SIGNATURE WAGYU BEEF BURGER (NF)

BANH MI BURGER “LAMARCK”

Bacon, caramelized onion, iceberg lettuce, Cheddar cheese

Binli kep thit bo, thit ba chi mudi, hanh tiy xao mém, xa lich cuén va phd mai
STICKY BBQ PORK RIBS - SUON HEO NUONG (LF,EF,NF)

BBQ sauce, French fries, mixed green salad

X6t nudng BBQ x6ng khdi, khoai tdy chién, sa lit rau xanh

2,000,000

520,000

500,000

PLANCHA - RAN AP CHAO

AUSTRALIAN BLACK ANGUS BEEF TENDERLOIN, 200 GR (EF, NF)
THAN NOI BO ANGUS

Wilted garlicky kale, pumpkin purée

Li cdi xodn, bi dé nghién

AUSTRALIAN BLACK ANGUS BEEF SIRLOIN, 250 GR (EF,NF)
THAN NGOAI BO ANGUS

Sautéed French beans, garlic mashed potato

Diu phip xio, khoai tdy nghién i toi

CHOICE OF YOUR FAVORITE SAUCE - CHON MOT TRONG NHUNG X0T SAU
Mushroom sauce - X6t kem nim (GF,EF,NF)

Phu Quoc black pepper sauce - Xt tiéu den Phii Quéc (GF,EF,NF)

Béarnaise sauce - Xot kem tritng ngdi dim (GF,NF)

Chimichurri ~ X6t rau Hom (V,LF,EF,GF,NF)

All prices are in VND and are subject to 10% VAT and 5% service charge
Please inform our service team if you have any special dietary requirements.

Gid tinh bang Viét Nam Béng, chua bao gom 10% thué GTGT vé 5% phi dich vu.

Xin vui long béo cho nhén vién phuc vu moi yéu cau dac bigt vé thuc pham.
All menu items can be served at half price & half portion for children.

880,000

850,000



ROTISSERIE - DO QUAY.

HONEY BRINED ROTTISSERIE CHICKEN - GA QUAY MAT ONG (GF,EF,NF)
WHOLE/?IGUYEN CON
HALF/NUA CON

Corn-fed chicken, Dalat vebetable, potato wedges, arubula, grain mustard sauce
Ga in bip, rau cii P Lot nudéng, khoai tiy bd cau, rau cdi nhét, sot mir tat hat

NOODLE & PASTA - BUN, PHO & MY.

990,000
590,000

“BUN CHA HANOI” HANOI STYLE GRILLED PORK NOODLE* (GF,LF,NF)
BUN CHA HA NOI

Rice noodle, pork patty, grilled pork belly, butter lettuce, spring onion,

pickled vegetable, fish sauce

Biin tieoi, cha vién nuing, Hn’t ba chi nuwong, rau xa lich ma, hanh tim, hanh 14,

rau cif ngam chua, nirde mam

“PHO BO" HANOI BEEF NOODLE SOUP - PHO BO HA NOI (GF,LF,EF,NF)
Double boiled beef bone stock, beef brisket, raw beef tenderloin,
grilled onion, shallot, ginger, Linnamon, black cardamom, sprinz., onion, fish sauce
Nam bo, hanh tdy, hanh tim, gimg, qu(’ thdo qua, hanh 14, mmc mam
“PHO GA” HANOI CHICKEN NOODLE SOUP - PHO GA HA NOI (GF,LF,EF,NF)
Double boiled chicken bone stock, shallot, black cardamom,
grilled ginger, coriander, lime leaf
Thit gi Phii Quéc, hanh tim, thio qud, rau mai, girng, ngo, li chanh
WOK-FIRED BEEF NOODLE - Mi XAO THIT BO (LF,NF)
Yellow noodle, choy sum, onion, carrot, mushroom, spring onion, soy sauce
Mi twoi, cdi ngot, hanh tdy, ca rot, ndm, hanh ld, nudc tirong
HOMEMADE CHEESE 'TORTELLIEII (V,NF)
MY PHO MAI VIEN NAM RUNG XOT KEM
Porcini, eringi mushroom, basil cream sauce
Ndm rimg Y, nim dii ga, kem tuoi, Jiing tiy
LASAGNA BOLOGNESE - MY BO B0 LO (EF,NF)
Braised beef, mornay sauce, nutmeg, parmesan cheese
Bo xay hiam, x6t phd mai, nhuc digu khiu, pho mai parmesan

RICE - COM

350,000

230,000

380,000

450,000

VIETNAMESE STYLE BEEF FRIED RICE - COM CHIEN DUA BO (LF,NF)

Farm egg, minced beef, pickled mustard leaves, fried shallot
Tring ga, bo bim nhd, dwa mudi chua, hanh phi

LAMARCK SIGNATURE FRIED RICE" (LF,NF)
COM CHIEN HAI SAN CAY LAMARCK HOUSE

Fried soft shell crab, bay scallop, blue swimmer crab meat, prawn, An Thoi squid,

shitake mushroom, homemade chili paste, crispy shallot, cucumber, tomato, butter lettuce

320,000

Cua 10t chién, so digp, thit cua, tom, myc tritng, nam hirong, x0t 6t, hanh chién, diwea chudt, ca chua va xa lich

STEAMED JASMINE RICE - COM TRANG (V,GF,LF,EF,NF)

60,000

All prices are in VND and are subject to 10% VAT and 5% service charge
Please inform our service team if you have any special dietary requirements.
Gid tinh bang Viét Nam Béng, chua bao gom 10% thué GTGT vé 5% phi dich vu.
Xin vui long béo cho nhén vién phuc vu moi yéu cau dac bigt vé thuc pham.

All menu items can be served at half price & half portion for children.



VEGETABLES - CAC LOAI RAU XAO VA DO AN KEM

STIR-FRIED THIEN LY FLOWER & CHIVES* (LF,EF,NF) 190,000
HOA THIEN LY, HE XAO DAU HAD

Green peppercorn, garlic, oyster sauce

Tiéu xanh, toi, st ddu hao

STIR-FRIED MORNING GLORY WITH LEAF (GF LF,EF,NF) 150,000
RAU MUONG XAO TOI

Garlic, Phu Quoc fish sauce
Tdi, nteée mam phii quoc

STEAMED SEASONAL VEGETABLES - RAU CU HAP (V,GF,LF,EF) 150,000

Hanoi style sesame & peanut salt
Rau cii theo muta hip cham mudi vieng, dgu phong

SIMPLE GREEN SALAD - XA LACH RAU XANH (V,GF LF,EF,NF) 100,000

Dalat farm greens, heirloom tomoto, balsamic dressing
Rau xanh Pa Lgt, ci chua tim, x6t dim den

PLANCHA-SEARED GREEN ASPARAGUS (V,GF.EF) 180,000
MANG TAY NUONG

Roasted walnut, Parmesan cheese

Hagt 6c cho nuwdng, phd mai Parmesan

FRENCH FRIES (V,GF LF EF,NF) 150,000
KHOAI TAY CHIEN

Sea salt
N‘lﬂﬁ

GARLIC MASHED POTATO (V,GF, NF,EF) 150,000
KHOAI TAY NGHIEN KEM BO TOI

Tuned butter, garlic confit purée

Bu, toi ham trong diu

. ey ”~
*Signature Dishes VV LF Lﬁﬁ%“ GF Qf-,-fﬁ'” NF .BF

All prices are in VND and are subject to 10% VAT and 5% service charge
Please inform our service team if you have any special dietary requirements,
Gié tinh bang Viét Nam Bdng, chua bao gom 10% thué GTGT vé 5% phi dich vu
Xin vui long béo cho nhén vién phuc vu moi yéu cdu dac biét vé thuc pham.
All menu iterns can be served at half price & half portion for children



DESSERT -TRANG MIENG

SOFT MAROU CHOCOLATE CAKE (V) 170,000
BANH BONG LAN S0-CO-LA MAROU

Raspberry purée

Pliic bon ti nghién

MANGO CHEESE CAKE* (V) 170,000
BANH KEM PHO MAI X0AI

Mango compote, passion fruit sorbet
Mkt xoai, kem di chanh diy

WATERMELON, PINEAPPLE, COCONUT MILLE-FEUILLE (V) 170,000
BANH KEM LOP DUA HAU, DUA, DUA

Meringues, yuzu sorbet
Long trang tritng say, kem trii ey chanh Nhit

CHEF GIN'S SIGNATURE CAKE (V) 150,000
BANH NGOT TEMPUS FUGIT

Chef Gin’s favorite classic recipe
Theo cong thike yéu thich tir bép triing Gin

VIETNAMESE COFFEE CREME CARAMEL" (V,GF) 150,000
BANH FLAN CA PHE

SWEET LOTUS SEED SOUP (V,GF,LF,EF,NF) 130,000
CHE LONG NHAN HAT SEN

Dried longan, pandan leaf
Nhan kho, li dita

SEASONAL TROPICAL FRUIT (V,GF,LF,EF NF) 150,000
TRAI CAY THEO MUA

SELECTION OF ICE CREAM - CAC LOAI KEM TU CHON (V) 80,000/scoop

Vanilla, chocolate, houji-cha tea
Va-ni, s6-cd-la, qud ho trin

SELECTION OF SORBET - CAC LOAI KEM TRAI CAY TU CHON (V) 80,000/scoop

Raspberry, passion fruit, yuzu
Phiic bon tir, chanh diy, chanh Nhat

= 3 /o2 e
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All prices are in VND and are subject to 10% VAT and 5% service charge
Please inform our service team if you have any special dietary requirements,
Gié tinh bang Viét Nam Bdng, chua bao gom 10% thué GTGT vé 5% phi dich vu
Xin vui long béo cho nhén vién phuc vu moi yéu cadu dac biét vé thuc phdm
All menu iterns can be served at half price & half portion for children
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JW MARRIOTT

PHU QUOC EMERALD BAY

JW Marriott® Phu Quoc Emerald Bay
Kem Beach, An Thoi Ward, Phu Quoc District,
Kien Giang Province, 92000, Vietnam
Tel +84.297.377.9999 | Email mhrs.pqcjw.ays@marriott.com



