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Dear Guest

In this compendium you will find information regarding the food and drinks
available for you to enjoy in the comfort of your villa. You will also find a
comprehensive list of dining ‘experiences’ such as our BBQs, cruises and other
offers.

As much as possible, the produce we use is locally sourced. We are also
continuously encouraging the local growers and suppliers to provide items we
can use and working with our gardening team in our ongoing goal to grow as
much produce on site as possible.

We set out to cater to all your needs and our chefs will be happy to prepare your
favourite dishes where possible, given sufficient notice. Should you have any
allergies, please alert your guest experience maker (GEM) on arrival.

At Six Senses, we offer the concept of ‘Mindful Dining’; a philosophy of
providing as much dietary information about each dish on the menu under each
item’s description. This includes annotations such as gluten free or lactose free
as well as noting dishes that are suitable for guests utilizing our Eat with Six
Senses Program. Please find further information on the following page.

Our hosts wish you a wonderful and gastronomical experience at Six Senses

Ninh Van Bay.
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SIX SENSES

Scan to download Six Senses App for time-limited offers, make requests for in
villa services and enjoy hassle-free orders.
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Quy khach than mén

Trong cudn s6 nay quy khach sé tim thiy nhitng thong tin vé dich vu dn uong tai phong.
Quy khach ctng c6 thé thay danh sach céc dia diém &n t6i nén trai nghiém nhu: Tiéc
nwéng tai phong, dung bita toi trén tau, va nhiéu hon nira.

Chung t6i ludn ¢6 gang st dung cac san phdm c6 nguoén goc dia phwong nhiéu nhat c6
thé. Chang t6i cting khong ngirng khuyeén khich nhirng nguwoi dan trong trot va nha cung
cap dia phwong cung cip cac mdat hang ching to6i c6 thé sir dung va lam viéc véi dodi ngt
lam vuon cia chung toi vé muc tiéu hién tai ciia ching toi dé phat trién cang nhiéu san
phdm cang t6t. Chung t6i luon ¢6 gang d€ phuc vu moi nhu ciu ctia quy khach.

Va néu quy khach cho ching t6i biét thong tin trwdc, cac dau bép cla ching toi rat han
hanh chuan bi cdic mén dn ma quy khach yéu thich.

Vui long bao cho nhan vién chdm séc khach hang hodc nhan vién phuc vu néu quy khach
c6 di ngvéi bat ki thue phdm nao.

Tai SixSenses, ching t6i theo phong cach “Mindful Dining”, véi triét ly nay chung toi
cung cap tat ca cac thong tin vé cac mén dn bén dwéi thanh phan cda tirng moén. Bao gom
cac thong tin nhu: khong chita bot mi, khong chita lactose cting nhw cac mén dn theo
chwong trinh Eat with Six Senses. Vui long xem thong tin & trang ti€p theo.

Chtc quy khach c6 ky nghi tuyét voi tai Six Senses Ninh Van Bay.

Quét dé tai xudng Ung dung Six Senses, nhan cac wu dai c6 giéi han vé thoi gian, dat
yéu cdu véi dich vu tai phong va tan hwdng chiung.
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Eat with Six Senses

Integrating Wellness with your stay at Six Senses Ninh Van Bay

If you are on one of our Six Senses Integrated Wellness Programs;
Full Potential (100%), Sleep & Resilience, Cleanse & Detox or Trim & Fitness, we have
created the concept of ‘Mindful Dining” in order to complement your experience. If a
dish corresponds with any of our wellness programs, then it is marked as such along
with any dietary specifications. This allows you to be mindful of what you are eating
while you stay with us.

Cleanse & Detox: Your body detoxifies itself constantly as long as it is in good condition.
However, there are times when more toxins enter the body than the body can get rid of
itself. The aim of this program is to eliminate toxins in the body in a manner via healthy
food. For this reason, our detox options are of lower animal protein, free of gluten, sugar,
soy and lectin-containing vegetables or legumes, which contain high levels of phytic acid.

Trim & Fit: In the Six Senses Trim & Fit Program, our goal is to maximize muscle gain
while reducing fat mass. To get this result, we provide generous amounts of protein, but
also good, ketogenic fats while reducing carbohydrates.

Sleep & Resilience: When it comes to the sleep program you want to harness the natural
amino acid L-Tryptophan. This protein is used in the generation of the calming and “feel
good” hormone serotonin, which is a critical component of the sleep-inducing hormone,
melatonin. Poultry, wild game, shellfish or fish such as: halibut, cod, turbot, whitefish,
are great. This also includes cheeses like Mozzarella and Parmesan which are rich in
Tryptophan. For vegans, spinach, watercress, broccoli, seaweed, sesame seeds, walnuts
and cocoa beans are a great source of tryptophan.

Full Potential: The Full Potential program is an all encompassing program for guests
looking for guidance to enhance their overall health and fitness level. Guests on this
program can use all other program’s foods, advice, herbs and smoothies.
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Eat with Six senses

Tich hop sitc khde véi ky nghi tai Six Senses Ninh Van Bay

Néu ban thudéc mot trong cac Chwong trinh Cham soc Sirc khée Tich hop clia Six Senses
chang t6i;

Full Potential (100%), Sleep & Resilience, Cleanse & Detox hodc Trim & Fitness, ching t6i
da tao ra khéi niém ‘Mindful Dining’ d€ b6 sung cho trai nghiém ctia ban. Néu mot mon
an twong ng véi bat ky chwong trinh cham soc sitc khoe nao ciia ching t6i thi né dwoc
danh ddu nhw vy cung véi bat ky thong s6 ky thuat nao vé ché d¢ an uéng. Biéu nay cho
phép ban cha y dén nhitng gi ban dang an trong khi & lai véi ching toi.

Cleanse & Detox: Co thé ctia ban tw gidi doc lién tuc mién la n6 dang trong tinh trang tét.
Tuy nhién, c6 nhitng lic c6 nhiéu ddc t6 xdm nhap vao co thé hon la co thé c6 thé tw thoat
khoi. Muc dich ctia chwong trinh nay la dé loai bo doc t6 trong co thé mdt cach nhe nhang
thong qua thuc pham lanh manh. Vi ly do nay, cac sw lwa chon giadi doc ctia chung toi la
protein dong vat thap hon, khong chira tinh bot, dwong, ddu nanh va rau hodc cac loai rau
c6 chtra lectin, c6 chita ham lwong axit phytic cao.

Trim & Fit: Trong chwong trinh Six Senses Trim & Fit, muc tiéu ctia ching toi la tang t6i da
co bap va giam khéi lwong chit béo. D€ c6 dwoc két qua nay, chung toi gidam carbohydrate
bang cach cung cdp mot lwgng 1on protein, chit béo ketogenic.

Sleep & Resilience: Khi néi dén chwong trinh ngti ban muon khai thac cac axit amin tw
nhién L-Tryptophan. Protein nay dwgc str dung trong viéc tao ra hoc moén serotonin lam diu
va “feel good”, 1a mot thanh phan quan trong ctia héc mén gay ngu, melatonin. Thit gia
cam, déng vat c6 vo hodc 4, ca tuyét, ca bon, ca trang, rit tuyét. Bao gom phd mai nhw pho
mai Mozzarella va Parmesan rat giau Tryptophan. D6i véi nguoi dn chay, rau cai bé xoi,
cai xoong, bong cai xanh, rong bién, hat me, hat 6¢ ché6 va hat ca cao la ngudn cung cap
tryptophan tuyét voi.

Full Potential: Chwong trinh Full Potential 1a mt chwong trinh bao gom tat ca cho nhitng
khéch tim kiém hwéng dan dé nang cao sirc khoe tdng thé va mirc dd thé lyc ciia ho. Khach
tham gia chwong trinh nay c6 thé st dung tat ca cac loai thwe phdm ctia chwong trinh khac,
loi khuyén, thdo mdc va sinh t6.

DF: dairy -free / GF: gluten -free / SF: sugar -free / VG: vegetarian / V: vegan / CN: contain nuts
All prices are in “1000 Vietnamese dong and inclusive of all applicable taxes and service charge
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Our Venues

Dining by the Bay

Location: Adjacent to Games Sala
Opening hours:

Breakfast: 7:00-10:30 am

Dinner: 6:30 to 10:30 pm

Spanning over two levels with views
across the bay and accompanied by a
gentle sea breeze to refresh your senses.
Enjoy Asian-Western breakfast and
international fusion a la carte or themed
menu at dinner.

Dining by the Pool

Location: In front of the lobby
Opening hours:

Lunch: 11:30 noon to 4:30 pm
Dinner: 6:30 to 10:30 pm
Availability: See Weekly Activity

Contemporary international

Casual Vietnamese and international.
Enjoy a delicious and nutritious meal
poolside. Our premier lunch venue offers
a selection of food to suit all tastes with
local highlights as well as some
international favourites. This is also the
location of our famous complimentary
ice cream parlour.

Dining by the Bay

Dia diém: Gan ké khu Games Sala
Gi¢ phuc vu:

Bita sang: 7h00 dén 10h30

Bira t6i: 18h30 dén 22h30

Trai dai trén hai tdng v&i tam nhin ra vinh
va kem theo lan gié bién nhe nhang sé
gitp céc gidc quan cua ban dwoc twoi moéi.
Thuéng thirc bita séng kidu A-Au va thuc
don goi mén phong cach két hop quoc té
hodc bita t6i theo chu dé.

Dining by the Pool

Dia diém: Phia truéc 1€ tan

Gio phuc vu:

Bira trwa: 11h30 dén 16h30

Bira t6i: 18h30 dén 22h30

bat ban: Can dat ban cho buffet t6i

Viét Nam va quéc t€ dwong dai dich vu
am thuc ddc biét ngoai trod

Thuwéng thitc bita &n ngon va b6 dudng
bén canh ho boi. Nha hang mang dén cac
moén an hwong vi dia phwong va quoc té.
bay ciing 1a noi phuc vu cac loai kem mién
phi.



Dining by the Rocks

Important: This restaurant is reserved
for guests 12 years old and over
Location: North end of the resort
Opening hours:

Dinner: 18:30 to 22:30pm

Phone Extension: 664

Booking: Essential

Contact your GEM

Cuisine concept:

Contemporary international

Climb the mountianside to sample
our finest dining experience. A
perfect place to dine in the evening
overlooking the beautiful

Ninh Van Bay and South China Sea.
Enjoy an aperitif followed by

a gourmet dining experience on the
terrace.

Drinks by the Bay

Location: South end of the resort
Opening hours: 15:00 to 23:00 pm
Phone Extension: 664

This bar has an overview of the bay and
the house music adds just the right
amount of vibrancy.

Sundowners, ice cold margaritas, boutique
wines and cocktails make it the place to be
whether it is before or after dinner.

Drinks by the Beach

Location: Adjacent to the main jetty
Opening hours:

8:30 am to 11:00 pm

Phone Extension: 664

An ideal venue to enjoy cocktails after a
swim. Choose your favourite spot and
watch the sunset over Hon Thi mountains
and try our special cocktail of the day or
any of your favourite tropical drink.
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Dining by the Rocks

Quan trong: Nha hang chi phuc vu khach
ttr 12 tudi tro 1én

Dia diém: Phia Bac ctia khu nghi

Gio phuc vu:

Bita t6i: 18h30 dén 22h30

Dién thoai: 664

bat ban: Co

Phong cach &m thuc: Qudc t€ dwong dai

Leo lén trién nui d€ trai nghiém bita t6i
tot nhat ctia chung t6i. Mot noi tuyét voi
dé vira thuong thite biva t6i vira ngam
vinh Ninh Van va bién Dong.

Thuong thitc rieou khai vi va trdi nghiém
dich vu am thuyc ddc biét ngoai troi

Drinks by the Bay

Dia di€m: Phia Nam cta khu nghi
Gid phuc vu: 15h00 dén 23h00
Dién thoai: 664

Quay bar c6 cai nhin tong quan cta vinh
va am nhac ¢ day xtiing dang vdi gia tri
ctia n6. Day 1a noi quy khach ngdi ngam
mat troi lan va thuong thitc mén cocktail
margarita mat lanh, reou vang cho du no
la trede hay sau btra dn toi.

Drinks by the Beach
Pia diém: Gan cau cang
Gio phuc vu:

8h30 dén 23h00

Pién thoai: 664

Mot dia diém ly twong dé thudng thirc
nhitng mén d6 udng sau khi boi. Chon dia
diém wa thich ctia ban va ngdm mat troi lan
trén nai Hon Thi va th& cocktail dac biét
trong ngay cua chiung t6i hodc bat ky mén
cocktail nhiét dé&i ban wa thich.
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Destination Dining

The Six Senses principle of Destination Dining is based on blending romance
with the natural environment, providing our guests the opportunity to experience dining
in places they would never have imagined.

There is no better way to surprise your partner or loved ones and create a unique and

lasting memory.

As part of our operating philosophy the Food & Beverage team works together with the
Culinary team to provide high quality food and flawless service, taking the guest on a
unique and unforgettable experience. Please also feel free to speak to our chef and create
your own perfect menu.

This is done with an absolute focus on genuine and warm hospitality. At all times we
strive to create unforgettable dining experiences.

Phong cach phuc vu &n t0i ngoai canh cta Six Senses la dwa trén pha trén tinh cam véi moi
treong tw nhién, mang dén cho du khach co héi trai nghiém dung bita & nhitng noi ho sé
khong bao gio c6 thé twdng twong. Day la cach tot nhat lam bat ngo cho céac thanh vién
trong gia dinh, ngwoi than yéu cta ho va tao an twong dang nhé.

La mot phén cla triét Iy hoat dong ctia chung t6i, nhom Thye phdm va do uéng két hop
dé mang dén nhitng gia tri dich vu hoan hdo va chu déo, dé quy khach c6 mot trai nghiém
doc déo va kho quén. Vui long trao do6i véi dau bép clia ching t6i dé tao ra thwe don hoan
hao cho riéng ban

biéu nay dwoc thuc hién véi mot sy tap trung tuyét doi vao thuce té€ va that sy hiéu khach
ma chung toi van giit trong tdm tri. Chtng tdi phdn diu dé tao ra nhitng trai nghiém kho
quén cho quy khach.
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In Villa BBQ / Tiéc nuéng tai phong

Imagine the privacy of your villa, the comfort of the surroundings, a private chef,
and waiter at your service.

During this unforgettable dinner, experience a large selection of salads,
tasty grills and sumptuous assortment of desserts. Prior reservation required. 50%
cancellation fee applied if canceled after 12:00pm on the event day.

Hay tuwdng twong suw riéng tu tai biét thy cia ban, sy thodng dang clia moi trueong
xung quanh, dau bép riéng va nhan vién phuc vu riéng cho ban. Trong trai nghiém
bita t6i kho quén nay mét lwa chon véi cdc mon xa lat, cic moén nwéng va trang
miéng xa hoa. Vui long dat trwéc cho ching téi. Vui long chi tra 50% chi phi néu
huy dat ban sau 12:00 trwa.

Vietnamese Seafood-Wellness
3,900 per person
Add lobster: 5,400 per kilogram

To begin with
Mustard leaves wrapped, tuna, mango
Pomelo, scallop, local herbs, peanut
Green mango, shrimp, local herbs,
fish sauce dressing
Rice crackers, peanut sauce

From the BBQ
Tiger prawn, honey lime
Local scallop, spring onion, peanut, chili,
Calamari, green chili sauce
Local fish fillet, turmeric, lemongrass,
banana leaf
Corn on the cobb, sweet potato v
Selection of sauces:
Chili, ginger fish sauce, salt, pepper, lime

Final touch
Traditional lotus seeds sweet soup v
Coconut créeme brulee
Seasonal fruit plate-v

Moén khai vi
Ca nglr cudn cai xanh
Goi budi tron so diép
Gdi xoai xanh tron tom
Banh phong tom, sot dau phong

Mon chinh
Tém nwong mat ong
So diép nwéng md hanh
Muc nuéng &t xanh
Ca nwéng 14 chudi
Bép nuwéng, khoai lang nwong v
Mam girng, mudi, tiéu chanh

Moén trang miéng
Che hat sen v
Banh kem chdy hwong dira
Tréi cay theo mua

DF: dairy -free / GF: gluten -free / SF: sugar -free / VG: vegetarian / V: vegan / CN: contain nuts
All prices are in “1000 Vietnamese dong and inclusive of all applicable taxes and service charge



Ninh Van Bay Royal

4,400 per person
To begin with Mon khai vi
Seared beef, watercress, herbs, tomato, Xa 14t bo tai tron xa lach xoong
shallot Hau tai chanh

Nha Trang oysters” natural, soy, wasabi
Fresh hand rolls, shrimp, herbs
Quinoa, roast vegetables, nuts, seeds v
House made sourdough bread v
Pink salted butter

From the BBQ
Local lobster, garlic, parsley butter
(1/2 per person)

Curried Pomfret fish
Australian beef tenderloin, red wine sauce
New Zealand lamb tenderloin, mint sauce

Char-grilled vegetables v
Baked baby potatoes v

Final touch
Lamington cake
Lemon tart
Seasonal fruit plate v

Goi cudn tom
Xa lat hat diém mach v
Banh mi 1én men v
bo mudi hong

Moén chinh
Tom htum nuéng bo téi
(Mbi nguoi 1/2 con)

Ca chim wép ca ri nuéng
Than bo Uc nwéng, s6t vang dd
Thén clru nwéng
Rau cu nuwéng v
Khoai tay dat 1o v

Mon trang miéng
Banh s6 ¢6 la phu dira
Banh tat hwong chanh

Trai cay theo mtia v

Mediterrenean
3,900 per person
Add lobster: 5,400 per kilogram
To begin with Mon khai vi
Greek salad, feta cheese, lemon vG Xa lat Hy Lap vG
Seared local tuna, nicoise salad Xa lat Phap ca ngtr

Parma ham, melon platter
Garden salad v
Homemade sourdough v
Pink salted butter

From the bbq
Sea bass fillet, rosemary, grilled lime
King prawns, garlic, parsley butter
Chicken souvlaki
Rib eye steak, mushroom hut sauce
Dalat baked potatoes, spring onion v
Grilled vegetables, pesto v

Final touch
Tiramisu
Seasonal fruit plate v
Vanilla Panna cotta

Thit ngudi, duwa luéi
Xa lat rau veon v
Banh mi 1én men v
Bo muéi hong

Moén chinh
Céa chém nuwéng 14 hwong thao
Tom st nwéng bo téi
Ga nudng xién que
Than ngoai bo nwéng, sdt nam
Khoai tay Da Lat dat 1o, hanh 1a v
Rau cu nwéng, sot é qué v

Mon trang miéng
Banh tiramisu
Trai cay theo muia v
Banh kem niu d€ lanh

DF: dairy -free / GF: gluten -free / SF: sugar -free / VG: vegetarian / V: vegan / CN: contain nuts
All prices are in “1000 Vietnamese dong and inclusive of all applicable taxes and service charge



Romantic Dinner / Bira t6i lang man
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Relax with your feet in the sand and your head in the clouds at a private candle-lit
dining table on the beach. We will leave you alone as much as you want us too.
Choose from a selection of menu or our Chef can create a special menu to your

liking.

Location: Beach side in front of the Bay (Or anywhere you fancy)
Opening Hours: 6:30 to 10:00 pm or upon request

Thu gian véi doi chan cia ban trén cat va nhithg ddm may tai mot ban an riéng tw
thap nén trén bai bién. Chung toi sé dé ban mdt minh nhiéu nhw ban mudn. Chon tir
céac lya chon thue don hodc dau bép clia chung t6i cé thé tao mot thue don dac biét

theo y thich cua ban.

Dia diém: Bai bién trwéc nha hang Bay (hoac noi nao khach chon)
Tho1i gian phuc vu: 6h30 dén 10h30 t6i hodc tuy khach chon

To begin with
Fresh Nha Trang oyster, soy, wasabi

Surf
BBQ calamari, Viethamese coleslaw,
green chili sauce
BBQ king prawns, charred lime
BBQ scallops, spring onion, peanut,
crispy shallot
From our local fisherman in Vinh Luong

Turf
Australian black angus rib-eye,

Phu Quoc peppercorn sauce
Pasture fed New Zealand lamb fillet,
Red wine sauce
Dalat baby potatoes
Organic garden salad, red wine dressing

Final touch
Chocolate cremeaux, Dalat strawberries

7,200 per couple

Mobn khai vi
Hau song Nha Trang, mu tat xanh

Surf
Muc nwéng BBQ, xa lach bap cai,
st &t xanh
Tom thé nwédng BBQ, chanh xanh nuéng
So diép nwéng BBQ, hanh 14, dau phong,
bén tr ngw dan dia phwong tai
Vinh Lwong

Turf
Nac Iwng bo Black Angus Uc,
sot tiéu Pha Quéc
Phi-lé ctru New Zealand,
X6t vang dé
Khoai tay bi Da Lat
Xa lach rau vueon hitu co, x6t reou vang do

Moén trang miéng
Béanh s6-co-la kem, dau tay Da Lat

7,200/2 khach

DF: dairy -free / GF: gluten -free / SF: sugar -free / VG: vegetarian / V: vegan / CN: contain nuts
All prices are in ‘1000 Vietnamese dong and inclusive of all applicable taxes and service charge
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The Wine Cave / Bita t6i trong ham rwou

The ultimate private dining experience at Ninh Van Bay, in the privacy of our wine
cave tucked into the rocks. Enjoy a decadent five course tasting menu paired with
carefully selected wines from our cellar.

Location: Wine Cave, adjacent to Games Sala

Opening Hours: 6:30 to 10:00 pm. 12 hours notice, subject to avalibility

Trai nghiém bira an riéng tu tuyét voi tai Vinh Ninh Van, trong sw riéng tw cia hang
déng rugu vang clia ching toi ndm gon trong nhirng tang da. Thwdng thirc thuc don
5 mén phong phu két hop véi cac loai rwou vang dwoc lwa chon can than tir ham
ruwou cia chang toi.

Vi tri: Wine Cave, lién ké véi khu Games Sala

Gio mé& ctra: 6:30 dén 10:00 t6i. Yéu cau dit chod trwdc

Organic Da Lat Black Duck / Thit Vit Hiru Co
Duck rillette, apple saffron chutney, toasted sourdough
Thit vit ninh chin, s6t nhuy hoa nghé tay, bAnh mi lén men tw nhién nwéng
BOTTEGA IL VINO DEI POETI, PROSECCO, ITALY
o0

Nha Trang Lobster / Tom Hum Nha Trang

Lobster carpaccio, radish, garden wild rocket, orange ponzu dressing
Toém hum tai, cu cai, rau rocket vweon, sot Ponzu cam
BODEGA ARGENTO, MINIMALISTA, PINOT GRIGIO, MENDOZA, ARGENTINA
o0
Steamed Salmon Fillet / C4 hoi phi 1é chan
Fresh oyster sauce, cucumber, fennel
S6t hau, dwa leo, cu thi la
MOULIN DE GASSAC, CHADONNAY, FRANCE
o0
Margaret River Grass Fed Tenderloin / Thit Than Ngoai Bo Uc Hitu Co
Heirloom cherry tomatoes, mushrooms from our hut, Fondant potatoes, parsley jus
Ca chua bi Heirloom, ndm vuon, khoai tay sot bo, sot ngo tay
LES FORTS BORIES AZEAU CORBIERES, FRANCE
o0
Apple Tarte Tatin / Banh Tdo Nuwéng
Caramel sauce, vanilla bean ice-cream

S6t caramel, kem va-ni
DE BORTOLI, BOTRYTIS SEMILLON,
LATE HARVEST, AUSTRALIA

3,900 per per person for food / khach cho thirc an
5,900 per person with wine pairing / khach kém rwou vang

This is a suggested menu. Please feel free meet our chefs to make your own menu
bay la thuc don goi y cho quy khach, vui long gap dau bép ctia chung t6i dé c6 thé
dat theo thuc don cta riéng ban.

DF: dairy -free / GF: gluten -free / SF: sugar -free / VG: vegetarian / V: vegan / CN: contain nuts
All prices are in ‘1000 Vietnamese dong and inclusive of all applicable taxes and service charge



Vietnamese Cooking Class
Whether you are a total novice or an
experienced cook, you'll find our hands-
on cooking class the fun way to become
familiar with the wonderful local
cuisine. Learn the finer art of preparing
some of the most popular Vietnamese
dishes with a chef from the region.
Bookings 24 hours in advance

Price: 3,200 per person

Participants must be over 12 years old

Cooking For Kids

For our junior guests wishing to
experience a culinary adventure we
offer a hand roll class, one of the dishes
most famous dishes from Vietnam.
Bookings 24 hours in advance

Price: 500 per child
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Lép hoc ndu an

Cho du ban la mét nguoi méi lam quen
hay mot dau bép c6 kinh nghiém, ban sé
thay 1&p hoc ndu an thyc hanh cta ching
toi la mot cach tha vi dé lam quen véi céc
mon dn dia phwong tuyét voi. Tim hiéu
nghé thuat ché bién mot s6 moén dn pho
bién nhat cia Viét Nam véi dau bép
trong vung. Vui long dat truéc 24 gior
Gié: 3,200 cho 1 khach

Chi ap dung cho khach trén 12 tudi

L&p hoc ndu an cho tré

Danh cho céc tré em yéu thich ndu &n.
Chung t6i mang dén moén goi cuodn, la 1
trong cdc moén dn noi tiéng ctia Viét Nam
Vui long dat trudc 24 gior

Gia: 500/ 1 tré

DF: dairy -free / GF: gluten -free / SF: sugar -free / VG: vegetarian / V: vegan / CN: contain nuts
All prices are in ‘1000 Vietnamese dong and inclusive of all applicable taxes and service charge



"Floating" Breakfast
Location: At your Villa
Price: 3,400 per couple
Opening Hour: 8:00 to 10:30 am or
upon reservation

Rise and shine!

Start your day in style with a unique
floating breakfast served in the privacy
of your villa with a bottle of Taittinger
Brut Reserve (375 ml).

Floating Sunset bubbles at Villa
Location: In your pool

Price: 3,900 per couple

Availability: Recommended time before
5:00 pm to catch the glorious sunset.

Fancy being pampered in your private
pool? Go on, you're on Holiday.... Enjoy
a bottle of bubbles from our wine list and
canapes.

Nha Trang Seafood Hot Pot
Location: On the Jetty

Price: 2,800 per couple

Availability: See weekly activity sheet

Go “local” and tuck in to for a traditional
Nha Trang seafood hot pot, all sourced
from the local fishing village so it’s fresh,
fresh, fresh! Cooked it your own way.
And that broth is the best seafood soup at
the end of the meal...
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Bita sang trén ho boi

Dia diém: Tai biét thw

Gi: 3,400/2 khach

Thoi gian phuc vu: 8:00 dén 10:30

Thitc gidc va hay vui 1én nao!

Hay bat ddu mot ngay méi that phong
cach v6i bita sang noi doc ddo duorc
phuc vu trong su riéng tu tai phong clia
ban véi mot chai Taittinger Brut
Reserve (375 ml).

Hoang hon trén ho boi

DPia di€m: Tai biét thu

Gia: 3,900/2 khach

Theoi gian phuc vu: Thoi gian dé xuat
truede 5:00 chiéu d€ don hoang hon ruc ro.

Tan huong ky nghi tha vi bang cach
thwdng thitc regu vang nd va thirc dn nhe
dwoc phuc vu trén ho boi ngay tai biét
thw ciia minh.

Lau hai san trén cau cang

Pia di€ém: Ciu cang

Gia: 2,800/2 khach

Thoi gian phuc vu: Kiém tra chwong
trinh hang tuan

Pén Nha Trang va thwdng thirc lau hai
san Nha Trang truyén thong, tit ca déu c6
nguon goc tir lang chai dia phwong nén
rat twoi, méi, twoi! Nau noé theo cach cia
riéng ban. Va nwéc dung dé 1a mén sap
hai san ngon nhat vao cuoi bira an...

DF: dairy -free / GF: gluten -free / SF: sugar -free / VG: vegetarian / V: vegan / CN: contain nuts
All prices are in ‘1000 Vietnamese dong and inclusive of all applicable taxes and service charge
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Your personal bar and
menu

Dine In Villa with your favorite food and drinks (Dial extension 664)

Do you prefer a different wine or beverage? Just let us know and our Master Wine and
Beverage list will be delivered to your villa or tell us your favorite’s and we will
personally craft your mini bar for you. Not sure about wines on our list our Sommelier is
on hand to assist you with either his selection or you may want to book a private wine
tasting?

Looking for something else to eat, but can’t see it on the In Villa Dining Menu? Please
call us for different recommendations or other local artisanal dishes. Our Chefs are on
hand to customize your requests at any time.

Dung bita trong villa véi d6 dn va thirc udng yéu thich ctia ban (Nhic may so 664)

Ban thich mét loai rwou hodc d6 uéng khac? Chi can cho chang t6i biét va danh sach
Menu chuyén dung rugu va thirc udng cta chiung t6i sé dwoc chuyén dén villa ctia ban
hodc cho ching t6i biét mon ban yéu thich va chiang t6i sé dich than ché tao quay bar
mini cho ban. Ban khong chic chan vé cac loai regu trong danh sach ctia chting t6i Nhan
vién gidi triéu rwgu cla ching toi ludn san sang hd trg ban lwa chon hodc ban c6 thé
mudén dat mot budi ném thi rwou riéng?

Ban dang tim th gi khac dé &n, mén ma ban khong thé thiy trén Thuc don &n uéng trong
villa? Vui long goi cho ching t6i dé c6 cac dé xuat khac nhau hodc cac moén &n thi cong

khéc ctia dia phwong. Dau bép ciia chang toi c6 mat dé tuy chinh yéu cau ctia ban bat cir
ltc nao.

In Villa Dining

Available throughout the day, IVD offers a la Carte menu or private dining options for
you to enjoy in the comfort of your villa.

Please contact your GEM in order to book an experience or if you have any questions.

Luon ludn sing sang phuc vu ca ngay, dich vu dn udng phuc vu theo thwe don goi moén hodc
bita dn tdi riéng tw tai phong mang dén cho khéach cam gidc thoai mai tai biét thy cia minh.

Vui long lién hé nhan vién chdm séc khach hang dé biét thém thong tin ddt cac dich vu trén

DF: dairy -free / GF: gluten -free / SF: sugar -free / VG: vegetarian / V: vegan / CN: contain nuts
All prices are in ‘1000 Vietnamese dong and inclusive of all applicable taxes and service charge



Thuc don bita sang tir 7:00 dén 10:30
Breakfast 7:00 to 10:30 am

Continental breakfast

Nuérc ép trai cay

Tréi cay nhiét déi

Céc loai banh mi va banh ngot

Tra va ca phé

Freshly squeezed juice of your choice
Tropical fruit plate

Fresh baker’s basket

Croissants, breads, pastries

Butter, honey and a selection of homemade jams
Ground gourmet coffee or freshly brewed tea

American breakfast

Nuwoc ép trai cay

Cac loai ngii coc

Cornflakes, natural muesli, fruit and nut muesli
Tréi cay nhiét déi

Mon tritng phuc vu véi banh mi sandwich

Tra va ca phé

Freshly squeezed juice of your choice

Choice of cereal

Cornflakes, natural muesli, fruit and nut muesli
Tropical fruit plate

Two eggs, any style

Served with your choice of sides on wheat or white toast
Ground gourmet coffee or freshly brewed tea

Vietnamese Breakfast

Ca phé Viét nam

Nuérc trai cay

Tréi cay nhiét déi

Phé bo

Mon ddc biét theo ngay

Vui long kiém tra véi nhan vién truc dién thoai
Vietnamese drip coffee with condensed milk
Freshly squeezed juice of your choice

Tropical fruit platter

Rich beef broth with local herbs, vegetable, rice noodles
Daily Vietnamese Special

Please check with our in-villa dining host

DF: dairy -free / GF: gluten -free / SF: sugar -free / VG: vegetarian / V: vegan / CN: contain nuts
All prices are in ‘1000 Vietnamese dong and inclusive of all applicable taxes and service charge

Page 15

850
CN|V

920

750



Champagne breakfast
4,800 per couple
*Please note the Champagne breakfast is not included in
any meal plan or room rate

Champagne
Taittinger Brut Reserve 750 ml

Nudc ép trai cay
Freshly squeezed juice of your choice

Trai cay nhi¢t doi
Tropical fruit platter

Cac loai banh mi va banh ngot CN

Fresh baker’s basket

Croissants, breads & pastries

Butter, honey and a selection of homemade jams

Moén tring chan dung véi ca hoi xong khoi
Eggs Royale
English muffin, poached eggs, smoked salmon, Hollandaise sauce

DF: dairy -free / GF: gluten -free / SF: sugar -free / VG: vegetarian / V: vegan / CN: contain nuts
All prices are in ‘1000 Vietnamese dong and inclusive of all applicable taxes and service charge
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Bira sang goi mon

A la carte breakfast
Tréi cay theo mua
Fresh seasonal local tropical fruits
Pho bo
Rich beef broth with local herbs, vegetable, rice noodles
Cac loai thit ngudi
Charcuterie sampler
Prosciutto, butcher ham, chorizo and salami,
House pickles, crusty bread, butter
Pho mai dung keém trai cay say
Cheese board
Imported cheeses with fruit chutney and crackers
Banh pancake
Pancakes
2 freshly made pancakes with your choice of 2 toppings:
Maple syrup | honey | chocolate sauce | strawberry jam
Sita chua nha lam
Homemade Yogurt
Plain, berry, mixed fruit
Coconut yoghurt (Vegan)
Tring ga trong vedn nha
Eggs from our farm
Cac mon trirng: chién, khudy, chan va cudn
2 eggs any style
Fried, scrambled, poached or omelette
Tring chan dung véi thit ngudi
Eggs Benedict
English muffin, poached eggs, ham, Hollandaise
Mon trirng chan dung véi ca hoi xong khoi
Eggs Royale

English muffin, poached eggs, smoked salmon, Hollandaise

Sides

Xtc xich bo hodc ga Beef / Chicken sausage
Ba chi xong khéi nha lam House cured bacon
Pau trang him Baked beans

Ca chua Tomato

Nam xao Grilled mushrooms
Com/ chéo Rice / Congee

Cac loai banh ngot
Pastry basket
Croissant, pain au chocolat, Danish, muffin
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CN
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340
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DF: dairy -free / GF: gluten -free / SF: sugar -free / VG: vegetarian / V: vegan / CN: contain nuts
All prices are in “1000 Vietnamese dong and inclusive of all applicable taxes and service charges
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Céc loai banh mi 250
Bread basket VG | CN

Your choice of 3 breads:
Selection of our daily breads, your choice of jams and spreads
Please note that gluten free options can be made with advanced notice

Thirc uong
Breakfast beverages

Céc loai ca pheé 145
Coffee

Espresso, Americano, Vietnamese, Caffe Latte, Cappuccino

Tra 145

Tra den, tra Earl Grey, tra 6 long, tra xanh, Tra lai,

Tra hoa ctc, Tra atisO, tra hoa dam but

Tra gitng, tra sa, tra bac ha tuwoi

Tea

Black Tea, Earl Grey, Oolong, Green Tea, Jasmine Tea

Chamomile, Artichoke, Hibiscus

Ginger, Lemongrass, Fresh Mint

Nudc trdi cay twoi 175
Cam, thom, dua hau, chanh day

Vui long hoi nhan vién phuc vu vé nuedc udng tot cho stic

khoe

Fresh fruit juice

Orange, pineapple, watermelon, passion fruit,

Ask our host for wellness juice of the day

Sinh to6 175
Chudi, xoai, du du, chanh day, tréi dira, trai cay hon hop

Smoothie

Banana, mango, papaya, passion fruit, pineapple, mixed

Fruits

Kombucha 175

DF: dairy -free / GF: gluten -free / SF: sugar -free / VG: vegetarian / V: vegan / CN: contain nuts
All prices are in “1000 Vietnamese dong and inclusive of all applicable taxes and service charges



Thuc don ca ngay tir 11:30 dén 22:30
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All day dining menu 11:30 noon to 10:30pm

Mon khai vi / Starter
Cha gio chién tom thit
Crispy shrimp-pork spring rolls, garden herbs, house pickles,
sweet and sour sauce
Goi ca hoi
Cured salmon tartare, Beetroot pickles, red radish, capers,
avocado
Xa lat ci dén
Beetroot pyramid, rocket salad, goat’s cheese, walnut, balsamic
vinegar
Cha gio chién rau cu

Crunchy vegetables rolls, garden herbs, house pickles, chili dipping

sauce
N4m nhdi chién kiéu Y

Mushroom arancini

Muc tam bt chién gion

Panko crumbed calamari, garden herbs, rémoulade, fresh lime
Gdi cudn chay hoac tom

Vegan or shrimp rice paper rolls, garden herbs, house pickles,
homemade peanut sauce

Xa lat romaine

Crunchy baby romaine, shrimp, crispy pancetta, olive crisps,
parmigiano cheese

Goi bo kho nha lam

Home-dried beef salad, green mango, celery, carrot, coriander,
crispy shallot, garden herbs

Goi du da xanh

Green papaya salad, tofu, garden herbs, chili, lime

Xa lat rau veon ninh van

Ninh Van greens, grape, cucumber, asparagus, romaine, yogurt
dressing, crumbled feta

460
DF |GF|CN

690
DF

460
VG|CN

460
DF |GF | VG

480
SF|VG

590
SF

530
DF |CN

480
SF|GF

505
DF|CN

390

DF|GF|VG|V|CN

460
GF|VG

DF: dairy -free / GF: gluten -free / SF: sugar -free / VG: vegetarian / V: vegan / CN: contain nuts
All prices are in “1000 Vietnamese dong and inclusive of all applicable taxes and service charges



Moén stp / Soups Of Souls
Hoanh thanh nAim
Mushroom-wonton, bok choy, spring onion
Canh chua ca
Hot & sour fish, Ninh Van green herbs, garden okra, pineapple,
tomato, bean sprout
Canh méang chua c4 tam

Sturgeon, bamboo shoot, tamarind, pineapple, chili, rice paddy herb

Phé chay hoac bo

Pho: vegetable or beef, bean sprout, garden herbs, lime, chili
Canh rau cai xanh

Garden mustard leaf, shrimp, ginger, black peppercorn

Sap bi do vi qué

Cinnamon pumpkin soup, honey, pumpkin seeds, crouton

Cac moén mi/ Soi
Noodles / Pasta
Mi trirng xao tom, muc
Egg noodles, shrimp, squid, garden vegetables
Mi gao soi dep

Fried flat rice noodles, asparagus, spring onion, chili, mushroom

Vui long chon soi mi Y | Let’s choice of pasta
Mi Y s¢i dai | Nui 6ng | Mi ban Ié6n nha lam
Spaghetti | Penne | Homemade fettuccine
S6t dau toi, ca chua va ¢t kho

Arrabiata

S6t bo bam

Bolognese

Sot kem pho mai va thit heo xéng khoi
Cacbonara

Sot dau toi va ngo tay

Aglio e olio
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DF |GF

615

DF |GF
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DF: dairy -free / GF: gluten -free / SF: sugar -free / VG: vegetarian / V: vegan / CN: contain nuts
All prices are in “1000 Vietnamese dong and inclusive of all applicable taxes and service charges



Moén chinh / Main Course

MON NUONG | GRILLED

Bong cai trang

Cauliflower, almond cream, pomegranate, asparagus

Than ngoai bo waygu—190 gr

Waygu striploin, asparagus, baby carrot

Uc ga phap

Corn fed chicken breast, creamy mushroom sauce, asparagus,
baby carrot

Tom st hodac muc 1a

King prawn or calamari, fresh chili, black peppercorn,

lime, Thai chili sauce

Ca hoi phi lé

Salmon fillet, asparagus, baby carrot, capers-butter sauce

Cé chém

Seabass, green bean, bok choy, garden herbs, Singapore sauce
Burger ddc biét tai nha hang Bay

DBB burger, brioche bun, black Angus beef, cheddar, crispy onions,
smoked pepper aioli

CAC MON TREN CHAO NONG

SIGNATURE SIZZLER

Rau cu

Plant-based, garden vegetables, bell peppers

Than bo Angus

Angus beef, phu quoc peppercorn, bell peppers, onion, mushroom

Tom su
King prawn, garlic, chili, spring onion, bell peppers

COM CHIEN | FRIED RICE

Com chién trirng

Egg fied rice, garlic, cucumber, tomato

Com chién so diép va thit ghe

Scallop & crab, local scallops, crab meat , garlic, coriander
Com chién muéi é

Vietnamese white basil, carrot, green peas, spring onion

BANH XEO | CRISPY RICE CREPE

Rau cu

Plant-based, garden herbs, turmeric, bean sprout, spring onion
Thit nac heo

Pork shoulder, marinated pork, garden herbs, mushroom

Hai san

Seafood, shrimp, squid, house pickles, dipping sauce
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KHO TO | CLAY POT

Ba roi heo den

Braised black pork belly, coconut, chili, peppercorn,
steamed rice

Ca bop

Simmered cobia, garden green mango salad, steamed rice
Pau ha

Lemongrass tofu, chili, lemongrass, coriander, peanut, steamed rice

Mon Dung Kem | The Side
Nam vuwon xao toi
Garlic button mushroom
Ca r6t nho dat 10 va hanh nhan
Heirloom baby carrots, almonds
Khoai tay nghién bo sita
Butter mashed potato
Khoai tay chién mui cau nha lam
Homemade hand-cut chips
Mang tay duat lo
Grilled garden asparagus
Rau ci vieon ludc
Steamed garden vegetables
Rau mudng xao
Stir-fried morning glory

Trang miéng | Final Sweetness
Banh tiramisu
Our tiramisu, cocoa gavottes, mascarpone cream, cocoa nib, spiced
honey liquor
Banh s6 c6 la nwéng mém
Tien Giang chocolate lava cake, cinnamon cointreau, salted ice milk
Trai cay theo mua
Fruit platter, mango, watermelon, dragon fruit, passion fruit,
pineapple
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Thuc Pon Tré Em
Kids Eat Too

Sap / Xa lat

Soups/salad

Sap bi do

Pumpkin soup

Phé bo

Little beef “pho”

Goi xo0ai tron tom

Green mango salad, shrimp

Xa lat romaine

Romaine lettuce, shrimp, cherry tomato,
bacon, mayo dressing

Rau ct que, sot ddu rang ngua

Crunchy vegetable sticks, creamy hummus

Mobn chinh

Mama’s favourites

Mi Y s6t ca chua thit vién

Spaghetti mama’s meatballs, tomato sauce

Nui dng sot ca chua, bong cai xanh, mang tay

Penne pasta, broccoli, asparagus, tomato sauce

Mi 6ng s6t kem, pho mai

Penne pasta carbonara, parmesan

Burger bo bam, pho mai

Cheeseburger, lettuce, tomato, pickle, hand cut chips
Banh mi kep pho mai va thit ngudi, khoai lang chién
Ham cheese sandwich, sweet potato wedges

Ga chién bot gion

Parmesan crumbed chicken tenders,

steamed vegetables, baby potatoes

U'c ga nwéng ding kém rau ct

Grilled chicken breast

Garden leaves, tomato, cucumber, carrot

Goi cubn tom

Shrimp hand roll, rice vermicelli, carrot,

cucumber, sweet and sour fish sauce
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Moén Chau A 220
A TASTE OF ASIA

Cari ga dung kem com trang DF |GF
Vietnamese chicken curry, steamed rice

Com chién so diép, thit ghe DF |GF

Fried rice, scallops, crab meat, sunny side up egg
Mi xao hai san
Stir fried yellow noodles, local seafood

Cé nuwong dung kém rau xao va com trang DF | GF
BBQ fish fillet, stir-fried garden greens, steamed rice
Muc tdm bot chién gion SF

Breaded calamari, green salad, cherry tomato, mayonnaise

Moén diung kem 120
SIDES V | DF | SF
Rau ct ludc

Steamed vegetables

Khoai lang chién

Sweet potato wedges

Khoai tay chién

Hand cut chips

Khoai tdy mini ludc

Baby pototoes

Com trang 50
Steamed rice

Mon Trang Miéng 210
HAVE YOU BEEN GOOD?
Trai cay theo mua v

Seasonal fruit plate

Moén kem diing kem chuoi va dau

Banana split, vanilla ice cream, coconut caramel,
Dalat strawberry

Banh tiramisu CN
Tiramisu, cocoa powder
Béanh s6 c6 la nwéng dung véi kem vani CN

Chocolate brownie, vanilla ice cream

DF: dairy -free / GF: gluten -free / SF: sugar -free / VG: vegetarian / V: vegan / CN: contain nuts
All prices are in “1000 Vietnamese dong and inclusive of all applicable taxes and service charges



