
All prices are inclusive of 10% taxes & 5% service charge 

 

Vietnamese Appetizers VND 

 “Gỏi Cuốn“ Fresh Spring Rolls with Prawns and Pork 258.750 

Pork and prawn, rice noodles, local fresh herbs, lettuce, cucumbers, carrots, 

roasted peanuts and chive leaves served homemade sweet & sour sauce. Available 

also vegetarian with soya sauce 

 Grilled Phú Quốc Calamari in Lemongrass Sauce 247.500 

Served with salt and pepper, fresh tomatoes, cucumber and hot basil 

 Bun Cha “Hanoi” 225.000 

Grilled pork meat patties flavored with ginger. Served with light fish sauce and 

pickled vegetables, Vietnamese mix Herbs and fresh noodle 

 Lalot Beef Bites 258.750 

Leaves Lalot rolled with grill beef, rice noodles, roasted peanuts and pickled 

vegetables. Served with homemade sweet & sour sauce 

 “Nem Hà Nội”  202.500 

Deep fried spring roll nem “Ha Noi” with Pork, vegetables and mushroom Served 

with chili sweet fish sauce, lettuce leaves and mixed Vietnamese herbs 

 Mackerel Satay “Pandang”  247.500 

Mackerel fillet coated with Satay sauce and grilled 

Served with Peanut sauce and cubes of steamed “Su su” squash 

 Grilled Local Scallop 247.500 

With spring onion and roasted peanuts 

 Nem Vegetables 180.000 

Deep fried spring roll nem “Ha Noi” with vegetables and mushroom Served with 

soya sauce, lettuce leaves and mixed Vietnamese herbs 

 

Pasta 
On Your Choice Spaghetti, Penne or Linguine with your Preferred Sauce 

 Local Seafood 270.000 

White wine, garlic, parsley, prawns, calamari, Blacking fish and cherry tomatoes 

 Pescatore 270.000 

Tomato sauce, black olives, market fish, capers, scallops and calamari 

 Bolognese 270.000 

Tomato sauce and beef 

 Pomodoro 247.500 

Tomato sauce with basil 

 Carbonara Romana 270.000 

Original Italian style pancetta, egg, Parmesan, pepper served with Pecorino 

cheese 

 Aglio Olio e Peperoncino “AOP” 247.500 

Garlic, olive oil, chili 

 Risotto Prawns “Mare & Monti” 292.500 

“Carnaroli” rice, king prawn, smocked provola cheese, crispy cabbages on a light 

emulsion of celery and green apple 

 

Fresh Homemade Pasta & Gnocchi 

 Spaghettini “Liguria” Style 292.500 

Pesto sauce, potatoes and green beans 

 Tortelli “Mantovani” Style 292.500 

Pumpkin ravioli sautéed with butter and sage with Parmesan cheese 

 Gnocchi 247.500 

With blue cheese or tomato sauce 

Appetizers VND 

 Chicken Bites 236.250 

Deep fried Chicken tenders marinated in curry coated in 2 ways, shredded 

coconut and with young rice. Served with Tartar sauce, Thai spicy sweet chili 

sauce and Coleslowsalad 

 Crispy Scallop 247.500 

Local Scallop deep fried in our tempura. Served with tartar sauce on a yellow 

noodle nest 

 Antipasto Misto Italiano (for 2 persons) 563.000 

A selection of Italian cold cuts, cheese, olives, sun-dried tomatoes, vegetable 

“giardiniera” 

Served with our rustic natural yeast bread, cooked in wood fire oven 

 Red Snapper Tartare on the garden 270.000 

Fresh diced Red Snapper fish, Vegetables salad topped with citronette and a touch 

on the side of Wasabi and sesame cream 

 Grilled Cuttlefish & Zucchini 270.000 

Cuttlefish, zucchini served with Aioli’ sauce, drops of green peas cream and a 

touch of fine herbs aromatic extra virgin olive oil. 

 

 

 

 

 

 

 

 

 

 

 

 

 

Salads  

 Greek Salad 292.500 

Red & green capsicums, cucumbers, tomatoes, onions and oregano 

Feta cheese and Kalamata olive with olive oil served with lemon wedges 

 “Caprese” Tomato and Buffalo Mozzarella Cheese 337.500 

Sliced tomatoes, buffalo mozzarella cheese, basil, pepper and olive oil 

 Caesar Salad 337.500 

Mixed lettuce, croutons, Parmesan cheese, grilled chicken and Caesar dressing 

 Vietnamese Salad Squid & Prawns 270.000 

Grilled squid and poached prawn with snow mushroom, carrot, onion, big chili, 

hot basil, roasted peanuts and dry shallot. Served with chili sweet fish sauce 

 

Soups  

 Miso Seafood  247.500 

Blacking fish, squid, prawns, zucchini, onion, linh chi mushroom, soft tofu, chili, 

leek 

 Pumpkin Cream with Cinnamon and Ginger 202.500 

Served with croutons 

 Minestrone 202.500 

Celery, carrot, onion, potato, leek, red and white cabbage, tomato, garlic, beans 

with basil, parsley and sage 

 Phở Beef or chicken 236.000 

Fresh noodles soup and condiment 

 



All prices are inclusive of 10% taxes & 5% service charge 

 

Vietnamese-Asian  Main  Courses VND 

 Caramelized Blacking Fish in Clay-pot “Miền Tây” 

Style 
337.500 

Braised Cobia fish in caramel sauce with shallot, spring onion, garlic, fish sauce, 

served with steamed rice, sliced tomatoes and cucumbers 

 Braised Young  free range Chicken with Ginger  270.000 

Free range baby Chicken, ginger, fish sauce, onion, spring onion and coconut milk 

served with steamed brown rice 

 Steamed Red Snapper in Long Melon “Mekong” Style 315.000 

Flavored with black pepper, shallot. Served with steamed brown rice 

 Vietnamese Stew Beef with Green Pepper 292.500 

Slowly stew beef brisket, carrot, potato, tomato, coconut juice flavored with green 

pepper. Served with steam rice 

“Hearty and full of homemade rich flavorsof Vietnam!” 

 Stir-fried Calamari with Sweet & Sour Sauce “Miền 

Trung” 
303.750 

Calamari, pineapple, cucumbers, onions, spring onions, tomatoes and pepper 

served with steamed rice 

 “Bonito fish” with Tumeric and Lemongrass 292.500 

The favorite of the Vietnamese Leader “Ho Chi Minh” served with sautéed local 
spinach with garlic 

 Prawns Young Coconut Flash & Fish sauce with PQ 

Red Pepper 
337.500 

Sautéed prawns, coconut flash, red pepper, spring onion served with steamed rice. 

“For the Coconut lovers feel the texture of the two elements combined 

together!” 

 Grilled Local Mackerel in Banana Leaf “Hoi An” Style 337.500 

Mackerel fish fillet tossed with a secret paste recipe made with ginger, galangal, 

turmeric and lemongrass wrapped in banana leaf Served with brown rice. 

“Simplicity it’s the key word nested in an explosion of flavors!” 

 Local Wild Black Pig & Lemongrass 292.500 

Wild black pig cook in sous-vide for 12 hours with lemongrass, coconut milk, ear 

mushroom, bell pepper, onion, local herbs, five spices served with toasted baguette. 

“Juicy and tender with all the flavors of Vietnamese cuisine!” 

 King Prawns in Vietnamese Curry 405.000 

Eggplant, okra beans, coconut milk, fish sauce and our homemade curry paste. 

Served with steamed rice 

 Mangrove Grey Snapper in Spicy “Sichuan” Sauce 292.500 

Mangrove grey snapper fish wok fried with pork meat, dry prawn, chili, ginger, 

lemongrass, oyster sauce, garlic, tomato paste served with black sticky rice  

“For the tasty and spicy lovers!” 

 Crispy Noodle Saigon Beef & Prawn 270.000 

Deep fried noodle served with sautéed vegetables, beef and prawns in Oyster sauce 

 Chicken Leg Medallions 281.250 

Chicken leg rolled with spices, nutmeg, masala, fish sauce, coriander seeds. Served 

with soya &garlic honey sauce and steamed vegetables 

 Cabbage Fingers 202.500 

Steamed cabbage rolled with mix vegetables and Enoki mushroom topped with our 

Chef sauce made with Kikkoman, spices, mix brunoised vegetables 

 Chen Sea Seafood Hot Pot (For Two Persons) 720.000 

Tiger prawn, local calamari, blacking fish, Chinese cabbage, watercress, local 

spinach and tomatoes. Served with egg noodle 

 Japanese Vegetables Curry  野菜カレーライス 202.500 

Potato, taro, carrot, sweet potato, tofu in Japanese curry sauce .Served with steam 

rice. “A mild curry make this simple dish a surprise for your palate!” 

International Main Courses VND 

 Grilled Pork Tenderloin Rolled with Bacon 382.500 

Served with Gorgonzola cheese, mashed potatoes, rosemary and braised red 

cabbage in Vinegar 

 Pan Fried Butterflied King Prawns with Garlic Butter 450.000 

Served with sautéed carrots and green beans 

 Pan-fried Local “Bonito” Fish 292.500 

With herbs and Phu Quoc pepper served with mashed potatoes, cherry tomato jam 

and a touch of balsamic cream 

 Grilled Blacking Fish with Mango & Capsicum 

Chutney 
337.500 

Served with potato and carrot quenelle contains cashew nuts 

 Mangrove Grey Snapper Fish “Siciliana” Style 337.500 

Tomato sauce, black olives, capers, garlic, white wine and parsley served with 

“Caponata” eggplant 

 Red Snapper Fish “Al Cartoccio” 337.500 

Baked in oven with cherry tomatoes, zucchini, potatoes, white wine, herbs, capers 

Mushrooms and shallots 

Served with roasted baby vegetables 

 Eggplant parmesan cheese 292.500 

Backed oven layers of eggplant with tomato sauce, mozzarella and parmesan 

cheese. “A traditional tasty dish from Sicily!”  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

          Classification of spiciness: 1 is slightly spicy, 2 is fairly spicy, 

3 is very spicy 

 

Vegetarian meal  

 

For Children (until 12 years old), we prepare the dishes to fit their 

appetite. 

A discount of 50% is also applied on the price. 

 

 

 



All prices are inclusive of 10% taxes & 5% service charge 

 

Hot Rocks 

Dining from the Hot Rock enables you to enjoy a meal freshly grilled, to personal taste, whether it is rare, medium or well done. Your meal will 

remain hot and enjoyable, allowing you to dine at leisure. 

 

 
Meat VND 

Australian Beef Tenderloin (280g) 945.000 

Australian Beef Rib Eye (350g) 855.000 

Lamb Chop (300g)   810.000 

Trio of Mustards  

(Dijon, Whole Grain, English Mustard) 

 

 

 

 

 

  

Pizza  

All our Pizzas are made with natural yeast, proofed for 36 hours using 

only Italian ingredients (flour, peeled tomatoes, Mozzarella Fior di Latte 

cheese) and then cooked in our wood fire oven (from 1pm to 9pm) 

 Margherita 293.000 

Classical mozzarella cheese, fresh basil, oregano, tomato sauce and olive oil 

 Pizza ai Frutti di Mare 304.000 

Tiger prawns, calamari, local fish, mozzarella cheese, basil, tomato sauce and 

oregano 

 Pizza 4 Cheese 304.000 

Mozzarella, Gorgonzola, Cheddar, Edam, tomato sauce and oregano 

 Tuna 304.000 

Tuna, corn, red onions, fresh chili, tomato sauce and fresh basil 

 Chen Sea Pizza 304.000 

Chicken, sun-dried tomatoes, capers, red onions, tomato sauce, olive oil and bacon 

 Quattro Gusti 304.000 

Capsicums, mushrooms, fresh tomatoes, shallots, tomato sauce, mozzarella cheese, 

basil, oregano and olive oil 

 Vegetariana 304.000 

Tomato sauce, mozzarella cheese and grilled mix vegetables 

 Pizza Prosciutto & Burrata cheese 315.000 

Tomato sauce, mozzarella cheese, fresh basil, oregano, Parma Ham and Burrata 

with extra Virgin olive oi 

 

 

Homemade Desserts 

Tiramisu 213.750 

Mango Mousse 157.500 

Chen Sea Crêpes 157.500 

Phu Quoc Seasonal Fresh Fruit Platter 168.750 

Panna Cotta with Passion Fruit Sauce 157.500 

Chocolate Fondant with Mint Ice Cream 191.250 

Fruit Salad with Infusion of Spices 146.250 

 

 

 

Local Seafood (250gr) VND 

King Prawns 495.000 

Red Snapper Fish 405.000 

Blacking Fish 450.000 

Calamari 360.000 

Trio of Sauces  

(Garlic Butter, BBQ Sauce, Lemongrass Sauce) 

 

 

 

 

Light Meals  

 Beef Burger (180g) 326.250 

Served with French fries 

 Chicken Burger (150g) 303.750 

Served with French fries 

 Vegan Burger 202.500 

Green lettuce, tomatoes, onion rings, gherkin, and sweet corn polenta topped with 

tomato sauce. Served with French fries 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ice Cream 

Vanilla  

Strawberry  

Chocolate  

Stracciatella  

Coconut  

Mint  

Almond  

67.500 VND Per Scoop 

 

 

All Hot Rocks are served with 

Potato Wedges 
Grilled Mixed Vegetables 


