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A CELEBRATION OF ASIAN CUISINE

Nestled by the tranquil shoreline in the resort, Gié Restaurant invites you to indulge in an

exquisite culinary journey, where authentic Viethamese gastronomy meets the vibrant

flavors of Asia. Thoughtfully crafted with the finest locally sourced ingredients, especially

Phu Quoc seafood, each dish is our exquisite celebration of tradition techniques reimagined
with a touch of global inspiration.

Set against the backdrop of spectacular sunset views, Gié Restaurant invites guests to
immerse themselves in the mesmerizing symphony of ocean waves, and savor every bite in
the breathtaking open-air dining experience right by the sea.

TINH HOA AM THUC CHAU A

Nép minh tram tinh bén bs bién yén binh, nha hang Gié chao msi Quy khach busc vao hanh

trinh 8m thuc tinh té&, noi tinh hoa 8m thuc Viét Nam giao thoa clng ban sac huong vi phong

pht clia chau A. Budc tuyén chon chu déo ti nhiing nguyén liéu dia phusng tusi ngon, dac biét

la hai san tru danh Phi Quéc, méi mén an la sy tan tam cda déi ngli Bép khi két hop hai hoa

gilta céng thuc ndu an truyén théng cling tinh than sang tao, mang dén nhiing moén an hap dan
phuc vu da dang khau vi quéc té.

Truéc khung cdnh hoang hon ruc rd, nha hang Gié la dia diém tuyét vsi mai goi thuc khach dam

minh vao ban giao hudng cla thién nhién séng déng huéng vé bién khoi, lang nghe tiéng séng

v ri rao, cdm nhan lan gié mon man va cham cham thuéng thuc huong vi tinh tdy cda mén
ngon lay dong dén tung gidc quan.



CAC MON KHAI VI

Grilled Chicken Satay
GA NUONG SATE

Chicken breast, lemongrass, peanut butter, served with
herbs, satay sauce

Grilled Prawn Meat On Lemongrass
CHAO TOM BOC SA CAY NUONG

Prawn, minced pork, pork lard, lemongrass, served with
herbs, sweet & sour fish sauce

Grilled Beef Lemongrass

BO NUONG SA OT

Beef top blade, lemongrass, bell pepper, onion, served with
herbs, green chilli sauce

Vietnamese Spring Rolls
CHA GIO VIET NAM

Prawn, pork, carrot, black fungus, vermicelli, cassava, shiitake mushrooms, egg,

rice paper served with herbs, sweet & sour fish sauce

Crispy Prawn

TOM BACH HOA

Prawn, fish cake, pork lard, panko flour, served with herbs,
plum sauce

Crispy Vietnamese Dumpling
SUI CAO CHIEN

Prawn, pork, pork lard, dumpling wrapper, served with mixed
salad, plum sauce

Crispy Soft Shell Crab

GHE SUA CHIEN GION SOT DAC BIET

Soft shell crab, crispy flour, egg, served with mixed salad,
special sauce

Crab Spring Rolls

NEM CUA BE

Crab meat, prawn, pork, carrot, black fungus, vermicelli, cassava,
shiitake mushrooms, egg, rice paper, served with herbs, sweet & sour

fish sauce

: Chef Recommendation | Ggi y ctia Bép trwéng

All prices are quoted in VND 1,000, subject to service charge and applicable VAT.

Gia dugc tinh theo don vi 1,000 VND, chua bao gém phi phuc vu va thué GTGT.
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Soups

CAC MON sUP

Chicken Noodle Soup
PHO GA

Traditional Vietnamese soup with shredded chicken, onion, basil, lime,
horn pepper, sprout, local herbs, rice noodle

Beef Noodle Soup
PHO BO

Traditional Vietnamese soup with beef top blade, onion, basil, lime, horn pepper,
sprout, local herbs, rice noodle

Cobia Sweet & Sour Broth
CANH CHUA CA BOP

Cobia, tomato, local herbs, okra, horn pepper, sprout, pineapple, sweet & sour
tamarind sauce

Prawn Sweet & Sour Broth
CANH CHUA TOM

Prawn, tomato, local herbs, okra, horn pepper, sprout, pineapple, sweet & sour
tamarind sauce

flot Pot

MON LAU

Chicken Mushroom Hot Pot
LAU GA NAU NAM

Chicken thigh, four type of mushrooms, napa cabbage, mustard green, daikon,
corn, Vietnamese herbs, egg noodle

Seafood Hot Pot
LAU HAI SAN

Prawn, squid, cobia, morning glory, banana flower, tomato, pineapple,
lemongrass, enoki mushroom, mustard green, corn, fresh rice noodle

: Chef Recommendation | Ggi y ctia Bép trwéng

All prices are quoted in VND 1,000, subject to service charge and applicable VAT.
Gia dugc tinh theo don vi 1,000 VND, chua bao gém phi phuc vu va thué GTGT.
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Salndls

CAC MON GOI VA XA LACH

Green Garden Salad
XA LACH DAU GIAM

Green lolo lettuce, radicchio, green sprout, onion, cherry tomato, bell pepper
mixed with balsamic dressing

Fresh Summer Rolls
GOI CUON TOM THIT

Prawn, pork, cucumber, rice paper, rice noodle, chives, herbs, served with peanut
fish sauce

Grilled Pork Rolls
GOI CUON NEM NUONG

Grilled pork, rice noodle, rice paper, papaya, carrot, cucumber, and herbs, served
with peanut fish sauce.

Chicken Banana Flower Salad
GOl GA BAP CHUOI

Chicken, banana flower, onion, carrot, fried rice paper, peanut, herbs, served with
sweet & sour fish sauce

Beef Jerky Papaya Salad
GOI bU DU KHO BO

Beef jerky, papaya, carrot, cherry tomato, onion and herbs, served with sweet and
sour fish sauce.

Seafood Pomelo Avocado Salad
GOI BUOI BO HAI SAN

Prawn, squid, pomelo, avocado, carrot, onion and herbs, served with sweet and
sour fish sauce.

Seafood Mango Salad
GOI XOAI HAI SAN

Green mango, prawn, squid, horn pepper, onion, peanut, local herbs, prawn crackers,
served with sweet & sour fish sauce

: Chef Recommendation | Ggi y ctia Bép trwéng

All prices are quoted in VND 1,000, subject to service charge and applicable VAT.
Gia dugc tinh theo don vi 1,000 VND, chua bao gém phi phuc vu va thué GTGT.
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CAC MON CHINH

Stir-fried Morning Glory with Garlic 160
RAU MUONG XAO TOI

Morning glory, garlic

Stir-fried Mixed Vegetables 180
RAU CU QUA XAO THAP CAM

Napa cabbage, bok choy, carrot, broccoli, garlic

Braised Chicken Lemongrass 230
GA KHO SA OT

Chicken thigh, lemongrass, shallot, scallion, horn pepper, served with mixed salad

served with steamed rice

Stir-fried Chicken Basil Curry Sauce 230
GA XAO LA QUE SOT CARI

Chicken thigh, lemongrass, garlic, basil, kaffir lime leaves, horn pepper, coconut
milk, and curry sauce, served with steamed rice.

Chicken Curry 230

CA RI GA

Chicken thigh, sweet potato, taro, carrot, lemongrass, shallot, horn pepper, basil,
coconut milk, served with steamed rice or bread

Caramelized Pork In Claypot 250
THIT HEO KHO TO

Pork, Phi Quéc fish sauce, pepper, scallion served with mixed salad, served with steamed rice

Crispy Pork Sweet & Sour Sauce 250
THIT HEO SOT CHUA NGOT

Collar pork, crispy flour, bell pepper, pineapple, cucumber, tomato, onion, served with steamed rice

Steamed Sea Bass with Soy Sauce 230
CA CHEM HAP Xi DAU

Sea bass, ginger, horn pepper, scallion, celery, carrot, coriander, served with steamed rice

Crispy Sea Bass with Special Sauce 250
CA CHIEN GION SOT TOM TRUNG

Sea bass fillet, crispy flour, egg served with mixed salad, served with steamed rice

Caramelized Cobia In Claypot 310
CA BOP KHO TO

Cobia, pork, Phii Quéc fish sauce, horn pepper, pepper, scallion, served with mixed
salad, served with steamed rice



Sizzling Cobia Fish 350
CHA CA LA VONG

Cobia fillet, scallion, dill, peanut, and local herbs, served with rice noodle and sweet and sour fish sauce.

Grilled Cobia Chilli Sauce 350
CA BOP NUOGNG MUOI OT

Cobia, chilli sauce served with mixed green mango salad, served with steamed rice

Stir-fried Seafood Eggplant In Claypot 320
CA TIM TAY CAM HAI SAN

Prawn, squid, eggplant, ginger, scallion, black bean sauce, served with mixed salad, served with steamed rice

Stir-fried Tofu Seafood In Claypot 320
DAU HU TAY CAM HAI SAN

Tofu, prawn, squid, ginger, scallion, black bean sauce, served with mixed salad, served with steamed rice

Stir-fried Seafood with Vegetables 320
HAI SAN XAO RAU CU

Prawn, squid, broccoli, carrot, nappa cabbage, bok choy, string bean, served with steamed rice

Caramelized Prawn In Claypot 310
TOM KHO TO

Prawn, Pht Qudc fish sauce, horn pepper, pepper, scallion, served with mixed salad, served with steamed rice

Grilled Prawn with Chilli Sauce 320
TOM NUONG MUOI OT

Prawn, chilli sauce served with green mango salad, served with steamed rice

Sweet and Sour Squid 350
MUC XAO CHUA NGOT

Squid, bell pepper, pineapple, cucumber, tomato, onion, served with steamed rice

Grilled Squid with Satay Sauce 380
MUC NUONG SA TE

Squid, satay sauce, served with green mango salad with steamed rice

Grilled Beef Wrapped in Lolot Leaves 280
BO LA LOT

Minced beef top blade, pork lard, lolot leaves, peanut, and local herbs, served

with rice noodle, sweet and sour fish sauce.

Stir-fried Beef with Vegetables 280
BO XAO RAU CU

Beef top blade, broccoli, carrot, nappa cabbage, bok choy, string bean served with steamed rice

Stir-fried Shaken Beef 280
BO LUC LAC

Beef top blade, bell pepper, onion, cucumber, served with steamed rice



Stir-fried Beef with Phu Quéc Pepper Sauce 300
BO XAO SOT TIEU PHU QUOC

Beef top blade, bell pepper, onion, cucumber, scallion, served with steamed rice

Grilled Chicken Rice 250
COM GA NUONG

Chicken thigh, fried egg served with mixed salad, steamed rice, sweet & sour soy sauce

Beef Fried Rice 250
COM CHIEN DUA BO

Fried rice, beef top blade, pickle green mustard, egg, scallion

Grilled Pork Skewer Rice 280
COM THIT HEO XIEN NUONG

Pork belly, fried egg served with mixed salad, steamed rice, sweet & sour fish sauce

Crab Fried Rice 310
COM CHIEN GHE

Fried rice, crab meat, corn, carrot, pea, egg, scallion

Seafood Fried Rice 310
COM CHIEN HAI SAN

Fried rice, prawn, squid, corn, carrot, pea, egg, scallion

Stir-fried Beef Egg Noodle 310
Mi XAO BO RAU CU

Egg noodle, beef top blade, napa cabbage, bok choy, carrot, celery, lingzi mushroom, coriander

Stir-fried Beef with Flat Rice Noodle 310
HU TIEU XAO BO

Flat rice noodle, beef, chives, sprout, carrot

Stir-fried Seafood with Egg Noodle 350
MI XAO HAI SAN

Egg noodle, prawn, squid, napa cabbage, bok choy, carrot, celery, lingzhi mushroom, coriander

Stir-fried Seafood with Flat Rice Noodle 350
HU TIEU XAO HAI SAN

Flat rice noodle, prawn, squid, chives, sprout, carrot

Stir-fried Crab Meat with Mung Bean Noodle 390
MIEN XAO GHE

Mung bean noodle, crab meat, leek, sprout, onion, carrot, egg, coriander

: Chef Recommendation | Ggi y ciia Bép trwéng

All prices are quoted in VND 1,000, subject to service charge and applicable VAT.
Gia dugc tinh theo don vi 1,000 VND, chua bao gém phi phuc vu va thué GTGT.



Jights

CAC MON TRANG MIENG

Homemade Ice Cream
KEM TUOI NHA LAM ’

Vanilla, chocolate, strawberry, coconut

Seasonal Fruit
TRAI CAY THEO MUA

Vietnamese Flan
BANH FLAN VIET NAM

Fresh milk, egqg, sugar, vanilla, strawberry

Passion Fruit Cheesecake
BANH PHO MAI CHANH DAY

Mascarpone, cream cheese, passion fuit

Apple Cl'umble (please allow 25 minutes)

BANH TAO NUONG

Apple, crumble, almond powder, egg, vanilla sauce and 1 scoop of ice cream

ChOCOIate Fondant (please allow 25 minutes)

BANH SO CO LA TAN CHAY

Chocolate, flour, butter, egg, sugar, cacao powder, and 1 scoop of ice cream

Classic Tiramisu

BANH TIRAMISU KIEU CO DIEN

Mascarpone, kahlua, cacao powder

: Chef Recommendation | Ggi y ctia Bép trwéng

All prices are quoted in VND 1,000, subject to service charge and applicable VAT.
Gia dugc tinh theo don vi 1,000 VND, chua bao gém phi phuc vu va thué GTGT.
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Green Bay Phu Quoc

RESORT & SPA

Hamlet 1, Ward 4, Phu Quoc Special Zone,

An Giang Province, Vietnam

T (+84)297-390-0004

W greenbayphuquocresort.com

E reservation@greenbayphuquocresort.com




