paim

FOOD
MENU



An Ultimate Bistro Dining

Nestled at the heart of the resort, Palm Bistro is an elegant open-air pavilion that

captures the essence of contemporary international dining. Overlooking the shimmering

sea, the restaurant offers a tranquil yet refined setting from sunrise to sunset. Here,

culinary artistry meets natural beauty, where each dish is thoughtfully crafted to cele-

brate fresh, locally inspired ingredients and global flavors alike. From refreshing salads to

indulgent mains and exquisite desserts, every creation invites guests to savor a refined
bistro experience in the embrace of Phu Quoc’s serene coastal charm.

Sl

Sic vi Am thuc Bistro

Toa lac gitia trung tdm khu nghi dudng, nha hang Palm Bistro dugc thiét ké véi khéng gian
md& thanh lich hoa quyén cung vé dep thién nhién, 1a nai tén vinh tinh hoa clia &m thuc
qudc té duong dai. Phong tam mat tréng vé bién xanh 18p 1anh, nha hang mang dén khéng
gian yén binh va trang nha, tu dnh binh minh cho dén khi hoang hén buéng xudng. Tai day,
moi moén an déu dugc ché bién ti mi, két hop hai hoa gida nguyén liéu tusi ngon dia
phuong va tron ven huong vi quéc té. TU nhiing mén xa-lach thanh mat, cdc mén chinh dam
da dén mon trang miéng tinh té, tat ca tao nén hanh trinh dm thyc day phong vi, gita
khung canh thanh binh, duyén dang ctia ddo ngoc Phu Quéc.



Appertizers

Cac Mon Khai Vi

French Fries
Khoai T&y Chién

Deep-Fried Julienne Potatoes

Vietnamese Fresh
Summer Rolls
Gdi Cuén Tém Thit

Prawn, pork, cucumber, rice paper,

rice noodle, chives, herb, peanuts fish sauce

Calamari Fritti
Muc Chién Gion

150

230

310

Squid, egg, crispy flour, rice flour, french fries,

mixed salad, tartare sauce

Soups

Cac Mon Sup

Pumpkin, Coconut Milk,
Ginger Soup
Sap Bi B6 Ndu Ging

220

Pumpkin, ginger, coconut milk, onion, butter @

: Chef Recommendation | Ggi y clia Bép trwéng

Bruschetta 180
Banh Mi Nhén Ca Chua
Ciabatta bread, tomato, olive, parmesan cheese, basil @
Mezze Platter 260
Mam Khai Vi Bja Trung Hai
Flat bread, carrot, celery, dry tomato, hummus,
guacamole

Cacciucco Soup 320

Sup Hai San Kiéu Y
Seabass, squid, mussel, prawn, scallop, cherry

tomato, tomato sauce, onion, carrot, basil, chilli,
sour dough bread

Gluten @ Spicy Nuts Vegetarian

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.



Salads

Cac Mon Xa Lach

Green Garden Salad 180
Xa Lach Dau Gidm

Lettuce, radicchio, romaine, onion, carrot,

corn, avocado, balsamic dressing

Greek Salad 230
Xa Lach Hy Lap

Feta cheese, bell pepper, onion, olives, @
tomato, olive oil, lemon

Caesar Salad 230

Xa Lach Sot Caesar

Chicken breast, anchovies in oil, romaine, bacon,
parmesan cheese shaved, boiled egg, crouton

Sandwiches & Burgers

Cac Mon Banh Mi

Avocado Toast With Pumpkin Seeds 180

Banh Mi Nudng Sét Trai Bo Hat Bi

Multi grain bread, avocado, feta cheese,
almond, pumpkin seed, cherry tomato,
tomato, lettuce

Chicken Caesar Tortilla 220
Banh Bap Cuén Ga Sét Caesar

Tortilla bread, chicken breast, anchovies in oil, romaine,
bacon, parmesan cheese shaved

: Chef Recommendation | Ggi y clia Bép trwdng

Radicchio, caramelized apple, walnuts, almonds,
balsamic reduction

Radicchio Salad 195
Xa Lach Bup Tim

Pomelo, Mango, Quinoa Salad 250
Xa Lach Budi, Xoai, Hat Diém Mach

Pomelo, mango, tomato, bell pepper, cucumber,
romaine, quinoa

Club Sandwich 250
Banh Mi Lat Kep Ga

Sandwich bread, chicken breast, egg, bacon,
lettuce, Cheddar cheese, french fries

Beef Burger 280
Bo Go Bo
Burger bun, beef patty, Cheddar cheese,

pickle, tomato, lettuce, onion, fired potato
wedge

@ Gluten @ Spicy Nuts Vegetarian

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

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



Italian Corner
Am Thuc Y

Penne Napoletana
Nui Ong S6t Ca Chua

Penne, napoletana sauce, cherry tomato,
black olive, basil, parmesan cheese

Fettuccine Bolognese
Mi Sgi Dep S6t B6 Bam

Fettuccine, minced beef, carrot, celery, onion,
napoletana sauce, parmesan cheese

Risotto Pescatora
Com Y Hai San
Arborio, prawn, squid, mussel, scallop, celery,

napoletana sauce, seafood stock, parmesan
cheese, basil, white wine

Pizza Margherita
Pizza Ca Chua

Tomato sauce, mozzarella cheese,
basil, oregano

Pizza Diavola
Pizza Xuc Xich Cay

Tomato sauce, mozzarella cheese, salami,
chorizo, oregano

: Chef Recommendation | Ggi y ctia Bép trwéng

180

220

350

240

280

Spaghetti Pesto 180
Mi Sgi Tron S6t La Qué Tay

Spaghetti, pesto sauce, cashew nut,

parmesan cheese

Spaghetti Carbonara 250
Mi Sgi Tron S6t Kem

Spaghetti, bacon, egg, parmesan cheese,
cooking cream

Pizza Funghi 250
Pizza Ndm Thit Ngudi

Pesto sauce, mozzarella cheese, king oyster mushroom,
lingzhi mushroom, ham

Pizza Pescatora 350
Pizza Hai San

Tomato sauce, mozzarella cheese,

prawn, squid

@ Gluten @ Spicy Nuts Vegetarian

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



Main Courses
Cac Mén An Chinh

Grilled Teriyaki Chicken 200
Pui Ga Nudng Sét Nudc Tuong

Chicken thigh, boiled bok choy, kikkoman soy sauce, sesame, ginger, steamed rice

Grilled Mediterranean Chicken Breast 250
Uc Ga Nudng Pja Trung Hai

Chicken breast, parsley, paprika powder, garlic, shallots, soy sauce, lemon zest, thyme, black pepper,
mashed potatoes, sauteed vegetables, chimichuri sauce

Pan-Fried Seabass 270
Cé Chém Ap Chao

Seabass fillet, sauteed cherry tomato, fried potato, sauteed vegetables, lemon buttter sauce

Pan-Fried White Pomfret 360
Ca Chim Tréng Ap Chéo

Pomfret fillet, sauteed cherry tomato, fried potato, broccoli, orange sauce

Pan-Fried Salmon 400
Ca Héi Ap Chao

Salmon fillet, cherry tomato, sauteed vegetables, passion fruit sauce, smashed potatoes

Grilled Black Angus Rib Eye 890
Dau Than Ngoai Bo Black Angus Nudng

Beef ribeye 250gr, mashed potatoes, sauteed vegetables, optional red wine sauce or pepper sauce
or mustard sauce

: Chef Recommendation | Ggi y ciia Bép truwéng Gluten @ Spicy Nuts Vegetarian

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.



Sweet Delights

Cac Mon Trang Miéng

Homemade Ice Cream
Kem Tuoi Nha Lam

Vanilla, chocolate, strawberry, coconut, mint chocolate

Classic Tiramisu
Banh Tiramisu Kiéu Cé Dién

Mascarpone, coffee, sugar, whipping cream, egg,
wheat flour

Green Bay Chocolate Cake
Banh S6-Cé-La Green Bay

Egg, sugar, almond powder, cocoa powder, chocolate,
whipping cream, butter, coconut milk, glucose

Mango Coconut Cake
Banh Xoai Dua

Mango, mango puree, coconut milk, coconut juice,
lemon, corn flour, whipping cream, egg, honey

Mulberries Cheesecake
Bé&nh Phé Mai Dau Tam

Mulberries, cream cheese, fresh cream

Chocolate Fondant
Banh S6-C6-La Tan Chay

Chocolate, wheat flour, eggs, butter, sugar,
whipping cream, one scoop of ice cream

(Please allow 25 minutes)

: Chef Recommendation | Ggi y ciia Bép trwéng

100

250

250

250

Seasonal Tropical Fruit 150

Trai Cay Theo Mua

Vietnamese Flan 250
Banh Flan Viét Nam

Fresh milk, condensed milk, egg, sugar

Gluten @ Spicy Nuts Vegetarian

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.



