
SALADS
CHICKEN & AVOCADO SALAD 200
Chicken, Avocado, Feta Cheese, Nuts, Lettuce, 
Maple-Infused Honey Mustard 

PHU QUOC SEAFOOD & POMELO SALAD 310
Squid, Prawns, Pomelo, Peanuts, Herbs, Spicy Garlic Fish Sauce

ROASTED QUINOA SALAD 150
Quinoa, Capsicums, Eggplant, Zucchini, Basil, Parsley, Celery, 
Sweet Mustard

GREEN GARDEN SALAD 100
Frilly Lettuce, Capsicum, Cucumber, Tenderstem Broccoli, 
Parmesan Cheese, White Wine Vinaigrette  

ARTICHOKE SALAD 250
Marinated Artichoke, Feta Cheese, Romaine Lettuce, 
Frilly Lettuce, Cashews, Honey   

SAILOR’S FAVORITE POKE BOWL 250
Squid, Prawns, Carrot, Cucumber, Red Cabbage, Capsicum, 
Toasted Nuts, Egg Noodles – Served With Spicy Soya-Ginger 
Dipping Sauce, Green Chilli Sauce & Aioli Sauce 

Skip The Rules — Our Menu Is All About Good Vibes And Great Bites. 

Menu No starters, no mains, just a spread of the most favorite picks of meat cuts, seafood and veggies ready to mix, 
match, and share. Go light, go hearty or go wild — the experience is yours to shape. Let's kick back and let the 
flavors sail. 

All prices are quoted in VND 1,000 and inclusive of Service Charge & prevailing tax(es).

Food Allergens
Vegetarian SpicySeafood NutsPork

FISHERMAN’S CATCH 1,200
Tiger Prawns, Mussels, Calamari, Phu Quoc Cobia Fish, 
Seasonal Vegetables – Served With Peri Peri Sauce & Fresh Lime 

BUTCHER’S PLATTER 1,700
Wagyu Kofta, Rib-Eye Cubes, Chicken Thigh, Pork Belly, 
Salad, Chips, BBQ Sauce, Peanut Sauce, Chilli  

SURF & TURF 1,700
Rib-Eye Cubes, Chicken Wings, Tiger Prawns, Calamari, 
Salad, Steamed Rice, Pickles 
– Served With Spicy Coco-Lemon Sauce, BBQ Sauce & Kimchi 

THE BUTCHER'S CUT 

WAGYU KOFTA 350
Served With Chilli, Lemongrass & Coconut Dipping Sauce

RIB-EYE BEEF CUBES 800
Served With Asian BBQ Sauce, Sesame Seeds  

SPICY CHICKEN WINGS  180
Served With Soy, Ginger & Spring Onion Dipping Sauce   

DESSERTS 
CHEESECAKE 250
With Berry Compote & Mint Sugar  

COCONUT AND MANGO SAGO 120
With Mango Puree, Fresh Mango & Basil Sugar 

CITRUS CRÈME CARAMEL 120
With Burnt Orange & Almond Crumbles 

CHOCOLATE FONDANT 120
With Chocolate Crème Anglaise & Vanilla Ice Cream   

SEASONAL FRUIT PLATE   150
With Strawberry & Mango Sorbet   

LOCAL FLAVORS 
GOLDEN-FRIED CHICKEN BREAST 180
Served With Teriyaki Sauce & Pickled Ginger  

300
Beef Cubes, Capsicum & Onion   

GOLDEN-CRISP PHU QUOC SEABASS 250
Served Green Mango Salad  

WOK-TOSSED CHICKEN 210
With Vietnamese Celery, Red Onion & Spicy 
Lemongrass Curry Sauce
Vegetarian Option AvailableTHE SHELLABRATION  

GRILLED TIGER PRAWNS 300
Served With Peri Peri Sauce & Coriander 

sides  
WOK-FRIED VEGGIES  80

STIR-FRIED VEGGIES  80

CHEF’S SALAD  100

ROASTED EGGPLANT  80

CRISPY FRIED CALAMARI 260
Served With Fresh Lime & Garlic Parsley Aioli  

FISH CEVICHE  180
Served With Fresh Lime, Capsicums, Spring Onion & Olive Oil

STEAMED MUSSELS 280
In Coconut Milk, Chilli, Garlic & Fresh Herbs 

PHU QUOC COBIA FISH   280
Basted Garlic Butter, Fresh Lime & Spring Onion   

SAUCES OF YOUR CHOICE   
40
35
25
40
35

BBQ 
Peanut 
Soy- Ginger 
Roasted Garlic Butter
Spicy Coconut & Lemon     

CAPTAIN ’S
P I C K S

BURGERS  

extra  

GRILLED WAGYU 450
With Cheddar Cheese, Caramelized Onion, Tomato, Lettuce
& Smokey Jalapeno Mayo  

SOUTHERN-STYLE FRIED CHICKEN 300
Coleslaw, Lettuce, Red Onion & Smokey Mayo 

FRIED CAULIFLOWER  220
Coleslaw, Lettuce, Red Onion & Tomato 

ALL BURGERS COME WITH CHIPS OR CHEF’S SALAD   “   ”   

pizza  
SAILING CLUB CLASSIC MARGARITA 230
Tomato Base, Mozzarella Cheese, Fresh Basil Leaves   

BACON & THE BOTANIST 300
Tomato Base, Bacon, Feta Cheese, Avocado  

MEDITERRANEAN  300
Kalamata Olives, Artichoke, Spinach, Mozzarella Cheese  

SCHIACCIATA  150
Olives, Rosemary, Garlic, Parmesan Cheese  

PIZZA ADD-ONS  
80
60
60
40

120
30
30

30
95

100
30
30
20

Mozzarella
Bacon
Ham
Olives
Artichoke 
Spinach
Cherry Tomatoes

Chilli
Parmesan Cheese
Feta Cheese
Garlic
Avocado
Fresh Basil  

FOr KIDS  
MEDITERRANEAN TREASURE 65
Tomatoes, Cucumber, Feta Cheese, Red Onion, Romaine, 
Olive Oil Vinaigrette  

STIR-FRIED VEGGIES 65
Seasonal Vegetables, Sweet Soya Sauce, Steamed Rice   

CHEESY CHOMPER  200
Junior Pizza With Tomato Base, Mozzarella Cheese, 
And Oregano Herb  

GOLDEN NIBBLES   150
Crispy Crumbed Chicken Nuggets, Chips And Tomato Sauce   

FISHY BITES    120
Crispy Fish Fingers With Chips And Tomato Sauce   

PESTO PASTA    140
Chicken, Basil Pesto, Penne Pasta & Parmesan Cheese    

CHEESY BURGER BUDDIES     300
Beef Patty, Cheddar Cheese, Burger Bun, Lettuce, 
Tomato And Crispy Chips    

VEGGIE STICKS & DIPS      65
Seasonal Vegetable Crudites Served With Avocado Dip    

With Sesame Seeds, Chilli, Fresh Coriander  

Capsicum, Zucchini, Red Cabbage and Sesame Soy Sauce  

Lettuce, Tomato, Baby Cucumbers, Capsicum, Red Onion, 
Olives, Feta Cheese, Lemon Vinaigrette   

Bok Choi, Tenderstem Broccoli, Snap Peas, Soya Sauce,
Sesame Oil, Lime   

60
80
80
60
30

140
30
30
25

Fried Rice With Eggs
Fried Rice With Prawns
Egg Noodles
Sweet Potato Fries
Steamed Rice 

Chips 
Kimchi
Pickled Vegetables
Chopped Chilli 

Dairy Egg Gluten

GRILLED PORK BELLY 180
Served With Cashew Crumbles & Fresh Coriander 

GRILLED CHICKEN THIGH 180
Served With Peanut Basting Sauce  



Wine

Signature Cocktails
PHU QUOC BLACK PEPPER G&T
Beefeater Gin, Phu Quoc Peppercorns, Orange Zest,
Cinnamon, Tonic

ROSEMARY HIBISCUS BLISS
Soju, Lime, Rosemary Syrup, Kombucha Hibiscus

TROPICAL MOCHA DELIGHT
Havana No. 3, Kahlua, Pineapple Juice, Lime Juice,
Chocolate Sauce, Grenadine, Cinnamon

NAM - PHI TEA PUNCH 
Vodka Wyborowa, Dry Vermouth, Rooibos Tea, Peach Puree,
Passion Fruit Puree, Lime, Lychee

CHIVAS LYCHEE 
Whisky Chivas 12 YO, Lychee Juice, Lychee Syrup, Soda, Lychee

230

Mocktails
PHU QUOC SUNSET
Peach Juice, orange, grenadine syrup, lime, sprite

VIRGIN WATERMELON MOJITO
Watermelon juice, lime, mint, soda

VIRGIN PIÑA COLADA
Pineapple Juice, Coconut milk, lime, coconut syrup

120

kombucha
HIBISCUS
SALTED LIME

160

Soju
SOJU JINRO CHAMISUL FRESH 200

Shot Bottle

Glass Bottle

Bottle

Glass Tower
Beer

Cans
ROOSTER DARK 100
ROOSTER IPA 100

Cider
SOMERSBY APPLE 85
SOMERSBY BLACKBERRY 85

Bottles
CARLSBERG PILSNER 85
BLANC 1664 85
TUBORG ICE 70
CORONA  100

Draught Beer

ROOSTER BLONDE 800100
ROOSTER PALE ALE 800100

CARLSBERG PILSNER 70085
BLANC 1664 70085

House Pour WINES
Spirits
Gin
MONKEY 47 5,500600
KINOBI 5,000400
BEEFEATER 24 3,500300
BEEFEATER 1,500120

Sparkling Wine
TOMMASI PROSECCO, GLERA, ITALY 1,200250
CUVEE JEAN LOUIS BRUT,
CHARDONNAY, FRANCE 

700150

Rosé
THE BEACH HOUSE,
CABERNET MERLOT, SOUTH AFICA

700150

Sherry
CROFT ORIGINAL SHERRY, SPAIN 1,500130

White Wine
BODEGAS CASTANO, CHARDONNAY
MACABEO, SPAIN

900200

THE BEACH HOUSE,
SAUVIGNON BLANC, SOUTH AFRICA

700150

Red Wine
GERARD BERTRAND,
CABERNET SAUVIGNON, FRANCE

900200

TORMARESCA, PRIMITIVO, ITALY 900200

THE BEACH HOUSE, SHIRAZ,
SOUTH AFRICA

700150

rum
HAVANA CLUB ANEJO 7 ANOS 3,500300
HAVANA CLUB ANEJO 3 ANOS 1,500120

vodka
ABSOLUT EXTRAKT 2,000200
ABSOLUT ORIGINAL 1,500120
VODKA WYBOROWA 1,000100

Whisk(e)y
CHIVAS REGAL 18YO 5,000420
GLENLIVET SINGLE MALT 12YO 4,500400
CHIVAS REGAL 12YO 2,500200
JACK DANIEL’S TENNESSEE WHISKEY 2,000200
JAMESON IRISH WHISKEY 1,500120

Liqueur
LILLET BLANC 2,000150
LILLET ROSE 2,000150
JÄGERMEISTER 2,000150
CAMPARI 2,000150
BAILEYS IRISH CREAM 1,500100
MALIBU 1,500100

Tequila
OLMECA ALTOS REPOSADO 2,800220
OLMECA ALTOS PLATA 2,500200
OLMECA REPOSADO 1,500120

Coffee and Tea
Italian Coffee Vietnamese Coffee

CAPPUCCINO 80 CAFÉ LATTE 80

ESPRESSO 60

VIETNAMESE COFFEE WITH CONDENSED MILK 60

VIETNAMESE BLACK COFFEE 60AMERICANO 60

Soft Drinks & Water
Soft Drinks

Mineral Water

COKE SPRITE

50

COKE ZERO

PERRIER SPARKLING WATER 750ML 160

PERRIER SPARKLING WATER 330ML 100

LAVIE SPARKLING WATER 450ML 120

EVIAN STILL WATER 750ML 160

LAVIE STILL 450ML 100

FANTA

SODA WATER RED BULL

TONIC WATER GINGER ALE

Tea
Hot Tea 50
GOLDEN TIPPED ENGLISH BREAKFAST

BUDDING MEADOW CAMOMILE
LONDON STRAND EARL GREY

STRAWBERRY & MANGO

cold Tea 90
APRICOT ICED TEA
Black tea, apricot syrup, lime, honey, ginger, mint

BERRY ICED TEA
Strawberry and mango tea, blueberry fruit, lime, mint, sugar syrup

PEACH ICED TEA
Peach tea, peach juice, lime, orange, peach pure

Milkshakes & Smoothies
Milkshakes Smoothies

150CHOCOLATE MILK SHAKE
Ice cream, chocolate syrup, fresh milk, whipped cream

150STRAWBERRY MILK SHAKE
Ice cream, strawberry syrup, fresh milk, whipped cream

150VANILLA MILK SHAKE
 Ice cream, vanilla syrup, fresh milk, whipped cream

150MANGO SMOOTHIE
Mango, passion fruit, coconut water

150PACIFIC PASSION SMOOTHIE
Passion fruit, pineapple, coconut milk

150PIÑA COLADA SMOOTHIE
Pineapple, coconut milk, lime, sugar

Red Espresso
RED CAPPUCCINO
Double shot of red espresso, topped with deep layer of
foamed milk, served with honey

RED TEA LATTE
Double shot of red espresso, topped with layer of foamed milk,
honey, served hot or cold

RED ALE 
Iced double red espresso and ginger ale

80

Beach Club’s
Classic Cocktails
BLOODY MARY
Vodka Absolut, Tomato Juice, Tabasco,
Worcestershire Sauce, Lime Juice, Celery, Salt & Pepper

ESPRESSO MARTINI
Vodka Absolut, Kahlua, Espresso

BLUEBERRY MOJITO
Havana Club No. 3, Mint, Brown Sugar, Lime,
Blueberry Fruit, Soda

PIÑA COLADA
Havana Club No. 3, Malibu, Pineapple, Coconut Milk,
Lime, Sugar

MAI TAI II
Havana Club No. 3, Triple Sec, Orange Juice, Lime Juice,
Grenadine Syrup

SOUTH SIDE
Gin Beefeater, Mint, Lime, Sugar

NEGRONI 
Gin Beefeater, Sweet Vermouth, Campari

MARGARITA 
Tequila Olmeca, Triple Sec, Lime

LONG ISLAND ICED TEA
Tequila Olmeca, Absolut Vodka, Havana Club No. 3,
Gin Beefeater, Triple Sec, Lime, Coke

WHISKY SOUR
Jack Daniels, Egg White, Lime Juice, Simple Syrup,
Angostura Bitter

NEW YORK SOUR
Jack Daniels, Red Wine, Pineapple, Lime Juice, Simple Syrup

SANGRIA JAM JAR 
Red/White Wine - Havana Club No. 3, Wine, Pineapple Juice,
Mint, Orange, Soda, Sugar

LILLET SPRITZ 
Lillet Blanc, Sparkling Wine, Soda Water, Lemon

200

Tropical Flare
FRESH COCONUT
PINEAPPLE JUICE
WATERMELON JUICE 

CARROT JUICE
PASSION FRUIT JUICE
ORANGE JUICE 
CELERY JUICE

80

DRINK MENU


