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Green Choices,
Brighter Future

In The lslander Restaurant, our passion for sharing the good
life goes way beyond our resort walls, trickling down into
local communities where our goal is fo make a positive
impact in every way possible. The use of local produce, the
saurcing of seasenal ingredients, working with quality local
companies and environmental awareness are key to every
menu because giving l:mrk ‘!‘u peap|e and the planetis our
Chef's passion.

Tai nha hang The Islander, si-ménh clio cac déu bép la cing
nhau xéy dimg mot cude sdng 1ot dep hon va lan téa théng
digp tich cue dén cbng ddng x& héi. Viée sir dung cdc sén

phém dia phuong, tim ngubn cung tng nguyén liéu theo mua,

hep téc véi cdc doanh nghigép dia phirong chat krong vé
nhan thic vé méi truong lé mét trong nhitng yéu 8 quan
rrpng khi tao ra thue don tai khu nghi duéng. Chiing +8i tin
rang, viéc nay khéng chi mang lai niém vui cho con ﬂgwi mé
con dem lai In'I ich ta lén cho h&ﬂh ﬂrrh chiing ta dang séng.

PHU QUOC PEP'P.ER GARDEN
Vuén Tieu Pho Quéce







PHU QUOC HERRING 5
Géi ea trich

PUMPKIN, BEETROOT,
FETA CHEESE SALAD
Salad bi dé, cii dbn phé mai Feta

180 (&) &




SOFT SHELL CRAB ROLL,

PEANUT SAUCE
Géi cudn ghe sita tuong déu phéng
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; VIETNAMESE TOFU BAGUETT
Banh mi chay

RAINBOW SALAD, GINGER MIS0O DR
Salad ctéiu véng, x6t miso gimg

180 () (%) () ()

BRAISED TOFU, MUSHROOM,
TOMATO SAUCE
Dé&u hi véa ném kho ca chua

230

ORGANIC GLUTEN FREE PENNE, TOM? k.. MUSTARD LEAV
Mi éng Organic khéng chia gluten, x Cdi xanh cuén da



ORGANIC DALAT GREEN VEGETABLE SOUP
Sip rau et Organic Da Lat

140 . @

VEGETARIAN STIR-FRIED

GLASS NOODLES
Mién xéo chay

250 ()@@

ES, MUSHROOM, TOFU
u hii va ném

N(®)



DUCK, ONION, CUCUMBER
Pizza vjt, hanh la dua leo

250 .

HAWAIIAN, HAM, PINEAPPLE
Pizza Ddo Hawai, giam béng, dia

590

CAPRESE
2 Pizza ca chua
\k- - .
2 260

T

PARMA HAM, MUSHROOI

Pizza giadm béng Parma ha
- -
ndam, ot Jalapeno '

240
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GREEK, FETA CHEESE, OLIVES,
CAPSICUM, EGGPLANT

Pizza Hy Lap. phé mai Fefa,ﬂ

&t chuéng, ca tim W a

SMOKED SALMON, OLIVES
Pizza ca hoi xéng khoi_ 6-liu

SEAFOOD
Pizza hdi sén

EXTRA SIDES i
Black olives | Jalapeno | Mushroom |
Parma ham | Chorizo

O liu den | Ot Jalapeno | Ném |

Giém béng Parma Ham | Xuc xich Chorizo

5% \




[ .ebanese Mezze

A gastronomic adventure of flavors
and togetherness

CHUYEN PHIEU LUU CUA HUONG VA VI

A Harmany af Creamy Chickpeas, Crispy Falatel,
and Charred Pita: Exploring the Freshness and
Spice of Middle Eastern Cuisine”

Kham phé am thue Trung déng gua mén banh
déic séc Lebanese Mezze, do |& su dung héa gita
vi béa, ngot thanh clia kem déu ga cling falafel
gien rum va dal bii cba banh Pita hia hen
mang dén trai nghiem luu luyén khé ghai

LEBANESE MEZZE COMBO
Included 1 bottle of wine

Bao gom | chai rugu

(shown in the photo | nher hinh)

MEZZE ONLY
200

200 @O
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PASTA MIY A

SPAGHETTI
Mi sgi

PENNE
Mi éng
h"_.—. =
GLUTEN FREE PASTA S
Mi Y khéng chira gluten =
+100
CHOOSE YOUR F

Chon huong vi xét

SEAFCOD
— Xét hai san
\ 350
=
PESTO MNAPOLITAMA CARBONARA, BACON, CREAM, PARMESAN
X&t hang téy X&t e chua X8t kem, thit xéng khéi, phé mai Parmesan

200 270 200



[rresistible Burger Selection:
Savor Every Bite!
BUNG NO V| GIAC CUNG BURGER

Indulge in Culinary Delights:
Experience the Sensational Fusion of Tender Bun,
Succulent Meat, and Crisp Greens!

Xiéu Jr-:nng v&i chiéc banh burger mém mai,
bén frcmg béo ngay vai nhén thit thom phu'f
hoa quyeén cung nudc xot dfam da va rau tuoi gion ngot
gdy vuong van khéng quén.

BLT, BACON, LETTUCE, TOMATO,

SOURDOUGH BREAD exs
Banh mi chua kep thit xéng khéi, rau diép, e&

300 :




VIETNAMESE PORK BAGUETTE &
Banh mi thjt nudng

TANDOORI CHICKEN BURGER,
POTATO WEDGES e

Banh mi burger gé nuéngTandoor,
khoeai tay miii cau -

280

WAVERLY CHEESE BURGER
Banh mi burger phé mai Waverly

370




Prime
lomahawk
St(i'ak A Cut Above

CAM NHAN VI NGON THUONG HANG

Indulge in the Epicurean Delight of our Grilled Temahawk Steak,
m:c|1.|ﬁive|\f crafted for dlsmrning palates and Premium beef lovers
Savar the Crnspy-, Fragrant Exterior and Experience the S.II-.-:;,
Greasy Texture within, Culminating in an Unforgettable

Dinirg Experience;

day dude ¥em nhu mat sy uu aidich thue danh cho ahiing v khach
5E'1r1i'!.l f, Phian bén ngoai ion, thigm eung két cdu bén frong gill duae
inay nguysn thiy, migng thit mong nude, mem mudt,

3 cham trén dau ludi ci thé ton dan

t‘ A ¥ -
Cc’:mégﬁrl tron ven hudng vi gquyén rii cia bo Temahowk dung diéu,

AUSTRALIAN GRASS FED TOMAHAWK - 15-17KG
Sutn bd Ue Tomahawk - 15 - 1,7kg
Loaded potatoes, seasonal vegetables, garden xn%'?*l peEpercann
sgtice mushroom soluce W\
Khoai tay nuang rou o theo mdos 'ﬁ;r'd rau viran, 2t tieu 0t nam

i

L

TOMAHAWK ONLY: @ 3900

COMBO: A =R
(Included 1 bottle of wine | Boo gtim 1 chai rirou) 4"){} \




CHEL'S SPECL-_'- ‘
Please order 6 hours in advance: |
qu khach vui lrfmg dat truGe 6 tieng.

NEW ZEALAND RACK OF LAMB - 0,8 - 1IKG
Sutin ciru New Zealand - 0.8 -lkg

R@::r_sf pofotoes, seasonal 1.rege#ab.'es, fI!11.r'mE JUs
Khoai tay dit lo. rau ci theo mia xt xa hrong

am _-.-_...._,.!.._.‘_ -

Gé rdy 5 mén 2 kg
Roast chicken, snlod broised
Ga dut o, wdi gé, ga kho, sup




3

e
~ AUSTRALIAN GRASS FED BEEF TENDERLOIN - EDDEV A
PEPPERCORN SAUCE
Thén noi bo dn co Uc 200g, khoai tay chién, x6t tiéu

ROASTED HALF CHI
Géanto condit lé

ZURICH VEAL, POTATO nmﬁh
Thit bé ving Zurich, banh kﬁnﬂ”ﬁ}t

1A

AUSTRALIAN GRASS FED BEEF STRIPLOIt
MUSHROOM SAUCE .
Thén ngoai bo &n cé Uc 300g, khooi tay

L. =
i "‘"-
N lh . B »
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- o GARLIC KING PRAWNS,
GARDEN SALAD
Tém nudng bo 16i, rau trén

450




STEAMED SEASONAL VEGETABLES
Rau cii theo miua hép

CREAMY MASHED POTATO
Khoai téay nghién

FRENCH FRIES
Khoai tay chién

DALAT MIXED SALAD
Xa lach trén Pa Lat

ROASTED THYME POTATOES
Khoai tay dut lo



GLASS NOODLES WITH SEAFOOD

Mién xao hai san

s e,
220 (&) k”_!j

CRAB FRIED RICE
Caom chién ghe

BEEF & KIMCHI FRIED RlCE
Cam chién bo kim chi

320 () &)

VIETNAMESE OMELE
Trung chién fhff bam

80 (& ®®)



BRAISED PORK BELLY
Thit kho trimg

‘2 laTs = "':,:_;:" e
220 (=) (Hh) @)

PAD THAI
Hu tiéu xao kaéu Thai

220

STEAMED FHCE
Com tréng

45

STIR-FRIED GREEN VEGETAELES /

Rau cu xao toi

120 &) @

7\ v~




CRISPY SEABASS FILLET,
SWEET & SOUR SAUCE
Cé Chem phi lé x6t chua ngot

BRAISED COBIA IN CLAY

Ca Bép kho t6
200 (=

STIR-FRIED SQUID
Muyre xao chua ngot

L —




ng

tra kiéu Thai
STEAMED RICE
Cdc mén én nay dugce phuc vu
| chén com tré

at d

INCLUDE 1 PORTION
cung

FRIED CHICKEN

COCONUT, CHILI

ALL DISHES ON THIS PAGE

THAI STIR
Gé xdo nude ¢
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Ca ri ga Tikka Masala ki
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TASTE OF ASIA

s

-------- —

CRAB & SWEETCORN SOUP
Siip bép ghe

Ty P %
180 (&) @ &)

SWEET & SOUR COBIA SOUR
Canh chua ca Bop &
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THE ESSENCE OF VIETNAMESE GASTRONQMY:
UNVEILING A SYMPHONY OF FLAVORS
AND AROMAS!

TINH HOA AM THUC VIET: BAN GIAO HUONG
TRON VEN HUONG SAC.

epltome af Wielr ese culinary arhshy
I'_n'burl- G O Fema 1le riey of delicaie broth
infused with subtle yrant spices, and
' chewy noodles,

o culinary mosterpiece

Ll reu 'J:um_
3
MGE moc

Chicken/ Beef/ Vegetable
Phé ga/ Phé ba/ Phé chay




I\DILMLNQLHZ‘L

TASTE OF PINEAPPLE

Huong vj cua Dia

Upside down cake. sorbel crisp
]

rIFII|I ! f l}lHJ XL '||I [r’[..fﬂ'IFJ

kem da stra chut chanh IJl"'r" tra Eﬂ'}f SE? .

30 (@)

MOVENPICK CAROT CAKE, CREAM CHEE

Banh ca rét, kem phd mai

180 @O

429

BN 4

VIETNAMESE MANGO:;
POMELO SWEET SOUP

Che duong chi kim 1




STEAMED BANANA, SAGO, =

COCONUT SORBET
J Banh chuéi ha

’ _—
, 150

SEASONAL FRUIT PLATE

Tréi cay theo mia

CHOCOLATE INDULGENCE

Céc loai banh lam tir S6 ¢b la

| |
Bl’L‘-"\‘u"rllF_" I'_'J"IEE'EEL'U}EE_ |I':|-"L'I'-1EE MM EHSEE

delice & avocade lce cream r
Banh brownie phd mai banh malisse vl
banh kem s6 c6 la. kem ba

180 (®)



STRAWBERRY
Kem déu

AVOCADO
Kem bo

PINEAPPLE CORIANDER

PHU QUOC PEPPERCORN
Kem dia ngé ri tiéu Phu Qude

CHOCOLATE MINT
Kem sé 6 la bac ha

VANILLA
Kem vani

. LONGAN cocomtl
Kem nhéin sirva dira "

@




BLUEBERRY
Kem viét quat

LYCHEE

Kem vai

YOGURT PASSION
Kem sita chua chanh Jﬁj’;

e i 4 1 1 ._" 'I-:::: “;-1:\'
et e - = 3

Price | Gia
e e e DTN

1 SCOOP/ VIEN (75
2 SCOOP/ VIEN 105
3 SCOOP/ VIEN 120

Price per serwnir'drsh
Gia cho mét pha

Gluten Free ﬂnniums Muts Local Dish
Khéng chira gluten Chia hat Mén dia phuong

S OO

Loctose Free Hﬁven sick Speciol Local Fish Yegetarian Vegan
Khéng chira sar phém Mdn s biet cug Ca dio phuong Mén chay Mén thudin chay
tir sifa Movenpick

All prices are in ‘000 Vietnamese Dong (VND) and including service charge and VAT.
Gia duge tinh theo don vi Viét Nam Dbng va déa boo gém phi phuc vu va VAT

If you are allergic to any Ingredmnfs in the menu, please inform the team.
Néu ban di tmg véi bat ky thanh phan nao trong thuc don, vui long théng bdo cho nhén vién phuc vu.

- - g






b AURA'-

ome and unleash
the joy with us!

Aura Beach Club offers a seamless transition from sun-soaked
days to stunning sunsets. Treat yourself to delicious cocktails and
mouthwatering dishes while enjoying the ccean's breeze and lively

atmosphere. As night falls, join our energetic club events for an

even mare vibrant experience,

. Aura Beach Club mang dén khéng gian ngdp tran anh n&ng clia

Vi mién nhiét déi cling nhur khiing cénh hoang hén dep ngoan muc.
TN Cing tén huéng nhiing ly cocktail déc séc va théa sie thugng thire
@i mén &n ngen lanh bén lan gié bién maf rugi. Va khi rang chiéu

buéng xudng, vé sé hogt déng vui nhén va séng déng san sang che
dén ban hia hen tao nén nhimmg ky niém khéng thé nas quén.
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