Blue Lagoon

M®i phan danh cho 2 ngui - Items to be shared between two or more diners

]
Lau Tha - Traditional Phan Thiet-Style Hotpot

Seafood and Field Crab Hotpot

Thai-Style Hot and Sour Cobia Hotpot
with Tomatoes, Okra, Bean Sprouts, Onion, and Pineapple

Sweet-and-Sour Cobia Soup with Tomatoes, Okras,
Bean Sprouts, Onions and Pineapple (bowl)

Prawn Soup with Malabar Spinach and Luffa (bowl)

Choy Sum Soup with Minced Pork (bowl)

Sweet and Sour Rabbitfish Soup

LAU HAI SAN CUA PONG
Seafood and Field Crab Hotpot

Mon cay - Spicy ¢ Mon chira tinh bét - Contains gluten @ Mén chira cac loai hat - Contains nuts % Mén chira sita bo - Contains lactose

Gia chua bao gdbm 5% phi phuc vu va VAT - Prices are subject to 5% service charge and VAT



Lt h6
Tinh Hoa Am Thuc Miii Né

Dai vai ngudi dan Phan Thiét—Mi Né, 1du tha khdng
chi 1a mon &n, ma con la niém ty hao dm thyc qué
huong. T&r mon goi ca mai truyén théng, cac dau bép
da sang tao nén mot hinh thic thuéng thic méi—
vira gilr tron huong vi quen thudc, vira dem dén trai
nghiém trinh bay dep mat.

Tai Pandanus Resort, nguyén liéu dudc chon loc ky
luGng va bay bién thanh vong tron sac mau:

- BUn trdng mém min

- Thit ba chi ludc hdng nhat

- Triing chién vang éng

- Xoai xanh gion chua diu

- Rau thom xanh mat

- Hoa chugi tim—trang thanh tao

Mau sdc hai hoa goi nhé song bién, ning vang, la
xanh, ca tuai va hoa dai ven bién.

Cach thudng thirc cling dac biét nhu chinh tén goi:
thuc khach sé “tha” timg nguyén liéu vao to, roi nhe
nhang tron déu—dé cam nhan du day ctia huong vi
ngot, man, chua va huong vi hai san dam da.

L4u Tha c6 hai phién ban, chiéu long moi khau vi:

» Dung khé: An kém v6i nu6c mam dau phong sanh
min, béo bui, diém thém vi chat nhe cta hoa chugi—
tao nén su can bang tron vi.

» Dung nudc: Nudc dung nong héi, ninh tu thit tom,
cua, ca chua va hanh tay—4m ap va quyén rd nhu
hoang hon trén bién.

L4u tha tai Pandanus Resort la cach ching toi ton
vinh &m thyc dia phuong—quen thuéc ma van du
tinh t€ dé thuc khach tu hao gigi thiéu cho ban be
phuong xa.

The Culinary Essence of Mui Ne

A feast for the eyes as well as the palate, lau t
colours, textures, and traditions of coastal
one memorable dish. Inspired by the local wh
salad, it has been reimagined into a vibrant hotp
ence by creative chefs.

Each element is prepared with care and arranged in a ring
of colour:

- White rice vermicelli for lightness

- Pale-pink boiled pork belly for savoury richness
- Golden slivers of fried egg for warmth

- Crisp green mango for tart freshness

- Fresh green coriander for fragrance

- Purple-and-white banana blossom for elegance

The colours—white, yellow, green, pink, and violet—echo the
sea foam, sunlight, tropical leaves, fresh catch, and coastal
flowers of Mui Ne.

IServed with a rich, golden-brown fish sauce made from
banana and roasted peanuts, and paired with crisp grilled
sesame rice crackers, lau tha offers a complete balance of
the five tastes:

- Sweet from banana, peanut, and seafood broth
- Sour from green mango and tomato

- Salty from fish sauce

- Astringent from banana blossom

- Umami from pork, fish, and shellfish stock

Two serving styles invite you to explore:

* Dry Style: Thick peanut-banana sauce for a rich,
nutty harmony.

* Broth Style: Fragrant hotpot with shrimp, crab, tomatoes,
and onions, rich and comforting like a coastal sunset.

At the Pandanus Resort, lau tha is more than a signature dish:
it is a celebration of sea and land, and an invitation to taste
the heart of Mui Ne.




