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PANDANUS

RESORT | MUI NE

TRON GOI MOT NGAY THANH THOI
TAI MUI NE BINH YEN

TRON GOI 1 TRON GOI 2
VND 500.000 | mot phong VND 900.000 | mot phong

Bao gom: Bao gom:
* Luu tru tai phong danh cho 02 khach - Bira sang tai Nha hang
- SUrdung cac tién ich tai resort: * Luu trad tai phong danh cho 02 khach

bai bién, ho boi, quan vat, cau long, + Sir dung cac tién ich tai resort:

bi sat, Fitness Centre, Game Room, bai bién, ho boi, quan vot, cau dng,

bi-da. bi sat, Fitness Centre, Game Room,

bi-da.

: PIEU KHOAN AP DUNG ===========3
TRON GOI 3

- Thai gian st dung dich vu tir 09:00 - 18:00.

+ Gia da bao gdbm 5% phi phuc vu va 10% thug VAT.
M - Khong két hop véi cac khuyén mai khac.

VND 700.000 | hai khach - D& biét them chi tiét, Quy khach vui long lién hé

Set menu hang ngay

: . 0252 3849 849 hodc rsvn@pandanusresort.com ||
Buffet Huang vi Mui Ne' tol ThirBa - Quy khach xem thém thong tin resort va hinh anh ii

VND 570.000 | mot khach tai www.pandanusresort.com

Da4i v6i Tron goi 1va 2:

- Sau 18:00, néu Quy khach mudn luu tra thém,

- Mét bira an tai Nha hang vui long lién hé nhan vién Lé tan dé dugc tu van.

- SUr dung cac t|én ich ta| resort: 0 LUQng khach luu tru toi da trong mot ph(‘)ng la 02
bai bién, hd bai, quan vat, cau long, nguai [6n va 02 tré em dudi 12 tudi. i

bi st Fitness Centre. Game Room * Resort sé& phuc vu dn sang theo thuc don néu i
bi-da t6ng s6 khach luu tra dudi 30. i

N\ ==

Bao gom:

www.pandanusresort.com
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PANDANUS

RESORT | MUI NE

MAM COM GIA PINH « FAMILY SET MENU

BUA TRUA - LUNCH

VND 700.000 hai khach - for two people

SET 1

SET 2

SET 3

BO CUON SA
Beef rolls with lemon grass
CAI THIA XAO DAU HAO
Sautéed boy choy with oyster sauce

CA BOP KHO TQ
Braised cobia in clay pot

TRUNG CHIEN HAU
Fried eggs with oyster

CANH MUGP MONG TOI TOM
Loofah, spinach and shrimp soup

COM TRANG
Steamed rice

TRAI CAY THEO MUA
Seasonal fruits
TRA (NONG/ PA)
Tea (Hot or with ice)

CHA GIO TOM CUA
Fried spring rolls
with shrimp and crab meat
GA TA RAM GUNG
Simmered Vietnamese chicken
with ginger
PAU BAP LUOC CHAM CHAO
Boiled okra
served with fermented tofu
CA BIEN CHIEN MAM ME
Fried sea fish
with tamarind fish sauce
CANH BAP CAI CUON THIT
Cabbage rolls with meat soup

COM TRANG
Steamed rice

TRAI CAY THEO MUA
Seasonal fruits
TRA (NONG/ PA)
Tea (Hot or with ice)

MUC ONG NHOI THIT SOT CA
Stuffed calamari with meat
in tomato sauce
CA TiM NUONG MO HANH
Grilled eggplants with green onion oil
CA THU KHO TQ
Braised mackerel in clay pot
CANH RAU MA NAU CA NAO

Pennywort soup cooked
with grated fish

COM TRANG
Steamed rice

TRAI CAY THEO MUA
Seasonal fruits
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PANDANUS

RESORT | MUI NE

MAM COM GIA DINH  FAMILY SET MENU

BUA TO! - DINNER

VND 700.000 hai khach - for two people

SET1

MUC TRUNG CHIEN NUGC MAM
Fried baby squids with fish sauce
BAU LUOC + TRUNG LONG PO
Boiled gourd
served with soft-boiled eggs

CA PUC KHO TIEU
Braised silago with pepper
COI SO XAO GIA HE
Sautéed scallops with bean sprouts
and chives
CANH DAU CA NAU NGOT
Fish head soup with katuk

COM TRANG
Steamed rice

TRAI CAY THEO MUA
Seasonal fruits
TRA (NONG/ PA)
Tea (Hot or with ice)

SET 2 SET 3
CA LOI XOI MO CUON BANH TRANG ~ BO LUC LAC + KHOAI TAY CHIEN
Deep fried fish with onion oil served Rock and roll beef
with rice paper and vegetables served with French fried
TOM THIT KHO TIEU LAU THA PHAN THIET
Braised tiger prawns and pork ‘Ldu Thd’ - Phan Thiet hot pot
with salt and pepper BUN TUOGI
RAU MUONG XAO TOI Fresh vermicelli
Sautéed water spinach with garlic TRAI CAY THEO MUA
CANH NGHEU THi LA Seasonal fruits
COM TRANG Tea (Hot or with ice)

Steamed rice

TRAI CAY THEO MUA
Seasonal fruits
TRA (NONG/ DBA)
Tea (Hot or with ice)




PANDANUS

RESORT | MUI NE

MAM COM GIA PINH « FAMILY SET MENU

MON CHAY - VEGETARIAN DISHES

VND 700.000 hai khach - for two people

SET 1

NAM TUGI XAO
Sautéed mushrooms
GOI MIEN CHAY (MIEN TRON)
Vegetarian glass noodle salad
CAI THIA XAO TOI
Sautéed bok choy with garlic
PAU HU CHIEN GION
Crispy tofu
SUP THAI CHAY
Vegetarian Thai soup served with fresh vermicelli

TRAI CAY THEO MUA
Seasonal fruits
TRA (NONG/ PA)
Tea (Hot or with ice)

SET 2

XA LACH TRON DAU GIAM
Mixed salad

PAU BAP LUOC CHAM CHAO
Boiled okra served with fermented tofu

SUON CHAY XAO CHUA NGOT
Sweet and sour vegetarian ribs
PAU HU KHO NAM
Braised tofu with mushrooms

CANH RONG BIEN NAU HAT SEN
Seaweed soup with lotus seeds

COM TRANG
Steamed rice

TRAI CAY THEO MUA
Seasonal fruits
TRA (NONG/ PA)
Tea (Hot or with ice)
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PANDANUS

RESORT | MUI NE

TIEC BUFFET NUONG HANG TUAN

WEEKLY BARBECUE BUFFET w ”& e
TASTE OF MUI NE' ”, ”\7

18:00 - 21:00 | Thir Bay * Saturdays

cho khach dit truéc V N D 5 70 O O O mot khach
for advanced reservations . per person

Thudng thirc bira tiéc tu chon mang phong vi dia phuong cung hai san nuéng tham ngon
trong khong gian am nhac soi dong cua Stardust dén tur Philippines
Savour the delightful barbecue buffet with a wide selection of local specialties and seafood
in the enchanting melodies of Stardust Band from the Philippines

Gia trén da bao gdbm 5% phi phuc vu va 10% thué VAT. Xem thém chi tiét tai website www.pandanusresort.com hodc lién hé chiing toi +84 252 3849 849.
The prices include 5% service charge and 10% VAT. Learn more at our website www.pandanusresort.com or contact us via phone +84 252 3849 849.

3 Nguyen Huu Tho, Mui Ne, Phan Thiet, 77118 Binh Thuan, Vietnam



GOl « SALAD

1. GOI MUC KHO QUA
Bitter melon salad with squid
2. GOI CUA THANH LONG
Dragon fruit salad with crab meat
3. GOI CUON THIT NUONG MUI NE
Mui Ne fresh spring rolls
4. GOI NGO SEN TOM THIT
Lotus delight salad with shrimp and meat
5. NEM CHUA, CHA LUA
Vietnamese cold cuts
6. CA CHUA, CA ROT, DUA LEO,
DAU QUE, XA LACH, BONG CAl
Tomatoes, carrots, cucumbers, green beans,

lettuce, cauliflower

KHAI V] « APPERTIZERS

1. CALOI TAM BOT CHIEN
Ray fish tempura
2. BANH TOM VOI KHOAI LANG CAT SOI

Shrimp cakes with chopped sweet potato

SUP - SOQUP

LAU THA MU NE
“Ldu Tha” - Mui Ne special hot pot

BANH TRUYEN THONG
TRADITIONAL CAKE

BANH CAN MUI NE

“Bdnh cdn” - Mui Ne mini pancakes

QUAY NUGNG « BARBECUE STATION

HAU, TOM SU, SO BIEP, DOM, SO QUEO,
CA NUC, MUC NUONG, RAU CU
Oysters, shrimps, scallops, clams, mussels, squid,

vegetables

MON NONG ¢ HOT DISHES

1. COM GA MUI NE
Mui Ne chicken with rice
2. MUC TRUNG CHIEN NUGC MAM
Fried baby squid with fish sauce
3. OC BUOU NHOI THIT
Stuffed snails with meat

4. SUGN HEO NUONG SOT BBQ
Grilled pork rib with BBQ sauce

5. CA CAM CHIEN MAM ME

Fried orange fish with tamarind fish sauce
6. MIEN XAO NAM

Sautéed glass noodles with mushrooms
7. CANH CHA CA THAC LAC NAU THI LA

Fish ball soup with dill

QUAY THIT « MEAT STATION

THIT GA BUT LO
Baked chicken

TRANG MIENG * DESSERTS

1. BANH RE PHAN THIET
Phan Thiet crispy potato cakes
2. CHE PAU XANH
Green bean sweet soup
3. BANH KHOAI Mi MUI NE
Mui Ne cassava cake
4. SAM BO LUONG
Chinese sweet soup
5. BANH CHUOI
Vietnamese banana cakes
6. TRAI CAY BA MIEN (6 LOAI)
Seasonal fresh fruits (6 kinds)

Thuc don c6 thé thay déi ma khong béo trudc.
The menu are subject to change without prior notice.



