


A CULINARY JOURNEY
AT BLU LOBSTER

Nestled by the sea, Blu Lobster invites you on a graceful voyage

through the art of fine dining in elegance whispers in every detail,

from the soft glow of candlelight to the gentle murmur of the
waves beyond.

Each dish is a carefully composed symphony of flavor, where the

finest local seafood meets inspired global technique. Crafted with

precision and passion, every course tells a story of delicate,
balanced and unforgettable.

As the evening unfolds, so too does an experience that lingers,

not just on the palate, but in memory. At Blu Lobster, dining is not
simply a meal, but a moment of timeless refinement.

Operation time

16:00 - 22:00
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VIETNAESE

STARTERS

FRESH SPRING ROLL WITH SHRIMP & PORK 4&s

WITH PEANUT SAUCE
Goi cubn tém thit véi s6t dau phung
195

DEEP-FRIED CRAB & SHRIMP SPRING ROLL
WITH GARLIC CHILI FISH SAUCE & PICKLES
Cha gio tém cua véi mdm 6t to1 & dé chua ngot
285

VIETNAWESE

SALADS

NHA TRANG STYLE JELLY FISH SALAD 4&s
WITH SHRIMP CHIPS

Goi sta Nha Trang véi banh phong tém

195

GRILLED SPICY BEEF SALAD 4389

WITH RICE CRACKER, CAPSICUMS & CELERY
Go1 bo chua cay vdi 6t chubng, can tay

& banh trang me

255

“

BEEF ROLL IN PEPPER LEAF s
WITH TAMARIND SAUCE

Bo nudng 13 16t cham mam me

225

SQUID CAKE 4& 13

WITH PLUM SAUCE, HERBS

& JULIENT PICKLES

Cha muc vdi tuong xi muéi, rau thom
& d6 chua ngot

315

| &4

CAM LAM MANGO SALAD 4sas
WITH SHRIMPS & RICE CRACKER
Goi xoal Cam Lam vdi tém va
banh trang me

255

GUAVA SALAD 4as

WITH ROASTED FRENCH
DUCK BREAST & SHRIMP CHIPS
Géi 6i vit nuéng véi banh phdng tém



VIETNAOESE
SEAFOOD

CAM RANH LOBSTER & CRAB MEAT FRIED RICE 3
Com chién tdbm hum & thit cua

550

GRILLED 350G LOBSTER 1a7 GRILLED SQUID 13 N\
WITH LEMONGRASS INFLUENCY WITH SATAY SAUCE & SERVE WITH
HOLLANDAISE SAUCE & BAKED POTATO  BLACK STICKY RICE, HERBS

Tém hum nudng sét tring sa kém khoai tay Muc nudng sa té&, phuc vu vdi

dut 1o phé mai x61 nép cdm va rau thom

1,050 455

GRILLED TIGER PRAWNS 7

WRAP BY SMOKED BACON, BAKED PUMPKIN, SAUTEED BABY VEGETABLE
& SWEET POTATO PUREE

Tom su cudn thit xong khdi, phuc vu keém bi d6 nudng, rau cd non xao

& khoai lang nghién

485

GRILLED OR STEAMED WHOLE GROUPERWITH GINGER & SPRING ONION 4
SERVED WITH RICE PAPER, HERBS, FRESH NOODLE, SMASHED CHILI & GARLIC

FISH SAUCE

C4 mu nguyén con hdp hodc nudng gung hanh, dung kem bédnh trdng

980/kg
OYSTER VIETNAMESE STYLE 357 33
WITH SPRING ONION OR CHEESE
Hau nudng véi m& hanh hodac phé mai
355

\ SEAFOOD TRAY: 4,87 1&13
PRAWNS, SQUID, FILLETED SEABASS,
OYSTER & LOBSTER
Khay hai san: tdbm, muc, ca chém phi I1&, hau
& tobm hum

~< ~- 2,150
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SOUP

PINE APPLE FISH SOUP 4
WITH FILLETED POMFRET, TOMATO & BAMBOO SHOOT
Canh ca chim phi & ndu thom ca va mang chua

325

CRAB MEAT & ASPARAGUS SOUP 3 PHO

Stp ming tay & thit cua TRADITIONAL NOODLE SOUP WITH

215 CHOICE OF CONDIMENTS: BEEF OR CHICKEN
Phé bo hodc ga

CREAMY VEGETABLE SOUP  1a7 325

WITH CHEESE BREAD
Sup kem rau cd kem vdi banh mi nuéng phé mai

255

BORSCHT SOUP 7

WITH FILETTED CHICKEN LEG & VEGETABLE
Sup Nga vdi rau cl va dui ga phi lé

215

KIMCHI SOUP

WITH PORK BELLY & TOFU

Canh kim chi Han Quéc véi dau ha non & thit ba chi
255

PRAWNS TOM YUM GUNG “
WITH MUSHROOM, TOMATO & COCONUT MILK

Sup tém Thdi Lan véi ndm & ca chua
300

\




VIETNAESE
(OAIN DISHES

SAUTEED AUSTRALIAN BEEF LUK LAK 13
WITH MIXED CAPSICUM & BROWN RICE

Bo Uc xao luc lc véi 6t chuéng va com gao lut

455

GRILLED CHICKEN LEG + GRILLED PORK NOODLES s&s&+ |
WITH TURMERIC RICE, PICKLE & WITH VEGETABLE, PICKLE, PEANUT & |
GINGER FISH SAUCE FRIED PORK SPRING ROLL, SWEET & |
Com dui ga phi |& véi com nghé, do chua ngot  SOUR FISH SAUCE |
va mdm gling Bun thit nudng véi rau ghém, cha gio

325 & mdm chua ngot

285
MINI NHA TRANG PORK SAUSAGE s&+
WITH GREEN PAPAYA SALAD & DRIED SHRIMP STICKY RICE SAUCE
Nem nudng lui Nha Trang kém vdi goi du du & sét thinh tom kho
285

SEAFOOD FRIED RICE 313
WITH VEGETABLE, PRAWNS, SQUID & SCALLOP

Com chién hai san véi rau cd qua, tdbm muc & so diép

355

CARAMELIZED SHRIMP WITH BACON 3
WITH STEAMED RICE & FRESH VEGETABLE

Tom the kho thit kem véi com trdng va rau tuoi
325

DEEP FRIED SEABASS a4
WITH CORIANDER FISH SAUCE, SERVE WITH COCONUT
BLACK STICKY RICE & JULIENT MANGO SALAD

Cé chém chién gion véi mdm ngd, phuc vu kem com dua nép cdm & goi xoai bam

355

WOK FRIED PRAWNS 4
IN CHILI GARLIC FISH SAUCE
Tém thé chien mam x6c o1 6t
355



STEAMED JASMINE RICE s
WITH LEMONGRASS

Com huong lai hap sa

60

STEAMED BEETROOT LEAVES vars

L4 ci dén hdp
60

BROWN RICE MIX 4 P&V
WITH AVOCADO & SESAME SEEDS
Com gao it vél bo & me rang

60

ROASTED CAULIFLOWER vars
WITH BUTTER & MATCHA DUST

Sup lo trdng nudng bo & bét matcha
60

CHARED BOK CHOY vars
WITH GARLIC
Cai thia xao toi

120

SAUTEED MORNING GLORY
WITH OYSTER SAUCE

Rau muéng xao dau hao

120

V &PB



STARTERS & SALAD

TUNA POKE +4&s

WITH FRESH MANGO, ONION & GRAPES SEAWEED
C4 ngu tdi phuc vu kém vdi xoal, hanh tay & rong nho
285

INTERNATIONAL

FRIED CHICKEN WINGS a3
IN TERIYAKI SAUCE

Cénh ga chién kem vdi sét Teriyaki
215

CAESAR SALAD 1, 7&2
WITH GRILLED PRAWNS, SOUS VIDE EGG, CROUTONS, PARMESAN CHEESE |
& SMOKED BACON |
Salad ceasar vdi tém nudng, tring long dao, banh mi, thit xéng khoi va phé mai |
285 |

|

CRISPY SALAD s

WITH CHICK PEAS, MIXED VEGETABLES, BEANS, POTATOES
AND SESAME DRESSING

Salad rau cu véi dau rang ngua, khoai tay va s6t me rang

185



INTERNATIONAL
(OAIN COURSES

PAN SEARED FRESH SALMON STEAK 4,7&s

WITH MANGO YOGURT SAUCE, MASHED POTATO & BEETROOT RAVIOLI
CREAM CHEESE WALNUT CRUST, STEAMED BABY VEGETABLE

Cé héi dp chao, phuc vu vdi s6t xoai, khoai tay nghién, phé mai hat

6c chd & rau cu non hdp

650

SAUTEED CHICKEN s

WITH CASHEW NUTS & SWEET SOUR PLUM SAUCE
Ga xao hat dieu vdi 6t chubng & tuong xi mudi

255

SOUS VIDE DUCK BREAST IN GINGER WINE
SERVE WITH BRAISED CABBAGE & MULBERRY SAUCE

Uc vit ndu cham véi rugu gling, phuc vu keém bip su % O
ham rugu vang & s6t dau tam ¥ ’1'
355 < [
/
04
MIXED SEAFOOD & MEAT HOTPOT  3.4&13 [ L5202

WITH FRESH NOODLE & VEGETABLE
L4u thap cdm thit va hai sin kem bun tuoi va rau cu qua
950

GRILLED ANGUS T-BONE 7
SERVE WITH BABY VEGETABLE, MASHED POTATO & RED WINE
REDUCTION SAUCE

Bo T-Bone Angus nudng, phuc vu kém rau cu non, khoai tay nghién & sét rugu vang dé

1,450

BLACK ANGUS BEEF TENDERLOIN

SERVE WITH MILLE FEUILLE POTATO, BABY VEGETABLE & MOREL MUSHROOM SAUCE
Thin n6éi bd Angus phuc vu kém véi khoai tay nghin I6p, rau cd non & sé6t ndm t6 ong




DESSERT

MANGO STICKY RICE ROLL sa7
WITH COCONUT SAUCE & PEANUT

Xo61 xoal kem nudc cét dua & dau phung rang
135

FLAN PUDDING 1,7a2
WITH COFFEE SAUCE
Bénh flan s6t ca phé

135

PANDANUS CREME BRULEE 7
Créme brulee 13 dda

135

CHILLED BLACK & GREEN JELLY 7arPs

WITH SWEET BASIL SEED, GINGER SYRUP & COCONUT MILK SAUCE
Suong sdo, sam nam dung vdi hat €, siro ging & nudc c6t dua

135




@FENUS

INCLUDED FOR HALF BOARD / FULL BOARD PACKAGE REDEMPTION
SET MENU DA BUGC BAO GOM TRONG GOI HALF BOARD / FULL BOARD



AROUND THE (QORLD

DEEP-FRIED CRAB & SHRIMP SPRING ROLL &+ KIMCHI SOUP

WITH GARLIC CHILI FISH SAUCE & PICKLES WITH PORK BELLY & TOFU

Cha gio tébm cua véi mdm 6t to1 & dé chua ngot Canh kim chi Han Quéc vdi
dau hd non & thit ba chi

FLAN PUDDING 1,227
WITH COFFEE SAUCE
Banh flan s6t ca phé

CARAMELIZED SHRIMPWITH BACON 3:a4
WITH STEAMED RICE & FRESH VEGETABLE
Tom the kho thit kem véi com trdng va rau tuoi

EXEBERIENCESFHE TASEE
OF CA0) LA

CAM LAM MANGO SALAD +4a3
WITH SHRIMPS & RICE CRACKER
Goi xoai Cam Lam vdi tém va

banh trang me

DEEP FRIED SEABASS a4
WITH CORIANDER FISH SAUCE, SERVE WITH COCONUT
BLACK STICKY RICE & JULIENT MANGO SALAD

Ca chém chién gion véi mdm ngd, phuc vu keém com dua nép cdm & gdi xoai bim

MANGO STICKY RICE ROLL 7as
WITH COCONUT SAUCE & PEANUT
Xo1 xoal kem nudc c6t dua & dau phung rang

FRO@O) OCEAN TO JUNGLE

TUNA POKE 4&s

WITH FRESH MANGO, ONION

& GRAPES SEAWEED

C4 ngu tdi phuc vu kém vdi xoal, hanh tay

PRAWNS TOM YUM GUNG +
WITH MUSHROOM, TOMATO

& COCONUT MILK

Sup tom Thdi Lan véi ndm & ca chua

& rong nho
SAUTEED AUSTRALIAN BEEF LUK LAK 13 PANDANUS CREME BRULEE 7
WITH MIXED CAPSICUM & BROWN RICE Créme brulee |2 dda

Bo Uc xao luc lic véi 6t chuéng va com gao Iut



FOOD ALLERGIES
OR INTOLERANCES?

LOOK OUT FOR OUR FOOD LABELS
TO BE ADVISED ON INGREDIENTS.

I 2 3 4 5 6 7
Gluten Eggs Crustaceans Fish Peanuts Soya Dairy

8 9 10 | 12 13 14
Nuts Celery = Mustard Sesame  Sulfites Molluscs  Lupin

GF DF PB \
Gluten-free  Dairy-free  Plant-based Vegetarian

Wie@AREE BGOSR O UINFOODIAELERGIES SCIINTGHERANGES!
EXPLORE THE GLUTEN-FREE & DAIRY-FREE OPTIONS
ON OUR BUFFET.

In case of any other food allergies or intolerances,
please let a team member know and we'd be happy to assist you.




