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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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All prices-are in 1.000 VND, includes SeEVTce"Cha-r'.gg,and VAT.
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ALFBOARD
FULL BOARD

The following set menus are included in your halfboard / full board

package. We are pleased to offer a selection from our a la carte

menu and, credit VND. 700,000 towards your choice ‘of food and
bever‘ag‘es, shpgld.yofj wish‘tg'cﬁoaosf'e from the a la carte menu.
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VIETNAO)ESE COOFORT
CLASSICS

GUAVA SALAD AND VIETNAMESE MINT TILAPIA FISH SOUP

WITH VIETNAMESE MINT WITH MUSTARD GREENSAND HUE GINGER
gbi 6i xd xiu rau ram canh cd ro6 cai be huong gung Hué
FIVE-SPICE PORK BELLY GLUTINOUS RICE DUMPLINGS

WITH BURNT PINEAPPLE, BOILED SWEET WITH GINGER SYRUP FOAM

POTATO LEAVES, JASMINE RICE WITH banh tréi nudc bot ging

LEMONGRASS FLAVORS
thit ba chi ngt vj chdy canh, rau lang luéc dn kem
com trdng ndu huong sa

BLU OCEAN DISCOVERY

NHA TRANG GRILLED PORK SAUSAGE FISH SOUP DECONSTRUCTED
IN MINI SIZE WITH VEGETABLES WITH PINEAPPLE

AND PICKLE canh chua cd va trdi thom

nem nudng Nha Trang loai nho

CHICKEN ROULADE PINEAPPLE CARPACCIO
WITH BETEL LEAF SAUCE, ROASTED WITH GINGER SYRUP
CAULIFLOWER WITH MATCHA SALT dua mong s6t ging ndng

SERVED WITH BROWN RICE
ga cuon kiéu Phap sét 14 16t, sup lo nudng
mudi tra xanh an kem com gao Iut

FLAVORS OF VIETNA(Q)

GRILLED BEEF IN BETEL LEAF CHAYOTE SOUP

WITH TAMARIND SAUCE WITH GAC FRUIT OIL SWIRL

bo nudng 14 16t s&t me sUp su su xoady dau gac

GRILLED PORK VIETNAMESE COFFEE MOUSSE
WITH FRESH NOODLES WITH DARK CHOCOLATE

bun thijt nucng mousse ca phé Viét va s6 c6 la ding



PSICNATURE
TASTING (ENUS
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ESSENCE OF VIETNA()

GRILLED BEEF IN BETEL LEAF LOBSTER TARTARE
WITH TAMARIND SAUCE WITH GINGER GEL

bo nudng 4 16t s6t me tartare tom hum sét gung
BRAISED COBIA GLUTINOUS RICE DUMPLINGS

WITH TURMERIC AND GREEN PEPPERCORNS  \W/|TH GINGER SYRUP FOAM
SERVED WITH BLACK STICKY RICE BALL banh tréi nudc bot gung
cd bép kho nghé tiéu xanh an kem com nép than

(O ODERN VIETNAOLESE
COASTAL CUISINE

SMOKED EEL RICE PAPER ROLLS GUAVA SALAD AND CHAR SIU PORK
WITH HUE FERMENTED SHRIMP SAUCE WITH VIETNAMESE MINT

nem cuén ca chinh nudng gia vi dan toc AND TOASTED SESAME

cham nudc leo ruéc Hué gdi 6i xd xiu rau ram va me rang

GRILLED LOBSTER STICKY RICE MANGO ROLL

FISH SAUCE x01 xoai cudén may dua
toém hum nudng sét Béarnaise sa nudc mam

FRO@) LAND TO SEA
A VIETNALESE [OURNEY

LOBSTER TARTARE LOBSTER BISQUE
WITH GINGER GEL WITH LEMONGRASS FOAM
tartare tobm hum sét gung sup t&m hum bot sa

SOUS-VIDE DUCK BREAST SPRING ROLL
WITH GINGER WINE REDUCTION WITH MANGO AND GREEN TEA
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WITH LEMONGRASS BEARNAISE WITH COCONUT CLOUD \
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Uc vit ndu chan khéng sét rugu gung goi cubn xoai va tra xanh \
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STARTERS
SOUPS
& BROTHS

GRILLED BEEF IN BETEL LEAF LOBSTER TARTARE
WITH TAMARIND SAUCE WITH GINGER GEL

bo nudng 14 16t s6t me tartare tobm hum sét gung
300 1,500

\
\
\
\
\
\
GUAVA SALAD AND CHAR SIU PORK  NHA TRANG GRILLED PORK SAUSAGE '
WITH VIETNAMESE MINT AND IN MINI SIZE WITH VEGETABLES |
\
|
\
\
\
\
\

TOASTED SESAME AND PICKLE
gdi 61 xd xiu rau ram me rang nem nudng Nha Trang loai nho
150 190

SMOKED EEL RICE PAPER ROLLS
WITH HUE FERMENTED SHRIMP SAUCE
nem cuén ca chinh nudng gia vi dan toc
chdm nudc leo ruéc Hué

520

CRAB ASPARAGUS SOUP LOBSTER BISQUE

WITH KAFFIR LIME WITH LEMONGRASS FOAM

sUp cua mang tay va la chanh sup tobm hum bot sa

280 480

CHAYOTE SOUP FISH SOUP DECONSTRUCTED
WITH GAC FRUIT OIL SWIRL WITH PINEAPPLE

sUp su su xody dau gac canh chua cd va trai thom

150 280

\
\
TILAPIA FISH SOUP \
WITH MUSTARD GREENSAND HUE GINGER \
canh cd ro cai be huong gung Hué \
250 \
\
\
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GRILLED LOBSTER

WITH LEMONGRASS BEARNAISE

FISH SAUCE

toém hum nudng sét Béarnaise sa nudc mam
2,200

GRILLED TIGER PRAWNS

WITH PRAWN ROE AND YOUNG
COCONUT SAUCE

tOm su nudng vai s6t gach tébm va stia dua non
630

DEEP-FRIED WHOLE CRISPY GROUPER
WITH FRESH HERBS AND RICE PAPER

cd mu nudng nguyén con dung kem rau
thom tuci va banh trang

1,500

PAN-SEARED GROUPER FILLET
WITH SALTED PLUM AND

ORANGE EMULSION

cd mu fillet ap chao sét xi muéi cam vang

FISH CAKE
WITH CAM LAM MANGO SHRIMP
PASTE SAUCE

cha ca s&t mdm tém xoai Cam Lam
330

LOTUS TEA STEAMED BARRAMUNDI
WITH GINGER FISH SAUCE

IN BANANA LEAF

cd chem fillet hdp tra sen nudc mam gung
trong 13 chudi

360

BRAISED COBIA
WITH TURMERIC AND GREEN PEPPERCORNS
SERVED WITH BLACK STICKY RICE BALL

cd bép kho nghé tiéu xanh an kem com nép than
750

GRILLED SQUID

WITH MILD SATAY SAUCE AND
PICKLED VEGETABLES

muc tuci ap chao sét sa té€ nhe an kem rau
ngam chua

390
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(OAIN COURS.

SOUS-VIDE DUCK BREAST
WITH GINGER WINE REDUCTION
uc vit nau chan khéng sét rugu gung
520

FIVE-SPICE PORK BELLY

WITH BURNT PINEAPPLE

thit ba chi ngt vi va thom chdy canh
260

CHICKEN ROULADE
WITH BETEL LEAF SAUCE
ga cuodn kiéu Phép sét 13 16t

200
GRILLED PORK SEARED WAGYU TENDERLOIN
WITH FRESH NOODLES WITH NHA TRANG SEA URCHIN
bun thit nudng BUTTER AND TRUFFLE POTATOES
290 than néi bo Wagyu sét bo nhum bién
va khoai tay truffle
WITH NHA TRANG SMOKED
ANCHOVY REDUCTION CHAR-GRILLED ANGUS TOMAHAWK
suon bo Angus T-bone nudng sét cd com WITH OCEAN SEAWEED SALT
Nha Trang suon bo Angus Tomahawk nudéng muéi rong bién
1,900 “Blu Ocean”
5,400
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GRILLED ANGUS T-BONE 1,800 |
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ACCOOIPANIOENTS

& SIDES

FRIED RICE
WITH ANCHOVIES AND KAFFIR LIME

com chién cda com va la chanh
120

BROWN RICE

WITH AVOCADO CREAM AND SESAME
com gao Iut sét bo me

136

JASMINE RICE

WITH LEMONGRASS FLAVORS
com trang ndu huong sa

120

FRIED RICE
WITH SEAFOOD
com chién hai san
310

ROASTED CAULIFLOWER
WITH MATCHA SALT

rau sup lo nudng mudi tra xanh
150

CHARRED BABY BOK CHOY
WITH GARLIC FISH SAUCE GLAZE
cai thia non dp chao s6t mam toi
120

\

SAUTEEED MIXED MUSHROOMS
WITH GINGER SAKE REDUCTION
nam hén hgp xao rugu gung sake

190

BOILED SWEET POTATO LEAVES
WITH CARAMELIZED FISH SAUCE DIP

rau lang luéc chdm mam kho quet
150




SWEET FINALE

PANDAN CREME BRULEE

creme blulee 1d dua
140

COCONUT AND MANGO DOME CAKE

mousse xoai dua hinh cau
290

VIETNAMESE COFFEE MOUSSE
WITH DARK CHOCOLATE
mousse ca phé Viét va s6 c6 la dang
210

STICKY RICE MANGO ROLL
WITH COCONUT CLOUD

X0l xoal cudén may dua

120

MANGO AND GREEN TEA
SPRING ROLL

goi cubn xoai va tra xanh

210
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PINEAPPLE CARPACCIO
WITH GINGER SYRUP

dua mong sét gung nong
180

GLUTINOUS RICE DUMPLINGS
WITH GINGER SYRUP FOAM
banh tréi nudc bot gung

120

GRASS JELLY AND POMEGRANATE

SWEET SOUP
WITH ESPUMA FOAM

che suong sa hat lyu espuma
130



FACILY
ET (OENUS

~
| | g
\ Y » 2 9 -
| | ( B/ b 3 ¢
| | K2 G : SRR 2o
C . g ’ b
‘ ‘ ‘1" P ’T £ . . .
¢ &> ’ =
| \ . I Y L » « A
B o o= b
° N
| | N s ot ' :
» » (‘l P A v - A
| l e o g g & e ¢
’ . < v I » y 3 L3 3 e




TRADITIONAL
VIETNAOESE
FAILY FEAST

FAMILY SHARING (FOR 2-3 PERSONS)

GUAVA SALAD

WITH CHAR SIU PORK AND VIETNAMESE MINT

gdi 61 xa xiu va rau ram

TILAPIA SOUP

WITH MUSTARD GREEN AND HUE GINGER

canh cd r6 cai be huong gung Hué

GRILLED BEEF IN BETEL LEAF
WITH TAMARIND SAUCE
bo nudng 14 16t s6t me

BOILED SWEET POTATO LEAVES
WITH CARAMELIZED FISH SAUCE DIP
rau lang luéc chdm mam kho quet

HANOIAN FISH CAKE

WITH CAM LAM MANGO SHRIMP
PASTE SAUCE

cha cd Ha N6i mdm tém va xoai Cam Lam

GRILLED LOBSTER

WITH LEMONGRASS BEARNAISE

FISH SAUCE

toém hum nudng sét Béarnaise sa nuéc mam

JASMINE RICE
WITH LEMONGRASS FLAVORS
com trédng ndu huong sa

GLUTINOUS RICE DUMPLINGS
WITH GINGER SYRUP FOAM
banh tréi nudc bot gung



FAMILY SHARING SET MENU (FOR 2-3 PERSONS)

NHA TRANG GRILLED PORK SAUSAGE
IN MINI SIZE WITH VEGETABLES AND PICKLE
nem nudng Nha Trang loai nhd ‘

CRAB ASPARAGUS SOUP
WITH KAFFIR LIME
sUp cua mang tay va la chanh

GRILLED ANGUS T-BONE
WITH NHA TRANG SMOKED
ANCHOVY REDUCTION

suon bo Angus T-bone nudng sét
cd com Nha Trang

BRAISED COBIA
WITH TURMERIC AND GREEN PEPPERCORNS
SERVED WITH BLACK STICKY RICE BALL
ca bdp kho nghé vdi tiéu xanh an kem

com ndm nép than
GRILLED PORK

WITH FRESH NOODLES
bun cha nudng

ROASTED CAULIFLOWER
WITH MATCHA SALT

sup 1o nudng mudi tra xanh

BROWN RICE
WITH AVOCADO CREAM AND SESAME
com gao Iut sét bo me

PINEAPPLE CARPACCIO
WITH GINGER SYRUP
dua mong sét gung nong
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AND SEAFOQD X

FAMILY SHARING (FOR 2-3 PERSONS)

SMOKED EEL RICE PAPER ROLLS
WITH HUE STYLE FERMENTED
SHRIMP SAUCE

nem cuén ca chinh nudng gia vi dan toc
chdm nudc leo ruéc Hué

LOBSTER BISQUE
WITH LEMONGRASS FOAM
sup tom hum bot sa

ANGUS TOMAHAWK

WITH OCEAN SEAWEED SALT

suon bo Angus Tomahawk nudng muéi
rong bién

FRIED RICE
WITH ANCHOVIES AND KAFFIR LIME
com chién cd com va la chanh

VIETNAMESE COFFEE MOUSSE
WITH DARK CHOCOLATE
mousse ca phé Viét va sé c6 la dang

GRILLED LOBSTER

WITH LEMONGRASS BEARNAISE
FISH SAUCE

dudi tdm hum nudng sét Bearnaise sa
nudc mam

CHICKEN ROULADE
WITH BETEL LEAF SAUCE
ga cudn kiéu Phdp sét 14 16t

CHARRED BABY BOK CHOY
WITH GARLIC FISH SAUCE GLAZE
cai thia non dp chao s6t mam toi
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APANESE DASHI BROTH
l4u hai san Nha Trang an keém nudc dung

Nhat Ban
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1,200

NHA TRANG CUTTLE FISH HOT POT
1,200

WITH JAPANESE DASHI BROTH
ldu muc nang Nha Trang dn kem nudc dung

WITH |
dashi Nhat Ban

dashi




