.
peppercorn beach

Boutique Resort & Restaurant

KITCHEN MENU

Lunch from 11:30AM to 2:30PM
Dinner from 5:30PM to 9:00PM

Please note there is a credit card surcharge for our
Restaurant bill 2% for Visa/MasterCard and 3% for AMEX
Please pay cash to avoid the surcharge

*All prices are inclusive and quoted in VND (x1,000 VND)

WIFI NETWORK: peppercorn beach

password: peppercorn2014
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STARTERS

SPRING ROLLS 150

(Cha Gio)

Mung bean wrappers, glass noodles, carrots, taro,
home- made fish sauce or tangy sesame sauce

FRESH MUSHROOM ROLLS 160
(Gdi Cubn Nam)

Rice paper, assorted mushrooms, fresh rice noodles,
cucumber, mints, home-made peanut dipping sauce

LEMONGRASS CHICKEN SKEWERS 170
(Ga Xién Nudéng S3a)
Skewers of marinated chicken breast with

lemongrass, ground turmeric, five spices, capsicums
& white onions, julienne cucumber, lime wedge

TOFU SKEWERS SPICY PEANUT SAUCE 150
(Dau H{ Xién Nudng)

Skewers of marinated tofu & okra with our home-
made spicy peanut sauce, julienne cucumber, lime
wedge

FRESH SUMMER ROLLS 170
(G&i Cubn Tom)

Rice paper, prawns, fresh rice noodles, cucumber,
mints, home-made peanut dipping sauce
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VEGETARIAN & VEGAN

POMELO SALAD 170
(G&i Budi Chay)

Fresh pomelo, tofu, herbs, roasted cashew nuts,
home-made sesame dressing, with toasted rice
sesame crackers

CHICKPEA SALAD 180
(Salad Dau Ga)

Chickpeas, fresh diced tomato, green beans, red
shallots, fresh basil, home-made honey mustard
vinaigrette, with toasted home-baked sourdough

COCONUT & LEMONGRASS CURRY 190
(Ca Ri Rau Qua)

Coconut milk, fresh lemongrass, lentils, seasonal
green vegetables, fresh basil, with steamed white
rice

LEMONGRASS TOFU SALAD 180
(BUn Dau Hi S3)

Tofu, fresh rice noodles, lemongrass, chillies, home-
made pickles, herbs, roasted peanuts, home-made
sesame dressing.

CLAYPOT TOFU MUSHROOM 190
(Dau HU X6t Nam)

Tofu caramelised with red shallots, fresh seasonal
mushrooms, fresh chillies, fresh peppercorns,
shallots peppercorn, served with steamed white rice

TACO WITH FALEFFEL 190
(Taco Chay Falafel)

Home-made falafel, home-made soft tortilla,
coleslaw, home-made cashew mayonnaise
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SEAFOOD

SEAFOOD FRIED RICE 180
(Com Chién Hai San)

Seasonal seafood, eggs, diced carrots, corns, shallots,
cracked peppercorn

VIETNAMESE CRISPY CREPE 230
(Ban Xeo Tom)

Ground turmeric, prawns, crunchy jicama turnips,
shredded carrots, red shallots, served with fresh
herb salad, cucumber wedge and home-made fish
sauce

CARAMELISED FISH CLAY-POT 250
(Ca Kho T9)

Locally caught seasonal fish, red shallots, fresh
green peppercorns, fresh chillies, served with
steamed white rice

FISH TACO w TANGY CASHEW MAYO 230
(Taco Ca)

Crispy fish fillets, home-made soft tortilla flat bread,
white & purple cabbage, carrots, corn shallots,
home-made tangy cashew mayonnaise

CRISPY CALAMARI w GARLIC & CHILLI 240
(Muc Tai Ot)

Locally caught calamari, mixed spices, garlic, chilli,
served with toasted home-baked spicy Gochujang
sourdough

VIETNAMESE FISH SOUP 250
(Canh Chua C3)

Tamarind sweet & sour broth, locally caught seasonal
fish, water spinach, tomatoes, pineapples, okra,
herbs, fresh chillies
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CHICKEN, BEEF, PORK

STIR-FRY CHICKEN w BASIL 190
(Ga Xao La Qué)

Chicken breast fillets, capsicums, French green
beans, fresh basils, with steamed white rice

CHILLI CHICKEN 190
(Ga Saté)

Chicken breast fillets, home-made chille paste,
capsicums, white onions, shallots, served with
steamed white rice

BEEF LEMONGRASS SALAD 230
(Bun BoO)

Australian beef fillets, fresh rice noodles, home-
made pickles, herbs, roasted peanuts, home-made
fish sauce

GRILLED MISO CHICKEN SALAD 190
(Salad Ga Nudng Miso)

Chicken breast marinated in white miso, chickpeas,
avocado (when available), fresh tomatoes,
cucumbers, lettuce, shredded carrots, spring onions,
home-made cashew mayonnaise

CHILLI BEEF 220
(Bo Saté)

Australian beef fillets, home-made chilli paste,
capsicums, white onions, shallots, served with
steamed white rice

CHICKEN SCHNITZEL 250

(Ga Chién Gion)

Chicken breast fillet crumbed in herb bread crumbs,
with French fries and salad
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PIZZA & PASTA

PENNE PASTA w TOMATO SAUCE 170
(My Y S6t Ca)

Penne Pasta, home-made tomato sauce, white
onions, garlic, olive oil, permesan cheese

CHICKEN MUSHROOM FETTUCCINE 240
(Mi Y Nam Ga)
Chicken breast fillets, fresh assorted mushrooms,

fettuccine, cream, parmesan cheese, olive ail,
spring onions

PESTO & SUNDRIED TOMATO PIZZA 270
(Pizza Pesto)

Home-made sourdough pizza base, mozzarella,
parmesan cheese, pesto, sundried tomatoes, olive
oil

SPAGHETTI BOLOGNESE 220
(M Y Thit Bo)
Spaghetti pasta, ground beef, celery, white onions,

home-made tomato sauce, fresh basil, parmesan
cheese

MARGHERITA PIZZA 250
(Pizza Chay)

Home-made sourdough pizza base, home-made
tomato sauce, mozzarella, parmesan cheese, fresh
basil, olive oil

SALAMI PIZZA 280
(Pizza Thit Salami)

Home-made sourdough pizza base, salami,
mozzarella, parmesan cheese, fresh chilli, spring
onions, olive oil

pg. 6



BURGER & SANDWICHES

TUNA SANDWICH 170
(Banh Mi Sandwich Ca Ngtr)

Sliced bread, tuna, white onions, mayonnaise,
tomatoes, lettuce

VEGAN FALAFEL BURGER 200
(Hamburger Chay Falafel)

Home-made falafel, coleslaw, home-made cashew
mayonnaise, with French fries

PEPPERCORN CLUB SANDWICH 250
(Peppercorn Sandwich Ga 2 Tang)

Grilled chicken breast fillets, crispy bacon, sliced
cheese, tomatoes, mayonnaise, lettuce

VIET BANH MiI 170
(Banh Mi Ga)

Grilled chicken breast fillets marinated in
lemongrass, home-made pickles, paté, mayonnaise,
cucumber, lettuce

GRILLED CHICKEN BURGER 220
(Hamburger Ga)

Grilled chicken breast fillets marinated in spices,
caramelised onions, sliced cheese, tomatoes,
mayonnaise, with French fries
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SIDES & SALAD

GARDEN SALAD 100
(Salad)

Lettuce, fresh tomatoes, cucumber, grated carrots,
hom-made honey mustard vinaigrette

FRENCH FRIES 100
(Khoai Tay Chién)

French fries, with tomato ketchup

STIR-FRY WATER SPINACH w GARLIC 150
(Rau Mudng Xao Toi)

Fresh local water spinach, mushroom sauce, garlic

STEAMED VEGETABLES 100
(Rau Qua Hap)

Your choice of: broccolis, cauliflowers, carrots, corn,
French green beans, okras

POTATO WEDGES 120
(Khoai Tay Wedge)

Potato wedges, with tomato ketchup, mayonnaise

OKRA WITH LEMONGRASS & CHILLI 160
(Pau Bap Xao Sa Ot)

Fresh local okra, lemongrass, home-made chilli paste
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DESSERTS

HOME-MADE ICE-CREAM 140
(Chén Kem)

Choice of vanilla, chocolate or other flavours where
available

BANANA SPRING ROLLS 170
(Cha Gid Chudi Kem)

Banana wrapped in crispy spring rolls pastry, with
home-made vanilla ice-cream, chocolate sauce

SEASONAL FRUIT PLATE 150
(Dia Trai Cay)

Cut plate of fresh seasonal fruit

PEPPERCORN MANGO PARFAIT 170
(Kem Peppercorn)

Home-made frozen mango parfait, roasted cashew
nuts, toasted coconut, fresh mango

PLEASE REFER TO BLACKBOARD FOR SPECIALS
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