
    

SHACK SPECIALS

LOBSTER MOQUECA  520
Coco Bisque, Bird’s Eye Chili   

LOMO SALTADO  520
Capsicum, Spring Onion, Tenderloin

TEMPURA PRAWN  380
Fresh Rocket, Sriracha Sauce  

ROASTED EGGPLANT    200
Kale Salad, Pomelo, Shaved Mushroom

SEABASS GRILL   600
Chickpeas, Spinach  

PAN SEARED MONK FISH    630
Asparagus, Bok Choy

CRUDO BAR

 SMALL | LARGE

1,000 | 1,700
Selection of Local an Imported Seafood

SEAFOOD PLATTER 

STARTERS 

HAMACHI TATAKI  350
Ponzu, Jalapeno, Pomelo, Pork Crackling

AGUACHILE VERDE  350
Mullet, Octopus & Shrimp, Diablo Sauce 

AHI TUNA CRUDO  320
Pickle Watermelon, Yuzu Vinaigrette 

PICKLED BEETROOT & POMELO SALAD  180
Candied Almonds, Pomegranate Dressing 

ASPARAGUS & AVOCADO     220
Tofu Cream, Lemon Dressing

CRAB CAKE  280
Lime Mayo

TUNA
260

SALMON
280

OCTOPUS
280

SEABASS
220

TIRADITOS 
& 

CEVICHE’S 

Served with | Mignonette, Tabasco, Lime Citrus Soy Sauce, Wasabi Mayo, Sake Mignonette, Tabasco, Lime

HALF DOZEN ONE DOZEN 

FOOD MENU

OYSTERS
 ON ICE

MARKET SELECTION

Chef’s Daily Selection of Fresh Oysters

 Vegetarian
All prices are in VND ‘000 and subject to 5% service charge and applicable VAT


