
VIETNAMESE APPETIZERS & SALADS
Few spices but full of juicy and tangy flavors!

Grilled Prawn and Garden Green Mango Salad with Sweet & Sour Fish Sauce 
Gỏi xoài tôm sú nướng  219 

Vietnamese Lotus Stem Salad with Homemade Sun-Dried Beef
Gỏi ngó sen bò khô  219 

Crispy Seafood Spring Rolls with Pickled Cabbage 
Chả giò hải sản dùng kèm bắp cải dầm chua  199 

A FAMILY MEAL: EATING CULTURE OF VIETNAMESE
Forget all the hustles of daily life, to remember the family meals and the image 

of the mother busy preparing meals with all kind of delicious dishes

Vietnamese Family Meals will be served with steamed white rice
Tất cả món ăn gia đình Việt nam dùng kèm với cơm trắng

Sweet & Sour Soup with Red Snapper Fillet, Spring Onion, Chili, and Dill
Canh chua cá hồng rau thì là  199 

Slow-cooked Pork Belly with Coconut 
Thịt ba chỉ kho nước dừa  259 

Wok-fried Sweet & Sour Chicken with Pineapple, and Tomato
Gà xào chua ngọt với thơm và cà chua  239 

Hoisin Beef & Peppers Stir-fry 
Bò xào xốt Hoisin, tiêu đen và ớt chuông  299 

Braised Seafood with Spicy Tomato
Hải sản xào xốt cà cay  339 

Steamed Red Snapper and Ginger with Local Greens 
Cá hồng hấp hành gừng  279 

Vietnamese Spicy Tamarind Prawns Stir-fry 
Tôm sú xào xốt me cay  299

3 HOI AN FOOD FAVORITES YOU WILL LOVE
Discover 3 must-eat Hoi An food favorites that you simply should not miss 

during your trip to the UNESCO World Heritage Site

Hoi An Chicken Rice, The Essence Of Hoi An Food 
Cơm Gà Hội An  139 

Cao Lầu with Pork Char-siu and Mixed Herbs, The Legendary Noodles of Hoi An 
Cao Lầu Hội An với thịt heo và rau thơm  139 

Phở, The Most Famous Food in Vietnam 
Beef or Chicken / Phở bò hoặc gà  139 

PASTA 
Disappointed today? Solve that with our pasta

Your pasta choice: Spaghetti, penne, or fettuccine
Mì Ý được phục vụ với các sự lựa chọn: Mì sợi nhỏ, nui, mì sợi dẹt  

Homemade Creamy Musroom Sauce  - Xốt kem nấm  219 

Freshly-Cooked Artichoke Pesto Sauce with Olive and Chilli   
Xốt quế tây, được tăng hương vị với bông atisô, ô liu và ớt  259 

Homemade Bolognese Sauce - Xốt thịt bò bằm truyền thống  279 

Seafood in Freshly-cooked Marinara Sauce  
Xốt hải sản hoà quyện với hương vị cà chua và nụ bạch hoa  339 

APPETIZERS & SALADS
These are the perfect dishes to eat on a sunny day with a glass of white wine on the side

Summer Greek Salad with Feta Cheese 
Xà lách Hy Lạp với phô mai Feta  199 

Grilled Chicken Salad with Artichoke, Tomato, Olive, and Lime Dressing
Xà lách gà nướng với bông a ti sô, ô liu và xốt chanh  239 

Pan-seared Hokkaido Scallop Salad with Fennel, and Mango Salsa  
Xà lách sò điệp Hokkaido áp chảo với xà lách tươi, thì là và xốt xoài kiểu Mexico  299 

Grilled Prawn Salad with Greens, Bacon, Croutons, and Parmesan Cheese
Xà lách tôm sú nướng với phô mai, thịt xông khói, dùng kèm xốt đặc trưng  279 

Ocean Tuna Salad with Fennel, Rocket, and Lime Mustard Dressing  
Xà lách cá ngừ đại dương với thì là, rocket và xốt chanh mù tạt  279 

MEDITERRANEAN SOUPS
Bowl of delicious

Carrot and Ginger Soup  - Súp cà rốt  139 

Mussels & Red Snapper Fish Soup   - Súp vẹm xanh và cá hồng  239 

True ingredients, true passion, true Mediterranean cuisine We serve the finest traditional Vietnamese dishes 
with inspired contemporary cuisine

TO MEDITERRANEAN CUISINE  TO VIETNAMESE CUISINE
an artful journey an artful journey

SEA & LAND MAIN COURSES
An encounter between land and sea for tasty dishes with a unique flavor

Fleshy Oven-Baked Chicken Breast with Sautéed Pasta, Garlic and Olive
Ức gà tẩm ướp đút lò dùng kèm mỳ Ý xào tỏi và ô liu  319 

Juicy Grilled Australian Beef Tenderloin with Red Wine Sauce, 
Mashed Potato, Sautéed Asparagus and Vegetables  
Bò Úc nướng dùng kèm xốt rượu vang đỏ, khoai tây nghiền, măng tây và rau củ xào

779 

Perfect Pan-seared Hokkaido Scallops with Garlic, Butter, Sautéed Spaghetti Pesto Sauce  
Sò điệp Nhật áp chảo dùng kèm mỳ Ý xốt quế tây 579 

Pan-seared Norwegian Salmon with Pesto Zucchini Noodles, Tomato & Olive  
Cá hồi Na Uy áp chảo dùng kèm bí ngòi bào sợi xốt quế tây, cà chua, và ô liu 559 

Pan-seared Duck Breast with Garlic, Rosemary, Green Pea Puree, Sautéed Pine Nuts, Asparagus 
and Orange Sauce
Ức vịt áp chảo với lá hương thảo, dùng kèm đậu nghiền, măng tây, hạt thông xào, và xốt cam

339 

 Signature item    Vegetarian | Please inform our colleagues about specific food Allergies and Intolerances.
All prices are quoted in 1,000 VND and subject to 5% Service Charge & 10% VAT.

SANDWICHES & BURGERS
From the first bite of your burger to your last french fry, 
quality is the most important ingredient at Bay Resort!

Served with fresh cut fries | Phục vụ kèm khoai tây chiên

Mediterranean Beef Burger  
Burger bò đặc trưng vùng  Địa Trung Hải  339 

Club Sandwich, layers of Chicken, Bacon, Egg, Tomatoes, Lettuce, and Melted Cheddar Cheese
Bánh mì kẹp thịt gà kèm với xà lách, phô mai cheddar, trứng, cà chua và thịt xông khói  259 

Chicken Panini with Mozzarella cheese, Tomatoes, and Lettuce
Bánh mì kiểu Ý kẹp thịt gà, phô mai mozzarella, cà chua và xà lách tươi  259 

Extra a Bowl of French Fries / Thêm một phần khoai tây chiên 79

Pizza always makes a bad day feel better!

Margherita Pizza 
Pizza cà chua và phô mai mozzarella tươi  199 

Vegetable Pizza with Artichoke, Sun-dried Tomato, Olives, Feta, and Mozzarella Cheese   
Pizza bông atisô, cà chua, ô liu, phô mai feta và phô mai mozzarella tươi  279 

Pepperoni Pizza 
Pizza xúc xích Ý và phô mai mozzarella tươi  289 

Pesto Chicken Pizza with Bell Pepper, Olive, Fennel, Mushroom, Mozzarella Cheese
Pizza gà xốt quế tây với ớt chuông, ô liu, thì là, nấm và phô mai mozzarella tươi  279 

Seafood Pizza with Scallop, Mussel, Prawns, Squid and Mozzarella Cheese  
Pizza hải sản với sò điệp, vẹm xanh, tôm và mực, lá xạ hương tươi và phô mai mozzarella  369 

ITALIAN PIZZA 

SWEET ENDING
An encounter between land and sea for tasty dishes with a unique flavor

Italian Tiramisu with Gelato, Dried Mango and Chocolate sauce 
Bánh Tiramisu dùng kèm kem Ý, xoài khô và xốt sô cô la  139 

Passionfruit Cheesecake with Coconut Gelato 
Bánh phô mai chanh dây và kem dừa  139 

Lemon Cheesecake with Mixed Fruit and Strawberry Sauce
Bánh phô mai chanh với trái cây hỗn hợp và xốt dâu tây  139 

Tropical Fresh Fruit Platter
Trái cây nhiệt đới theo mùa  89 

Premium Natural Gelato (Chocolate, Coconut, Passionfruit, Strawberry)
Kem Ý cao cấp (Sô cô la, Dừa, Chanh Dây, Dâu Tây)  

1 Scoops | 2 Scoops | 3 Scoops  59 | 109 | 149 

Combining the history, nature and thrilling culinary adventure 
from Mediterranean and Vietnam to offer a truly unique dining experience

LUNCHTIME SERENITY (Separated menu)

Take a break during a busy day and enjoy a serenity lunch by 
creating 3-course menu at Olive Tree restaurant. Keep you energized 
throughout the day with complimentary energy drinks offered.

11:00 - 14:30 

490 per guest

AFTERNOON TEA (Separated menu)

Enjoy a blend of traditional Vietnamese tea culture and contemporary 
western style, offering variety of sweets and savory treats accompanied 
by a selection of artisan teas. Choice of upgrade to Sparkling Afternoon 
Tea with sparkling wine.

14:30 - 17:00 

From 220 per guest

VIETNAMESE FAMILY FEAST - MIN. 2 PAX (Separated menu)

Feature an enticing selection of traditional Vietnamese dishes to 
satisfy your cravings and create lasting memories with your beloved 
ones at Olive Tree.

18:00 – 22:00  

420 per guest

When Health Rhymes with Deliciousness



MEDITERRANEAN CLASSIC COCKTAILS____ 149

Want a taste of paradise? Let these Mediterranean cocktails take you there.

Luxardo Spritz - Aperol | Prosecco | Soda water

Limoncello Spritz - Limoncello | Prosecco | Soda water

Lemon Drop Martini - Absolut Citron | Triple Sec | Lemon

Mediterranean Margarita - Olmeca Reposado | Tio Pepe Sherry | Lime | Agave

Italian Basil Strawberry Mojito - Wyborowa | Basil | Strawberry | Lime | Soda | Sugar

White Peach Sangria - White Wine | Triple Sec | Peach | Strawberry

PREMIUM SELECTED WINE

“Wine makes every meal an occasion, every table more elegant, 
every day more civilized.” - Andre Simon

SPARKLING WINE Glass 150ml Bottle

Val D'oca Blu Millesimato Prosecco Extra Dry, Veneto, Italy 219 989

A crisp sparkling wine bursting with fragrant aromas of white stone fruits, apple, and wild flowers. The harmonious 
taste of bright citrus fruits.

Vollì Moscato Vino Spumante, Rubicone, Italy 1,289

Sparkling Sweet wines with fine, persistent bubbles, made by the Charmat Method, with great freshness and well 
structure. Ideal as an aperitif and for special occasions.

WHITE WINE

Barramundi Chardonnay, South Eastern, Australia 189 859
The fresh flavours of nashi pear and apple are balanced by a hint of creaminess, flowing through the mid-
palate and lingering on the finely textured finish.

Miguel Torres, Hemisferio Sur Sauvignon Blanc, Central Valley, Chile 199 899

A fresh, floral wine with fruity body in a combination of good acidic structure and a prolonged, joyful finish.

RED WINE

De Bortoli, The Accomplice, Shiraz, Riverina, Australia 189 859

The wine goes bright red in appearance versus the ripe raspberries and spices on the nose. While the palate 
is juicy, full of cherries and a slightly tannin finish.

Chateau Clou Du Pin Bordeaux Supérieur, France 199 899
Cherry, plum, blackberry, clove, pepper and violet clearly dominate the nose and mouth of this dark purple 
wine. Concentrated power. 

BEER
“Give me a woman who loves beer, and I will conquer the world.” – Kaiser Wilhelm

DRAFT BEER 330 ml 500 ml
Five Elements Brewery – Kim | ABV: 4.6% - A subtle citrus note balancing the 
typical fullness of the wheat beer, straw color and a dense creamy white head.

89 119

LOCAL CRAFT BEER Bottle/Can Pack of 5

Heart Of Darkness Dream Alone Pale Ale | ABV: 5.7% | IBU: 37 
Lush tangerine and mango on the nose, goes with big, juicy notes of peach, citrus and 
a hint of blueberry.

119 539

Heart Of Darkness Kurtz’s Insane IPA | ABV: 7.1% | IBU: 102 
Vibrant aromas with grapefruit, piney tones with pomelo and citrus overwhelmed and 
the pleasant bitterness finish.

119 539

Heart Of Darkness Loose Rivet New England IPA | ABV: 7.5% | IBU: 59 
Big pineapple, tangerine and stone fruit aromas. Rich and creamy mouthfeel. Finishes with 
a kich of citrus and guava.

119 539

Platinum Golden Ale | ABV: 4.6% | IBU: 23 - Floral and semi-sweet, with a clean 
refreshing presence on the palate combined with pleasantly hoppy.

99 449

LOCAL BEER
Huda | ABV: 4.7% - Vietnamese Beer located in Hue Province. 59 259

SPIRITS
I DIDN’T TEXT YOU, 
“VODKA” DID IT!

Glass 150ml Bottle I AM “GIN” VICIBLE Glass 150ml Bottle

Wyborowa 110 1,540 Beefeater London Dry Gin 130 1,820

Absolut Citron 130 1,820 Beefeater 24 220 3,080

Grey Goose 180 2,520 Bombay Sapphire 140 1,960
Hendricks 220 3,080

TIME FLIES WHEN 
YOU HAVING “RUM”

AT LEAST, YOU DON’T NEED 
PRESCRIPTION FOR “TEQUILA”

Captain Morgan 120 1,680 Olmeca Tequila Reposado 130 1,820

Havana Club Anejo 3 Anos 130 1,820 Olmeca Altos Plata 160 2,240

Kingston 62 Jamaica Gold 150 2,100

Thoquino Cachaca 150 2,100

SOUP OF THE DAY: “WHISKEY” 
SINGLE MALT SCOTT WHISKY BLENDED SCOTCH WHISKY
The Glenlivet Founder's Reserve 230 3,220 Ballantine’s Finest 130 1,820
Laphroaig 10 Years Old 270 3,780 The Famous Grouse 140 1,960

Chivas Extra 12 Years Old 180 2,520
IRISH WHISKEY
Jameson Blended Irish Whiskey 140 1,960 BOURBON & TENNESSEE

Jack Daniel’s Old No.7 150 2,100
KEEP CLASS AND DRINK “COGNAC” Bulleit Bourbon 170 2,380
St-Rémy VSOP 130 1,820
Tesseron Lot No.90 XO Ovation 6,800

APPERITIF & DIGESTIF CRAFT SOJU
Jagermeister 130 1,820 Classic | Grape | Plum | Cherry | Grapefruit 

50% Less Sugar | Filtered with Coconut Charcoal 
| Intense Flavors | Vibrant Eye Catching Colors

99
Baileys 140 1,960
Campari 140 1,960
Campari Negroni 185 1,250
Lillet Blanc 170 2,380
Lillet Rose 170 2,380
Averna Amaro 220 3,080

CAFFETTERIA ITALIANA
At Bay Resort Hoi An, our Italian coffee is prepared according 

to the ancient Neapolitan recipe: dark, dense, hot.

Espresso 69

Double Espresso | Americano | Long Black |
Espresso Macchiato 79

Latte | Flat White | Cappuccino | Mocha 89

Affogato 119

Irish Coffee 139

VIETNAMESE COFFEE
Every cup from us is made with Vietnamese pure 

coffee beans. Taste the warms

Ca Phe Den | Ca Phe Sua Da 
Black Coffee | Sweetened Milk Coffee 59

Ca Phe Trung | Ca Phe Dua | Ca Phe Muoi 
Egg Coffee | Coconut Coffee | Salted Coffee 69

SUPERFOOD COLOURFUL LATTE
We bring the rainbow of colours to your morning superfood latte ...

Matcha - Improves brain function, promotes weight loss and helps protect the liver and heart 79

Turmeric - Boosts immunity, may improve digestion, can lower blood sugar 79

Beetroot - High in antioxidants, anti-inflammatory, lowers blood pressure, supports the liver 79

HOUSE COLD BREW
When it’s raining outside: “Don’t let anyone ever tell you it’s too cold for iced coffee.”

Glass Bottle
Nitro Cold Brew Coffee 69 109

Watermelon Cold Brew Coffee - The ultimate refresher: juicy melon with a hint of zesty lime 
and cooling spearmint. 79 119

Orange & Lemongrass Cold Brew Coffee  - This is a wonderful, naturally flavoured, 
medium-bodied cold brew coffee blended with lemongrass and orange peel. 79 119

TEA
Enjoy premium loose-leaf teas, crafted, and blended with quality in mind.

English Breakfast | Jasmine Green Tea | Peppermint | Earl Grey | Chamomile 89
Glass Bottle

Mint Tea Cold Brew 69 109

MINERAL WATER & SOFT DRINK
Acqua Panna Mineral Water (S) | (L) 99 | 119

San Pellegrino Sparkling Water (S) | (L) 99 | 119

Borjomi Natural Volcanic Mineral Water 500ML
Taste like nature and inherently supports digestive health while improving your metabolism 109

7Up | Pepsi | Pepsi Zero | Ginger Ale | Rock Star | Soda | Tonic 69

____ 169

Reflecting on the textures, tastes and aromas that shape our sensory experiences, these cocktails act on 
all the senses, laying the foundations for new memories to be made. 

Bananas  
A fruity overwhelms this cocktail balancing with the soft lines, floral notes, and a playful finish.
Havana 3 Anos | Banana | Elderflower | Shiitake sous-vide Sweet Vermouth | Acid Solution

Cliché!! 
The art of sweet simplicity – a delicate cucumber freshness in a balancing with acidity and buble.
Cardamom infused Beefeater  | Apricot | Homemade Marmalade | Lime | Tonic

Daisy 
This vibrant cocktail brings a warm Italian spirit to Hoi An, in a dashing swirl of combination of 
blue agave and smokiness.
Olmeca Reposado | Green Apple | Maraschino | Sambuca | Acid Solution

Cheesecake 
Creamy, cheesy, and sweet-sour, this is quintessentially the best digestive.
Butter-washed Havana 3 Anos | Captain Morgan Black |Passionfruit | Vanilla | Foamee 

Coral 
Like its namesake, this ruby-red cocktail is delicate, yet carefully structured. Layering soft strawberry 
and warming tea notes with a spirited kick.
Beefeater | Strawberry and Earl Grey Oleo | Basil Cordial | Lime | Coral Tuile

SIGNATURE COCKTAILS WELL BEING COLLECTION
Your body is your temple. Keep it pure and clean for the soul to reside in. These refreshing drinks combine floral flavors 

from the Mediterranean, the sweetness of tropical fruits, and a little bite from the local herbs.

FRUITY AND SWEET
Jump of The Kiss - Agave nectar | Strawberry puree | Apple juice | Lime juice 119

Cuddles By the River - Cranberry juice | Orange juice | Mojito Mint syrup | Saline 119

COLD PRESS JUICES
Mango | Orange | Coconut | Pineapple | Strawberry | Apple | Pomelo 99

Carrot | Watermelon | Celery | Cucumber | Passion fruit 89

SUPER SMOOTHIE RANGE
Mango Fusion - Mango | Pineapple | Orange | Wild honey | Yogurt | Chia seeds 109

Memory Bank - Blueberry | Banana | Chia seeds | Almonds | Fresh milk | Maple syrup 109

Snow Volcano - Yogurt | Wild honey | Strawberry | Lime 109

HOUSE INFUSED KOMBUCHA
Experience the deliciously tangy and refreshing taste of Kombucha while reaping the benefits 

of improved digestion, boosted immunity, and increased energy levels!

Glass Bottle

Refreshing Kombucha 69 109

Turmeric Ginger Kombucha - Healthy fermented drink that combines the 
anti-inflammatory properties of turmeric and ginger with the gut-boosting benefits

79 119

Lychee Kombucha - Taste the explosion of flavor in every gulp and feel the 
excitement fill your taste buds!

79 119


