
Our prices are listed in VND and are subject to 8% VAT and 5% service charge

Fusion cares to enhance good well-being. This is why we focus on crafting healthy food 
by using fresh ingredients while minimizing cream, butter and oil.

 
Fusion takes pride in showcasing local produce such as Phu Quoc’s very own catch of 

fresh and dried seafood. For seasoning we use Phu Quoc’s famous pepper and fish sauce, 
natural sea salt from Bac Lieu to add flavor and Dalat's pure honey to sweeten.

Our pizza is a homemade 3-days fermented sourdough. We offer our pizza with fresh 
Mozzarella made in Vietnam.

Our desserts are highlighted by the rich flavors of Mekong Delta’s chocolate.

Vegetarian Gluten-Free SpicyContains Nuts



TA PA S /  F I N G E R  F O O D

190,000

Gently hand- shredded served with chili sauce 
and calamansi

PHU QUOC DRIED SQUID AND FISH

A medley of paprika coated deep-fried fresh 
anchovy, herring, mini prawn and squid 

served with mixed herbs and lime

SEAFOOD MINIS

Deep-fried prawn topped with crispy caramelized 
walnut served with lime zest and orange mayonnaise

“DANCING” PRAWN

Black olive and salted anchovy blended with 
garlic served with sun-dried tomato and warm 

sourdough bread

HOMEMADE TAPENADE

Deep dried herring fish to dip in yellow curry 
mayonnaise and lime wedge

HERRING FISH

Marinade with Phu Quoc pepper and mixed 
spice served with paprika mayo

CRISPY CHICKEN LOLLIPOP

Traditionally small savory dishes or snacks.
Tapas is a small serving best paired with an aperitif of your choice. 



S TA R T E R S

Pork belly in toasted rice powder 
seasoned with lime leaves, garlic, chili, 
local herbs and lime 

190,000“NEM THINH” 

With shrimp and squid, tomato, cucumber, 
onion, and herbs

220,000SEAFOOD SALAD 

Broccoli, asparagus, avocado, cucumber, 
mixed greens and grain mustard vinaigrette 

220,000GREEN GREEN    

Traditional rice paper rolls filled with fresh 
rice noodles, carrot, cucumber and mixed 
local herbs served with soy or fish sauce dip

Vegetable and tofu 

Shrimp and pork 

SUMMER ROLL 

“CHẢ GIÒ” 

220,000
Calamari rings marinade in lemongrass, 
turmeric and galangal to dip in cocktail sauce

DEEP FRIED CALAMARI    

Watermelon, sliced mango with mixed herbs 
and red onion, finished with crumbled feta 
cheese and a dash of sunflower seeds

WATERMELON & FETA 

Phu Quoc baler shell snail, carrot, 
tossed with mixed herbs, sesame seed 
and a taste of fish sauce    

GREEN MANGO SNAIL SALAD 

Mixed quinoa with Dalat heirloom tomato, 
linseed, sunflower seed, mixed herbs, shallot, 
drizzled with virgin olive oil and lime, topped 
with avocado and a calamansi to squeeze

210,000QUINOA SALAD 

Australian beef, Dalat heirloom tomato, onion, 
peanut, mixed herbs and shrimp cracker

220,000BEEF & PEPPER ELDER SALAD 

180,000

150,000
180,000

190,000

210,000

190,000
Pomelo fleshes and half sliced boiled shrimp 
tossed with carrot, onion, mixed herbs and 
finished with peanut and shrimp cracker

SHRIMP POMELO SALAD 

Deep-fried rice paper spring rolls filled 
with pork and shrimp, vermicelli, 
mushroom, carrot, sweet potato and mixed 
local herbs served with fish sauce



S TA R T E R S

Garlic parsley marinade, red pepper, mixed 
herbs, caper and extra virgin olive oil with a 
slice of turmeric sourdough bread

240,000RED PEPPER ANCHOVY SALAD 

Finely sliced, slow-cooked octopus 
squeezed over with citrus jus of passion 
fruit, calamansi, pomelo and tapioca chips

250,000CITRUS OCTOPUS 

Pan-fried halloumi cheese on top of mixed 
herbs in homemade pesto, Dalat heirloom, 
sundried tomato and black tapenade 
drizzled with virgin olive oil 

280,000HALLOUMI AND TOMATOES 

Underneath the asparagus is a poached 
duck egg, chickpea, mixed herbs and 
hazelnut dressing

260,000ASPARAGUS & CRAB 

Stewed Australian beef press with herbs, 
capers and gherkins, shaved parmesan

240,000BEEF TERRINE

Dalat tomato, fresh local Burrata, red pepper, 
eggplant compote, basil and Kalamata olive

320,000FRESH BURRATA 

The pumpkin is roasted with cinnamon 
served with mixed greens, drizzled with 
rapeseed oil and pumpkin seed 

240,000PUMPKIN SALAD  

With watermelon, rockmelon and 
mixed greens                                     

280,000PARMA HAM SALAD

Layers of avocado, crab and prawn in 
the glass drizzled with avocado oil 

280,000AVOCADO CRAB PRAWN  

12 pieces of fresh oyster served with rye 
sourdough bread along with a variety of 
condiments butter, lime, soya sauce, wasabi 
and red wine vinegar  

850,000OYSTERS ON ICE  

Herring, freshly grated coconut, onion, peanut, 
rice paper, fish sauce, pineapple, cucumber 
and mixed herbs

240,000PHU QUOC MARINATED HERRING 

Sliced raw local fish in ponzu sauce, nori, 
shiso leaves, and calamansi 

240,000CARPACCIO PONZU  

Sliced local fish, mixed herbs drizzled with 
virgin olive oil and lime

240,000FISH CARPACCIO 

Duck filet tossed with onion, mixed herbs, 
sesame seed, galangal and lemongrass

220,000DUCK SALAD 



S O U P S

Grilled tiger prawn and local clam in 
homemade prawn bisque with a hint 
of cream

280,000TIGER PRAWN
& CLAM BISQUE

Minced prawn, spring onion and steamed rice

240,000PURPLE YAM 

Simmered pork ribs in 
fermented cabbage, tomato and 
spring onion served with rice 

240,000PORK RIB SOUP  

Roasted pumpkin, topped with crab 
meat, popcorn and walnut oil drizzle 

260,000PUMPKIN & CRAB

With dill and tomato served with 
steamed rice 

240,000CLAM SOUP 

A Vietnamese favorite made with 
fresh oysters and rice porridge

220,000OYSTER PORRIDGE  

Sweet & sour fish soup, pineapple, 
tomato, bean sprout, colocasia and 
okra served with steamed rice

330,000“CANH CHUA’’ FISH
OR SHRIMP

A fragrant Vietnamese rice noodle soup 

Chicken

Beef

200,000
220,000

“PHỞ”

With coriander and spring onion served 
with steamed rice 

Minced pork

Minced prawn

190,000
220,000

SWEET CABBAGE SOUP 



L O C A L  S E A F O O D

Steamed with lemongrass and 
local herbs 

290,000

STEAMED CLAM

Your choice between grilled or steamed, 
topped with spring onion confit crispy garlic 

served with mixed herbs and chili sauce

320,000

“AN THỚI” SQUID
Deep-fried with caramelized

fish sauce 

320,000

SQUID EGGS

Your choice of steamed or BBQ 
chargrilled with green chili sauce 

and mixed herbs 

360,000

TIGER PRAWN

Six pieces of baked oyster with your 
choice of cheese or spring onion peanut

310,000

BAKED OYSTERS

Grilled with spring onion confit topped with peanut 

Steamed with lemongrass, basil, and chili 

Choose between:

320,000

“SÒ TỘ”



A S I A N  E D G E

Slow-cooked pork belly with sweet Phu Quoc 
pepper paste matched with grilled fermented 
cabbage and bamboo shoots served with 
steamed rice 

430,000PHU QUOC PEPPER 
SPICED PORK BELLY  

Chicken breast in light tomato sauce made with 
lemongrass, pandan leaf, ginger, galangal, lime 
leaf, and mixed spice served with steamed rice  

350,000TOMATO CURRY CHICKEN

Tiger prawns cooked in red chili paste, lime 
leaf, peanut butter and coconut milk served 
with steamed rice

320,000TIGER PRAWN 
RED CHILI PEANUT

A savory broth of shitake and spiced, soya 
sauce with the egg noodle, bok choy and 
duck leg confit

290,000DUCK NOODLE 

Sautéed chicken with, onion, chili cashew 
nut, spring onion, bean sprout and soya 
sauce served with rice

310,000CHICKEN CASHEW NUT

Grilled sea bass, fresh turmeric, 
lemongrass, kaffir lime and coconut 
sauce served with steamed rice

320,000GRILLED SEA BASS 

Australian beef stew in coconut milk 
spiced with cinnamon, star anise and 
lemongrass served with steamed rice 

480,000BEEF AND COCONUT  

Flavored with chili, lemongrass and 
sesame. Served with cucumber pickles, 
mango salad and rice 

480,000GRILLED PORK RIBS   



V I E T N A M E S E  TA S T E

Duck breast, red chili paste with coconut 
milk, sweet potato, carrot, potato and 
onion served with Vietnamese baguette

340,000DUCK CURRY 
Vermicelli rice noodle with crispy pork belly, 
topped with peanut and spring onion confit 
served with fish sauce and mixed herbs 

290,000“BÁNH HỎI HEO QUAY” 

Sautéed rice, cucumber, fresh tomato and 
fried egg served with prawn crackers

290,000HÀM NINH CRAB FRIED RICE 

Calamari sautéed with celery, cucumber, 
tomato, pineapple, onion and sweet -sour 
sauce served with rice 

310,000SWEET AND SOUR CALAMARI 

Sautéed rice with local sun-dried fish 

270,000SALTED FISH FRIED RICE 

Chicken breast                

Mixed seafood

Soy-marinated Australian beef tenderloin 
sautéed with onion and capsicum served 
with steamed rice

350,000“BÒ LÚC LẮC” 

320,000

340,000

350,000
Caramelized cobia fish, Phu Quoc fish 
sauce, Phu Quoc pepper and chili 
served with steamed rice

COBIA CLAY POT

WOK-FRIED EGG NOODLES

A Vietnamese traditional dish of caramelized 
pork belly braised in fish sauce served with rice 

320,000PORK CLAY POT  

Filet grouper in soy and ginger 
sauce served with ear mushroom, 
carrot, onion, crab meat and rice

400,000STEAMED GROUPER 

Cobia in sautéed tomato sauce seasoned with 
fish sauce and dill served with rice 

320,000DEEP FRIED COBIA  

Flavored broth served with mixed seafood, 
cobia, prawn, squid, clams, tofu, mixed 
vegetable and egg noodle 

1,200,000HOT POT FOR SHARING

Spiced up with chili and turmeric, cooked in 
banana leaf served with a side of mango salad 
and rice 

320,000GRILLED SEA BASS
IN BANANA LEAF  



W E S T E R N  F L AV O R

Mixed clam sautéed in white wine with 
garlic and parsley served with French fries

320,000CLAM 
Soaked in a combination of white wine and 
a hint of cream, asparagus, and dill 

380,000GRILLED SEA BASS & CLAM

24-hour slow-cooked marinated pork belly 
served with crispy pork skin, truffle mashed 
potato and black cardamom jus 

410,000PORK BELLY 

Fileted from a free-range duck served 
with mashed roasted pumpkin with local 
sim jus reduction

370,000DUCK BREAST

Sliced tender octopus with red pepper, 
onion and chorizo compote, paprika 
mayo, and anchovy tapenade condiment 

420,000GRILLED OCTOPUS 

Slow-cooked beef braised in Phu Quoc 
pepper wine sauce served with carrot 
and rye sourdough 

560,000PHU QUOC PEPPER BEEF 

Australian O’Connor ribeye steak 
served with French fries, shallot confit, 
black pepper sauce and grain mustard

1,200,000RIBEYE 350G 

Served with fried polenta chips, and red 
wine sauce 

950,000PREMIUM VEAL RIBS 500G
Slow-cooked marinade pork ribs to dip 
in our sweet smoked homemade BBQ 
sauce and served with potato wedges

550,000BBQ PORK RIBS       

Duck leg confit served with sautéed 
potato in garlic and parsley 

370,000DUCK CONFIT  

Oat and sesame crusted cobia with 
asparagus and mini carrots 

340,000CRUSTED COBIA 
Pan-fried filet, sliced leeks, orange, 
calamansi and passion fruit butter sauce  

440,000CITRUS GROUPER 

A grilled thick single rib cut of beef, 
wok-fried mixed vegetables served with 
grain mustard and pepper sauce 

2,500,000OP RIBS /1.1 – 1.2KG 

Slow-cooked to pink served with grain 
mustard and thyme sauce and mixed 
Provencal vegetables

650,000LAMB LOIN CRUSTED
IN GREEN HERBS



W E S T E R N  F L AV O R

Slow-cooked Arborio rice with squid 
ink and grilled local squid 

340,000

SQUID INK RISOTTO

Beef, tomato and Parmesan 

320,000

BOLOGNESE 

Fettuccini, fresh local Burrata, 
tomato, basil, sun dried tomato

360,000

RED AND WHITE

Sautéed mixed clam, shallot, morning glory 
and mixed local herbs in white wine and lime 

330,000

FETTUCCINI 

Cooked with prawn bisque, grilled king 
prawn and crackers

360,000

TIGER PRAWN RISOTTO

Sautéed clam, tiger prawn and squid 
in creamy prawn bisque 

360,000

SEAFOOD PASTA

PASTA & RISOTTO



S I D E S  &  C H E E S E

BLUE
Baked on sourdough bread, walnut, 
apple, and mixed greens  

270,000

CAMEMBERT 
Oven-baked, local sim jam, 
and mixed greens 

280,000

CHEESE GOODNESS 
A platter of parmesan, emmental, 
camembert, and dried fruit 

680,000

CHEESE SELECTION

90,000STEAMED RICE

120,000

120,000

120,000

120,000

STIR-FRIED MORNING GLORY
With garlic

SAUTÉED MUSHROOM

FRENCH FRIES  

POTATO WEDGE

120,000SOURDOUGH BREAD

210,000FRIED EGGS OYSTER   
With spring onion and fish sauce 



S A N D W I C H E S  &  S N A C K S

Grilled chicken breast, Dalat heirloom tomato, Mozzarella, 
red onion, basil, sundried tomato and black olive mayo 

served with french fries

310,000

FOCACCIA SANDWICH

Sea bass in Tiger beer batter served with 
homemade tartar sauce and lime 

340,000

FISH & CHIPS

Fresh Burata, tomato, black tapenade, 
sundried tomato and basil leaf serve 

with French fries

350,000

CAPRESE FOCACCIA

Wrapped in our homemade tortilla is grilled sea bass 
with fresh turmeric, guacamole, pickled onion, chili salsa, 

peanut, fresh dill, and spring onion

340,000

CHACA TACOS

Avocado, pickled onion, chili, salsa, and 
mayo smoked paprika 

340,000

PRAWN TORTILLA

Marinade sea bass with coconut and coriander and chili. 
Perfect with cucumber pickles and lotus root chips

340,000

SEABASS SKEWERS
Australian Wagyu beef patty, Cheddar, bacon and 

caramelized onion served with french fries 

360,000

WAGYU BURGER

Grilled Australian Wagyu beef patty seasoned with soy 
sauce, coriander, lemongrass, ginger, chopped galangal. 
Finely sliced cabbage, Thai parsley, topped with slices of 

fresh mango and served with potato wedges

360,000

ASIAN BURGER



D E S S E R T S

160,000FRESH FRUIT PLATTER 

Black sesame crumble, creamy 
caramel sauce, caramelized banana, 
white chocolate and lemon zest  

180,000WHITE CHOCOLATE
MOUSSE & BLACK SESAME

Mekong Delta 70% dark chocolate topped with 
mousse, crumble and chocolate ice cream 
served with warm chocolate coulis 

230,000XO CO LA

Served in a half coconut shell filled with 
fresh mango, passion fruit, mango ice 
cream, coconut chips and whipped cream 

190,000EXOTIC COCONUT

Coconut ice cream, Sichuan and spice 
syrup lemon zest mint and basil   

180,000PINEAPPLE CARPACCIO

Caramelized custard 

A plate of seasonal fruits sliced

170,000CRÈME BRÛLÉE

Salted caramel, chocolate and vanilla ice 
cream with peanut crumble

190,000SNICKERS ICE-CREAM

A refreshing popsicle made with fresh 
homemade kombucha infused with 
turmeric, granite and fresh mango 
served with yuzu sorbet 

Kombucha is a fermented tea that has been consumed for 
thousands of years. Probiotics provide your gut with healthy 
bacteria. These bacteria can improve many aspects of health, 
including digestion, inflammation, and even weight loss. For 
this reason, adding beverages like kombucha to your diet might 
improve your health in various ways.

180,000KOMBUCHA KOMBUCHA 

Chocolate, coconut and vanilla ice 
cream in two banana slices drizzled 
with chocolate syrup and crumble

190,000BANANA SPLIT  

Café served with mini crème brûlée, 
chocolate muffin and chocolate duo mousse

250,000CAFÉ GOURMAND 

A fudgy dark chocolate flavor with brownie, 
for the chocoholic in you

250,000

INTENSE CHOCOLATE

Homemade peanut butter, peanut crumble 
layered over salted caramel and vanilla ice cream 

PEANUT BUTTER DREAM

Vanilla and chocolate ice cream, mini Oreos 
and a dusting of Oreo cookie crumbs on top 

YUMMY OREO

Lemon cream, crunchy meringue, yuzu 
sorbet, lime, whipping cream and crumble 

LEMON MERINGUE PIE

Served with white chocolate mousse 
and caramel sauce 

245,000LAVA CAKE  

ICE-CREAM SUNDAE

80,000
140,000

Vanilla | Chocolate | Strawberry | Coffee
Coconut | Black sesame | Salted caramel

ICE-CREAM 

Passion Fruit | Red Berries | Yuzu | Mango | Lime

SORBET

SCOOP IT UP!

Ice cream and sorbet served in a classic waffle bowl

1 scoop

2 scoops



P E Z C A ’ S  P L E A S E R S

Fresh sea bass marinade with fresh thyme and 
rosemary, virgin olive oil and roasted garlic. 

Cooked in Bac Lieu salt for the crust and served with 
grilled eggplant and Mediterranean style sautéed 

mixed vegetables 

SEA BASS IN SALTED CRUST 

Marinade with roasted garlic, fresh thyme and 
rosemary served with grilled eggplant and 

Mediterranean style sautéed mixed vegetables 

FREE-RANGE CHICKEN
IN SALTED CRUSTED

From our live seafood aquarium,
choose between:

Served with tofu, eggs, 
mixed vegetable and egg noodle 

Baby shark 

Grouper 

SEAFOOD HOT POT 

A tower of fresh local seafood - prawn, big clams, 
scallops, snail, oysters, blue crab, octopus, grouper 

sashimi and fresh urchin. It comes served on ice with 
rye sourdough bread and assorted condiments of 

butter, lime, homemade mayonnaise, vinegar shallot, 
soya and wasabi

PHU QUOC SEAFOOD ON ICE

ALL SPECIAL ITEMS
ARE BEST FOR SHARING

1.800.000 EACH ITEM


