L'ANMIEN

Xin Chao
In Vietnamese’s xin chao is a wide spread way to say hello.

At Anantara Mui Ne we echo this sentiment and hope that you find tranquillity
and good health during your stay with us.

For us taste is of high priority. We want our guests to enjoy a sensory
experience. Our food is flavoursome, our cocktails sublime, piquant or sweet;
we offer a choice of refreshments for you to relish.

We have created a contemporary collection of cocktails, in some cases they
differ from the classics. Ours are designed to stir the senses, ignite romance
and refresh your palate.

From revitalising coolers, perfect for chilling during the day, to sophisticated
and heady mixers ideal for sultry tropical nights.

Finding the right drink for you is our passion. Simply tell us your favourite
drink, spirit or fruit and we’ll create a cocktail especially for you.

As part of our commitment to environmental sustainability, Anantara is
proudly plastic straw free. Natural, biodegradable straws are served with
select beverages or upon request.

Céam on rat nhiéu



SIGNATURE COCKTAILS

Created here at Anantara Mui Ne and exclusive to our Resort, we have brought together
contemporary combinations of flavours

Passion fruit, mint leaves, limes, coconut water and regional rum those local
ingredients create a unique flavour of mojito

We wanted to make the best possible Pina Colada with Vietnam’s finest sticky
rice wine, pineapple juice and coconut milk served in its fruit

Coconut water and pulp from young coconuts is one of nature’s most amazing
energy drinks, combined with regional vodka crushed lime and a hint of
sparkling water

White Rum, Triple Sec, fresh dragon fruit juice, fresh lime juice home-made,
vanilla syrup, for all senses

Gin, fresh mint leaves, fresh lime juice, passion juice, syrup and tonic water,
a refreshing treat

Tat céa gia trén chua bao gdm 5% phi phuc vu va 10% VAT
Prices are subject to 5% service charge and 10% VAT



TROPICAL COCKTAILS

Most refreshing to indulge, relax, sun lounge and to take a deep dip into the pool or sea

The Blue Hawaiian was invented in 1957 by Harry Yee, legendary head
bartender of the Hilton Hawaiian Village (formerly the Kaiser Hawaiian
Village) in Waikiki Hawaii

White Rum, blue curacao, pineapple juice and coconut milk

This amazing combination of aged rum, apricot brandy, freshly squeezed limes
with almond syrup has been changed for the worse through the years. This is
the way it was meant to bel!

The Sex on The Beach cocktail; a vacation and on the beach’s favorite
is probably ordered more for the name than the ingredients. Here’s one of our
favorite variations of this classic recipe, vodka, apricot snaps, fresh orange,
cranberry juice

Can be traced back to a time when the West Indies were considered exotic
and recipes were written in verse. “Two of sour, one and a half of sweet, three
of strong and four of weak,” directed one description from a 1908 article in the
New York Times

White Rum, Dark Rum, angostura bitter, fresh orange, passion juice and
grenadine

Tat céa gia trén chua bao gdm 5% phi phuc vu va 10% VAT
Prices are subject to 5% service charge and 10% VAT



OTHER TROPICAL

The pifa colada is a sweet cocktail made with rum, coconut cream or
coconut milk, pineapple juice, usually served either blended or shaken
Bacardi white, Malibu, pineapple juice, coconut milk

Is a gin-based cocktail from Singapore. This long drink was developed
sometime before 1915 by Ngiam Tong Boon, a Hainanese bartender working
at the Long Bar in Raffles Hotel, Singapore. It was initially called the gin sling
— a sling was originally a North American drink composed of spirit and water
sweetened and flavored Gin

Triple Sec, Cherry Brandy, Benedictine, fresh pineapple juice, Angostura bitter,
fresh sweet & sour

The creation of this passion fruit - colored relative of a daiquiri is credited to New
Orleans tavern owner Pat O’'Brien. The bar allegedly started as a speakeasy
called Mr. O’Brien’s Club Tipperary and the password was “storm’s brewin’
White Rum, Dark Rum, fresh lime juice, fresh orange, pineapple juice
and grenadine

Tat céa gia trén chua bao gdm 5% phi phuc vu va 10% VAT
Prices are subject to 5% service charge and 10% VAT



CLASSIC COCKTAILS

A selection of timeless & vintage classics, researched and perfected with only the finest of
ingredients used

A perfect harmony, martini is a simple cocktail of gin and vermouth - with a
proportion of one part dry vermouth to four parts gin; it's usually garnished
with a green olive or a lemon peel. We highly recommend either Tanqueray or
Gordan’s dry Gin

Gin, dry vermouth, olive brine

Such a simple combination that works with a variety of spirits, from the
robust Whisky Sour to the nutty tang of an Amaretto Sour. Simply choose your
favourite spirit and brand and we’ll shake it with freshly squeezed lemon and
aromatic bitters

Originally from Brazil using Cachaca sugar cane spirit, this tropical combination
of crushed limes and raw sugar works equally as well with your favourite rum
or vodka

We use only Blue Agave Tequila in our Margaritas and shake it well with
Cointreau & freshly squeezed limes for the true classic taste. Although we'll
happily blend it with the fruit of your choice

Queen of the brunch table, this rejuvenating cocktail is a mix of vodka, tomato
juice, black pepper, Worcestershire and Tabasco sauce, lemon juice and salt,
garnished with fresh celery

Tat céa gia trén chua bao gdm 5% phi phuc vu va 10% VAT
Prices are subject to 5% service charge and 10% VAT



FURTHER CLASSIC

The ultimate aperitif, this wonderfully balanced union of Dry Gin, Martini Rosso
from Turin and Milanese Campari is sublime

The Daiquiri is elegant in its simplicity. Rum, lime, sugar. That’s it. The flavor of a
good rum, with the contrasting sour and sweet elements, makes it a delicious
and refreshing cocktail and the fruit note selection is yours

The Mojito is one of our favorite refreshing summertime drinks. Like many
other cocktails the quality of ingredients used can make a huge difference in
the taste. Try experimenting with different rums and sugars to find the mix that
you like best. Choose your flavor of lime, strawberry, passion, lemongrass,
star fruit

White  Rum, Dark Rum, fresh lime juice, sugar syrup, mint leaves,
sparkling wine

The modern drink originates from Sausalito in the early 1970s, after an
earlier one created in the 1930s in Phoenix, near Scottsdale. The cocktail is
named for its appearance when served, with gradations of color resembling a
sunrise. Tequila gold, fresh orange juice and grenadine syrup

One account claims that the drink (Spanish for Free Cuba) was invented in
Havana, Cuba around 1901/1902
Bacardi White, Coca Cola and squeezed lime with wedge

Robert “Rosebud” Butt claims to have invented the Long Island Iced Tea as an
entry in a contest to create a new mixed drink with triple sec in 1972 while he
worked at the Oak Beach Inn on Long Island, New York

Rum, Gin, Vodka, Tequila, Triple Sec, lime juice, lime and coca

Tat céa gia trén chua bao gdm 5% phi phuc vu va 10% VAT
Prices are subject to 5% service charge and 10% VAT



FLAMING

Carefully layering each of the ingredients in order. Kahlua, Bailey’s Irish cream,
Grand Marnier

Coffee Liqueur, Bailey’s and Vodka

Coffee Liqueur, Bailey’s and Tequila

The Flaming Lamborghini is a warm, modern cocktail which is set
alight in combination with certain ingredients such as Kahlua Sambuca,
Blue Curacao Baileys

SHARING

Sharing is caring. A selection of our favorite sharing serves for two or more people 0.86!

Red wine and orange liqueur strengthened with freshly squeezed orange juice
a splash of sparkling water and sliced fresh fruits

Rosé wine, fresh watermelon juice and melon liqueur with squeezed orange
juice and fresh mixed fruits

Dry white wine with tangy passion fruit, apricots and premium vodka with a
touch of lemon, honey and apple juice

Tat céa gia trén chua bao gdm 5% phi phuc vu va 10% VAT
Prices are subject to 5% service charge and 10% VAT



BUBBLES

Mimosa is a great Sparkling wine cocktail for any special occasion and any
time of the day, champagne or sparkling wine combined with fresh orange
juice in the champagne flute

A simple, timeless classic, sparkling with Créeme de Cassis

A Bellini cocktail is a mixture of sparkling wine and peach purée or nectar. This
cocktail originated in Venice, Italy. Very refreshing and its suitable for any time
of the day

Bittersweet Italian Aperol and sparkling wine served over ice with slices of
orange

REFRESHING

A selection of relaxing and reviving flavours free from alcohol and perfect from morning
noon to night

Fresh strawberry and aromatic basil muddle and shaken with freshly squeezed
orange juice, lime and honey syrup

Fresh pressed pineapple juice with calming jasmine green tea, lemon juice,
sugar syrup and a splash of sparkling water

Pureed peach and fresh orange, sweetened with tropical pineapple and lime
splashed with sparkling water

Fresh strawberries, tropical lime, garden mint leaves, and homemade
honey syrup with sparkling water

Tat céa gia trén chua bao gdm 5% phi phuc vu va 10% VAT
Prices are subject to 5% service charge and 10% VAT



SMOOTHIES

We have an abundance of fruits available which we can blend in a variety of flavour combinations.
Below is a selection of our recommendations but feel free to invent your own

Dragon fruit blended with coconut milk and homemade vanilla ice cream

Ripe fresh juicy mango blend with local yogurt and bee honey

Frozen strawberries and ripe banana blended with yoghurt & bee honey syrup

Fresh alovera, soya milk blend with vanilla ice cream

Mango, strawberry, banana

MILK SHAKES

Vanilla, chocolate, strawberry, coconut

ICED COFFEE

Coffee
Cappuccino
Mocha
Latte

ICED TEAS

Black tea, fresh lime juice, syrup and fresh lime wheels

Green tea, lime slices

Tat céa gia trén chua bao gdm 5% phi phuc vu va 10% VAT
Prices are subject to 5% service charge and 10% VAT



FEATURED WINE BY THE GLASS

150ML BOTTLE
Central Valley, Hemisferio Sauvignon Blanc | M. Torres

Argentina , Cuma ORGANIC Torrontés | Michel Torino

Mendoza , Chardonnay | Bodega Norton

Central Valley, Hemisferio Cabernet Sauvignon | M. Torres

Calchaqui Valley, Don David Malbec

Cotes du Vivarais, Beaumont des Gras Rosé

South Africa, Robertson

BEER

Corona bottled

Heineken bottled

Tiger bottled

Saigon Export red bottled
Saigon special green bottled
Jasmine draft

Tat céa gia trén chua bao gdm 5% phi phuc vu va 10% VAT
Prices are subject to 5% service charge and 10% VAT



ENERGY

Red Bull energy drink is a great functional drink which can be really handy
just before exercise or a competition. “Red Bull gives you wings”

SOFT DRINKS

Ginger Ale
Coke

Coke Light
Sprite
Fanta

Tonic Water
Soda Water

WATER - STILL

Evian Glass 750m|
Lavie premium  400mI
Alba 550ml

WATER - SPARKLING

Perrier 750ml
Perrier 330ml
San Pellegrino 500ml
Alba 450m!

Tat céa gia trén chua bao gdm 5% phi phuc vu va 10% VAT
Prices are subject to 5% service charge and 10% VAT



COFFEE SHOP

Allowing the coffee to reach its maximum intensity of taste and aroma,
the espresso is renowned as the highest expression of True coffee lovers

Freshly ground Lavazza Arabica

Served shorter than a traditional espresso for a more intense flavour

Macchiato means ‘spotted’ and refers to a spot of steamed, milk added to
the espresso

Served as a shot of espresso topped with hot water

Equal parts espresso, steamed and foamed milk

Double shot of espresso, served long and milky

A hot chocolate served with a shot of espresso

Essentially a shorter and stronger Latte with less milk

Whip the cream with the sugar, adding your choice of local & imported spirit
slowly at the end

Tat céa gia trén chua bao gdm 5% phi phuc vu va 10% VAT
Prices are subject to 5% service charge and 10% VAT



TEA HOUSE

Discover Dilmah, the finest and the freshest of Single Estate Ceylon Tea. Manufactured and
packed at the source to preserve quality and inspiring tea lovers ...

Earl Grey

English breakfast
Peppermint Tea
Peach Tea
Strawberry Tea
Jasmine Tea
Green tea

MILK

Fresh milk
Hot milk
Hot chocolate

Tat céa gia trén chua bao gdm 5% phi phuc vu va 10% VAT
Prices are subject to 5% service charge and 10% VAT



APERITIF AND DIGESTIVE

Sambuca 700m|

Jagermeister 700m

Campari 750ml

Ricard 750ml

Martini (Dry, Rosso, Bianco) 1000ml

SPIRITS - GIN

Tanqueray No.10 1000ml

Mayfair, Premium London Dry Gin 750ml
Bombay Sapphire 750ml

Gordon’s Gin 700ml

SPIRITS - VODKA

Belvedere 700ml

Grey Goose 750ml
Ciroc Red Berry 750ml
Ciroc coconut 750ml
Ketel one 750m!
Absolute Blue 750m|

SPIRITS - VODKA

Absolute Raspberry 750ml
Absolute Mandarin 750ml|
Smirnoff Red 750ml

SPIRITS - RUM

Cachaca Sagatiba Pura 700ml
Captain Morgan Dark 750ml
Bacardi White 750ml

Bacardi Gold 750ml

SPIRITS - TEQUILA

Herradura Reposado 750ml
Patron Silver 750ml
Jose Cuervo Especial 750ml

40ML

Tat céa gia trén chua bao gdm 5% phi phuc vu va 10% VAT

Prices are subject to 5% service charge and 10% VAT

BOTTLE



COGNAC & ARMAGNAC

Hennessy X.0. 700ml|
Hennessy V.S.0.P. 700ml
Martell X.O. 700ml

Martell Cordon Blue 700ml
Remy Martin X.O. 700m|
Remy Martin V.S.O.P. 700m|

WORLD WHISKEY

Chivas 25 YO 750ml

Chivas Royal Salute 21 YO 700ml
Chivas Regal 18 YO 750m!

Chivas Regal 12 YO 1000m|
Johnnie Walker Blue Label 750m]
Johnnie Walker Gold Label 750ml
Johnnie Walker Black Label 750ml
Johnnie Walker Red Label 750m|
Glenfiddich Single Malt 12 YO 1000m
Dewar’s 12 YO 750ml

Irish Whisky John Jameson 700m|
J&B Rare 750m!

Ballantine’s 700ml

BOURBON & CANADIAN

Jack Daniel’'s 700ml
Jim Beam 750ml
Canadian Club 750ml

LIQUEUR

Grand Marnier 700ml
Bailey’s Irish Cream 750ml
Amaretto 700ml|

Midori Melon 700ml
Cointreau

Kahlua 1000ml

Malibu 750ml

Blue Curacao 700ml
Cherry Brandy 700ml
Triple Sec 700ml
Benedictine DOM 750m!

40ML

Tat céa gia trén chua bao gdm 5% phi phuc vu va 10% VAT
Prices are subject to 5% service charge and 10% VAT

BOTTLE



