APPETIZLZER

KHAI V]

CECINA-WRAPPED ASPARAGUS ©~ .~ "
Mng tdy cudn thit bo xdng khéi

Asparagus, Beef Cecina Ibérica, Crouton, Olive Pearl, Truffle Hollandaise
Mang tay, thit bo xong khoi kiéu Iberia, banh mi nudng gion, &iv,
s6t Hollandaise vi ndm truffle

PEACH BACON JAM

Mt dao va thit xdng khéi

Peach, Bacon, Caramelized Onion, Sourdough Bread
Dao, thit xong khoi, hanh tay, banh mi men chua

BEEF TARTARE @:}@ &) [j

B 1 kidt Phap

Beef Tenderloin, Anchovies, Egg Yolk, Gherkins, Capers, Dijon Mustard

Thit than bo, cd com, long do tring, dua chudt mudi, nu bach hoa, mu fat Dijon

PATEENCROOTE =  ~ =~ =
Bdnh mi Paté

Foie gras, Duck Breast, Veal, Pistachio
Gan ngéng, dc vit, thit be, hat dé cusi

PAN-SEARED FOIE GRAS =~ =~
Gan Ngang dp chdo

Foie Gras, Gastrique sauce, Apple Chutney, Brioche
Gan ngéng, sét Gastrique, mut tdo, banh mi Brioche

POIREAUX EN VINAIGRETTE AUX TRUFFES ™ 0 @

Hanh Paro ding kém déu gidm vi ném Truffle
leek, Smoked Eel, Mimosa Egg, Croutons

Hanh Paro, luon hun khoi, fring Mimosa, banh mi nudng gion
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PEA A LA FRANCAISE
Déu xdo kiéu Phdp

GRILLED BABY CARROTS D
(d rét baby nwing

POMMES ANNA
Khoai tdy Anna kiéu Phdp

CRINKLE FRIES WITH BEEF TALLOW
Khoai tdy chién m bo

GRILLED BROCCOLINI ® 5 &
Béng cdi xanh baby nuing

GRILLED ASPARAGUS
Mang tdy nuing

150 / 270
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COLD CUT & CHEESE

THIT NGUOI & PHO MAI

COLD CUT & CHEESE
Thit Nguéi Va Pho Mai

Saucisson, salami ventricana, iberico chorizo, prosciutio stagionate,
jamon serrano

Fourme D'Ambert, tomme de savoie, morbier, reblochon de savoie,
le pefit gros lorrain

COLD CUT, 100GR
Thit Ngugi

CHEESE. 100GR
Ph Mai

CARNIVORE ATTACK

AUS WHOLE LAMB RACK 248/ 100g

Suon cov Uc

AUS TOMAHAWK, GRASS FED 295/ 100g

Suon bo Tomahawk

SMOKED BEEF BRISKET 340/ 100g

Nam bo xong khoi

.
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CHARCOAL GRILL

MON NUONG THAN

AUS TENDERLOIN, GRASS FED BEEF, 250G
Thén néi bo Uc, 250g

AUS LAMB RACK, 300G
Swon cou Uc, 300g

AUS RIB EYE, GRASS FED BLACK ANGUS, 300G
Théin lung bo Black Angus, 300g

AUS DRY-AGED RIB EYE BLACK ANGUS 28+ DAYS, 200G
Théin lung bo Black Angus  khé 28+ ngay, 300g

AUS FLANK STEAK, WAGYU, 250G
Théin bung bo Wagyu, 250gr

AUS T-BONE BEEF, GRAIN FED BEEF, 600G
Swon bo Uc chir T, 600g

JPN STRIPLOIN FREE RANGE WAGYU BEEF, 350G
Théin ngoai bo Wagyu, 3509
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MADDIE"S SUGGESTION

SMASHED WAGYU BRISKET BURGER s @ 350

Bo go bo Wagyu xéng khéi
Smoked Wagyu Brisket patty, Spicy Chipotle BBQ sauce,
Cheddar Cheese, and Belgian Fries

Bo Wagyu xéng khoi, sét BBQ &t cay, pho mai cheddar, xa lach var khoai tay chien Bi

CHICKEN BREAST = '

Uc ga nuong
Chicken breast, Mixed Salad, Chicken Jus
Uc ga, xa lach tron, sét nGu ga

SMOKED WAGYU BEEF BRISKET = - & v 0

Nam bo xéng khéi
1 4-Hour smoked, Salt & Pepper Rub, BBQ Sauce, Coleslaw
Xong khoi frong 14 tiéng, sét BBQ va xa lach

FLINSTONE'S SHORTRIB ¥ 0

Suom bo xéng khéi

Black Angus short rib MB 4+, slow-smoked & raised for 8 hours,

Sudn bo Black Angus xong khoi & ham frong 8 tieng, sét BBQ man, bot bép nghién

SLOW-COOKED PIGEON =~ =
B4’ cdu ndu chém kiéu Phdp

Pigeon, Polenta, Red Wine Pigeon Sauce, Broccolini
B> cau, bot bdp nghign, Sét rugu vang, bong cdi xanh mini

SMOKED PORK SPARERIBS = |

Suon heo xdng khéi
Pork Rib, Mashed potato, Charred Baby Com, Pepperdrop
Suon heo, Khoai tay nghign, Bép non, &t chuong ngot

CROQUE MONSIEUR CECINA INTRUFFLE ©~ [
Bdnh mi kep kiéu Phdp, thit xdng khéi Cecina va sot ndm Truffle

Brioche, Cecina, Truffle Momay Sauce

Banh mi hoa cdc, thit xéng khoi Cecina, Sét phd mai ném

BEEF RAVIOLI .
Mi¥ohinthiths ~

Black garlic, Mushroom, Mashed Potato, Beef Jus
Téi den, Ném, Khoai tay nghién, nudc sét bo

\\ 0000000000000 00000000000000000000000000000000000000 /




(&g

\\ 0000000000000 00000000000000000000000000000000000000 /

BLUE CHEESE SAUCE BEARNAISE
St phé mai xanh Sét bo trimg

< EATD AOD
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GRAINED MUSTARD RED WINE
Sot mu tat hat Sét vang do

¥ 4\ # A ¢ 0
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PEPPERCORN SAUCE SPICY CHIPOTLE BBQ
Sot tiéu SAUCE

® L@ Sf?BBOcay |
dx % A ¥ 0
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PERIGUEUX CHIMICHURRI SAUCE
Sot ndim Sét ngo tiy

¥ A0 \VINC)

(€]
[=]
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TRANG MIENG

ALL-YOU-CAN-EAT DESSERT TROLLEY

# Cluten %, Soybean @ Milk ﬁ Celery ﬁ] Mustard

Nz Vegan /}C% Vegetarian Sulphites £ Sesame Seeds @ Locally sourced

& Egg % Lupin % NS @Shellfish Fish & Molluscs
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