AQUATIC DELIGHTS/DIEM NHAN CUA DAI DUONG M A D C 0 W

WINE & GRILL

CARNIVORE COMA/ “FAN" METHIT

Seafood tower | Thap hai san “ 2250 | Butchers Block for 3-4 people | Dia nucng téng hap cho 3-4ngusi . 3250
Seasonal market oysters | Nha Trang lobster | Crab | Mussels BONE MARROW LUGE A\ Lamb chops | Toulouse sausages | BBQ pork ribs | Galiciana inside skirt
| Prawns | Calamari . g q [ Vintage flank steak
Haw theo mua | Tom hum Nba Trang | Ghe xanh | Vem | Tom | Mue én Roasted bone marrow | Bourbon bacon jam | Wholegrain mustard | Pickles | Bread 9 ) )

T i ] When you are finished, ride down the bone marrow luge with a shot of Jack Daniel’s Tennessee Whisky Includes two sides and two sauces of your choice

Toy xvong nudng | Mut whisky thit xéng khéi | Mu tat nguyén hat Phap | Dua chuét muéi | Banh mi Sudn ciu | Xdc xich | Sun heo | Thit Nac bung bo | Nam bo nudng

Oysters (3/6/12pc) | Hau (theo phan 3/6/12 con) 50 / piece (con) Khi thudng thuc xong phan tdy, hay rét mét ly Jack Daniel qua 6ng xuong dé tan hudng vi whisky quyén cing ché tay con lai. Gom hai mén an kém véx hai loai sot
Raw oysters - Red wine Mignonette | Lemon | Tabasco ke 425 / -
Grilled - Ask your server for daily condiments " J Dry-aged Wagyu Tomahawk, MBS 5, 1.2kg - 4495

Includes two sides and two sauces of your choice

fw necng = nsse stheo ey ARGENTINIAN WOOD-FIRED PARILLA GRILL/ NUGNG CUl KIEU ARGENTINA P b e .

Gom hai mén én kem va hai logi sét iy chon

Haw tuoi séng - Nudc sét vang dé mignonette | Chanh | Tabasco

Antfarctic foothfish | Cd tuyét Nom Cuc k:’.f) 1180 I_ A N D / ﬂA\,T l’EN

Pan seared fillet | Butter poached Hokkaido scallop | Caviar sauce
Phi lé ép chéo | So digp Hokkaido lusc bo | Sét tring cé musi

MADDIE'S CLASSICS/DACTRUNG CUA MADDIE

Jacks Creek Black Angus tenderloin, 250gr, Australia 1290 Black Angus Rib-eye, 300gr, USA %
Than néi bo, 250 gr, Uc Than lung bo, 300gr, My ,
- J J I Slow-cooked braised Mulwarra veal cheek | M bé Mulwarra ham ¥ 680
e . e Parsni e | Red wine i

Sanchoku F1 Wagyu Striploin MBS5, 300gr, Australia & 1450 A4 Oita Bungogyu Wagyu cuberoll, 300gr, Japan ™ G’FSn’IF) purie » Wine |us )

A P P E T I Z E R S / KHAI VI Than ngoai bd F1 Wagyu Sanchoku, 300 gr, Uc Than lung bo A4 Wagyu, 300gr, Nhét Ban Cu cdii nghién [S¢t ruou vang do
5 e
- Hereford T-Bone steak MB5, 400gr, Aqstra|ia 1250 Lamb rib chops, 250gr, Australia Beef & Reef | Bo & Tom 1450
Dry-aged long tail tuna tataki | Cd ngis o khé nudng so T 395 Sudn bo cho T cua Hereford, 400 gr, Uc Sudn ctu, 250gr, Uc Angus beef tenderloin | Half lobster

White soy and ponzu dressing | Togarashi | Fresh wasabi | Edamame Than néi bo Uc | 1/2 con tém him

Dau tuong Nhat Ban | Ot bot togarashi | Wasabi tuoi | Dau nanh Nhat Vi Lol cizels, 9005, Audinalis 585 Corn-fed Coquelet 350gr, Vietnam

Nam bo, 300gr, Uc Ga to nuéi béng ngé, 350gr, Viet Nam Tournedos Rossini | Bit féf Phdp vé gan ngéng 1250
Angus beef tepder|oin | Seared foie gras | Truffle jus
Than néi bo Uc | Gan ngéng dp chéol Sét ném truffle

Grilled octopus | Bach tuéc nudng 425
Red pepper gochujang | Roast fingerling potato | Greek fefa cheese

Tuong & Han Quéc | Khoai tay nuong | Phé mai Feta Hy Lap Augustus flap meat, 300gr, Australia Galiciana inside skirt, 300gr, Australia

Nam bo, 300gr, Uc Thit nac bung bo, 300gr, Uc

Low & slow BBQ Duroc pork ribs | Sun heo Duroc nuéng chém 535
Thick-cut fries | Chipotle mayo

Khoai téy chién cong Ién | Sét cay Chipotle mayo

o

Margret River grass fed steak tartare | Bo tdi kieu Phap & 435
Hand cut tenderloin | Caviar | Grilled French baguette

Than néi bo | Tring cd musi |Bénh mi

SE A/ BIEN KHOT

Parma ham and melon | Thijt nguéi Parma va dua gang 425 Whole Nha Trang Lobster, 600 — 700gr
EVOO | Lemon | Arugula | Pecorino Romano | Cracked black pepper Tém hom Nha Trang, 600 - 700 gr —_—
Déu oliu nguyén chét | Chanh | Cai léng |Phé mai Pecorino Romano | Tiéu den . i 1
' ) \ . 2
Vietnamese blue river prawn, 300gr 595 f : ; g I Vegetarian | Mén chay I
: Tém cang xanh, 300 gr - ] P - =

Da Lat Burrata | Phé mai Burrata D& Lat B 365 & g 5 I ¥ Maddie’s choice | Ggi y tu Maddie |
Heirloom tomatoes | Semi dried tomatoes | EVOO |
Ca chua bach tuéc | Ca chua khé | Déu oliv nguyén chét Grilled Norwegian salmon, 200g 650 Y ) In case of any food allergy, dietary or special request for Vegan dish,

Cé hsi nuéng Na-uy, 200 gr ] . o Mg

» | please kindly inform us. |

Wedge salad | Salad miéng 295 ) ) o Vui long théng bdo véi nhan vien vé cdc trusng hop di ung thyc phdm
Romaine lettuce | Peppered guanciale | Avocado | Fourme d'Ambert | Chives Antarctic toothfish, 150g %~ 880 I var yéu caw dac bigt cho cac mén thuain chay I
Rau diép | Mé heo mudi tiéu | Bo qué | Phé mai Fourme d’Ambert | Ld he Cé tuyét Nam Cuc, 150g Lo ._ — _— 4

All items on the grill menu comes with the two complimentary selection of sauces.
Tét ca cdc mén trén deu duoc phuc vu kém véi hai loai sét.

FROM MADDIE'S GARDEN/ VUUN RAU (l]A MADDIE SIDES/ MON /iN KEM All prices are quoted in thousands of VND

and are subject to a 5% service charge and Government tax (VAT).

Cauliflower steak | Bit ét sip lo 385  Grilled asparagus 135 Thick cut fries 115 ek 125 TCCJ;‘N.C;Z gfo"?mdgéc Tihd’;’c,iovg c\j/r; ‘;;:Sg é,GnTg;IDI
White bean puree | Chimichurri Mang tay nudng Khoai téy chién cong Ién Khoai tay chién var déu ném truffle g phi di L :
Dau trdng xay | Sét ngo ta . .

g xay go fay E R e 135 Heirloom tomato and uruqula salad 135 Bourbon bacon jam 115

Ném di g&x nudn Salad ca chua bach tuée va cdi long Mt thit xéng khdi vi Bourbon

Lions Mane mushroom ‘Char Siu’ | Xd xiu ném héu tho 365 9 g
Baby bok choy | Jasmine rice | Coriander . Baked C bert Burnt duck fat heirloom carrots 145
Cai xanh ngot | Gao thom | Rau mui Charred broccolini 135 Pho maiOCn(;::mbenng L Chimichurri, Sour Cream

Bong cdi xanh nudng

Eggplant Parmigiana | Ca tim nudng phé mai 325 Mashed Yukon Gold Potatoes 135 Truffle Mac & Cheese 135

Panko | Tomato | Mozzarella | Parmesan Nui v&r phé mai bé Io
Bot chién | Ca chua | Phé mai mozzarella | Phé mai Parmesan

Ca rét c6 dai nudng mé vit
Khoai téy Yukon nghién

Miso glazed sweet potato | Khoai lang nudng miso 345 SAUCES/SOT- 55

Garlic yogurt | Chives

Stia chuar #5i /14 he Wild mushroom Béarnaise Beurre blanc Bourbon peppercorn Chimichurri Red wine jus
S&t néim Sét bo fring Sét vang fréng S6t whisky tiéu S8t ngo tay Simnges




