The Beliefs Behind "IL CORDA" People. Food. Atmosphere. A relaxing, fun space woven by these three ropes.

IL CORDA means "the rope" in Italian. Warm, heartfelt watchful- ness, care, and service in the Japanese style. Cuisine that makes the most of the ingredients' natural flavors, centered
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% % i':, & 8 Z q= around our charcoal grilled steak. With terrace seating, private rooms, and seats at the counter, we have a range of areas adapted to the styles and needs of our many customers. Our
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% 1-% IL% % g L ﬁ three "ropes" - people, food, and atmosphere are treated with the utmost importance by all our staff, and we hope to combine them into one strong, thick "rope".
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Commitment For Steak Grilling our focus on chilling, handpicked beef,and unique grilling method infusing steaks with the aroma of charcoal

At IL CORDA, we use Japanese A5 grade Wagyu beef, Australian Wagyu, and Australian grain-fed beef. We have made numerous travels to check on the importation practices, preservation, and distribution,
while also taste testing the meat so we can select only the best beef to use for our steaks. When we grill the meat, we stick to a manner that places as little stress as possible on the meat. It is gradually
brought up toroom temperature, then cooked using our original grilling method, which incorporates elements of the French style and low-temperature cooking, to give the steak that charcoal aroma with-

out drying it out, so it retains its juices and stays moist and tender.
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COURSE MENUS

FROM OUR CHARCOAL-GRILL
ENJOY THE FINEST HOSPITALITY AT OUR STEAK RESTAURANT

* Kk K

ILCORDA'S OMAKASE STYLE MEAL

IL CORDA&SETHAEREI—2R

9 Kinds of Our Specialties =29&

5 Kinds of Appetizers, Small Pasta Dish /7 Soup of the Day
Main Dish with Side Dish, Dessert & Coffee

AMELE, SZNKRIVFREEFHDR—7,

ARAVTFA4YYaETAMIRFry>a, FH— b &M

Select Main Dish

RAVEBEPLLEE L,
OMAKASE Steak 100g & Fish Dish 1,400
FEDZF—* 100g & fKE /per peron
AUS Black Angus Rib Eye / Tenderloin Steak 200g 1,800
BMETS VI T YHREY TP £11d7 « L AF—F 2009 "
AUS WAGYU Rib Eye / Tenderloin Steak 200g 2,800
FME WAGYU U 771 77« LR F—* 200g /per PagOn
JPN WAGYU A5 Sirloin /7 Tenderloin Steak 180g (+700) 3,800
I A5 %Y —OA v £k 7« L 27—+ 180g (+700) /per P

'NIKU-ENKAI' SHARING PARTY SET | From800K.

3 ED "THES275 Y. 90 min. flee flow drinks included.

807 VND »5
ERGHIRE 90 AT E

11 Kinds of Our Specialties 2118

Amuse, 5 Kinds of Appetizers, Pasta Dish, Main Dish with Side Dish,
Mini Roast Beef Bowl & Soup

N

Ta2—X, HIELSRE. NRY. A YTy YatBEF1v Y.
ZA—ARARE—THEZX-T

Select Main Dish

XAV EBRELLEEW,
Chicken & Flap Steak Set 800
005 Fﬁ%ﬁ%ﬂ—z /per person
Beef Tongue & Angus Steak Set 1.000
006 BYh4&s Y T1—2 /per;ynerson
Bone-In Steak & Beef Tongue Set 1,500
007 BRNEREESYI—2Z /per person

BOOK 24H IN ADVANCE AND GET 10% DISCOUNT! SF#TVAT 7Y~

. Available from minimum 4 people
- 90 min. free-flow of Beer, Highball, Shochu and softdrinks included.

4 Bfx~, BIAXTOZ FHTRRMRIE VAT AH DR EBED KT,
- RAME 90 AMFE ! (E—Ib. N1 IR—)b, BB E)

Also available for party of up to 20 to 40 people. Ask our staff for more detail.
20 &t~ 40 BREOEELYIDHTEX T, NAREHUKERY Y 7L TREBICSEK LSV

Unit price VND1,000 and priceS are subject to 5% service charge and 10% VAT.
RAffigiE 1,000VND BfiiTTF, £ VATIO% KLUV T —EXFr—IS5%2RBEVWELEEEZZFT,



PLATTERS
IL CORDA Appetizers Plate [PerPerson] ., . 150 /perperson A P P E I I Z E R S
AREDEDLE (1 ARD 5 Kinds 250 7 per person

PLEASE FEEL FREE TO ASK US
= IF YOU NEED MORE BREAD
AND BUTTER.

UASZNA AP V1 [=S

6 Kinds Appetizers, High-tea Style [ 6 Kinds x 2ps ]

6 BOREY T—. NAFA—RFAI 380 BEBCHEUNTTE L,
Cold Cut & Cheese Platter 530
I-LKAY h&F—ZBOEDY Hatt 280 TRV WITHBEER! ] ]
Roasted Mixed Nuts, Housemade Spice
014
O—RRIvIRFvY, BRBR/IAR 45
. _J
coLD HOT
Classic French Pork Rillettes Plate 80 Charcoal-Grilled Housemade Sausage [1pc,100g]
024
IS5y IIR—sUTy k Rillettes only 60 RAFEEREY —&—Y (14, 100g) 128
Black Angus Cold Roast Beef German Potatoes On Iron-Plate
025
EMNEFYHREOABO—RANE—7 148 IR v — < VIRT 160
Beef Tongue & Chestnut Fed Pork Pate Crab Croquettes, Crab Butter Sauce
026 2ps 160
H£5 2 EERDINT 180 ZoaOvy., EHREDY —X 4ps 290
Black Angus Tartare Stewed Beef Tendon & Trippa 160
018 027
EMNEFVHREDI NI ILAT—F 198 £ZVERNY WD RT FEAD Haif 98
Beef Sushi Plate (Seared 2Pcs, Roasted 2Pcs) Yakiniku Style Diced Beef Steak,
019 o B Grilled Veggies On Iron-Plate
AFARDEDLE (XD, O-ZH) 320 HIREDFEA YA AORT—F BHAY—R/ IrKRY—R /Ry /K=Y —2) 290
Slow-Low-Roasted Beef Tongue, Stuffed Calamari
¥4 Blue Cheese, Wasabi Sauce 029 250
FIVOEBO—RARE—7, TI—F—X, LEY—Z 250 HSTYDHEE Hatf160
Salmon Carpaccio Al Ajillo Shrimps with Mushrooms
021 (010]
H—EYDAILICYF 3 150 BEEYYYAIL—LD7E—T3 250
Miyagi Oysters (3Pcs, Raw / Grilled) Charcoal Grilled Shrimps, Bisque Style Sauce
031
EREHE (EHES U < I35 350 BEOREE, EXVAY—2R 320
Marinated Hokkaido Scallops, Guanciale Roasted Bone Marrow
e Black Angus Seared Steak Tartare
LBEERIE I PV Fr—L DI R 260 R—yIO—QO—Z k., FMNETSYIFVHREDZDBEEIILYIL 450

a - P e
Unit price VND1,000 and prices are subject to 5% service charge and 10% VAT. RRiffit&ld 1,000VND B TY, /i VATIO%HE LV —ERF ¥ —I 5% ZRIEWEEET,



SALADS SOUPS

15 Kinds Of Mixed Green Salad 180 Wagyu Beef Soup, Japanese Bonito Broth

051
{HBR == S —_
15 BED T — 54 vt 120 B2 LD WAGYU E—72—7 98

Onion Soup Gratinee

Caesar Salad, Housemade Bacon 250 052 R P B 88

HREN—AVOY—H—H54 ratt 170

Minestrone, Blue Crab
053
EEQIXRAMO—% 140

Charcoal-Grilled Seafoods

And Herb Salad 250
REZENEN—TDOYSY Hair 170 Lobster bisque soup

Bl 25—y 150

Cold Roast Beef Salad 280

O—ZRRE—T70H54 Hatr 180

Creamy Bacon & Veggies Soup

R—OAVEBEDYY—LA—F 88
+I\1 BIEE +Pie Wrap 50

OTHER SPECIALTIES

Wagyu Hamburg Steak

(JAPANESE STYLE JUICY GRILLED MEATBALL)

1uog 250

200g 330
Original / Cheese 'Aligot’
AUYFN / F—XFUD 250 390

——————————————— SAUCE Y — R —-----—=—=————---

=IME WAGYU \NYNN—TRF—F

Demi-Glace Sauce
FITFRY—R

Onion & Soy Sauce

or FREEHOY—R (Y Ry —2)

Hand-Chopped 100% Angus Beef

Rare Hamburg Steak 1205 290
3 160g 380

FH)D 100% 7 Y HRFL FINYIN—J DHIRAT—F
200g 450

——————————————————————————— Y — R SAUCE ----————--=------- -

Demi-Glace Sauce
FIYSRY—R

Onion & Soy Sauce
FRELEHOY—R (Jr KRV —2R)

Egg Yolk Sauce
EY —2

Seafood Bovuillabaisse

BADRTA N TAPR—2 350

Unit price VND1,000 and priceS are subject to 5% service charge and 10% VAT. FRffi#giE 1T, 000VND Bz Td, R VATIOR R LUV Y —ERXRFvr—IY 5% zhlEdVWILEELET,
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Tagliatelle Bo lognese [ Tagliatelle/Spaghetti/Penne ]

200
ROR—F BUPFyL/ANFF 1 [ RVUE) rHatt 140
Arrabbiata, Sausage [ Tagliatelle/Spaghetti/Penne ] 220
HILYYFOrDFPSEF—4 (JUPFvL [ 2771 [xvx)  Har 150

Spaghetti 'Napolitan' On Iron-Plate

(Japanese Classic Ketchup Spaghetti) 180
HIRFRY 7> Har 120

Spaghetti Aglio e Olio, Squid, Bottarga

[ Tagliatelle/Spaghetti/Penne ] 220

BHENSRIOT—YAA—YF BUFPFyL /2571 /xvF)  Haf 150
Spaghetti, Carbonara Alla Romana 270
O—<AAILKRF—S Hatr 150
Cheese Risotto, Guanciale

BARAEE>KKIFPYFr—LOF—ZUVY vy K 220

Unit price VND1,000 and prices are subject to 5% service charge and 10% VAT.

Miyagi Oyster Risotto

EREHEDOY YV Y

Shrimp and Porcini Risotto al Pomodoro

078

BEERILF—ZEOUY Yk RER—O

Angus Beef Paella

PYHRFEDE—TNRTUTF

Seafood Paella

BNDY—T7—R/IXTUF

BIRA—VYISA4R (E=T /F5> /BE)

Garlic Fried Rice (Beef/Beef Tongue/Shrimp) ... 22()
Beef Tongue 250
Shrimp 270

PASTA, RISOTTO, PAELLA

350

280

280

320

KAt IZ T,000VNDERGTY, XL VATIOBB LY —ERFr—IE%ZRBVWVLEREXT,
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RN Slow-cooked over low heat -
< allow 30 - 40 minutes for medium doneness

STEAKS PLATTERS

Il Corda's Selected Steaks Platter

US Beef Tongue , AUS WAGYU Rib Eye , AUS Angus Flap Steak , Side Dishes,
2 Housemade Sauces, Chef's Various Condiments

IL CORDA'SEHEZAT—FBEDEDLE
FHREGIDFY > FMEWAGYU U T T,

BMET Sy I 7Y HAANA/ SAF—F, YA RFryYa,
BRBY—X2& Y 7€LIbOIVFoXVE

se0s 2,580

Australian Black Angus Beef Steaks Platter

AUS Black Angus Rib Eye, Tenderloin, Flap Steak, Side Dishes, 2 Housemade Sauces,
Chef's Various Condiments

EMNEZPYVHRERT—FT S5y 49— s00s 1,980
RMNETSVITVHREFVIZA, 4L, A/ ZRT—F, Y1 RFrvy>a. 6008 3’480
BREY—X2E. Yz 7ELI7b0IAVTFAAVE

Australian Wagyu Steaks Platter

AUS WAGYU Rib Eye, Tenderloin, Black Angus Flap Steak,

Side Dishes, 2 Housemade Sauces, Chef's Various Condiments
RMEWAGYURF—FT75v 49— s00e 2,980
KMEWAGYU UTT7A. 71, TSV IFPVHREDA /I RT—*F, EEE 4'980

YARFrvYa, BREY -2/ Yz 7€LI7 DIV FTr XAV

:STEAKS

* FROM OUR CHARCOAL-GRILL

ENJOY OUR SLOW GRILLED PREMIUM BEEF CUTS,
COOKED TO PERFECTION BY OUR STEAK MASTER!

>« AUSTRALIAN GRAIN-FED CHILLED BEEF

- " Slow-cooked over low heat - allow 20 - 30 minutes for medium doneness

AUS

BLACK ANGUS AL

RIMNE WAGYU

RMNETSvI 7V HRE

Flap Steak 008 580

NnAJ S i ! !
M RibEye 008 | 890 180
N v s00s | 1,280 | 2,780 |
M Tenderloin  2c0e 1,380 2,280
_ IR 2008 | 1,990 § 3,380 §

O JAPANESE-WAGYU FINEST A5 GRADE

Japanese Wagyu A5 Sirloin Steak

AS EJ|MEY —O1 YR FT—F 180g 2,280

CERTIFIED JAPANESE WAGYU
-+

Japanease-Wagyu beef is prized because of its intense marbling
and the high percentage of unsaturated fat.

BAEE A5 SH4

~
SELECT 1 SAUCE PER 1 STEAK ORDER: 25— %—5iosv—2%80co8R0<Ea
EXTRA RED WINE ONION & SOY SAUCE BLUE CHEESE LEMON & SOY ASIAN LONG PEPPER
bk 8% FREEBHMOY—R (YrRRY—2R) TN—F—X LEYRTF—F Ay IRy I—
SAUCES BBQ LEMONGRASS CHILI CHIMICHURRI BRANDY PEPPER MUSHROOM
IN—ARF 31— LEVIZRAFY FIFaY TSUF—RyI)— Yy al—Ah
atseomt 80
GARLIC YAKINIKU STYLE WASABI MAYONNAISE (cotosauce)
A=Uvy AL WETIH—X <N - -» @ P
J

Unit price VND1,000 and prices are subject to 5% service charge and 10% VAT.

US BEEF TONGUE STEAKS

;¥ Slow-cooked over low heat - allow 20 - 30 minutes for medium doneness

430
850

B Umami-Enriched Beef Tongue Steak 0%

FRUVICEL LG Y VRAES 200g

M Charcoal-Grilled Beef Premium Tongue Steak
BREEYDFY Y RABES 1og 680

2¢. MINUTE STEAK ON IRON PLATE

* Slow-cooked over low heat - allow 10 - 15 minutes for medium doneness

Aus Black Angus Striploin 100e 280
Minute Steak ) Slces
- o . 200e 550
RMETZvITPVHR ANy 7O
SZYYRATF—F 3 Slices

s00e 790

. Slow-cooked over low heat -
. allow 30 - 40 minutes for medium doneness

R Japanese Wagyu A5 Chateaubriand
ASERMMFI>Y h—T VPV RT—F 180z 3,800

Japanese Wagyu A5 Tenderloin Steak
ASERME T 4L AT —F 180g 2 980

1

RAMMiH®IE 1, 000VNDERTY, XL VATIOBB LUV —ERFyr—IE%ZRHBVWLEREXT,



142

B O N E = I N -~ Slow-cooked over low heat -

STEAKS TO SHARE ' allow40-50 minutes for medium doneness

ASK OUR STAFF FOR TODAY'S CUTS AND AVAILABILITY
KAAFGOBRERT—FOYA BRIV 7ETERRIEE W,

Australian Black Angus T-Bone Steak 2450 7008
ENETSy o7V HRET K- 25 —% 3150 1ooos

Standard serving for one piece: 7008 ~ 9008g (price per 100g = 350)

Australian Black Angus Tomahawk Steak 3,630 /1008
!
SNETSYIPVHRERNIR—VRT—F 5,280 r.600¢

Standard serving for one piece: 1,100g ~ 1,600g (price per 100g = 330)

... Slow-cooked over low heat -
C HARCOAL GR I LL v allow 20 - 30 minutes for medium doneness

Charcoal Grilled Bone-In French Breed Chicken Thigh
BNETVSIVAREMBELEADRANES 2006 280

Charcoal-Grilled Iberico-De-Bellota, Presa

ARYD-RY3—9, EO—RDRAKES s0e 680

Charcoal-Grilled Australian Lamb Chops
ENERMEFEO—RDRAES 2chops 980

S DAYS ADVANCED RESERVATION

is required

CLASSIC PRIME ROAST BEEF 800G+

Our prime beef is marinated for 72 hours, then slow-roasted for 4 hours,
precisely timed on the day of your reservation.

The freshly cooked beef is carved and served in front of the guest.
SFHYUB. CFHNOKBHICEDE TAREN T TRAZRES LIF.

BRELTOO—RAME—T7ZEEROBTYDRITTEHLLET,
T, BARCSFHED 3 HAHLST2IEAVIRLTCERBRLE I,

201

o
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Australian Black Angus Prime Rib

RMNEFPYARFETSALYTOREETO—ARE—T

Australian Wagyu Prime Rib

RME WAGYU 754 LV TOBE-TO—XAME—7

Australian Wagyu Tenderloin

RME WAGYU 7« LDfEEfcTO—RAME—T

Unit price VND1,000 and prices are subject to 5% service charge and 10% VAT.

800z 3 900 /s00g

add 500 perioog

800z 7 900 /so0g
add 980 perioog

800z § 900 /s00g
add 1,100 per1o00g

SIDE DISHES

301

B

303

304

305

306

w

309

310

311

Creamy Mashed Potatoes

JYU—=—=IvyaRThk 100
Truffle Mashed Potatoes
KYVa273%y2aiRFTh 150
French Fries

ZLYFT754 80
Penne & Cheese

RYR&F—X 80

As pa ragus [ Charcoal Grilled / Cream Sauteed ]
FRAINSHR (ris/su—bv5F—) 100

Spinach [Garlic Sauteed / Cream Sauteed]
AEFYF H-uvsvsr—/s9-0LYF—) 130

Charcoal-Grilled 'Yoshimoto' Mushrooms
RKBEZ YOSHIMOTOY v ¥ 2 )L — A 150

Black Angus Roast Beef Rice
Lo&bO—RME—T7H

160
Seasoned Rice, Housemade XO Sauce
BRXOEZAI R 120
Garlic Fried Rice
H—UwoI34R 120

Steamed Rice (Japanese Rice, 'lwate Hitomebore')
S AR (BFocoENER) 50

KRRtk 1,000VND EfiTY, ¥R VATIO%E LUV T —EXRFr—I S ZRBVWLEREREEXT,



KID
BURGERS, SANDWICHES g:eucersice: FRIENDLY

(WAGYU Burger, TERIYAKI Burger, Char-Grilled Chicken)
350 Kid's Meal Set A

A= ZN—H—tv Kid's Spaghetti, Kid's Meatball 60g,
Mini Sausage 20g, French Fries, Boiled Vegetables

BFBESVFA
. ANGFAFRY S Y, BFHERAHN/—2 60g.
Butcher's Cheese Burger, French Fries S=y—t-Y20g. FLYFTI5A. BHX 128

(Beef Patty 100g, Mozzarella, Cheddar Cheese, .
Tomato, Onion, Lettuce, Pickles, Original Burger Sauce) 280 Kid's Meal Set B

Omelet Rice, Kid's Meatball 60g, Mini Sausage 20g,
WNEEDLSF—XIN—H—, JLYFTISA= French Fries, Boiled Vegetables
N 402
EFH®IVFB
7777777777777777 TOPPINGS bwvEYY ALTA R, BFHEERAH/I\VIN—Z 60g.
IZY—t—Y20g. FL¥YFI7I4. BEX 128

Kid's Meal Set C

Mini Hamburger, French Fries, Boiled Vegetables

401

EGG (SUNNY SIDE UP) BACON
BEgEE +20 A= +20

ADDITIONAL BEEF PATTY 100g EXTRA CHEDDAR CHEESE
E—-T7NXF<EM 1180 F—XEM +38

EFEZIVFC
SZNYNR=H— TLYFT5A, BHEX

"Gyu-Katsu" Sandwich (Beef Cutlet Sandwich)
RME7ZVAHRENAYH VR 250

Tiramisu Crema Catalana
F4F3IR JLY-hE5—F
140 120
Aged Basque Cheese Cake
BRI F—XT—* :
150 : Espresso
' el T2l vy
Napoleon Pie &
FRLA A 150 Amgricano Ceggg
Rl 7 XU h—
65
Chocolate A tti Puddi
Bonet (Chocolate Amaretti Pudding) ! Latte (Hotsiced)
RE (ETEYFARFIAL—KTUY) 120 : c03 (-
: 75
White Chocolate Mint Mousse : Cappuccino (Hot/Iced)
RIARFIIAIVROL—2 140 § el H7F—
: 75
) i : Black Tea (Hot/Iced)
American Muffin : 605
; %
UothBEETY 71 150 75
Green Tea (Hot/Iced)
Gelato o
(VanillaChocolate/Strawberry) - 65
YrS—h(N=5/Faal—t/W5Z) 80

Unit price VND1,000 and prices are subject to 5% service charge and 10% VAT. = ffi#% ik 1,000VND B TF., £ VATIO% KLV Y —EXRFr—IY 5% ZREVWVLEEETZXT,



