STARTERS =

ol MARINATED OLIVES #+)—7o=ya 95,000
(X CHERRY TOMATO 130,000
2 —Y b=t 7—nZVAEK Cherry tomato marinated with Earl Grey
ﬂ&ﬂm PATE DE CAMPAGNE 135,000
BxREBl 5 FHs¥— =2 Homemade rich pate de campagne
ed» @ SALSICCIA (2 PCS) 165,000
HERBEHSVIyF+(24) Homemade juicy Italian sausage
('3 CAPRESE WITH STRAWBERRY 190,000

f L PTG —AD A T =
Mozzarella cheese, tomato, strawberry, basil

(1 SALMON CHEESE 200,000
H—F 280 IP v —/ Smoked salmon in parmesan cheese

FOIE GRAS CROQUETTE (3 PCS) 220,000
724727 5D7uk v (3ff]) Foie Gras and potato croquette (3 pcs)

EGGPLANT CARPACCIO 240,000
WITH TROUT CAVIAR

BTDHAN Iy Fa XVLADRYEIVFXIXETHRL
Eggplant carpaccio with seared squid, trout roe

(0E] SMOKED MAGRET DE CANARD 350,000
27VIBDIBB A FF L2475V T4RA
Smoked French duck, with foie gras, figs

WTAT S LB IS R LT A TH CONEBO 7V A0 A (< /U8 | LIRS I RFsh 3T,

s "Magret de canard” refers to the breast of a Moulard duck that has been reared for foie gras.

(] SLOW-LOW-ROASTED BEEF 360,000
R—AMN—2DHSHENT UBEY—R
Beef roasted slowly at a low temperature, blue cheese with wasabi

TASTING PLATES sizzzvebe

(78 "IL CORDA" PLATE
IL CORDAWiEZEhA DY
Assorted appetizers

(¥ CHEESES PLATE 350,000
F—XRYVADEAE (T —SEhy 7, 7)) —, Frhe—n ITLYD)
4 kinds of assorted cheeses (Gorgonzola Piccante, Brie, St. Maure, Mimolette)

(X% COLD CUTS PLATE 390,000
ENLEF IRV EDESHE (B — 220, TV ET Y5 .35 /H53, Fa)y—)
5 kinds of assorted dry-cured hams and salamis
(2 parts of Jamon-Serrano, Mortadella-Bologna, Salami-Milano, Chorizo)

SA[IADS H > A We mainly use Dalat vegetables.

X1 FRESH "IL CORDA" SALAD 150,000
1I5mBLo RVFEHSSX
15 kinds of fresh vegetables, beans, nuts, eschalots, boiled eggs

¥¥1 CAESAR SALAD WITH BACON 180,000
N—artimRIPOy—F—4>4
Green salad with bacons, croutons, soft-boiled egg

(7X] BAGNA CAUDA 180,000

FOBREON—=x X
Italian taste anchovy-garlic dip with vegetables

X! MANGO & SHRIMP SALAD 180,000
_2vT—LIEDEQHS Y X
Moroccan style salad, mangoes, shrimps, vegetables

(¥ SALMON & SCALLOP SALAD 350,000
AT—0H—FLRETDY K
Smoked salmon, scallops, vegetables with yuzu dressing

SMALL SIZE DISHES /jm#ize

> =1 PATE DE CAMPAGNE (HALF) 80,000

HZE Bl 857K A29— =1 Homemade rich pate de campagne

ed» 11 SALSICCIA (1 PC) 100,000
HERBMY Vv F+x(14) Homemade juicy Italian sausage
(k5] EGGPLANT CARPACCIO 160,000
WITH TROUT CAVIAR (HALF)

B3DhnvriyFg XIAHDORVEZVVFXFXETRZ
Eggplant carpaccio with seared squid, trout roe

GEZ! FRESH "IL CORDA" SALAD (HALF) 100,000
I5mHEE- RYVFREH X
15 kinds of fresh vegetables, beans, nuts, eschalots, boiled eggs

(23 BAGNA CAUDA (HALF) 130,000

Eb¥ E DN — =+ A7 X Ttalian taste anchovy-garlic dip with vegetables

SOUPS z—~

3 kinds 37# 250,000
5 kinds 5f# 390,000

(ZX1 COLD GRILLED-CORN POTTAGE 95,000
BatIbAI LD BI-RLZ— 2 Japanese style cold corn pottage soup
Q!,OEIH "WAGYU" BEEF SOUP 95,000

X BLEWAGYUE —2R3—7
Wagyu soup made with Japanese bonito broth

iz} CLAM CHOWDER /525w — 120,000

CHARCOAL STEAKHOUSE

1L CORDA

LR HE

Steak condiment (Maldon sea salt, original wasabi paste, whole-grain mustard, cut lemon)

THE STEAKS from our CHARCOAL-GRILL xxgmzs—=+

TNTDOAT—F2 [RIVRV OB AFRDESU Y AT —R. VEV] HffeTtshiT,

‘COMMITMENT FOR STEAK GRILLING

We use the finest Japanese Wagyu, Australian Wagyu, and Australian

grain-fed beef, which are judged most suitable for steak. By own unique slow-low
grill method, you will be able to taste tender and juicy steaks with charcoal-roasting
aroma. We serve all stakes with condiments, that are Maldon sea salt,

original wasabi paste, whole-grain mustard, and cut lemon.

FRE|REZNDIEDD

BHZ7—FICHL TS LT Ui BADTIL & FME WAGYU,

FMEILY TTYREER. BEDRT—FHEMET. RADEOHLONDED,
KED O DN T BHELODDESARES, LoEDESHITHE LIFET,
TRTORF—FIE[RIVRY D BRDET, KX R —R, LEV I BRHOTBDET,

| JAPANESE STYLE

q!p (531 CHARCOAL-GRILLED BEEF TONGUE STEAK E )04 2> = ) )5k 150g 385,000
IL CORDA's signature, charcoal-grilled thick slice of choicest US beef tongue

g
/ | “STANBROKE”/ AUSTRALIAN CHLLED-BEEF 25> 70— 4—ZNSUPEFIKE—7

[ STANBROKE BLACK ANGUS GRAIN-FED BMS 2 ]
(5#1 BLACK-ANGUS RIB EYE STEAK 200g 590,000
TS9IT v HARA VT TL4RAFT—% 300g 880,000
500¢ 1,390,000
1000g 2,690,000

(%] BLACK-ANGUS TENDERLOIN STEAK
TSS9 T YHA TAVAT—* 200g 790,000
300g 1,150,000
1,890,000

= BONE-IN STEAKS TO SHARE #&f#&> 17227 —% &S

[ STANBROKE BLACK ANGUS GRAIN-FED BMS 2 BONE IN ]

Minimum 1,000g/order 1,000gty ik w20 E T,

(IZ] T-BONE STEAK 100g 270,000 Min. order 1000g 2,700,000
TH—=—VAF—F

(E3 L-BONE STEAK
L= A7 =%
(59 PORTERHOUSE STEAK 100z 290,000 Min. order 1,000g 2,900,000

R—=R = IARTF—* (g PR TR =27 —%)
TOMAHAWK STEAK 100z 260,000 Min. order 1000z 2,600,000

[ STANBROKE WAGYU BMS 6 BONE IN ]
Minimum 1,000g/order 1,000g4biE L0270,

100g 250,000 Min. order 1,000z 2,500,000

(] WAGYU TOMAHAWK STEAK WAGYU t=Hh—227—% /
0
®

100g 380,000 Min. order 1,000g 3,800,00

[ MARGARET RIVER FULL-BLOOD WAGYU BMS 6/7 ]
(5] FULL-BLOOD WAGYU RIB EYE STEAK

(31 RIB EYE STEAKS PLATTER V7 7427 —*m@babv
792 Ty HAVZT4200g, Aus WAGYU V7 71200g
25927y HAVZT4300g. Aus WAGYU Y7 74300g

2292 Ty HAVZ7T4400g, Aus WAGYU V7 74400g

(STANBROKE BLACK ANGUS GRAIN-FED BMS 2 : Tenderloin 200g,
Rib eye 200g, Sirloin 200g )

| JAPANESE-WAGYU x4

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

300g or more, we would cut per 100g. 300gl) i, 100g B TA—F —Aybot=Lid,

[ f14-A5% % JAPANESE-WAGYU FINEST A5 GRADE ]

3 JAPANESE-WAGYU A5 SIRLOIN STEAK
ASEM fFH—ufA7—*
150g 1,800,000

200g 2,400,000 300g or more 1,200,000/%%}&

300g 3,600,000

SIGNATURES from the LAND

Iv7539FWAGYUY 7 7427 —% 200g 1,190,000 5002 2,900,000
300¢ 1,770,000 1000g 5,700,000

| TASTING PLATTERS TO SHARE 1725 —+zhabt

Aus Black Angus Rib Eye 200g, Aus FullBlood Wagyu Rib Eye 200 FOR2 1,750,000
Aus Black Angus Rib Eye 300g, Aus Full-Blood Wagyu Rib Eye 300g ~ FOR 3 2,550,000

Aus Black Angus Rib Eye 400g, Aus Full-Blood Wagyu Rib Eye 400g FOR 4 3,350,000

(%] STANBROKE-BLACK-ANGUS STEAKS PLATTER 1,850,000 [ "IL CORDA" PLATTER FOR 2
(Beef tongue 150g, Lamb (bone-in) 4 chops . Aus Full-Blood Wagyu BMS 6/7 Filet 200g)

STANBROKE 72v 277/ A Byabt (74v200g.Y) 7 74200g. +—u4200g)

I “MARGARET RIVER”/ AUSTRALIAN CHLLED-BEEF [Y—#LvhU/\—|#—ARSUTEFILKE—T

FULL-BLOOD WAGYU TENDERLOIN STEAK 200¢ 1,690,000
72nv729FWAGYU 7427 —F 300g 2,480,000
500g 4,100,000

(7] TENDERLOIN STEAKS PLATTER 7 -27—*mb &b

Aus Black Angus Tenderlom 200g, Aus Full-Blood Wagyu Tenderloin 200g FOR 2 2, 550,000
TS50 Ty HAZ41200g. Aus WAGYU 741200g
Aus Black Angus Tenderloin 300g, Aus Full-Blood Wagyu Tenderloin 300 FOR 3 3, 700,000
T 7 HAT741-300g. Aus WAGYU 741-300g
Aus Black Angus Tenderloin 400g, Aus FullBlood Wagyu Tenderlon 400g FOR 4 4, 900,000
TSl HATA400g, Aus WAGYU 741-400¢g

2,600,000

"IL CORDA"Z7—FRh &b (285K M %)
(b4 22 150g. Bt & FEn—= 473y 7, Aus Full-Blood Wagyu BMS 6/774v 200g)

[ f14-A4%5#% JAPANESE-WAGYU A4 GRADE ]

(3 JAPANESE-WAGYU A4 TENDERLOIN STEAK
A4HER MF724vR7—F

150g 2,580,000 300g 5,160,000
200g 3,440,000 300g or more 1,.720,000/ffiﬁlg1
JAPANESE-WAGYU A4 CHATEAUBRIAND

150g 3,300,000 300g 6,600,000

200g 4,400,000 300g or more 2,200,000/%%2

I 748

q!,ﬁ (31 CHARCOAL-GRILLED BEEF TONGUE STEAK
BI04 2 R ok 5k 150g 385,000
IL CORDA's signature, charcoal-grilled thick slice of choicest US beef tongue

BEEF TOURNEDOS ROSSINI WITH FOIE GRAS
o ROy Y —=F 100g 1,180,000

Pan-fried beef tenderloin steak topped with foie gras served
with truffle sauce

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

(i#] CHARCOAL-GRILLED IBERICO-DE-BELLOTA

ARVa - XPag—4& FEr—AD KKk

EAVRDH THEALY (=P a—2) LEIBH-F b GER 22D U H [~ a-~Pa—& | LIE SCLhRFanz T,

Among the Iberico pigs, only approved pigs that have eaten acorn (bellota) to grow up
are allowed to call "Therico Bejota"

CHARCOAL-GRILLED BONE IN CHICKEN THIGH
BT & O H D IR kbt

CHARCOAL-GRILLED BONE IN LAMB CHOPS 690,000

ERNEsfFEFe -2k kEE (4F3v7) 4 lamb chops

RMEE I TI T —ERXF v —I5% %R RBEEX T,

150g 490,000

250g 260,000

CHEF'S SPECIALTY v vz

":!f' (11 WAGYU HAMBURG STEAK (MINCED BEEF) 295,000

WAGYU N~y —0RA5—%
Chef's recommended juicy grilled Japanese-style hamburger patty
T3V IRY—R F B AV —R

Demi-glace sauce / Japonais sauce

(¥ SIMMERED BEEF-TONGUE STEW 390,000
2 D74 HEIAH Beef-tongue stew in red wine sauce
(Fx] SAUTEED SALMON (Mmi-cuiT) 380,000

= DIXaf BYFEOL)-EAHT -z

Semi-cooked salmon with diced vegitables marinated with shelly vinegar

SAUTEED LONGTOOTH GROUPER 490,000
JEIDRIV WONVDRTF—FY—RLE#I= Y — R
Sauteed longtooth grouper with basil tapenade sause and ripe-tomato sauce

(3 TENDER BEEF CUTLET 150g 690,000
EIIVRADE—2HY
Original delicate-rare beef tenderloin cutlet,
sauteed mushrooms with demi glace sauce

"‘.!.4 TENDER BEEF-CUTLET SANDWICH 390,000

EIIVRADE—7HYHUF, ZvF75414F
Chef's signature beef tenderloin cutlet sandwich, French Fries

SIDES #1r71va

(Rl EXTRA - CREAMY (EH CREAM SPINACH
MASHED POTATOES 7Y =R Ry F
oA 7)—3i—=vya47 3 SAUTEED SPINACH

98,000/Each

@ FRENCH FRIES Dt 2aes
71> 5751 FRIED ONIONS

E GRILLED GREEN bily oty
AOPARINGUS SAUTEED MUSHROOMS
TR TR ™ VF—F=yyan—2

(X1 CLASSIC RATATOUILLE 3 sMALL SALAD

< & b w 4 2 French style stewed vegetables P& S S

HOMEMADE SAUCES -z

q!pm}] RICH RED-WINE SAUCE & ORIGINAL BBQ SAUCE
TIATY — A 120,000 +)2F+vBBQV—2 75,000
71 JAPONAIS SAUCE 75,000 M3 TRUFFLE SAUCE
CxHAY—2R M a7y —2 150,000
fix] BLUE CHEESE SAUCE DEMI GLACE SAUCE
Tw—F—ZXV—=2 75,000 7IVIARY =2 75,000
L] BLACK-PEPPER &

HONEYSAUCE 75,000
AiABRtERDY —2

PASTAS & RICE /24

Q!:’ﬂ]] "IL CORDA" LINGUINE BOLOGNESE 280,000
IL CORDAKRuA—F¥ (YrF4%)
Linguine with Japanese style miso & tomato-based meat sauce

%] LINGUINE PESCATORE 300,000
RAH—=v (V¥ T 4A)
Seafood linguine pescatore style with tomato sauce

"] TOM-YUM SPAGHETTI 280,000
baxLs¥x& (A7%%°v74) Hot and sour Thai taste spaghetti

%] STEAMED RICE 5« 50,000

DESSERTS 5+—+

i¥1 DESSERT PLATTER 290,000
7H—1rRHIEDE

i¥¥1 PEACH COMPOTE 150,000
WS PAARBATEED 2 — b With vanilla ice cream

i¥x] MATCHA TIRAMISU 100,000
HZSDT453IA D2 Topped with Sakura-jelly with vanilla ice cream

i¥Z] LYCHEE PANNA COTTA 100,000
SA4FD s+ 2y & With cut fruits

¥ FONDANT CHOCOLAT 120,000
T+ X327 With vanilla ice cream

¥ GELATO (chocolate and vanilla) 80,000

2D 25— F(Fa3zv—b&’Y=3) Italian ice cream

o8y NE—DBIMIFRBCSHLUFT TV,

Please feel free to contact us if you need more bread and butter.

SEISUI &7 # [Tabuchi]

LS EREE kSR E L B ORI ERL TV,
We install the technologically advanced water purifier to get pure and
safe drinking water.




"OMAKASE”

Sharing Dinner (min. order: 2 people)
bir¥r27V 0 7a—2(2 BHE~)

1,200,000VND per person

Appetizers (3 kinds), Salad, Soup, #iE3fE. o4 2 —7,
Charcoal-Grilled Beef Tongue Steak or Simmered Beef-Tongue Stew,
B4 R KB Z2 0 DHRT4 2 BIAH,
Charcoal-Grilled Iberico-de-Bellota, 4~V =~ a— & i Jo |

= STANBROKE BLACK ANGUS RIB EYE STEAK, with Sides (choose two)
and Sauce (choose one), Dessert (choose one per person)

= P9I PUHA VT TAAT —F GBRB VAT 4w a2mby — A1),
BARBTFHF—MFUEVRELIET D)

1,600,000VND per person

Appetizers (3 kinds), Salad, Soup, #iE3fE. F54 2 —7,

Charcoal-Grilled Beef Tongue Steak or Simmered Beef-Tongue Stew,
B4 2k KBEE 2R E R DRTA L FRA A,

= Steak Platter: STANBROKE Black Angus Tenderloin Steak,
and MARGARET RIVER Full-Blood Wagyu Rib Eye Steak,
with Sides (choose two) and Sauce (choose one),
Dessert (choose one per person)

= TGV ITIHA FAVAT—FEWAGYUY T 7AAT—FDEV A DY
GBRBFANT Uy a2mey —ALENE) B~ND7 Y — (S OEVRRIET D)

2,000,000VND per person

Appetizers (3 kinds), Salad, Soup, #iE3fE . #+54 2—7

Charcoal-Grilled Beef Tongue Steak or Simmered Beef-Tongue Stew,
BOIWE2 R KBEE T2 2 D74 EIA A,

= Steak Platter: MARGARET RIVER Full-Blood Wagyu Tenderloin
Steak and Rib Eye Steak, with Sides (choose two) and
Sauce (choose one), Dessert (choose one per person)

* MARGARET RIVER WAGYUZ4VvA7—*¢
VT FPART—FDEOE DY (BREFAFF4v a2t
V—A1FEfTS) BREAFHF—F(FHOLYVRELIET D)

XKOLML LOTTFH T A YDRT— 32 EMEA7—FIEET53T,
MZDM. . CHLETEHIZAbETI0O0FVND (B-+51) &b,
Fila—22HB T3 7 (BIHETOETH). T H,
CTHESHBANALRE  bRBRICSHKES VL,

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

RMRIETHA CTIT V—ERXRF vy —V5% %R RBEETE T,

IL CORDA

CHARCOAL STEAKHOUSE

X)Lk {2

Lunch:11:30~15:00 (0. 14:30)

Dinner:17:00~23:00
(Food:LO. 22:00 - Drink: LO. 22:30)

£3d /ilcorda

& www.ilcorda.com

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 watchfulness,
care, and service in the Japanese style. Cuisine that makes the most
of the ingredients' natural flavors, centered 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 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".

(frveanvZ)IiZiAde iz o

PALFEESE I [ZEH].
[3ARDM | ThiA FLITAESLELADEL

ARV 7 BT 2R T3, A - anvg BEROE»GHL» 2HIEED, [EY.
BOTHL RAKTBEDT 227 =32 DI, B ARKDOLOLEZIELLT
REFEINZHEH, 7IRABREE AV 2—RE . BIZDTRIEDY -2
Ab¥ETHEVFSILNELIC., BOWIIIEboRZEM . TAIMESE 2/ o
320D ‘M A2y 7B TRYIZLT, 1208 TAC M 2fA LT TOERL,
LOSBOLIFRABHLNTVET,

About Us - TSUNAYA Group

40 years of specializing in meat.
Striving to produce great beef and a comfortable atmosphere

The history of Tsunaya, founded in Fukuoka in 1979, started
with a butchery and has now lasted for 40 years. Using our
supply routes and knowledge of butchery, we have established
14 restaurants mainly in Fukuoka Prefecture, with a focus on using
quality meat. These include “Yakiniku Nurubon” , the Japanese style
BBQ restaurant that buys Wagyu by the cow; Izakaya HANA, which
serves charcoal grilled meat and pot rice; and Steak Garden
KAZE-NO-OKA. Since the company's inception, we have never
compromised when it comes to meat, and we maintain the
highest standards: from our suppliers to our cooking methods,
and to creating an enjoyable dining experience.

M7 v —>7"--about us

Al ELI KRB INOLETHA0 4,
FRA~NDIEDYE B DO BVWZER SO PHIFELT

1979 FE B TR IN - MBOES X, FHAEL,GIXCIvH AL 40 F,
[FIF—EEBECDIE BRAVvRY [[HORKBEELHCIRA BiEE HANA |
[R5 —%H—F VRO |2 EFORBRPE» LAY —E
F—ECRBATARM LM 2 G 2 L, F R bo St A EE 14 K82,
BRI Z2PDCERAL TR, Al YL, BT LR~ 23,
ERADHEANDPCHE . oAVt BHPLRLAVEEIAZER ST
FAIT. MERMIZIEbYBTITVET,



