I RECOMMENDED 7ol

COLD APPETIZERS (TAPAS SIZE) wiii% Oh%4 %)

Gl HOUSEMADE PATE DE CAMPAGNE [1PC, 100g] 88

HOUSEMADE CHESTNUT PORK PATE [1Pc, 100g] 98
1o b 1009

EGGPLANT CARPACCIO, SEARED SPEAR SQUID, 128
IKURA [apcs]

B vFa YULADKDEAZS AT (4R54R)

 004] 7 KINDS OF CHEESE TERRINE [1PC, 60g] 128

oquefort, , Goudz  Mimolette, Mascarpone |
feF—XFYV—X (1A v b,

[ HOKKAIDO SCALLOPS AND GUANCIALE CARPACCIO [apcs] - 158
a0 RITVFR—LDHARyFa (42T 4 R)

&3 AUS WAGYU TENDERLOIN TARTARE 198
[CHOPPED RAW BEEF, 1 SCOOP, 30g]
STEWAGYUZ 4 LD Z L Z L (ERLa» &, 127

HIROSHIMA OYSTER, 3KINDS OF SAUCE 198
[LARGE SIZE 1PC, RAW / GRILLED]
i, 30V P i HEEL )

SLOW-LOW-ROASTED BEEF TONGUE, BLUE CHEESE, 248
WASABI-SAUCE [40g]

VOB —AF =7 FN—F—XD% S KT, WEY —2 (40g)

HOT APPETIZERS (TAPAS SIZE) i (h94%)
I CHARCOAL-GRILLED HOUSEMADE SAUSAGE [1pc, 1005 - 168

Tih I (A, 1009

BOLLITO MISTO, BEEF TONGUE, TENDON, PORKRIB - 128
Ry, FASH, £-2V v = b (EHX—RDFGAKRFH)

ROASTED 'YOSHIMOTO' MUSHROOM, 148
HOUSEMADE X0 SAUCE
¥ AKYOSHIMOTO= » —2 b, AFWXON

[IE MARINATED LARGE PRAWN, "TONKOTSU" SAUCE 278
i £ it

TASTING APPETIZERS PLATE s tibe csabn~

IL CORDA APPETIZERS PLATE 3KkiNDS 511 120 per person
LR i 5KINDS 518 190 per person

CHEESE PLATE 180 perperson
F—X@BYEGbE

COLD CUTS PLATE 160 perperson
LAV S o >

SALADS y5x

15 KINDS OF MIXED GREEN SALAD FuL iz 180

154 H O 5 x HALF »—744 % 120

CAESAR SALAD WITH SOFT BOILED EGG, COPPA, COMTE
FuLL 7% 200
HALF ~—0x 130

FuLL 72z 260
HALF ~—7t% 180

SALMON & POMELO SALAD

F—EyLERTG

PROSCIUTTO, NUTS, HERBS AND CHERRY TOMATO 280
SALAD

AT, F)—hT DT H

—— Add Cheese on Top! 5 -5 <1 op> 7
PARMIGIANO REGGIANO <15/ Lose—s +38

COMTE +58
MIMOLETTE +98
PECORINO ROMANO +48
TETE DE MOINE +68
SOUPS »—7
WAGYU BEEF SOUP, JAPANESE BONITO BROTH 98
BHIOWAGYUE -7 27
CHARCOAL-GRILLED VEGETABLE SOUP 88
R EHED 2 —F
1 ONION SOUP GRATIN 88
k2t s TR AT
ﬁm CLAM CHOWDER 120
Fv 2
ASIAN CHILI CRAB SOUP 180
YF F

¥

| SIGNATURE STEAKS s=umzr—%

| TASTING PLATTERS TO SHARE

| BONE-INSTEAKS TO SHARE

RKBEAT — F

I AUSTRALIAN GRAIN-FED CHILLED BEEF

SLOW-LOW GRILLING |
30,

BLACK ANGUS STEAK =75 577024
BLACK ANGUS PREMIUM RIB EVE STEAK

2T7YHR TV

so0¢ 1,280

BLACK-ANGUS RIB EYE STEAK 205 790
T 57 )77 4 A7
s00e 1,180

200 1,180

BLACK ANGUS TENDERLOIN STEAK
: ¢ 1,690

TS 2 7V HA T4

AUSTRALIAN WAGYU =

WAGYU

200¢ 1,580

[ AUSTRALIAN WAGYU RIB EYE STEAK

MEWAGYUY 7 74 A7

s00¢ 2,280
] AUSTRALIAN WAGYU TENDERLOIN STEAK 200 1 ,980
FMAEWAGYUZ 4L A7 —% S0 2,890

e 7
[ SLOW LOW GRILLING |
| 0

[ SPECIALTY - BEEF TONGUE STEAK |

[EEE1"05" [d3in] UMAMI-ENRICHED BEEF TONGUE STEAK
{58 AT o 4 Bk 1605 490

IEZ1 CHARCOAL-GRILLED BEEF PREMIUM TONGUE STEAK
. - 10 590

YT RT—F Y AEDE
[ 600g TASTING PLATTER | 600gn# b &bt
=3 IL CORDA TASTING PLATTER 600g 2,980

L CORDAR D &

[ Kombu-Marinated Hokkaido YUKI Beef Rib Eye 200g, Black Angus Premium Rib Eye 200g,
Black Angus Tenderloin 200g]

RAHD LA D) 77 42008, 7Y HATL ST £Y 7742008, L 200¢
EEE] SPECIAL TASTING PLATTER 600g 3,980
AR MED 600G

[AUS WAGYU Tenderloin 200g, Kombu-Marinated Hokkaido YUKI Beef Rib Eye 200g,
Black Angus Tenderloin 200g]

FEMFEWAGYUT 4 L200g, ST 5 v 2 7 ¥ H A% 7 4 1L200g, LD Y 7

2 PREMIUM TASTING PLATTER 600g - - 4,980
7137 B g
§ AS Sirloin 2ung Tenderloin 200g, Rib Eye 200g]
ASEFHAIFH — o 1 > WAGYU 7 4 1L200g, HMEWAGYUY 77 4 200g

FANE 2TV TRT—F

[ AUSTRALIAN WAGYU & BLACK ANGUS BONE-IN ]
045 AUSTRALIAN BLACK ANGUS TOMAHAWK STEAK

7—%  Standard serving for one piece: 1,100g ~ 1,600g
(rice per 100g =320 3,520 /11005~ 5,120 11,6005
IEH AUSTRALIAN WAGYU TOMAHAWK STEAK

AGYU hwh—2 27— Standard serving for one piece: 1,400 ~ 2,000g

price per 100g =450 6,720 11,9005 ~9,600 /2,000

| CHARCOAL GRILL xsinm

{050 CHARCOAL GRILLED IBERICO-DE-BELLOTA 1505 580

CHARCOAL GRILLED FRENCH BREED CHIKEN THIGH 2508 280
A&

B3 b O BN

Enjoy our slow grilled premium beef cuts, cooked to perfection by our Japanese Head Chef!

CERTIFIED JAP.
BARE ASSHAILE

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

'ESE WAGYU

JAPAN

= JAPANESE-WAGYU A5 SIRLOIN STEAK 200 1,890

ASEH AES —a 27 —F

[El JAPANESE-WAGYU A5 TENDERLOIN STEAK 200z 2,980

A WE71L27—%

A JAPANESE-WAGYU A5 CHATEAUBRIAND

ASHM AV b =Ty 7Y

200 3,800

[ UMAMI STEAK ]
'UMAMI' SPICED-UP FLAP STEAK

HEASA RITOHA ) IR —F 200¢ 580
[EEd 'UMAMI' SPICED-UP SIRLOIN STEAK
RS RAEGTOY — A Y 2T~ 2005 690

KOMBU-MARINATED 'HOKKAIDO YUKI BEEF' RIB EYE STEAK
AR D Y 77 4 27—~ 2005 980

[ 400g TASTING PLATTER ] 400g0 &b &bt
23] RIB EYE STEAKS TASTING PLATTER 400g 2,480

NEED B 400,

[AUS WAGYU Rib Eye 200g, Kombu-Marinated Hokkaido YUKI Beef Rib Eye 200g]

FABEWAGYU Y 77 4 200g, RAHDIIBEAF0 ) 77 4 200g
TENDERLOIN STEAKS TASTING PLATTER 400g 2,980
7 4 LIREAED G2

[AUS WAGYU Tenderloin 200g, AUS Black Angus Tenderk

FHEWAGYU 1 L2008, BMETS v 27 Y HAET 4

200g]

JAPANESE & AUSTRALIAN WAGYU TASTING PLATTER 400g 3 780
Ak RFHEWAGY UBk e e
[JPN WAGYU AS Sirloin 200g, AUS WAGYU Tenderloin 200g ]

ASTFHAIAEF — F1 4 21

{FEWAGYU 7 4 L-200g

 044] JAPANESE WAGYU FINEST A5 TASTING PLATTER 400g 4,780
frba00

ASSF IR OBk
[JPN WAGYU A5 Sirloin 200g, JPN WAGYU A5 Tenderloin 200g]
ASTHERI T — 1 4 FHRAET ¢

[ 'HOKKAIDO YUKI BEEF' BONE-IN ]
'HOKKAIDO YUKI BEEF' T-BONE STEAK

@HYUKIE—7TH—>A7—%  Standard serving for one piece: 1,100g ~1,600g

wriceper00g-390) 429011000 ~ 6,240 1,600
'HOKKAIDO YUKI BEEF' L-BONE STEAK

FHEYUKIE — 7 LY R 7 Standard serving for one piece: 700g ~ 1,200g

@rioeper 005 =350 2,450,005 ~ 4,200 12008
EZE] 'HOKKAIDO YUKI BEEF' BONE-IN RIB STEAK

LH#HYUKIE — 7 % ) 72 7—% Standard serving for one piece: 1,200g ~ 1,800g

riceper 100g = 100) 4,800 /1200~ 7,200 /

CHARCOAL-GRILLED AUSTRALIAN LAMB CHOPS 2chops 790
B S EMEFFO—RORAME QFav )
CHARCOAL-GRILLED BONE-IN GALICIAN CHESTNUT 305 680

PORK FRENCH RACK

K%

STEAKS from our CHARCOAL-GRILLW%

Unit price VND 1000 and price are subject to 5% service charge and 10% VAT

FRMEIE 1,000VND R TS, FVATI0% B XKUY —ERFr— 5% 2HliE W EE T,

PASTA & RISOTTO ~»5-v7»t

BEEF TONGUE AND PORCINI BOLOGNESE  FuLL 7274z 320
[PAPPARDELLE] HALF ~—74% 22()

HRx e fAF—2HDERR—¥ 980Ty L)
53 PRAWN CARBONARA [ SPAGHETTI ] FULL 72512 D8()
S G HALF ~—7#1% 200

VONGOLE BIANCO, YUZU PEPPER
FLAVOR [ SPAGHETTI]

FULL 7242 210
HALF ~—71% 160

Ry LY 7 Y3, MTHREE (2477 1)

CHEESE RISOTTO GUANCIALE 220

LoF-—XYYS vy b

EE! HIROSHIMA OYSTER RISOTTO 340
e

'WATARIGANI' CRAB RISOTTO 390

WD Y v b

[ THE ‘MUST-TRY-WITH-BEEF’ 130
[ SEASONED RICE WITH HOUSEMADE XO SAUCE 1
BA L I ARTHE 2 WERXOEOK ¥ A

[061] GARLIC FRIED RICE - “ 130
i

STEAMED RICE [ JPN RICE, WATE HITOMEBORE | 50

S42 (HFOL )

OTHER SPECIALTIES syswomm
360

BLUE CHEESEBURGER 390

ushroom, Leftuce, Pickles

TOPPINGS Egg (Sunnysme Up) / Bacon / Additional Beef Patty
= 2 Y— 7% 4 R

25 +50g 498

AUSTRALIAN WAGYU HAMBURG STEAK 295
[JAPANESE STYLE JUICY GRILLED MEATBALL |

RAFEWAGYU

ORIGINAL 160g

BUTCHER'S BEEF BURGER, BEEF BURGER
FRENCH FRIES e e

Demi- Iacesauce/ Sauce Japonaise

CHEESE "ALIGOT" /60 #2r529-2 S ARY—R
I3 TUNA CHEEK 'TATAKI' COTOLETTA, SAUCE VIERGE 340
[RAW TUNA]
260
TENDER BEEF CUTLET SANDWICH FRENCH FRIES 440

F7 4 L
SIDE DISHES FAEF AT a
any 1kind 100 & o2 kinas 180 R0 oy kinds 240
[ Selectable Sides | Tiek ) BREL EEN
?REAMV MASHED POTATOES FRENCH FRIES  CAPONATA

SAUTEED CREAM GREEN ASPARAGUS CHARCOAL GRILLED EROCCDLINI
728 > £ y—=)

DI Y=LV F ek

SAUTEED SPINACH CREAMED SPINACH
VF—FAYF T AREF 2 F
[ Other Sides | zoftin#4 74 v a
071 CHARCQAL GRILLED 'YOSHIMOTO' MUSHROOMS 160

YOSHIMOTOZ

[EE] THE'MUST-TRY-WITH-BEEF' 130
[ SEASONED RICE WITH HOUSEMADE XO SAUCE]
B E I AR THERWREXOBOMK * 3

BE] GARLIC FRIED RICE 130
H=0v7

[EZ] STEAMED RICE [ JAPANESE RICE, 'WATE HITOMEBORE | 50
)

742 (EFOE

HOUSEMADE SAUCES nzny—»
any 1kind §() LR <oy 2 kinas 140

[ Selectable Sauces | TFig &b HU < &1
' GRAVY SAUCE

anyakinds 180

SAUCE JAPONAISE MUSHROOM SAlce pEOSAUCE
ARy =2 v B2

¥ a— U Y FABBQY—2

LEMON & SOY SAUCE ~ WASABI MAYONNAISE SAUCE [ cOLD SAUCE ]

VeV R

2 v FFH— XY =2

| Special Housemade Sauces | FEREH QY —2

ROQUEFORT CHEESE SAUCE 150
By 27 H A F =AY =2

I 4 PEPPERCORNS SAUCE 160
ABDR =y =2

| HIROSHIMA OYSTER CREAM SAUCE ovsTeR 2ecs] 250

— 2, GEEEAD

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

28U AR—DBENEBABICEH LT FE W,






