The Beliefs Behind "IL CORDA" People. Food. Atmosphere. A relaxing, fun space woven by these three ropes.
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;jt i F,;j_; {o] ;; U 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,

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

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 to room 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.



UNIT PRICE YND1,000 AND PRICE ARE SUBJECT TO 5% SERVICE CHARGE AND 10% VAT,

COURSE MENUS

w W W
ILCORDA'S STEAK 5 COURSE MEAL

IL CORDAATF—F%F01— X

Amuse-Bouche
FEa—X

5 Kinds of Appetizers
WIS S @

* * *

SHARING STEAKS COURSE MEAL

Small Pasta Dish (AVAILABLE IN GROUPS OF 4 PEOPLE OR MORE)

MhELENRA7EHRE
DI FATF—F 32— (4 % ~)

Main Steak 200g
with Side Dish & Sauce

Amuse-Bouche, 3 kinds of Appetizers,
A ATF—3200g 1T FFrvira &V—2A

Sharing Grilled Beef Tongue 160g,
Main Steaks Sharing Platter 600g
with Side Dishes & Sauces,
Risotto & Soup,

Dessert & Coffee

Dessert & Coffee
FH—+r&O—E—

MAIN STEAK: AUS BLACK ANGUS RIB EYE
/ TEMDERLOIN STEAK 2006 1.800

XA VAT —% BHNETSvI2FHAFVTFA /sperperson
FhE7sLAFT—% 200g

FEa—X. MTIW. FOOLFFyrxFATF—% 160q.
AAVATF—FOEDEDE 600g &0~ K,
V=2, QU pkEZ-F, FH—FLEI—E—

MAIN STEAK: AUS WAGYU RIB EYE
/ TEMDERLOIN STEAK 2006

2,800

AW AF—% EWAGYU U T 7o fper pe MAIN STEAKS PLATTER: AUS BLACK ANGUS RIB EYE 200G,
AR E i s g o TENDERLOIN 200G, FLAP STEAK 200G

XA VRF—*BDEDLE  BMETT Y2 PV H A% T7A 2009

74 LA —% 200, #4327 —% 200g 1200
MAIN STEAK: JPN WAGYU AS SIRLOIN £per pieson
/ TENDERLOIN STEAK 2006 3,800
iyt R i MAIN STEAKS PLATTER: AUS WAGYU RIB EYE 2006,

Ffix7 4 L2A5F—% 200g TENDERLOIN 200G, BLACK ANGUS FLAP STEAK 200G

AL VAF—RHDEDYE  BME WAGYU ) 77 200g. 7+ L 200g.

TSw o FwHAShA S EAF—% 200g 1,600

Jper person

m WIME PAIRING (4 GLASSES) 780

T 2P 45 A FR /per person

PA l R I N G F n WINE & SAKE PAIRING (4 GLASSES) 980
L T 2 ESAKE ~F U7 45k /per person

H HOUSEMADE NON-ALCOHOLIC DRINK PAIRING (4 GLASSES) 480

Eﬁﬂ#j »FPILA=I ) F ) T 4‘“ fper person

Zoafitgid 1 OOOVND BETY., FEVATIONE LU —EAFr—3J5%ERlBEVWEEEZET,



AMUSE BOUCHE

MARINATED SALMON, HIROSHIMA OYSTER ['PC, RAW / GRILLED]

CONSOMME JELLY [ONE BITE, 1PC] 30 B EEAE 4 (A ) 180
H—EYIURODIAVYYATZ2LBH

SHRIMP, HOKKAIDO SCALLOP MOUSSE AUS BLACK ANGUS BEEF

MINI TART [ONE BITE, 1PC] 98 TENDERLOIN TARTARE, MINI PIE [ONE BITE, 1PC]
BEEABEERIOL—R, S=FILK 180

EHMEFZ > HAEFODYIILY I, SZI01

FISH OF THE DAY CARPACCIO, MASCARPONE,
HOUSEMADE XO SAUCE [ONE BITE, 1PC] 120

Bomohl/ItvFa, YAHALKR—%, BFRX0E

APPETIZERS g
CHARCOAL-GRILLED HOUSEMADE SAUSAGE ['PC, 100G]

128
COLD I mkBEFAAHFY —E—3 (1 % 100g)

SEAFOOD & VEGETABLES TERRINE STEWED BEEF TENDON, TRIPPA, TOMATO [200G]

fANeEBHEOFY —3 128 160

AT ERY IO LT A
Halt 98

CRAB CROQUETTES, CRAB BUTTER SAUCE [2PCS]

EGGPLANT CARPACCIO, SEARED SPEAR SQUID, ooy, BERBov—2A 180

IKURA [4PCS] 150

mFohLIyFa, REEOVIAH 177
ROASTED MUSHROOM, HOUSEMADE X0 SAUCE

BAO—2ARTyvall—5h, BRMXOE 220
VEAL SWEETBREAD FRITTO, HERBS [80G]

FEOY—RFTr—OT Uy b, N=F 180
CALAMARI RIPIENI [1006] 248

HSIUDUEIZ

Hatf 168
SLOW-LOW-ROASTED BEEF TONGUE,
BLUE CHEESE, WASABI-SAUCE [406) 230
A7 OERO—ARE—7, FIL—F—X, WEY—2X

FONDUTA, HOUSEMADE SAUSAGE, 260
VEGETABLES, ALIGOT [1W00G]

FHARY — -V EBRO IV F2—%. PUITV—2 wnat 180

JAPANESE A4 WAGYU SMOKED HAM [606] AJILLO, AUS BLACK ANGUS BEEF DICED STEAK, 480
Ad &Y —O-1 > OEBNL 480 PRAWN [100G]
EHNEFYHAFE AT —FELBEDFE—Y 5 Half 350

PPETIZERS PLATTERS

ILCORDA APPETIZERS CHEESE PLATTER (4 KINDS)

3 Kinds I Sﬂ J per person

PLATE 3KINDS [PER PERSON] " 480
skinds 230 7 per person F-ABODELE vt 290
& & : 5
FREDSDE (1AW 7 Kinds BSDInErDErsun
SMOKED APPETIZERS PLATTER (s rinDs) 480 COLD CUT PLATTER (4 KINDS) 530
WEELDSDLE d—ILkhAvyrEDEDE
Hatt 290 Halt 350

UNIT PRICE VNDI1,000 AND PRICE ARE SUBJECT TO 5% SERVICE CHARGE AND 10% WVAT. #RMBER ). O00VNDBHETY ., FRLVATIORE LU —EAFr— V5% EREVWEEEET,



SALADS

15 KINDS OF MIXED GREEN SALAD

15 Moy )-S5y 180
Half 120
CAESAR SALAD, HOUSEMADE COPFA
CER "Rt BER Bl - 220
Halt 150
COLD ROAST BEEF SALAD
O—AFRE—Z70954 280
Half 180
CRAB MEATS, SCALLOPS, COUSCOUS SALAD, SPICES
BN, PALIOHSY, ANAR
240

PASTA & RISOTTO

LASAGMNA, BEEF TONGUE BOLOGNESE, VEGETABLES

FyvdiiOox—FEFREROSHF - 240
Half 168
SPAGHETTI POMODORO, SAUSAGE
HILiwFrDRIRY—2 (AT F 1) 180
Hait 120
SPAGHETTI ARRABBIATA, SAUSAGE
Iy FYyrDFFEF—F (ANRTFF 1) 200
Hatt 140
LINGUINE, SEAFOOD RAGU
MO TZTT— (V¥ ax) 240
Half 168
LINGUINE, '"UNI' SAUCE
DD ZDINAT (Ve dsx) 340
Half 240
SPAGHETTI, PRAWN CARBONARA
KBEDHILKF—F (AnTF 1) 360
Halt 280
CHEESE RISOTTO, GUANCIALE
BrAArAEE- L7 Fryr—LOF—-—X Uy Kk
220
HIROSHIMA OYSTER RISOTTO
ESEEHREDI YV v
340
"WATARIGANI' CRAB RISOTTO
HEODEOUY v b
360

UNIT PRICE VND1,000 AND PRICE ARE SUBJECT TO 5% SERVICE CHARGE AND 10% VAT.

116

SOUPS

WAGYU BEEF SOUP, JAPANESE BONITO BROTH
BELOWAGYUE—-ZA—-7

98
OMNION SOUP GRATINEE
A=A T A=T
88
CRAB CHOWDER
BOF 24—
120
LOBSTER BISQUE SQUP
QA7 A% —OEZS
140
MUSHROOM SOUP
HTOA—-7
140

OTHER SPECIALITE

BUTCHER'S CHEESE BEURGER, FRENCE FRIES

(BEEF PATTY 100G, MOZZARELLA, CHEDDAR CHEESE, TOMATO. ONIOMN,
LETTUCE, PICKLES, ORIGINAL BURGER SAUCE)

BEHRDSISF—ZXN—H—, ZLYFITSI{t= 280

BACON & EGG CHEESE BURGER, FRENCE FRIES

(BEEF PATTY 100G, MOZZARELLA, CHEDDAR CHEESE, EGG,
BACON, TOMATO, ONION, LETTUCE, PICKLES, ORIGINAL BURGER SAUCE)

N=QY I YT F=ZN=H—, FLYFTFISA{H= 320

TOPPINGS kv E » ¥

EGG (SUNNY SIDE UP) BACON
BE#HS +20 e, +20
ADDITIONAL EXTRA
BEEF PATTY 100g CHEDDER CHEESE
' e—7ixFcem +180 Ha:—xagnu +38

WAGYU HAMBURG STEAK 140G
(JAPAMESE STYLE JUICY GRILLED MEATBALL)

EME WAGYU N X—FTAF—% 250

ORIGIMNAL / CHEESE "ALIGOT!'
AVGFN  F=AFIUD

SOURCE v -2

Demi-Glace Sauce o Onion & Soy Sauce
PEHRIN—=3 FMEBR0Y—2A (Frirv—2)

THICK CUT SMORKED SALMON
BEHhAE—S2YHY—F v

280
SOLE BONMNE FEMME

EBOMR T 7o
340

rfEE ) OOOVND BT, FRVATIOREI U —EAFr—3 5% ERBWLEEZET.,



CSTEAKS

#* FROM OUR CHARCOAL-GRILL

ENJOY OUR SLOW GRILLED PREMIUM BEEF CUTS,
COOKED TO PERFECTION BY OUR JAPANESE HEAD CHEF!

NEW ZEALAND GRASS-FED CHILLED BEEF :¥: Slow-low grilling 20-30 minutes for medium cook

NZL GRASS-FED ANGUS TENDERLOIN STEAK 2008 790
NZEYSAI7zvKFYHAETIALATF—% so0g 1,180

NZL GRASS-FED AMGUS RIB EYE STEAK 200g 49{]
NZEBEYSATIvEFZPYHALEYUTFAAF—% soog 730

AUSTRALIAN GRAIN-FED CHILLED BEEF :¥% Slow-low grilling 20-30 minutes for medium cook

I AUS BLACK ANGUS RIB EYE STEAK 2008 890 n AUS BLACK ANGUS TENDERLOIN STEAK 200z 1,280
BMETSYv O P HAGEYIFAAF—F so0g 1,280 BMNETSvIP v HAE 74 LAF—%F s00z 1,890
AUSTRALIAN WAGYU RIB EYE STEAK z00g 1,680 AUSTRALIAN WAGYU TENDERLOIN STEAK z00g 1,980
451

EHEWAGYU U FFLATF—% so0g 2,480 WHEWAGYU 7 LAF—% 300z 2,890

JAPANESE-WAGYU FINEST A5 GRADE -~- Slow-low grilling 30-40 minutes for medium cook

» JAPANESE WAGYU AS SIRLOIN STEAK o JAPANESE WAGYU A5 TENDERLOIN STEAK 980
b 2008 L. Y00
ASEZEHHNEY—0O0T A F—F A ERHNE 7L AF—F

200pg 3 ,30{]

Japanease-Wagyu beel iz prized becavse of its intense marbling
and the high percentage of unsaturated fat.

CERTIFIED JAPANESE WAGYWU JAPAMESE WAGYU AS CHATEAUBRIAND
JAPAN  mama A5 SEi0% ABEBHNFEY+y r—T7TUFUIAFTF—F

SIGNATURE STEAKS :¥: Slow-low grilling 20-30 minutes for medium cook

n UMAMI-ENRICHED BEEF TONGUE STEAK n 'UMAMI' SPICED-UP FLAP STEAK
R LB EY VNS 10z 380 BWUANA AT TONA /S AF—% 200g 580
CHARCOAL-GRILLED BEEF PREMIUM TONGUE STEAK 'UMAMI' SPICED-UP SIRLOIN STEAK
50
HREDDES UEMES wog (80 BN AL TOY—0O1 > 2008 G690
é SELECT 1 SAUCE PER1STEAK ORDER: AF—%—2kK28Y—A580:28AUKEL N
RED WIME OMIOM & SOY SAUCE BLUE CHEESE LEMOM & 50OY | ASIAM LOMG PEPPER
ekl EM BBy —2 (YrRw—2) Fil—F—-X LsE 2 A —F [ 2 S 0 1 —
BBO | | LEMONGRASS CHILI | | CHIMICHURRI | | BRANDY PEPPER | | MUSHROOM
M= — | | LT F S AR | | FEZigl) | | T AT =y J = | | oty Jle—a
WASABI MAYONMAISE (COLDSALICE) | | HIROSHIMA OYSTER CREAM (OYSTER 2PCS) +180 |
T - [ | RN (B RN AT e S A | . .
%, Ve o/

- &
UNIT PRICE VND1,000 AND PRICE ARE SUBJECT TO 5% SERVICE CHARGE AND 10% VAT, ETRBBERIV.O00VNDHETT, ELEVATIONBEUY - EXAFyr— V6% ERNREVWLEEEET, O‘



BONE-IN STEAKS TO SHARE = Slow-low grilling 40-50 minutes

= for medium cook

ASK OUR STAFF FOR TODAY'S CUTS AND AVAILABILITY
A ATOREERAT—FOVAZIBFAFIVIETEBRILEZT W,

AUSTRALIAN BLACK ANGUS T-BONE STEAK

3,850 .00
EMETSv 9PV HRET K-V RF—F o
Standard serving for one piece: 1,100g ~ 1,600g (price per 100g = 350) 5,600 n.s00e
AUSTRALIAN BLACK ANGUS L-BONE STEAK

2,1?0 /7008

BMETSvIFPHAF LER—-2AT—F !
Standard serving for one piece: 700g ~ 1,200g (price per 100g = 310) 3,720 r.2008

AUSTRALIAN BLACK ANGUS PORTERHOUSE STEAK

TMHETSvwIFPUoHAFER—F—N\I7ZA5T—%F 4.8{]0#&2003

Standard serving for one piece: 1,200g ~ 1,600g(price per 100g = 400) 6,400 r.600s
AUSTRALIAN BLACK ANGUS TOMAHAWK STEAK 3630 oo

FNETSv O PV HAERIR—9AF—% FE
Standard serving for one piece: 1,100g ~ 1,600g (price per 100g = 330) 5,280 n.eo00s
AUSTRARIAN WAGYU TOMAHAWK STEAK 6.720 1400

WME WAGYU hYih—9 A F—#% ks
Standard serving for one piece: 1,400g ~ 2,000g(price per 100g = 480) 9 600.2.0008

(M5

STEAKS PLATTERS

**" Slow=-low grilling 30-40 minutes for medium cook

AUSTRALIAN BLACK ANGUS BEEF STEAKS PLATTER 300G
AUS Black Angus Rib Eye 1008, Tenderloin 1008, Flap Steak 100g, Side Dishes, 2 Housemade Savuces, Chef's Various Condiments

FEHNEFPHAAF AT —F%75vy#%—300g

BHEISw O FuHIALEWITFA 100g. Pl 100g, A /2 A7—F 1009, ¥4 7 rwira, 1 930
HEREYV—Z28, vx7tL2b0avFaAvEk '

AUSTRALIAN BLACK ANGUS BEEF STEAKS PLATTER 600G
ALS Black Angus Rib Eye 200g, Tenderloin 200g, Flap Steak 200g, Side Dishes, 2 Housemade Sauces, Chef's Various Condiments

FMHEF v HAFATF—FT75vH#—600g
BHEFSvOPvHALVTF1 2000, 7412009, H4 /S AF—%200g9. YoM KF s visa, 3.480
EREVY—2 28, vz 7tL2k0aYFsA vk :

AUSTRALIAN WAGYU STEAKS PLATTER 300G

AUS WAGYLU Rib Eve 100g, Tenderloin 100g, Black Angus Flap Steak 100g, Side Dishes, 2 Housemade Sauces,
Chef's Various Condiments

EHE WAGYU A F—=*T75v4%—300g

BWHEWAGYU U F P 100g. 7L 100g. 75w FrHAgh, /225 —% 100g. 2 980
B EFrvyira, BREV—Z28, ¥x27€L P02 Fr Ak '

AUSTRALIAN WAGYU STEAKS PLATTER 60006

ALS WAGYL Rib Eye 200g, Tenderloin 2008, Black Angus Flap Steak 200g, Side Dishes, 2 Housemade Sauces,
Chef's Various Condiments

HME WAGYURF—%75v¥%—600¢g

i

S WHE WAGYU U771 200g. 7L 2009, 7592 FwHASNA/IATF—%200g, WAEFrvia,
CHARCOAL GRILL V2 Slow-low grilling 20-30 minutes for medium cook gl il S e ik 4,980
CHARCOAL-GRILLED IBERICO-DE-BELLOTA, PRESA, ASIAN LONG PEPPER SAUCE 4 SELECT SAUCES Y~ A€ SET <% & w
ARYD - AR¥a—F MO-RAOFEARE, Qv IRy NN—=Y—2 isog 980 o o
RED WINE OMION & SOY SAUCE BLUE CHEESE
L | | ERERADY—2 (AErREVY—2) | | Fl—¥—X
CHARCOAL GRILLED BONE-IN FRENCH BREED CHICKEN THIGH, LEMON & SOY SAUCE LEMON & SOY | [ AsnioncreRPER BRANDY PEPPER N MUSHROOM
BRHEISVARMEBELAORAHEE, LEVYAF—FOY—2 2008 280 e L R ik R - —
BBD LEMOMNGRASS CHILI CHIMICHURRI
Flemm g . LB e X S 2R | FIFzxl
CHARCOAL-GRILLED AUSTRALIAN LAMB CHOPS, ASIAN LONG PEFPER SAUCE I\*
BRHEFMEFEO—RAORAEE, OV IRy N—V—2 2chops 190

UNIT PRICE YND1,000 AND PRICE ARE SUBJECT TO 5% SERVICE CHARGE AND 10% VAT.

"R fEEIE V. O0OVND B TT, FEVATIOREI U —EAFr—35%ERNEVWELEEFET,

EXTRA SAUCES

AllL FG0ml 80

RED WIME SALICE
T —2

OMNION & S0OY SAUCE
EHE-BFhov—2
(s w—2)

BLUE CHEESE SAUCE
FIL—F =X u—2

LEMON & S50% SAUCE
LEXAT—FDV—-Z

ASIAN LONG PEPPER SALICE
O s dfmlu =) =T

BBQ SAUCE
BBL V—A

LEMONGRASS CHILI SAUCE
LEXTZAFIV—A

CHIMICHURRI SAUCE
FEFaUY—2

BRAMDY PEPFER SAUCE
T Ty J = T

MUSHROOM SAUCE
¥wiall—LYV—2A

WASABI MAYOMNMAISE
SAUCE (COLD SAUCE)

T IH—ZV—2
HIROSHIMA OYSTER
CREAM SAUCE (OYSTER 2PCS)

BRELEHWMOI ) —LY—2
EREEAAD +180

&

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

I, INP — OB
EZBLEHRLATTEL,



Y SIDE DISHES

' . ¥ ¥ # - CREAMY MASHED POTATOES
w X N S . AY—S—vwyafFh
L l : FRENCH ERIES
2L2FT75q

100

80
I SAUTEED CREAM GREEN ASPARAGUS

,_
i
&

PARSHADL YV —LYT—

100

CREAMED SPINACH SEASONED RICE, HOUSEMADE XO SAUCE KID'S MEAL SET B
Y76 — Omelet Rice, Kid's Meatball 60g, Mini Sausage 20g,
BY—LAEFYF il S XOEBS TR French Fries, Boiled Vegetables
100 120 =
ETHRS B
SAUTEED SPINACH GARLIC FRIED RICE ALZ4 A, BEFRFARNIN—T60g. 128
_ . - _:_‘:1 _t_q.- . L-" - .

YF—RAEFwF o H—UwdS12 120 KID'S MEAL SET A AT, et

Kid's Spaghetti, Kid's Meatball 60g, ;

Mini Sausage 208, French Fries, Boiled Vegetables KID'S MEAL SET C
CHARCOAL-GRILLED STEAMED RICE (/PN RICE, 'IWATE HITOMEBORE') SZHMS YT A Minl Hamburger. French Fries, Bolled Vegetables

F o

Y IMOTO' M - 3 =
YOSHIMOTO" MUSHROOMS 54 A (BEFOEBERRR) RIGF A FHY D . BFRAABN I~ 60g, ity
BEHEE YOSHIMOTO ¥ & all—A 140 50 S=y—£—-¥20g, 7LyF7S5C, BHR 128 SSAVIR—Fi—, TLYFTSL, BBR 128

TIRAMISU CREMA CATALANA
54532 SLR - hES5—F E
140 2 - COFFEE &
MILLE CREPE ROLL CAKE, CHESTNUT SAUCE, I E A
CHOCOLATE SAUCE
SAL—FO-Nr—%, BEOY—R. FaaL—rkov—X 120 :
ITALIAN ESPRESSO
CHOCOLATE TERRINE, ORANGE & AMARETTO SAUCE IZA7LwY 65
335FU—ZR, ALVIYEFILYFOY—2
140 AMERICANO (HOT/ICED)
FPAYH—
MATCHA BASQUE CHEESECAKE, MINI MATCHA ICE CREAM 65
BRONADF—Xr—F%, NERERFTIR LATTE (HOT/ICED)
140 s =
75
PEACH & PISTACHIO MOUSSE B PUCCING
MELRAYFADL—R SR 3
140 75
CHOCOLATE FONDANT, MINI VAMNILLA ICE CREAM BLACK TEA (HOT/ICED)
FAVY L3S, INEBRINZSFAR WL 7R 75
160
GREEN TEA (HOT/ICED)
GELATO 7 7%
(VANILLA / CHOCOLATE / FLAVOUR OF THE DAY) 65
JrS—k(/K=Z3/F33L—+/BEHD) 80

UNIT PRICE VND1,000 AND PRICE ARE SUBJECT TO 5% SERVICE CHARGE AND 10% VAT. ATEBR)I OOOVNDBRETT, FLEVATIORBEIUY—EAFr—YVER%ERNBEVWELESEET,



