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(% % g & 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 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.
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COURSE MENUS

FROM OUR CHARCOAL-GRILL

ENJOY THE FINEST HOSPITALITY AT OUR STEAK RESTAURANT

. il

ILCORDA'S 4 COURSE STEAK MEAL

IL CORDARF—FDI—2R

5 Kinds of Appetizers 004
X5 &
Small Pasta Dish / Soup of the Day * % %
MWEBNAIHBXERFEADOR—T SHARING STEAKS COURSE MEAL

(MINIMUM 4 PEOPLE)

YIFPATFT—F1—R (4 &H~)
Main Steak
with Side Dish & Sauce
ARAVRAT—FEYARTF4a Y22 &Y —2R
3 kinds of Appetizers,

Sharing Grilled Beef Tongue,

Main Steaks Sharing Platter
Dessert & Coffee

FH—h&O—F — with Side Dishes & Sauces,
Risotto & Soup,
Dessert & Coffee

MAIN STEAK: AUS BLACK ANGUS RIB EYE

/ TENDERLOIN STEAK 200G 1 800
o AAVARF—%  FMETS v o PV AREYTF A /perperson AR 3E. BYIOFIYYzTAT—%,
SRR 2000 XAYRF—FOHEDADEEY AR,

V=R XDV Y MER—=T, FHY—F&I—E—

MAIN STEAK: AUS WAGYU RIB EYE
/ TENDERLOIN STEAK 200G

* 2,800
XA YRF—F : TME WAGYU U 774 /per person
XllE7«4LAT—*F 200g MAIN STEAKS PLATTER: AUS BLACK ANGUS RIBEYE,
TENDERLOIN, FLAP STEAK
U X VRF—FBOEDY  FNETSYIPVHREYTFA
T4 LAT—*F, 41/ RAT—* 1.200
MAIN STEAK: JPN WAGYU A5 SIRLOIN /perberson
/ TENDERLOIN STEAK 180G (+700) 3.800
003 ’
XA YVRATFT—F A FEY—0O14 > /per person MAIN STEAKS PLATTER: AUS WAGYU RIB EYE,
FrldE7«LRXF7—F 180g (+700) TENDERLOIN , BLACK ANGUS FLAP STEAK
Ml XU 2F—FEDELY  FMEWAGYU UTFA, T1L.
TSvITFIHRERA /S RT—F 1,600
/per person

UNIT PRICE VND1,000 AND PRICES ARE SUBJECT TO 5% SERVICE CHARGE AND 10% VAT. X% ffi#&d 1,000VND #fiT9d, £ VATION%E IV Y —ERFr—IE5%ZRBVWEEEZXT,



APPETIZERS
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CLASSIC FRENCH PORK RILLETTE PLATE CHARCOAL-GRILLED HOUSEMADE SAUSAGE [1PC,100G ]

78 016
ISy IR—IUTY ~ Rillette Only 58 RABEZEEREY —t—Y (14, 1009) 128

PANI PURI, MARINATED SHRIMP, STEWED BEEF TENDON, TRIPPA, TOMATO [ 200G ] 160
GRILLED EGGPLANT PUREE 2ps 98 017

BEEBEEMTFD/IN=TY 4wps 180 FRIERNYYIND R FEAH Half 98

BLACK ANGUS ROASTED BEEF VOL AU VENT CRAB CROQUETTES, CRAB BUTTER SAUCE
009 2ps 98 018 2ps 160

BMNETSYITYHREO—RARE—TD G A ILAT 7Y sps 180 EpIOvy., BHEDY —R s 290

EGGPLANT CARPACCIO, ROASTED 'YOSHIMOTO' MUSHROOM,
] SEARED SPEAR SQUID, IKURA ] HOUSEMADE XO SAUCE

WMFDAINNRYFa, KEESOVPILH 195 4ps 150 BAO—RRYYYa)l—L, BRE X0 E 220

CRAB POLPETTE, PORCINI VEIL CALAMARI RIPIENI

(=}
D
=}

2ps 150 2 250

BORILRY F4—=ERILF—=~R—)L 4aps 250 HSYUDYEI= Hatt 160
HIROSHIMA OYSTER [ 1PC, RAW / GRILLED ] HOKKAIDO SCALLOPS ALLA MILANESE

021 2ps 180
[REELTIE (ST 5 ) 190 MIDZSR—E aps 320
SLOW-LOW-ROASTED BEEF TONGUE, SHRIMP PANATO, MASCARPONE, NORI
BLUE CHEESE, WASABI SAUCE 022 2ps 140
+5VDERA—ZRANE—T, FI—F—X, IUEY—2 230 BEDIF—L, YRAAILKR—%, BS 4ps 260
FISH OF THE DAY CARPACCIO 260 ROASTED BONE MARROW,

95 BLACK ANGUS SEARED STEAK TARTARE
BHEDHILICY F 3 Half 160 R—rYO0—0O—R b, BMNETSvIT7VHRFORDEEILYIL 450
BLACK ANGUS TARTARE, 180 AJILLO, SHRIMPS, MUSHROOMS,
GREEN ONION FRITTO, TUILE 2ps I ANGUS BEEF DICED STEAK 580
BHET SV IPVHAREDIII I, BOTYY R, Fa1Ll 4ps 280 BELFVHAEAYIDZAT—FDFPE—Y3 Hatt 390

P>

PPETIZERS PLATTERS

IL CORDA APPETIZERS PLATE [ PER PERSON ] 3fids 150 Hper paksih

MEBED b (1 AR 5 Kinds 250/perperson

6 KINDS APPETIZERS, HIGH-TEA STYLE [ 6 KINDS x 2PS ]

= = 380 PLEASE FEEL FREE TO ASK US
GIEDRIEY T—. N T1—RF1IL = VoU NEED MORE BREAD
AND BUTTER.
COLD CUT & CHEESE PLATTER 530

IRV NG —DEIE

:_)bpjj‘yl\&a:_x'goﬁbt Half 280 ?S'FT_\QCCEBEF' L/'ijLj-—Fékl\o

UNIT PRICE VND1,000 AND PRICES ARE SUBJECT TO 5% SERVICE CHARGE AND 10% VAT. ML 1,000VND BEiIi T, £z VATIO%H LV —ERFv—Y 5% &R\ EEET,



SALADS SOUPS

WAGYU BEEF SOUP, JAPANESE BONITO BROTH

130 B @72 Lo WAGYU E—72—7 98
15 BEDYT U —>H54 Hatt 120

15 KINDS OF MIXED GREEN SALAD

ONION SOUP GRATINEE
042 o
A=ZAVTSIIR—T 38
CAESAR SALAD, HOUSEMADE COPPA 29
0 PUMPKIN CREAM SOUP WITH SHRIMP
AREIYOY—F—H455 Hait 150 W 5z Enoz—7 120
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CRAB CHOWDER

CHARCOAL-GRILLED SEAFOODS 044 PSR 120
AND HERB SALAD 250
REZANEN—TOHYS5 Hatr 170 LOBSTER BISQUE SOUP
45
il 0o25—0rRY 150
COLD ROAST BEEF SALAD 380 MUSHROOM SOUP
034 : ¢ BTN [ 150
O—RRE—7DH S Hate 180
WAGYU BEEF LASAGNE, MUSHROOM "GYU-KATSU'"'SANDWICH
051 :
EMEWAGYU EE0SH =T 240 i (Beef Cutlet Sandwich)
RMEFVHREAYH YR 250
ARRABBIATA, SAUSAGE [ Spaghetti/Penne ]
052 220
(JAPANESE STYLE JUICY GRILLED MEATBALL)
SPAGHETTI 'NAPOLITAN' ON IRON-PLATE ME WAGYU \YIN—5 X7 —% 140g 250
ezl (Japanese Classic Ketchup Spaghetti) 180 o barrer - v 200g 330
1 S 2 R NAL HEESE L T
HiIRFRY 5> Half 120 AUTFN | FoxXP U 2508 390
SPAGHETTI, CARBONARA ALLA ROMANA B, I - e B e
ol . = Demi-Glace Sauce Onion & Soy Sauce
O—V@AAIRF—7 Hatt 150 FIYSAY—2 g EREFMOY—Z (Y REY—2)
PENNE AL GORGONZOLA, HIROSHIMA OYSTER SR (G O PRS0 08 ANGU S B ER 202 290
350 RARE HAMBURG STEAK g
HEORY XTI LTV —5 Hait 250 FY0 100% 7> HREL PN N~ OFHIRAF—+ jeoEl
200g 450
SPAGHETTI, PRAWN CARBONARA 063 1 I N B SAUCE Y — R ———————mm
056 380 . :
. a Demi-Glace Sauce Onion & Soy Sauce
XKBZDAILKRF—3 Hatt 280 FIYSRY—R ‘ ’ FHEBHOY—Z (IrRFY—R)
or
Egg Yolk Sauce ‘
CHEESE RISOTTO, GUANCIALE ’ ShEY—2
057
EKRKRAZ@E> LI TPV Fr¥r—LOF—XYYwyEh 220
THICK CUT SMOKED SALMON
064
. PORCINI RISOTTO AL POMODORO BN RE—SH—F > 280
RLF—=EOUY vy b, RER—O 280
LOBSTER SAFFRON RISOTTO ROASTED TOOTHFISH WRAPPED IN GUANCIALE
059
I A7R9—H75vUVy k 380 FAFADO—R b, JPYFr—L&E 350

UNIT PRICE VND1,000 AND PRICES ARE SUBJECT TO 5% SERVICE CHARGE AND 10% VAT. X% ffit%/& 1,000VND BfziT3 ., XL VATIO%KLVOY —ERFr—IE%ZHEVWLLEEXT,
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FROM OUR CHARCOAL-GRILL

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

AUSTRALIAN BLACK ANGUS

B AUS BLACK ANGUS FLAP STEAK * 530 UMAMI-ENRICHED BEEF TONGUE STEAK 100g 430
g 076
SMNETSVITPUYHRGEDA /S RFT—F FRUICEDEREFEY VRABEE 200 850
AUS BLACK ANGUS RIB EYE STEAK 200 890
072 g o . : _ CHARCOAL-GRILLED BEEF PREMIUM TONGUE STEAK
SMETSVITPVHARFEYITPARAT—F 300g 1,280 078
BFREYDEY VRKNES 1wog 680
AUS BLACK ANGUS TENDERLOIN STEAK 200e 1,380
073
BMETSVvIFPYHRE T4 LARAT—F s00g 1,990
AUSTRALIAN WAGYU
AUSTRALIAN WAGYU RIB EYE STEAK 200e 1,880
4
S = iE WAGYU U T 74 25 —% 3008 2,780 AUS BLACK ANGUS STRIPLOIN MINUTE STEAK 1002 280
o SMETZvIFPVHAR ANy TOAY S2yYRT—F 22550

AUSTRALIAN WAGYU TENDERLOIN STEAK 200g 2,280
RME WAGYU 74 LRF—F* 300g 3,380

3 Sli
so0e 790

.',.  Slow-cooked over low heat -
JAPANESE-WAGYU FINEST A5 GRADE V allow 30 - 40 minutes for medium doness

180g 2,280 081 180g 2,980

JAPANESE WAGYU A5 SIRLOIN STEAK JAPANESE WAGYU A5 TENDERLOIN STEAK
080
ASERMFEY—OC1I YR T—F A ERMFET7«LRAT—F

CERTIFIED JAPANESE WAGYU JAPANESE WAGYU A5 CHATEAUBRIAND

J
4 o e . 082 18og 3,800
Japanease-Wagyu beef is prized because of its intense marbling N N —_ ’
JAPAN  BARERE AL SBIE |, (ihe high percentage of unsaturated fat. ASEBRMEI>Y N —TIVFPYVRF—F

f SELECT 1 SAUCE PER 1 STEAK ORDER: AF—F—DEDEY—REBVPEDBRULCLE N \
RED WINE ONION & SOY SAUCE BLUE CHEESE LEMON & SOY ASIAN LONG PEPPER
I FREEBHDY—R (YvRRY—2R) TI—F—X LEYRTF—F Oy g~y /t—
BBQ LEMONGRASS CHILI CHIMICHURRI BRANDY PEPPER MUSHROOM
IN—~RF 21— LEVISRAFY =l TSIV F—=~Ry/— Yy¥al—Ah
GARLIC WU-XIANG-FEN WASABI MAYONNAISE (coLosauce) [l -
H—Uvs BEEW (9-vrv7y) WEYIR—X > « = o .

I v/

UNIT PRICE VND1,000 AND PRICES ARE SUBJECT TO 5% SERVICE CHARGE AND 10% VAT. Xx=ffit%id 1,000VND &AM TY, L VATIO%E LY —ERFr—I5E5%ZRBEVLEREXT,
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ASK OUR STAFF FOR TODAY'S CUTS AND AVAILABILITY
AAAFTDEBRNZERT—FOYAXRBRI Y 7ETERERIEZ W,

AUSTRALIAN BLACK ANGUS T-BONE STEAK

RMETSVITPVHARFTR—YRAT—*

2,4502 /700g
3,150 /o00¢

Standard serving for one piece: 700g ~ 9008g (price per100g = 350)

AUSTRALIAN BLACK ANGUS TOMAHAWK STEAK

SMETSZVITPYHRAERNIKR—V AT —F

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

AUSTRALIAN WAGYU TOMAHAWK STEAK [ Advance Reservation Request ]

RME WAGYU RYR—J RAF—=F% [ 25551 ]

Standard serving for one piece: 1,400g ~ 2,000g(price per 100g = 480)

CHARCOAL GRILLED BONE-IN FRENCH BREED CHICKEN THIGH

BRETIVAREMBEERNDRANES

CHARCOAL-GRILLED IBERICO-DE-BELLOTA, PRESA

ARV - RY3—%5, BEO—RADRAXEEE

CHARCOAL-GRILLED AUSTRALIAN LAMB CHOPS

BN ERMEFFEFO-—RADRNES

3,630? /1,008
5,280 /1,600g

6,720?/1.400g
9,600 /2,000g

200g

150g

2 Chops

280

680

980

~

¢

SELECT 1 SAUCE PER 1 STEAK ORDER:

AT —F—DERD2EY—-—RZHKEVEDBEUVLC LT W

RED WINE ONION & SOY SAUCE BLUE CHEESE LEMON & SOY ASIAN LONG PEPPER
FRIA> FREEHOY—R (YrRERY—2R) TN—F—Z LEVYRT—F YT~y Ii—
BBQ LEMONGRASS CHILI CHIMICHURRI BRANDY PEPPER MUSHROOM
IN—~RF 31— LEYISZFY FIFal 75>/ T = NI Xy¥al—L
GARLIC WU-XIANG-FEN WASABI MAYONNAISE (COLD SAUCE) :
A-Uvso AEEH (I—vvr>TzY) IEYIR—X @ . ‘ - ” . .

/

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

RRfigiE 1,000VND BRI TY . ¥ VATIOR K LT —ERFYr—I5%ZRBVLEREETT,

SIDE DISHES

_
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104

105

107

109

110

111

CREAMY MASHED POTATOES
JYU—=—IvyaRTh 100

TRUFFLE MASHED POTATOES
Y273y yaiRsThk 150

FRENCH FRIES

ZLYFT754 80
PENNE & CHEESE
RYR&F—X 80

ASPARAGUS [ CHARCOAL GRILLED / CREAM SAUTEED ]

FAINTHR (REEE /99 —LYT—) 100

SPINACH [GARLIC SAUTEED / CREAM SAUTEED]

ZL 257 9155 =Y 9 295 = 15 =15 5=) 130

CHARCOAL-GRILLED 'YOSHIMOTO' MUSHROOMS
RNBEEZE YOSHIMOTOY v ¥ 2 )L — A 150

BLACK ANGUS ROAST BEEF RICE
Lo&bhO—RME—TH

160
SEASONED RICE, HOUSEMADE XO SAUCE
B XOEBSA R 120
GARLIC FRIED RICE
H—=UwIS54R 120

STEAMED RICE (JAPANESE RICE, 'IWATE HITOMEBORE')
SA4 R (BFVEHENER) 50

g




S DAYS ADVANCED RESERVATION

is required

CLASSIC PRIME ROAST BEEF 800G+

WITH GRAVY SAUCE, SIDE DISH, GARLIC FRIED RICE
BADO—ZXME—7 800g ~ (B HAIETEFH) JLIE—YV—R YA KTrv>a, HA-UVI3142R

EXTRA
SAUCES

attzeomt S0

Our prime beef is marinated for 72 hours, then slow-roasted for 4 hours,

RED WINE SAUCE

precisely timed on the day of your reservation. RIA VY —2

200

The freshly cooked beef is carved and served in front of the guest.

ONION & SOY SAUCE
Y EREEHOY—R
(Vv RxY—2)

SFHLEB. CFHOERHEICEDETAREN T TRRAZREE LIT.
BELTOO—RAMNE—T7ZRBERDOATTDOHITTHEHLLET,
e, WARCSFHHEHD SHAIS72FKEAVIYRLTCERBRLEI,

BLUE CHEESE SAUCE
TI—F—XY—2R

202

LEMON & SOY SAUCE
LEYRAT—FDY—2R

ASIAN LONG PEPPER SAUCE
Oy IRy =Y —2R

BBQ SAUCE
BBQ Y —2Z

205

LEMONGRASS CHILI
2 LEVISRFY

IL CORDA'S SELECTED STEAKS PLATTER
CHIMICHURRI SAUCE

US Beef Tongue , AUS WAGYU Rib Eye , AUS Angus Flap Steak , Side Dishes, 2 Housemade Sauces, FIFLUYY—2
Chef's Various Condiments
093
340 y
BREYID4GY >, FMNEWAGYU UT7A. ENETSYIFYHRANA/SRAT—%, YARF1yva, : O R e o VEE
BRBY—2R28, Yz 7€LIhOIAVFIAVE TIVTF=RYN=Y =2
AUSTRALIAN BLACK ANGUS PRIME RIB MUSHROOM SAUCE
s00s 3900 /800 AUSTRALIAN BLACK ANGUS BEEF STEAKS PLATTER 209 U? qoMEAUC
’ g Ny 2alb—LY—2R
SNEFVHAETSALY TOBEETO—IARE—T N 0500 1008 AUS Black Angus Rib Eye, Tenderloin, Flap Steak, Side Dishes, 2 Housemade Sauces,
Chef's Various Condiments 1.980
094 3008 Bt
EMEPVYVHRARFRAT—FT 5395 — GARLIC SAUCE
600g 3,480 210 .
EMETSVITPVHREIVT A, 74 4 /ZERT—F, YA RFrv2a, H=Uvy
AUSTRALIAN WAGYU PRIME RIB REMY—228 ¥x7tL7 oK A
091 800z 7 900 /so0g
FME WAGYU 754 LY TOREETO—AME—7 add 980 per100g AR ARGEFEN SAUCE
AUSTRALIAN WAGYU STEAKS PLATTER AEH (r—vr>7z)
AUS WAGYU Rib Eye, Tenderloin, Black Angus Flap Steak, Side Dishes, 2 Housemade Sauces,
Chef's Various Condiments
WASABI MAYONNAISE
AUSTRALIAN WAGYU TENDERLOIN 09 00s 2,980 212
092 XME WAGYU RF—FT53v 45— LEIIR—XY—2
S=HE WAGYU 74 LOBE=cTO—ZRE—7 800z 8 900 /s00g FMEWAGYU UT7A. 74Ly TS5V IFYHRENA /S RAT—F, woos 4,980

YA RTFrvYa, BREYV—R2E, Yx7ELI7rDAVToAVE
Add 1,100 per 100g

UNIT PRICE VND1,000 AND PRICES ARE SUBJECT TO 5% SERVICE CHARGE AND 10% VAT. =& ffi% (& 1,000VND 8{i T3, ¥l VATIO% KLV Y —ERFvr—I 5% ZRMBVLELEEXT,



‘ B U R G E R A signature burger crafted by a steak restaurant.

BUTCHER'S CHEESE BURGER, FRENCH FRIES

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

HEEDSF—ZXN—H—, ZJLYFI 1= 280

BACON & EGG CHEESE BURGER, FRENCH FRIES

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

KID'S MEAL SET B
Omelet Rice, Kid's Meatball 60g, Mini Sausage 20g,

NR—AYVE&IYVIF—ZAN—H—, ZLVFITISAH&E

320 French Fries, Boiled Vegetables
: TOPPINGS bwvEY Y EFHEFIVFB
1 AL5A R, BFHEAH/NY I~ 60g.
: 302 EGG (SUNNY SIDE UP) 303 BACON IZY—t—Y209. FLVFT75A. BEX 128
i BERES +20 R—1v +20 KID'S MEAL SET A
} Kid's Spaghetti, Kid's Meatball 60g, !
} Mini Sausage 20g, French Fries, Boiled Vegetables KID'S MEAL SET C
I ADDITIONAL BEEF PATTY 100g EXTRA CHEDDAR CHEESE 310 3 Mini Hamburger, French Fries, Boiled Vegetables
- Bl - FcEm B > — e BB~ AL i PR
i EBM 4180 & +38 AT FAFRUS Y, SFREAHNSI—7 60g. BFHRIVFC
! S=Y—t—Y20g. 7LYFISA. BEHE 128 SDN\YIN—=H—, TFLVYFTS1., BEX 128
TIRAMISU CREMA CATALANA

F4532 140 B LY - hyS—F o C O F F E E
MILLE CREPE ROLL CAKE, CHESTNUT SAUCE, & T E A

CHOCOLATE SAUCE

LIL—7O-T—F, BEOVY—R, FaaL—rtov—2 120 : T oy B
400 \
WHITE CHOCOLATE TERRINE, MACEDONIA SAUCE TA7LvY 65
RI74 K357 YU—X, NFIRZF7DY—2R :
140 : AMERICANO (HOT/ICED)
: el 7 AU -
AGED BASQUE CHEESE CAKE : 65
BENR Y F— X7 —% : LATTE (HOT/ICED)
150 402 PAPR
: 75
DARK CHOCOLATE LAVA CHEESE CAKE :
CAPPUCCINO (HOT/ICED)
H—023A7DFINF—X5—=% 160 403 HTF—
75
FRUITS PARIS-BREST : BLACK TEA (HOT/ICED)
KEHOZIL—YDIXUTL AR ' 404 MBS
180 : 75
§ GREEN TEA (HOT/ICED)
GELATO 5 405 WEES
(VANILLA / CHOCOLATE / FLAVOUR OF THE DAY) ; 65
YrS5—Kk(N=5/FaadlL—k/BEbD) 80

UNIT PRICE VND1,000 AND PRICES ARE SUBJECT TO 5% SERVICE CHARGE AND 10% VAT. X ffi%%/& 1,000VND i T3, £ VATIO%E I VY —ERFr—IE%ZRBVLELEEXT,



