() Comté mashed potatoes 180

JANUARY PROMOTION &
MON DAC BIET CUA THANG

The Angus Ciabatta 700

Bdnh mi bo Angus kiéu Y
AUS Angus beef tenderloin with green pesto, Parmesan cheese
Bo thén néi Uc, dong kém sét pesto, phé mai Parmesan

Smashed Wagyu Brisket Burger 500
Bo go bo Wagyu xéng khéi

Smoked Wagyu brisket patty , spicy chipotle BBQ sauce,
cheddar cheese, and Belgian fries

Bo Wagyu xéng khéi, sé6t BBQ 6t cay, phé mai cheddar,

xa léch va khoai tay chién Bi

Smoked Wagyu Brisket "Banh mi"
Bdnh mi bd Wagyu xéng khéi

Smoked Wagyu brisket, raclette cheese, spicy pepper sauce
Bo Wagyu xéng khéi, phé mai raclette chdy va sét tiéu cay

APPETIZER
KHAI V]

500

& Crispy soft shell crab salad 270
@ G3i cua It chién gion
&) Spicy green papaya salad | Géi du dd cay

Beef carpaccio 230/400

Bo tdi kigu Y
Beef tenderloin, Parmesan cheese, lemon, rocket salad
Than néi bo, phé mai Parmesan, chanh vang, xa ldch rocket

Burrata cheese 360
Xa lach Burrata
Burrata cheese, rocket salad, cherry tomatoes, balsamic vinegar

Phé mai Burrata, xa ldch rocket, ca chua bi, dém
Beef tartare 200/340
Bo tdi kiéu Phdp

Beef tenderloin, anchovies, egg yolk, pickled gherkins

Thén néi bo, cd com, long dé tring, duva chuét ngém

(N Grilled halloumi salad 210/390
Xa léch phé mai halloumi

Grilled halloumi cheese, croutons, cucumber, mixed salad, balsamic dressing
Phé mai halloumi nuéng, banh mi nuéng, dva leo, xa lach hén hop, sét giém Balsamic

Grilled bone marrow 190/300
Ty bo nuéng
Bone marrow, chimichurri sauce, green salad
Tly b, sét chimichurri, xa léch
@ Lobster bisque 395

Sip kem t6m hom

Lobster meat, parsley, croutons
Thit t6m hom, ngd tay, bdnh mi nvéng

SIDE DISH DESTINATION
MON AN KEM

Khoai téy nghién phé mai Khoai téy chién

Cheesy french fries 138 Ratatouille 90
Khoai téy chién sét phé mai Rau cd hém
Crinkle french fries 270 (N Potato gratin 120

beef talon (big portion)
Khoai téy réng cua chién mé bo

Khoai téy dut Io

190 (Y Eggplant gratin 155
Ca tim dét o

French fries beef talon
(big portion)

Khoai téy chién m& bo
N) Caramelized onions

90 (D Gnocchi sautéed 140

Gnocchi xdo rauv co

99 (Y Carrot puree 90

Ca rét nghién

lad & feta cheese 110

i xodn va phé mai feta

French fries 90

MADCOW

WINE & GRILL

CHARCOAL GRILL
MON NUGNG THAN

AUS Tenderloin, grass fed beef, 250g
Thén néi bo Uc , 250g

AUS Rib eye, grass fed Black Angus, 300g
Thén lung bo Black Angus, 300g

AUS Flank steak, Wagyu, 250g
Thén bung bo Wagyu, 250gr

AUS T-bone beef, grain fed beef, 600g
Suon bé Uc chir T, 600g

AUS lamb rack, 300g
Svon civ Ue, 300g

ARG Striploin, Argentinian beef, 250g
Thén ngoai bo Argentina, 250g

JPN Striploin, free range Wagyu beef, 350g 1,890

Thén ngoai bd Wagyu, 350g

CARNIVORE ATTACK
FOR SHARING

Grilled whole chicken, 1.5 kg
Ga nuéng nguyén con 1.5 kg

Grilled duck confit, 5 duck legs
Dui vit néu kiéu phdp, 5 phdn dvi

Order by weight

AUS Tomahawk, grass fed

Suon bo Tomahawk | Dt theo cén ndng

295/ 100g

AUS Whole lamb rack

Suon civ Uc | Bt theo cén nging

248/ 100g

Smoked Beef Brisket

Nam bo xéng khéi | Dét theo can néng

340/ 100g

'@% Sustainable Product @ Contain Nuts I
() Vegetarian | Mén chay ®) Sedfood

|
b o o0 o0 50 0 0 &5 &6 6O &0 o & o5 o

In case of any food allergy or dietary, please kindly inform us immediately
In case of any special request for Vegan dish, please kindly inform us for your request

Vui long théng béo véi nhan vién vé céc truong hop di tng thue phdm (néu cd)
Vui long théng béo véi nhan vién vé cée mén thudin chay theo yéu  cdu dic biét

All prices are quoted in thousand Vietnam dongs (unit, 000VND),
exclusive of 5% of service charge & 8% VAT
Tét cd gid trén duoc tinh béng Déng Viét Nam (don vi: 1,000 déng),
khéng bao gdm 5% phi phuc vy va 8% thug GTGT

(4]

@ Cold Cut & Cheese Platter

MADDIE'S SUGGESTION
MADDIE DE XUAT

Braised lamb 230/420
Cou hém

Hand-rolled gnocchi, mushrooms, Parmesan cheese

Khoai téy vién, ném, phé mai Parmesan

Spaghetti bolognese 180/300
Mi Y s6t bo bdm

Braised Wagyu beef, tomato sauce, Parmesan cheese

Bo Wagyu hdm, sét ca chua, phé mai Parmesan

Chicken breast

Uc ga nuéng

Chicken breast, mixed salad, chicken jus
Uc ga, xa léch trén, sét nGu ga

200/320

Grilled duck confit

Dui vit ndu kiéu Phdp

320

Duck leg, garlic, mixed salad, grain mustard
Bui vit, 13i, xa ldch, mu tat hat

Smoked Wagyu Beef Brisket
Nam bo Wagyu xéng khéi

14-Hour smoked, salt & pepper rub, BBQ Sauce, coleslaw
Xéng khéi trong 14 tiéng, sét BBQ va xa léch

670

CUSTOM GRILL
MON NUONG TU CHON

Grilled Seabass

Cé Chém Nuéng

Seabass fillet 200gr/400gr, seafood sauce, green salad
Phi & cé chém 200gr/400gr, sét hdi sén, xa léch

260/500

AUS Wagyu burger 350

Bo go bé Wagyu Uc

Pickled gherkin, french fries
Dva chuét ngém, khoai tay chién

COLD CUT & CHEESE
THIT NGUOI & PHO MAI

1,450
Thit Nguéi Va Phé Mai

Saucisson, salami ventricana, iberico chorizo, prosciutto stagionate,

jamon serrano

Fourme D*Ambert, tomme de savoie, brie de meaux, reblochon de savoie
ferrmier, le ptit gros lorrain

Individual choice | Chon Ié

Cold cuts 100gr 300
Thit nguéi 100gr
Cheese 100gr 400

Phé mai 100gr

SAUCES
o1

(50/ portion /phdn)

Grain mustard
MU tat hét

Blue cheese sauce
Sét phé mai xanh

Gojujang sauce

Green pepper co
Sét tvong Han Quéc

Sét tiéu xanh

Tex mex butter
Sét bo thdo méc

Perigueux
Sét ném

Béarnaise Rgd wine
Sét bo trirng Sét vang dé

ChimiChurri
Sét ngo téy



