Starters

Greca salad (mixed salad, tomato, feta cheese, olive, cucumber & lemon dressing) 99,000
(rau hén hop trén véi ca chua, phd mai feta, oliu, dwa leo va sét chanh déu oliu)
Chef’s salad 129,000
(mixed salad, carrot, corn, walnut, crispy taro with sweet & sour sesame dressing)
(rau hdn hop, ca rét, bdp, hat éc ché trdn vdi sét mé chua ngot, ddu oliu & khoai mén chién gion)
Nossa rainbow 149,000
(mixed salad, tomato, corn, olive, eggs, pan fried chicken breast & balsamico dressing)
(sa ldch hén hop vdi ca chua, bdp, oliu, trirng, trc ga dp chdo vdi sét ddm den Y)
Beef salad (bo Uc dp chdo diing kém vdi rau rocket trén dau oliu chanh va phé mai) 139,000
(pan-fried Australian beef, arugula tossed with lime dressing, olive oil & parmasan cheese)
Parma ham & honey melon (dti heo mudi cia Y thdi mdng, dwa lwdi, déu oliu) 169,000
Calamari with cocktail sauce (mwc chién gion véi sét cocktail kiéu Y) 149,000
Caesar salad (caesar dressing, romaine, anchovy, bacon, crouton & salmon or chicken) 149,000
(sa Idch romaine véi sét kem va hdn hop ba roi, phé mai,cd com, bdnh my nwdng & cd héi hodc ga)
Pan-seared foie gras with grape sauces, toast, mixed salad & lemon dressing 268,000
Seafood salad (mixed salad, prawn, clam, scallop, squid & lemon dressing) 139,000
(sa ldch hén hop vdi tém su, nghéu, so diép,muc & sét chanh déu oliu)
Vietnamese fried spring rolls (chicken, taro, mushroom — chd gio chién nhén thjt ga) 139,000
Vietnamese beef salad (thijt bo Uc dp chdo diing kém hanh téy, ca rét, &t trén s6t dém) 169,000

(pan-fried Aus beef, onions, carrot, chilli tossed with vinegar dressing & sweet sour fish sauces)

Soup

Creamy pumpkin soup with bacon (sup kem bi dé va ba roi xéng khdi) 109,000
Creamy mushroom soup (stp kem ném hén hop) 109,000
Pancetta soup (mixed onions, celery, carrot, green pea, risotto & bacon) 109,000

(sup rau cu hén hop hanh tdy, can tdy, ca rét, dau ha lan, gao Y va ba roi xéng khéi)
Spicy tomato seafood soup (mixed seafood with spicy tomato sauces) 139,000

(sup hdi sén hén hop tém su, nghéu, so diép, murc vdi s6t ca chua cay)

Prices are in VND and subject to 5% service charge



Pasta

Choices of pasta & sauce - mi Y tv chon (spaghetti, tagliatelle)

Aglio olio (garlic, chilli & extra virgin olive oil — st toi &t dau oliu) 169,000
Carbonara (cream sauce with egg & bacon - s6t kem tritng vdi thjt ba roi xéng khdi) 189,000
Amatriciana ( tomato sauce with garlic, chilli & bacon — s6t cd chua ba roi cay) 189,000
Bolognese ( s6t hon hop bo bam, cd chua, cén tdy, ca rét va hanh téy) 189,000
Pesto sauce sautéed with prawn — sét ddu oliu, qué tdy vdi tém su 199,000

Pink sauce (tomato, cream & smoke duck breast - sét cd chua kem vdi trc vit xéng khéi) 189,000
Spicy crab meat with garlic, spicy chilli & basil — thjt cua xao vdi téi, &t hiém va qué'tdy 219,000

Spicy tomato sauce with mixed seafood & anchovy — sét ca chua cay hdi sén vdi cd com 229,000

Pink sauce (tomato sauce, cream & salmon — st ca chua kem hén hop vdi cd hoi) 239,000
Pizza

Magherita (tomato, basil, mozzarella cheese — sét ca chua, phé mai Y, qué téy) 189,000

Hawaii (cooked ham, pineapple, tomato sauce & mozzarella cheese) 199,000

Seafood (prawn, clam, scallop, squid, mussel, tomato sauce & mozzarella cheeses) 239,000

Spicy beef (spicy BBQ sauce, australian beef & mozarella cheese) 239,000

Parma ham (ham, tomato sauces, mozzarella — dui heo muéi, sét ca chua, phé mai Y) 259,000

Risotto 239,000

Mushroom(mixed mushroom & parmesan cheese - com Y ndu nam hén hop & phé mai)

Cheese (assorted cheese —com Y ndu véi phé mai hbén hop)

Seafood (tomato sauce, prawn, clam, scallop, squid & parmesan cheese)

Burger & Sandwich

Club sandwich (white toast, fried eggs, chicken, bacon, lettuce, tomato, French fries) 189,000
(bdnh mi sandwich vdi trirng chién, ga nwdng, ba roi xéng khoi, rau, ca chua va khoai tdy chién
Dark rye cheese burger 209,000

(hand chop beef patty with cheese, bacon, lettuce, tomato, capsicum & French fries)

(bdnh my den, bo xay, phé mai, ba roi, sa ldch, ca chua, ot chuéng nwdng va khoai tdy chién)

Prices are in VND and subject to 5% service charge



Main courses

Grilled Australian premium beef, grass fed black Angus (bo Uc nuéng)

o Striploin - thdn ngoai 200gr
o Striploin - thdn ngoai c6 mé& 300gr
o Rib eye — ddu thdn ngoai c6 mé 300gr
o Tenderloin — thdn ndi khéng m& 200gr
o Tenderloin —thdn néi khbng mo 300gr
Grilled Wagyu Rib eye SB5+ - Wagyu ddu thdn ngoai c6 mé& 320gr

Grilled US prime beef grain fed (bo My nuwéng)

o Rib eye — ddu thdn ngoai c6 mé 350gr
o Tenderloin — thdn ndi khbng mé& 200gr
o Tenderloin —thdn ndi khéng mé& 300gr

378,000
498,000
539,000
539,000
699,000

1,088,000

688,000
638,000

868,000

Pan-seared foie gras for your steak (gan ngéng Phdp dp chdo ding kém thijt bd nwdng) 238,000

Surf & Turf (120gr Aus tenderloin & % Canadian lobster ~ 250gr)

Mix grilled for two(striploin 200gr, 2 lamb racks, %2 Canadian lobster, salmon 180gr)

(120gr thén ndi bo Uc nwdng va nira con tém hum Canada nuwdng ~ 250gr)

599,000

1,198,000

Nuwéng hdn hop cho 2 ngudi: thdn bd Uc 200gr,2 swon ciru Uc, % tém hum Canada, cd hdi 180gr

Sauce for steak: pepper, creamy mushroom, red wine - sét tiéu, sé6t kem ndm, sét vang dé

O

O

Mixed salad with lemon dressing (sa Idch hén hop déu chanh oliu)
French fries (khoai tdy chién) or steamed rice (com trdng)

Fried rice with garlic & egg (com chién tdi vdi trirng)

Sautéed broccoli with garlic or steam (b6ng cdi xanh xdo tdi hodc hép)
Sautéed asparagus with garlic or steam (mdng tdy xdo téi hodic hép)
Sautéed mixed mushroom with garlic (ném hén hop xdo téi)

Sautéed onions with garlic (hanh tay xao toi)

Sautéed spinach with garlic or with cream (bd xéi xao téi hodc sét kem)
Pan-fried baby potatoes (khoai tdy baby dp chdo)

Mashed potatoes (khoai tdy nghién vdi sét kem phé mai)

Grilled asparagus wrapped in bacon (mdng tdy cudn thjt heo ba roi nu'dng)

Prices are in VND and subject to 5% service charge

48,000
48,000
58,000
58,000
68,000
68,000
58,000
68,000
58,000
68,000

78,000



Grilled chicken breast assorted pan-fried vegetables, mushroom or teriyaki sauces 328,000
(trc ga nwdng diung kém rau cd hén hop vdi sét ndm hodic sét teriyaki)
Pan-fried sea bass 180gr with spinach & teriyaki sauces 368,000
(cd chém dp chdo ding kém bé xéi va sét teriyaki)
Spicy BBQ pork ribs with fried potatoes, grilled corn & pineapple 368,000
(swron heo wdp sét cay BBQ nwdng ding kém vdi khoai tdy chién, bdp va thom nwdng)
Grilled Norway salmon 180gr with asparagus and cream sauces or teriyaki sauces 399,000
(cd héi Na uy nwéng dung kém véi médng téy, sét kem hodic sét teriyaki)
Grilled Australian lamb rack = 450gr, assorted pan-fried vegetables & mint sauce) 579,000
(swon ciru Uc nuwéng diing kém rau cd hén hép dp chdo va sét bac ha)
Roasted Canadian lobster ~ 450gr & butter, garlic, assorted pan-fried vegetables 668,000

(Tém hium Canada ~ 450gr dut 16 vdi bo téi dung kém rau ci hén hop)

Viethamese grilled

% Chicken (grilled chicken leg marinated with five spice sauce - dti ga 1/4 nwéng ngdi vi )328,000

Squid (grilled squid marinated with lemongrass & chilli - myc nwéng xa ot) 328,000
Pork rib (grilled pork rib marinated with lemongrass, chilli - sw’on heo nwdng xd ot) 328,000
Sea bass (grilled seabass with green chilli sauce - cd chém nwéng muéi ot xanh) 328,000
Mix grilled for two (sea bass & % chicken leg & squid & two pork rib) 888,000

Homemade dessert

Mixed dessert platter (tiramisu, orange chocolate mousse, passion panna cotta)

(bdnh kem ca phé truyén théng cua Y, bdnh chocolate sét cam, bdnh kem sita chanh ddy)

For one 99,000 For two 168,000
Orange chocolate mousse (bdnh chocolate s6t cam) 99,000
Tiramisu (bdnh kem ca phé truyén théng cua Y) 99,000
Ice Cream / Sorbet 59,000/1 scoop 89,000/2 scoops 119,000/3scoops

(Ice cream coconut, vanilla, cinnamon — kem dtra, kem vani, kem qué)

(Passion sorbet - nwdrc trai cdy chanh ddy déng lanh)

Prices are in VND and subject to 5% service charge



