STEAKS & RIBS

GOURMET NIGHT
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Two classic dishes come fogefher to form a perfecf
partnership. Steaks & ribs create sensory heaven on a plate.
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Meat cooked to perfection just as you like it. Softly carve
through succulent meat, and tear tender strips that fall right

off the bone.

A juicily divine combination of mouthwatering tastes, colors,

and aromas that will want you coming back for more.

STEAKS

US BEEF
TENDERLOIN

US BEEF
STRIPLOIN

US BEEF TOP
BLADE

ROLLED US
BEEF SHORT

US BONELESS
RIB FINGER

RIBS

NEW ZEALAND
LAMB

US BEEF SHORT
RIB

US PORK RIB

FROM RARE TO WELL-DONE TELL US HOW YOU LIKE YOUR STEAK.
WHILE STEAK & RIBS ARE UNDOUBTEDLY THE STARS, THIS DISH IS NOT COMPLETE WITHOUT DELECTABLE FINISHING TOUCHES.
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STEAKS & RIBS

GOURMET NIGHT

SIDE DISHES

ROASTED BABY POTATOES, CHERRY TOMATOES, FRENCH FRIES, PICKLED DAIKON,
APPLE SALAD, RED RADISH, GREEN GARDEN LEAVES, SPICY VERMICELLI, PICKLED
CUCUMBER, KIMCHEE, KOREAN GREEN ONION AND BEAN SPROUT SALAD
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BBQ SAUCE, SALTY EGG SAUCE, CRANBERRY SAUCE, GREEN PEPPER SAUCE,
GOCHUJANG SAUCE, MUSHROOM SAUCE, KOREAN BEAN SAUCE, SESAME SAUCE

COMBINATION OF A 200GRAM STEAKS & RIBS FEAST, INCLUDING UNLIMITED SIDE
DISHES AND SAUCES

VYND 300,000

[F YOU PREFER LESS MEAT CHOOSE 100GRAMS STEAK & RIBS, EXCLUDING SIDE

DISHES "
VND 150,000 \l\‘
,;’ ;f ADDITIONAL VND 50,000 PER SIDE DISH
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