
A P P E T I Z E R S  /
Dry-aged long tail tuna tataki | 
White soy and ponzu dressing l Togarashi l Fresh wasabi l Edamame

 

395

Grilled octopus | 
Red pepper gochujang l Roast fingerling potato l Greek feta cheese

385

Margret River grass fed steak tartare | 
Hand cut tenderloin l Caviar l Grilled French baguette

435

Parma ham and melon | 
EVOO l Lemon l Arugula l Pecorino Romano l Cracked black pepper

425

Da Lat Burrata | 
Heirloom tomatoes l Semi dried tomatoes l EVOO

365

Wedge salad | 
Romaine lettuce l Peppered guanciale l Avocado l Fourme d'Ambert l Chives

 

295

C A R N I V O R E  C O M A /
Butchers Block for 3-4 people | 
Lamb chops l Toulouse sausages l BBQ pork ribs l Angus hanger steak 
l Vintage flank steak
Includes two sides and two sauces of your choice

 

2950

Dry-aged Wagyu Tomahawk, MBS 5, 1.2kg
Includes two sides and two sauces of your choice

4250

A Q U A T I C  D E L I G H T S /

Seafood tower | 
Seasonal market oysters l Cat Ba lobster l Crab l Mussels l Mantis shrimp
l Prawns l Calamari

1450

Oysters (3/6/12pc) | 
Raw oysters - Red wine Mignonette l Lemon l Tabasco
Grilled – Ask your server for daily condiments

Market price

M A D D I E ’ S  C L A S S I C S /

Slow-cooked braised Mulwarra veal cheek |
Parsnip purée l Red wine jus

680

Beef & Reef | 
Angus beef tenderloin l Half lobster

850

Tournedos Rossini | 
Angus beef tenderloin l Seared foie gras l Truffle jus

880

Low & slow BBQ Duroc pork ribs | 
Thick-cut fries l Chipotle mayo

535

Toulouse style sausages | 
Duck fat fries l Onion gravy

485

C H E E S E  &  C O L D  C U T S /

Artisanal local and imported cheese/ 
Crisp Vietnamese bread l Crackers l Dried muscatels 

345

Italian & Spanish cold cuts/ 
Serrano ham l Parma ham l Mortadella pistachio l Salami

  

465

ARGENTINIAN WOOD-FIRED PARILLA GRILL/ 

L A N D /

Sanchoku F1 Wagyu Striploin MBS5, 300gr, Australia 1450

Vintage flank steak, 300gr, Australia 585

Jacks Creek Black Angus tenderloin, 250gr, Australia 1290

Hereford T-Bone steak MB5, 400gr, Australia 950

Augustus flap meat, 300gr, Australia 785

Galiciana inside skirt, 300gr, Australia 565

Black Angus Rib-eye, 300gr, USA 1450

A4 Oita Bungogyu Wagyu cuberoll, 300gr, Japan 1650

Black Angus Hanger steak, 300gr, Argentina 585

Lamb rib chops, 250gr, Australia 850

Corn-fed Coquelet 350gr, Vietnam 465

Iberico Pork Secreto 300gr, Spain 850

S E A /

Whole Cat Ba lobster, 600-700gr 835

Vietnamese blue river prawn, 300gr 485

Grilled Norwegian salmon, 200g 650
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S I D E S /

Grilled asparagus 135

Grilled baby Eringi mushrooms 
 

135

Charred broccolini 135

Mashed Yukon Gold Potatoes 135 Truffle Mac & Cheese 135

Burnt duck fat heirloom carrots
Chimichurri, Sour Cream 

145

Truffle fries 
 

125

Thick cut fries 
 

115

Heirloom tomato and arugula salad 135

Baked Camembert
 

195

Bourbon bacon jam 115

Roasted bone marrow l Bourbon bacon jam l Wholegrain mustard l Pickles l Bread
When you are finished, ride down the bone marrow luge with a shot of Jack Daniel’s Tennessee Whisky

B O N E  M A R R O W  L U G E

4 2 5

F R O M  M A D D I E ’ S  G A R D E N /

Cauliflower steak | 
White bean puree l Chimichurri

385

Lions Mane mushroom ‘Char Siu’ | 
Baby bok choy l Jasmine rice l Coriander

365

Eggplant Parmigiana | 
Panko l Tomato l Mozzarella l Parmesan

325

Miso glazed sweet potato | 
Garlic yogurt l Chives

345

All items on the grill menu comes with a complimentary selection of mustards.

S A U C E S / 55
Wild mushroom 

     
Béarnaise Chimichurri Beurre blanc Bourbon peppercorn

     
Red wine jus

   

Vegetarian | Món chay

Maddie’s choice | 

All prices are quoted in thousands of VND 
and are subject to a 5% service charge and Government tax (VAT).

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