AQUATIC DELIGHTS/ DIEM NHAN CUA DAI DUONG

CAVIAR | Tring cé tam muéi Oscietra 30gr 2550
Osciefra 30gr | Grilled brioche | Cream cheese | Sour cream | Chives
Bénh mi Brioche nuéng | Phé mai kem | Kem chua | L& he

Seafood Tower | Thép hai san i 2475
Seasonal market oysters | Nha Trang lobster | Blue swimmer crab
Mussels | Mantis shrimp | Sea prawns | Grilled and fried calamari

Haw theo mua | Tém him Nha Trang | Ghe xanh | Vem xanh
Tom tit | Tom su bién | Myc éng nudng va chién gion

Seasonal market oysters (Per pc) | Hau (Theo phan T con) 75

Raw oysters — Red wine Mignonette | Lemon | Tabasco
Grilled — Ask your server for daily condiments

Haw tuoi séng — Nudc sét vang dé Mignonette | Chanh vang | Tabasco
Haw nuéng — Nudc sét theo ngay

Antarctic foothfish | Ca fuyét Nam Cyc 1280
Pan seared fillet | Butter poached Hokkaido scallop | Golden chanterelles

Caviar sauce

Phi lé 8p chéo | So digp Hokkaido chan bo | Ném Chanterelles vaing

Sét tring cé musi

Pe®

APPETIZERS /KHAIVI

Dry-aged long tail tuna tataki | Cé ngv v khé nudng so o 495
White soy and ponzu dressing | Togarashi | Fresh wasabi | Edamame

Dau tuong va nudc sét Ponzu | Ot bot Togarashi | Wasabi tuoi

Dau nanh léng Nhat

P&@@

Grilled octopus South Western Australia | Bach fuéc nudng 525
Red pepper gochujang | Roasted fingerling potato | Greek feta cheese
Tuong 6t Han Quéc | Khoai tay nudng | Phé mai Feta Hy Lap

Q@®®

Margret River grass fed steak tartare | Bo tdi kiéu Phép\".i/ 535
Hand cut beef tenderloin | Caviar | Grilled french Brioche
Than néi bo | Tring ¢ musi | Banh mi Brioche nuéng kiéu Phap

Angus beef tenderloin carpaccio | Than néi bd Angus carpaccio 675
Caperini | Truffle oil | Yuzu

Qud bach hoa | Dau ném Truffle | Qud thanh yén

Tagliata salad | Salad bo nudng kisu Y 695
Angus beef fenderloin | Parmesan cheese | Arugula | Balsamic glaze

MADCOW

WINE & GRILL

BONE MARROW LUGE / TUY BO NUGNG KIEU LUGE 525

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

Tuy xuong nuéng | Mut thit xéng khéi Bourbon | Mu tat nguyén hat Phép | Dua chuét bao to musi | Bénh mi.

STARTED Khi thudng thic xong phan tiy, hay rét mét ly Whisky Jack Daniel ti viung Tennessee qua 6ng xuong dé tan huéng vi

wakrk Whisky quyén cung ché tuy con lai.

ARGENTINIAN WOOD-FIRED PARILLA GRILL/ NUGNG CUI KIEU ARGENTINA
LAND / DAT LIEN

Mulwarra Black Angus grass fed tenderloin | 250gr | Australia 1450
Than néi bo Black Angus Mulwarra, 250 gr, Uc

Sanchoku F1 Wagyu striploin MBS5 | 300gr | Australia k i 1650
Than ngoai bo F1 Wagyu Sanchoku, 300 gr, Uc

Sanchoku Wagyu T-Bone steak MBS4/5 | 600gr | Australia 2550
Sudn chi T bo Wagyu Sanchoku, 600 gr, Uc

Augustus 120 days grain fed flank steak | 250gr | Australia 685
Than ba lé bo Augustus, 250gr, Uc

Augustus flap meat | 250gr | Australia 785
Than bung bo Augustus 250gr, Uc

Black Angus rib-eye MBS4/5 | 300gr | Australia k 1550
Dau than ngoai bo Black Angus, 300gr, Uc

A4 Wagyu rib-eye | 300gr | Japan ®~ 2650
Dau than ngoai bo A4 Wagyu, 300gr, Nhat Ban

Marrunga 100 days grain fed lamb rib chops | 250gr | Australia 975
Suon cou Marrunga, 250gr, Uc

Sapa black chicken | 400gr | Vietnam @@) 650
Ga den Sapa, 400gr, Bac san Tay Béc Viet Nam

Wagyu inside skirt MBS6/7 400 days grain fed | 250gr | Australia 875
Digm bung bd Wagyu, 250gr, Uc

Wagyu tri-tip full blood MS9+ | 250gr | Australia
Than tam gidc bd Wagyu, 250gr, Uc

Wagyu picanha full blood MS9+ | 250gr | Australia
Than méng bo Wagyu, 250gr, Uc

Wagyu topside full blood MS9+ | 400gr | Australia
Than di trén bd Wagyu, 400gr, Uc

A5 Wagyu striploin | 300gr | Japan
Than ngogi bo A5 Wagyu, 300gr, Nhat Ban

SEA/ BIEN KHOT

Whole Nha Trang lobster | 600— 700gr
Tém hum Nha Trang, 600 - 700 gr

Vietnamese ocean prawns | 300gr
Tém su bién Viét Nam, 300 gr

Grilled Norwegian salmon | 200g @
Ca hsi nuéng Na-uy, 200 gr

Antarctic toothfish | 150g @

Cé tuyét Nam Cuc, 150g

All items on the grill menu comes with the two complimentary selection of sauces.
Tét cé cdec mon trén déu dugc phuc vu keém véi hai logi sét.

FROM MADDIE'S GARDEN/ VUON RAU CUA MADDIE

Lions Mane mushroom 'Char Siv' | Xé xiv ném hau thu 465
Baby bok choy | Jasmine rice | Coriander

Cai chip | Gao lai thom | Rau mui

Eggplant Parmigiana | Ca tim nuéng phé mai 425

Panko | Tomato | Mozzarella | Parmesan
Bot chién | Ca chua | Phé mai Mozzarella | Phé mai Parmesan

Miso glazed sweet potato | Khoai lang phu sét Miso 445
Garlic yogurt | Chives
Sét sia chua toi | L& he

CARNIVORE COMA/ “FAN” METHIT

Butchers Block for 3-4 people | Khay nudng téng hop cho 3-4ngusi i 3450

Lamb chops | BBQ pork ribs | Inside skirt | Full blood Wagyu topside.
Includes two sides and two sauces of your choice

Sudn ciu, Sudn heo, Digm bung bo. Than dui trén. @
Go6m hai mén an kem va hai logi sét
Shimo Wagyu Tomahawk MBS 4/5 | 1.2kg | Australia o 4795

Includes two sides and two sauces of your choice

Téng sudn bd Wagyu Shimo Tomahawk, 1.2kg, Uc
Gom hai mén én kém v hai loai sét tisy chon

MADDIE'S CLASSICS/DACTRUNG CUA MADDIE

Slow-cooked braised Mulwarra veal cheek |Md bé Mulwarra ham %~ 780

Parsnip purée | Red wine jus

Cu cdi nghién |S6t rugu vang dé

Beef & Reef | Bo & Tom it 1650
Angus Beef Te:nder|oin | Half Nha Trang Lobster | Truffle Jus
Than ngi bo Uc | 112 con t6m hum Nha Trang | Sét ném Truffle

Tournedos Rossini | Bit t&t Phdp va gan ngéng 1450
Angus beef tenderloin | Seared foie gras | Truffle Jus
Than néi bo Ue | Gan ngdng dp chdo | Sét ném Truffle

Low & slow BBQ Borrowdale pork ribs Ausiralia 685
Sudn heo Borrowdale nuéng cham

Thick-cut fries | Chipotle mayo

Khoai téy chién cong Ién | Sét mayo 6t Chipotle cay
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Wagyu hand cut ‘Ragu alla Bolognese’ | My Y sét bd bém Wagyu 655
Homemade Fettucini | Tomato | Truffle | Pecorino | Phu Quoc pepper
My soi det thi cong | Ca chua | Ném Truffle | Phé mai Pecorino | Tigu Phu Quéc

SIDES / MON AN KEM

Than néi bo Angus nudng thai Iét | Phé mai Parmesan | Rau céi long

Sét gicm nho den ¢6 dic
Grilled asparagus 165 Thick cut fries 135 Truffle fries 175 ¥ Maddie’s choice | Goi y tu Maddie
Méng féy nuéng Khoai téy chién cong lén Khoai tay chien va dév ném trofle |
Parma ham and melon | Thit nguéi Parma va dua gang 525
EVOO | Lemon | Arugula | Pecorino Romano Grilled Eringi mushrooms 165 Heirloom fomato and arugula salad 165 Mashed Yukon Gold potatoes 165 Gluten "S)%‘{!br?gr?h oy SD‘Z“J;’? seed ts)’éenlglfgt B

Salad ca chua bach tuée va cdi long

Baked Camembert

Phé mai Camembert nudng

Déu oliv nguyén chét | Chanh vang | Rau céi léng | Phé mai Pecorino Romano Néim dui g& nuéng Khoai téy Yukon nghién

El Y
@ Charred broccolini 165

Da Lat Burrata | Phé mai Burrata Da Lat w 465  Bong cdi xanh nuéng
Heirloom fomatoes | Semi dried tomatoes | EVOO
Ca chua bach tusc | Ca chua mét néng | Déu oliu nguyén chét
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255 Truffle Mac & Cheese

Nui va1 phé mai bé Io

SAUCES/SOT- 55

In case of any food allergy, dietary or special request for Vegan dish,

please kindly inform us.

Wedge salad | Salad miéng 395 ) L = o L
Romaine lettuce | Peppered guanciale | Avocado | Fourme d'Ambert | Chives L L Beamnaise Belurre blan'c 1 Bourbo‘n peppercom Ll Rﬁd wine Jus Vui long théng bao véi nhan vién vé cdc trusng hop di ung thyc phdm
Rau diép Romaine | M& heo mudi kiéu Y | Bo qué | Phé mai Fourme d’Ambert St ném S6t bo iring 56t vang réing St whisky fieu St ngo tay Sét vang do va yéu cau dac biét cho cdc mén thuan chay.

All prices are quoted in thousands of VND and are subject to a 5% service charge and Government tax (VAT).
Tét ca gid trén duoc tinh theo don vi ngan VND, chua bao gém 5% phi dich vu va thué GTGT.
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