


2,799 THE MEAT SWEATS
Carolina pulled pork, fried chicken, smoked sausages,
smoked pork ribs, London broil steak, Smoked brisket, g“
Greek salad, mashed potato, grilled corn, south of the 22
border mac & cheese, french fries, sweet chili sauce, :
ginger teriyaki miso sauce
Thit heo xé si, ga chién gion, xtic xich xéng khoi,
sudn heo, bo bit tét, dic bo xdng khdi, salad Hy Lap,
khoai tay nghién, bap nudng, nui mac & cheese,
khoai tay chién, st dt ngot, sét teriyaki miso giing

1799 TOMAHAWK =

Tkg Australian beef, Grana Padano
potatoes, black pepper beef jus

1kg bd Uc nudng. Dung kém khoai tay
Grana Padano & nudc cét bo tiéu den

e \

% Vegetarian | §
~ All'prices ‘000 vnd
& 10% VAT not included
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GETTIN’ PIGGY WITHIT 1,499

Carolina pulled pork, smoked pork ribs,
Greek salad, Caesar salad, grilled corn,
mashed potato, ginger teriyaki miso sauce,

' ﬁ sweet chili sauce, buffalo sauce

¢ Thit heo xé sgi, sutn heo xéng khdi,
o salad Hy Lap, salad Ceasar, bap nudng,
khoai tay nghién, sot teriyaki miso giing,
sot dt ngot, st buffalo

CAJUN SEAFOOD PLATTER 1199

Octopus, shrimp, mussels, tilapia, seabass, scallops, baby potato,
smoked sausages, grilled corn, traditional Creole crab boil sauce,
toasted bread

Bach tudc, muc, vem, ca rd phi, ca chém, so diép, khoai tay,
xtic xich xdng khdi, bap nudng, sot cua Creole truyén thong
an kem vdi banh mi nudng

Vegetarian ™ Chef's Recommendation &

e w All prices ‘000 vad  ~
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APPETISERS - KHAI VI
e

SLIDERS 4 for 225 - 2 for 125
Pulled BBQ Pork - Thit heo BBQ xé sgi
 Falafel - Vién d4u rn chay %

Cheeseburger - Burger phd mai
Fried Chicken - Ga chién

12for 299 OCGEAN BREEZE OYSTERS
6for 179 Delivered daily, offered 3 ways
Fresh - Cheddar Bake - Chimichurri

Hau tuei duge giao trong ngay
3 cdch ché bién tuy chon
Diing song - Dat 16 phd mai cheddar -
: Nudng sot Chimichurri

% 499 THE BIG CHEESE BOARD

Gouda, cheddar, grana padano, blue cheese, brie, feta,
camembert, grilled pineapple, grain mustard, sundried
: tomato, baby tomato, sourdough, chimichurri, nuts
Phé mai gouda, phé mai grana padano, phd mai xanh, phd mai brie, phd mai
feta, phdo mai camembert, difa nudng, mii tat nguyén hat, mut ca chua phoi

kho, ca chua bi, banh mi sourdough, st chimichurri, cc loai hat

NACHOS % 249

Spicy vegetarian chili, guacamole,

sour cream and jalapefios

Nachos diing kem dau ham cay, sot bd
guacamole, kem chua va dt jalapenos

MACHO NACHO /' 739
Barbacoa pork, bacon, cheddar sauce,
guacamole, sour cream,

paprika bravas sauce, chili

Nacho an kem vdi thit heo ham
barbacoa, ba chi xdng khoi, sot bo
guacamole, kem chua, st bravas dt
bot paprika va dau hanh

% Vegetarian Ej[}hef’sRecommendation

All prices ‘000 vnd
10% VAT not included




~ BITES - MON NHAU

SMASHED POTATO %

Buttered shallots, garlic, baby potatoes
and turmeric aioli

Khoai tay baby chién, hanh tim

sot b, t6i va sot nghé aioli

ONION RINGS % 89

Crispy beer battered onion rings served with spicy aioli
Hanh tay lan bot tam bia chién gion an kem vdi st aioli cay

169 «# CRISPY OCTOPUS

Fried octopus, parmesan, chili powder,

sweet chili sauce, baby tomatoes

Bach tudc chién gion, phd mai parmesan,
bot dt, sot 6t ngot va ca chua bi

% 79 EDAMAME
Steamed Japanese edamame with salt and lime
Dau nanh Nhat edamame hap, rac mudi, ding kem chanh

ADD ON / THEM TOPPING

+ Chicken / Thit ga 49
+ London broiled steak / Bit tét kiéu London 99

GREEK %

Romaine, olives, tomato, cucumber,

celery, feta cheese, Greek dressing

Xa lach romaine, @ liu, ca chua, dua leo,

can tay, phd mai feta va nudc st kiéu Hy lap

CAESAR

Romaine, bacon, coddled egg, croutons, Caesar
dressing, Grana Padano, Spanish cured anchovies
Xa lach romaine, ba chi xong khoi, tring long
dao, banh mi gion croutons, sot Caesar, phd
mai Grana Padano va ca com Tay Ban Nha

fb Vegetarian §Chef’s Recommendation

All prices ‘000 vnd
10% VAT not included



FRIES - KHOAI TAY CHIEN

ADD ON / THEM TOPPING
+ Smoky pulled pork / Thit heo hun khoi xé soi

+18 hour smoked brisket / Uc bd xéng khéi 18 tiéng
+ London broil steak bites / Bit tét kigu London

OKONOMIYAKI FRIES 189

Nori, bonito flakes, parsley, tonkatsu sauce, Japanese mayo
Khoai tay chién, tdo bin, c4 bao.bonito, rau mii tay, sot
tonkatsu va mayo Nhat Ban

FRENCH FRIES % 99
Steak fries with / without spicy seasoning
Khoai tay chién vdi gia vi cay / khong gia vi

% 189 CHILI CHEESE FRIES
Yegetarian chili with cheddar cheese,

sour cream, chives.

Khoai tay chién, dau ham chay,

pho mai cheddar, kem chua va hanh tam

¥ 249 BRISKET CHILI CHEESE FRIES
18 hour smoked brisket, chili with
cheddar cheese and chipotle sour cream

: > & Khoai tay chién, tc b xang khéi 18 tiéng,

\ S - ’ dau ham sot phd mai cheddar, kem chua chipotle
"‘ . >

o % 189 KILLER TRUFFLE FRIES

Homemade truffle oil, Grana Padano, rosemary dipping glaze
Khoai tay chién, dau ndm truffle nha lam, phé mai
Grana Padano va sot hudng thao

& 139 BANGKOK FRIES

House pickles, ebi shrimp, hoisin, chipotle sour cream,
coriander, nuts, smoked pork shoulder, yellow curry dust
Khoai tay chién, dua mudi nha lam, tom ebi,

sot hoisin, kem chua Chipotle, ngo, céc loai hat,
vai heo xdng khai va bot ca ri vang

% Vegetarian £ Chef's Recommendation

All prices ‘000 vnd
10% VAT not included




BURGERS i

THE ANIMAL

Chargrilled Australian beef patty,
chili con carne, shredded cabbage,
yellow mustard, cheddar cheese

Bo Uc nudng, sét chili con carne,
bép céi thai nhé, mu tat vang &
phomai cheddar

AMERICANO CLASSICO
Chargrilled Australian beef patty,

romaine, tomato, red onion, cheddar

 cheese, roasted garlic aioli

- Bo Uc nudng, xa lach romaine,
ca chua, hanh tay do, phd mai
cheddar cuing sot aioli tdi nudng

-4 PEPEELTORO

Chargrilled Australian beef patty, spicy
chipotle sour cream, guacamole, chili,

: pico de gallo, jalapefios

B Uc nudng, sdt kem chua chipotle
cay, sot bd guacamole, dt, hon hap
ca chua pico de gallo va dt jalapenos

L’ BLACK AND BLEU
Chargrilled Australian beef patty, bacon
onion jam, fried onions, roasted garlic

: aioli, blue cheese sauce

Bo Uc nudng, kem muit hanh tay &
ba chi xong khai, hanh tay chién,
sdt aioli ti nudng, sot phd mai xanh

© LEONARD'S PULLED PORK

Slow roasted pulled pork shoulder,
pickles, fried onions, coleslaw and
arich Carolina Glaze

Vai heo xdng khoi xé soi, dua mudi,
hanh tay chién, bap cai tron va sot
Carolina Glaze

ADD ON / THEM TOPPING

French fries / Khoai tay chién 50
Side salad / Xa lach thém 50




179 TAcus

2 TACOS PER SERVING / MOI PHAN GOM 2 CAl TACO

BAJA FISH TACOS
Beer battered fish, grilled pineapple, lemon tartar sauce,
: coriander, pico de gallo, shredded cabbage

Taco c4 tam bia chién gmn difa nmmg, sot tartar chanh,
ngd, hon hop ca chua pico de gallo va bap cai théi nho

OAXACAN BARBACOA LAMB TACOS
Braised lamb shoulder, yogurt, cabbage, ,,2; ’
coriander, chopped cucumber, jalapenns i
Taco vai cifu ham Barbacoa, sifa chua, bap céi, = 4
ngo, dua leo cat nhd va Gt jalapeiio

BARBACOA TACOS 'i‘ JJ J

Slow roasted pork ribs with Spanish spices, spicy aioli, pico de gallo
Taco sutn heo nudng cham vdi gia vi Tay Ban Nha, sét aioli cay va
hon hdp ca chua pico de gallo

——— —— —

« TACO AL PASTOR

Marinated pork collar, grilled pineapple, pico de gallo,
paprika bravas sauce, jalapeio, coriander

Taco thit heo tam gia vi, difa nudng, hon hopca
chua pico de gallo, sét bravas, 6t jalapefios va ngd

% Vegetarian a[}hef’s Recbmmendation

All prices.“000 vnd
10% VAT not included



WICKED WINGS - CANH GA

1200 for 249 12 cai= 249
6pcfor125 b

&4 4SS BUFFALO & BLEU CHEESE
Gochujang buffalo sauce, bleu cheese
Canhgas

« GINGER TERIYAKI MISO
Teriyaki sauce with pineapple
Canh g sot teriyaki vdi difa

® 4 CARAMELISED FISH SAUCE
Fish sauce caramel, lemon zest, keffir lime leaf
Canh ga chién nudc mam, v chanh va |4 chanh

e —

SWEET CHIL

Vietname§e traditional sweet ch'ili flake sauce
Canh ga sot dt ngot truyén thong Viét Nam

- ‘b Vegetarian ~ £J Chef's Recommendation

Al prices ‘000 vnd
10% VAT not included



f FRESH PASTA
MI Y TUOI 2

ADD ON / THEM TOPPING

+ Chicken / Thit ga 49
+ London broiled steak / Bit tét kiéu London 99

MISTO MARE
Octopus, squid, mussels, fish, shrimp, white wine
crab sauce, linguine pasta

Mi Y Imgume an clng vdi bach tudc, muc, vem,
cd, tom va st cua rugu trang

CHEF MICHAEL'S CARBONARA &7
Dry aged pork belly, garlic, forest mushrooms,
creamy black pepper sauce, linguine pasta

Mi Y linguine @n cuing vdi thit heo i kho, toi,
nam riing va sot kem tiéu den

PESTO %
Basil cashew pesto, Grana Padano, garlic, potato, green
beans, spaghetti pasta

MY spaghetti sot pesto hat diéu hing tay, phd
mai Grana Padano, t6i, khoai téy va déu que

BIRRIA BOLOGNESE &/
Slow roasted Australian beef, rich beef jus,
- Grana Padano, bowtie pasta
Mi Y ng an cung thit bo Uc nudng cham,
nudc cot bo va phd mai Grana Padano

% Vegeiarian EjChef’s Recommendation

All prices ‘000 vnd
10% VAT not included




MAIN COURSES - MON CHINH

_ i & £7 439 LONDON BROIL -
Rare Medium  Well Done 350g Australian beef, baby tomato,

' el pickled chili, balsamic, fresh mixed herbs
350¢g thit bo Uc, ca chua bi, 6t ngam,
N giam balsamic va thdo mdc

289 FISH & CHIPS

Beer battered fish, french fries,
lemon tartar sauce

C4 tam bia chién gion an ciing vdi
khoai tay chién va sot chanh tartar

CHEF MICHAEL'S CASSIA SPARE RIBS 389 &7 —

Tender, smoky, juicy and savoury slow roasted pork ribs,
grilled corn, mashed potato

Sutn heo hun khdi an cling vdi bap nudng va
khoai tay nghién

SLOW & LOW BEEF BRISKET 369
Cloved glaze beef brisket smoked for 18 hours,

= south of the border mac & cheese,

pickled red onions, fresh coriander

Uc bo tam gia vi hun khdi 18 tiéng. Ankém |}
mac & cheese, hanh dé ngam va ngo tuoi

T-BONE STEAK 899
- Tkg marinated Australian T-bone steak with
truffle mash and wild forest mushrooms
1kg Bit tét T-Bone bo Uc diing kém
khoai tay nghién nam truffle va nam riing

349 BANGERS AND MASH
Smoky links of spicy Italian, bratwurst, chicken sauasage,
~ fried onions, mashed potato, black pepper jus
Xtic xich Y, xtc xich Diic va xiic xich ga,
hanh tay chién, khoai tay nghién
cling nudc st tiéu den

2 Vegetarian CEjChef’s Recommendation

All prices ‘000 vnd
10% VAT not included _



DESSERTS
TRANG MIENG

—_——— 3

CHEF MICHAEL'S TIRAMISU &/

Classic Tiramisu, dark rum, mascarpone
Banh Tiramisu truyén thong, rum den va kem mascarpone

TRIPLE DARK CHOCOLATE CAKE

; Warm dark chocolate cake with whipped cream, nuts '
| Banh sdcdla den vdi kem danh bdng va céc loai hat ] ,‘

Y
A .
! - \ % Vegetarian EjChef’s Recommendation
' // All prices ‘000 vnd
- N i 10% VAT not included
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Q@ 31D Ly Tu Trong, P. B&n Nghé, Q1, TP. Hd Chi Minh, Viét Nam
¢, (+84)903 017 596
@ www heartofdarknessbrewery.com

(£) www.facebook.com/heartofdarknessheme

Q@ 1 Keong Saik Rd., Singapore
€ (+65) 6208 7940
@ www.heartofdarknessbrewery.com.sg

(£) www.facebook.com/HeartofDarknessSG

Q@ 178 Tran Phi, Phudc Ninh, Héi Chau, D3 Nng
¢ (+84)938347319
@ www.heartofdarknessbrewery.com

(£ )www.facebook.com/heartofdarknessbrewerydn



