


W 279 CHEF MICHAEL'S PITMASTER PLATTER

Pork ribs, smoked brisket, pulled pork, coleslaw, cornbread, =

corn shallot salad, macaroni & cheese croquettes

Suon heo, e bo hun khi, thit heo xé si, bap cai trdn, banh
bap, xa lach bap, hanh tim, nui macaroni va phd mai gion



2799 THE MEAT SWEATS

Carolina pulled pork, fried chicken, smoked sausages, g #
smoked pork ribs, London broil, brisket, Greek salad,

coleslaw, grilled corn salad, rosemary cornbread, N

smoked cauliflower, mac & cheese, steak fries

Heo xé sai, ga chién gion, xiic xich xong khoi, sutn heo,
bo bit tét, dic bo xdng khdi, salad Hy Lap, bap cai trdn,
salad bap nudng, bénh bap huang thao, bong céi trang,
nui mac & cheese, khoai tay chién

* 1799 TOMAHAWK

Tkg Australian beef,

Grana Padano potatoes, beef jus
1kg bd Uc nudng diing kem
khoai tay phd mai & nude cot bo

_ “’ Vegetarian A Chef's Recommendation

~ Alprices ‘000 vnd ‘
= 8% VAT and 5% Service Charge not included P ‘
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VIVA MEXICO 999

5 pairs of delicious soft-shell tacos served with chili
cheese nacho. The perfect Mexican sharing platter!

5 cp taco vo mém hap dan va 1 set Nacho.
Su lua chon hoan hao dén tir dat nudc Mexico!

o Free g’y
3 ""'lv.;;"’.-"»

CAJUN SEAFOOD PLATTER 1,199

Octopus, shrimp, squid, mussels, emperor fish, baby potato, smoked
sausages, corn, traditional creole crab boil sauce, toasted bread

Bgch tudc, tom, muc, vem, ca he, khoai tay bi, xic xich xong khai,
bap, sot cua Creole truyén thong an kem vdi banh mi nudéng



2099 NOW IT'S A PARTY =

Carolina pulled pork, fried chicken, smoked sausages,
smoked pork ribs, London broil, brisket, Greek salad,
coleslaw, cornbread, smoked cauliflower, steak fries

Heo xé soi, ga chién gion, xic xich xdng khai, suon hgo
xong khoi, bo bit tét, (ic bo xdng khdi, salad Hy Lap, bap
cai trdn, banh bap, bong cai trang, khoai ty chién

75
1,499 GETTIN’ PIGGY WITH IT

Carolina pulled pork, smoked pork ribs,
Greek salad, Caesar salad, coleslaw,
corn salad, rosemary cornbread

Thit cd heo xé sgi, sutn heo xdng khdi,
salad Hy Lap, salad Caesar, bp cai
tron, salad bap, banh bap huong thao

P30 RGN
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» ot 9 Vegstarian Chef’s Recommendation

2" All prices ‘000 vnd

S 8% VAT and 5% Service Charge not included
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~ APPETISERS - KHAI VI

L7599 THE ARTISAN BOARD

Blue cheese, camembert, gouda, cheddar,
salami picante, Rond d'auvergne, Iberico
chorizo, 14 month Jamon, Kurtz's Insane [PA
‘mustard, sundried tomato jam, chimichurri,
spicy tomato jam, house pickles, sourdough
Pho mai xanh, camembert, gouda,
cheddar, xiic xich Y picante, xiic xich kho
Rond d'auvergne, thit heo mudi Ibérico
chorizo, thit heo mudi Jamon 14 thang,
mu tat Kurtz's Insane IPA, mift ca chua
khd, sot chimichurri, mut ca chua cay,
dua mudi, banh mi sourdough

%199 MEZZE BOARD

Creamy traditional hummus, pita, black

olives, coddled egg, falafel, cucumber,

carrots, celery, beer battered chickpeas, .

baby tomatoes, chimichurri

Banh mi pita cham sot hummus

truyén thong, o liu den, triing chan,
vién dau rdn chay, dua leo, ca rét,

can tay, dau ga tam bia chién gion,

ca chua bi va sot chimichurri

4for 225- 2 for 125 SLIDERS

Pulled BBQ Pork - Thit heo xé sgi sot BBQ
- Falafel - Vién d4u ran chay
Cheeseburger - Burger phé mai

Fried Chicken - Ga chién




APPETISERS - KHAI VI

OCEAN BREEZE OYSTERS

12 for 299 | 6 for 179

Delivered daily, offered 3 ways

Fresh - Truffle Cheddar - Chimichurri
Hau tuoi dugc giao trong ngay

3 cdch ché bién tuy-chon:

Diing song - Nudng Chimichurri -
Diit 16 pho mai cheddar truffle

% & 249 NACHOS

Spicy vegetarian chili beans, cheddar cheese,
guacamole, sour cream, jalapeios

Nachos diing kem dau ham chay cay,
phé mai cheddar, guacamole,

kem chua va 6t jalapenos

% & 199 TEXAS CHILI BOWL
Spicy vegetarian chili beans,

cheddar cheese, fresh onions, chives,
sour cream, rosemary cornbread

Dau ham chay cay, pho mai cheddar,
hanh tay, hanh tam, sdt kem chua
va banh bap huong thao

® 739 MACHO NACHO

Barbacoa pork, bacon, spiced cheddar sauce,
guacamole, sour cream, bravas sauce, chili beans
Nacho an kem vdi thit heo ham barbacoa,

ba chi xong khai, sot pho mai cheddar cay,
guacamole, kem chua, sot bravas va dau ham




BITES - MON NHAU

EDAMAME 79 %

Steamed Japanese edamamae, salt, lime
Dau nanh Nhat edamame hép,

rac mudi, ding kém chanh

ONION RINGS 89 % &

Crispy BiA battered onion rings, spicy aioli
Hanh tay 13n bot tAm bia BiA chién gion
an kem vdi sot aioli cay

CHAR SIU PORK BAOS 99

(2 per serving) T : - %99 SOUTH OF THE BORDER
Char siu pork collar, soft bao's, teriyaki reduction, MAC N CHEESE CROQUETTES

sliced cucumbers, leeks, peppers, house pickles
Béanh bao mém kep thit heo xa xiu, st teriyaki,
dua leo, toi tay, 6t va dua mudi

Crispy spiced macaroni and cheese
- Nui Macaroni va pho mai gion

%99 SMASHED POTATO
Buttered shallots, garlic,

baby potatoes, turmeric aioli
Khoai tay baby chién, hanh tim
sbt b, t6i va s6t nghé aioli

129 BIRRIA BITES

Slow roasted smoked brisket,

filo pastry, clove glaze

Banh filo gion cudn tic bo nudng
cham & nudc sot dinh huong

CALAMARI 169

Squid, Grana Padano, chili, parsley,

crushed tomato sauce

Muc chién gion, phd mai Grana Padano,
dt, ngo tay, sot ca chua nghién

Vegetarian & Chef's Recommendation

All prices ‘000 vnd
8% VAT and 5% Service Charge not included



FRIES - KHOAI TAY CHIEN

ADD ON
+ Fajita Grilled Chicken 49 + Blackened Shrimp 19

+ Pulled Pork 49 + London Broil Steak 99

+ Furikake Grilled Fish 19 + Smoked Brisket

% 99 STEAK HOUSE

With or without spicy seasoning
Vdi gia vi cay / khong gia vi

% ©7189 KILLER TRUFFLE

~ Homemade truffle oil, Padano cheese,
rosemary dipping glaze

Dau nam truffle nha lam,

phd mai Padano va sét huong thao

& 189 BANGKOK

House pickles, dried shrimp, hoisin,
sriracha garlic aioli, crushed peanuts,
smoked pork shoulder, yellow curry dust

Dua mudi nha lam, tom khd, sot hoisin, -

dau toi sriracha, dau phong nghién, vai
heo xong khdi va bot ca ri vang

< <4 & 189 DIABLO

Crispy bacon, spicy seasoning,

jalapenios, cheeddar cheese BiA sauce,
-fried onions, paprika bravas sauce

Ba chi xong khoi, gia vi cay, sot bia BiA
phd mai cheddar, 6t jalapenios,

hanh phi va sot bravas dt paprika

99

CHILI CHEESE 189 & %
Vegetarian chili beans, cheddar cheese,
sour cream, chives

Dau ham chay, phd mai cheddar,
kem chua va hanh tam

BRISKET CHILI CHEESE 249 & &
18 hour smoked brisket, chili beans,
cheddar cheese, chipotle sour cream
Uc bo xdng khoi 18 tiéng, dau ham, pho mai
cheddar, kem chua chipotle



SALADS - XA LACH »s

ADD ON

+ Fajita Grilled Chicken 49 + Blackened Shrimp 19
+ Pulled Pork 49 + London Broil Steak 99
+ Furikake Grilled Fish 19 + Smoked Brisket 99

GREEK % : o WALDORF & %

Romaine, olives, tomato, cucumber, : Mixed greens, candied nuts, celery; apples,
celery, feta cheese, Greek dressing ' golden raisins, yogurt dressing

Xa lach romaine, 0 liu, ca chua, dua leo, Xa lach, céc loai hat ngao dutng, can tay,
can tay, pho mai feta va nudc sot kiéu Hy lap  téo, nho khd va sdt yogurt

NIGOISE : CAESAR

Mixed greens, basil infused tuna, white bean, - Romaine, bacon, coddled egg, croutons,
coddled egg, black olives, red onions, ; Caesar dressing, Grana Padano cheese and
cucumber, thyme and shallot dressing Spanish cured anchovies :
Xa-14ch, ¢ ngil ngdm hing tay, dau tring, Xa l4ch romaine, ba chi xong khéi,
triing long dao, 0 liu den, hanh tim, tring long dao, banh mi gion croutons,
dua leo, sot xa hudng va he tay nudc sot Caesar, pho mai Grana Padano

va ca com Tay Ban Nha

‘b Vegetarian Q Chéf’s Recommendation

All prices ‘000 vnd :
8% VAT and 5% Service Charge not included



BURGERS

FREE ADD ON / THEM TOPPING MIEN PHi

H. FREE UPGRADE TO | MIEN PHi DI SANG
MEATLESS PATTY THIT CHAY
(110g) (110g)

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

&7 BLACK AND BLEU
Chargrilled Australian beef patty, bacon onion jam,
fried onions, roasted garlic aioli, blue cheese sauce
Bo Uc nudng, kém mdt hanh tay & ba chi xong khoi,
hanh ty chién, sot aioli tdi nudng, sot phd mai xanh

< PEPE EL TORO

Chargrilled Australian beef patty, spicy chipotle
sour cream, guacamole, chili, pico de gallo, jalaperios
Bo Uc nudng, sot kem chua chlpotle cay,
guacamole, 6t, hon hp ca chua
pico de gallo va dt jalapefios

2 UNICORN SMASH
Donut bun, duck fat hash browns, butterscotch, bacon, double
s smash patty, cheddar cheese, garlic aioli, fried egg
Banh donut, banh khoai tay chién md vit, sot
butterscotch, thit xdng khéi, 2 tang bo, pho mai
cheddar, sot aioli toi, triing chién

LEONARD'S PUI.[ED PORK =

, ~Slow roasted pulled pork shoulder,
- pickles, fried onions, coleslaw, rich Carolina Glaze

Thit vai heo nudng cham xé soi, dua mudi, hanh
téy chién, xa lach tron, st Carolina dam da

THE ANIMAL
Chargrilled Australian beef patty, chili con carne,
coleslaw, yellow mustard, cheddar cheese
Bo Uc nudng, sot chili con carne, bap cai trdn,
mil tat vang & phé mai cheddar

AMERICANO CLASSICO
Chargrilled Australian beef patty, romaine, tomato,
red onion, cheddar cheese, roasted garhc aioli
Bo Uc nudng, xa lach romaine, ca chua, «
hanh tay do, pho mai cheddar ciing
sot aioli toi nudng

. &
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TAGOS

2 TAGOS PER SERVING / MOI PHAN GOM 2 CAI TAGO

CHICKEN FAJITA &

Spice rubbed chicken, lime coleslaw,
verde jalapefio sauce

Taco ga tam gia vi, an kem xa lach

tron chanh va sot verde jalapefio

GRILLED FISH

Furikake grilled emperor fish, bel pepper salsa,
guacamole, lemon tartar

Taco ca he nudng Furikake, salsa dt chudng,
sot guacamole, sot tartar chanh

BAR.BACOA AV V.

Slow roasted pork ribs with-Spanish spices,

chili aioli and pico de gallo

Taco dé suon heo nudng cham gia vi Tay Ban Nha
s6t dt aioli, hdn hop ca chua plco de gallo

SHRIMP

Blackened grilled shrimp, mango salsa,
guacamole, chipotle aioli

Taco tdm nudng chdy canh, salsa xoai,
sot guacamole, sot chipotle aioli

VEGETARIAN SPANISH W
. Spicy black bean, grilled corn salsa

tempura mushroom, feta, coriander

Taco d4u den cay, salsa bap nudng,

nam tempura, pho mai feta, rau mii




WICKED WINGS -

12pcs for 249 12 cai = 249
bpesfor125 6 ¢ai= 125

THAI RED CURRY ® ' CARAMELISED FISH SAUCE
Thai red curry, lemon, honey Caramel fish sauce, sesame, kaffir lime leaf
Cénh ga sot ca ri do kiéu thai, chanh, mat ong C4nh ga chién nudc nam, me, 14 chanh
BANGKOK HOISIN PINEAPPLE TERIYAKI

Thai hoisin, sweet, spicy, coriander
Canh ga sot hoisin cay ngot
kiéu Thi thom ndng vi ngo

TART & SWEET BANANA MANGO JALAPENO

Grilled Mango, lemon, cider

Teriyaki with pineapple
Canh ga sot teriyaki vdi dia

Kentucky mustard . i

C4nh ga s6t chua ngot kigu Kentucky Canh ga vi xoai nudng, chanh va giam cider
SWEET CHILI JUFFALO & BLEU CHEESE
Vietnamese sweet chili Gochujang Buffalo Sauce, Bleu cheese

Céanh ga sot 6t ngot truyén thong Viét Nam a sot Gocm!jang, pho mai xanh

¥ %
K S B
& TE )

% Vegetarian x Ch

All prices ‘000 vnd Pe.. A
8% VAT and 5% Service Charge not included S
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PASTA - MI Y 2

ADD ON

+ Fajita Grilled Chicken
+ Pulled Pork

+ Furikake Grilled Fish
+ Blackened Shrimp

+ London Broil Steak
+ Smoked Brisket

SUNDRIED PESTO

Sundried tomato pesto, red peppers, green
beans, almonds, garlic, spaghettipasta
Mi Spaghetti an ciing sot pesto ca chua
phai kho, 6t do, dau que, hanh nhén, téi

CHEF MICHAEL’'S CARBONARA L/

Dry aged pork belly, forest mushrooms, garlic,
black pepper cream sauce, fettuccine pasta

Mi Y Fettuccine an cling vdi thit heo U
khd, toi, ndm riing va sot kem tiéu den

BIRRIA BOLOGNESE &7

Slow roasted Australian beef brisket, beef jus,.
fresh mixed herbs, farfalle pasta

Mi Y Farfalle an cung thit bd Uc nudng cham,-
nude cot bo, hon hap thao mdc tuoi

MISTO MARE

Octopus, squid, mussels, emperor fish,
white wine crab sauce, fusilli pasta

Mi Y Fusilli an cung vdi bach tudc, muc,
vem, ¢4 he, s6t cua rugu trng

% Vegetarian QChef’s Recommendation

AH prices ‘000 vnd -
8% VAT and 5% Service Charge not included




FISH & CHIPS 289

Beer battered Emperor fish,

steak fries, lemon tartar sauce

C4 he tam bia chién gion,

khoai tay chién va sot chanh tartar

BANGERS & MASH 349
Smoky links of spicy Italian, bratwurst and
chicken sausage, fried onions,
mashed potatoes, sage beef jus

“ Xiic xich Y cay, xiic xich Diic va
xtic xich ga, hanh phi, khoai tay
nghién cting nudc sot bo xo tham

SLOW & LOW BEEF BRISKET 369

Clove glazed beef brisket smoked for 18 hours,

south of the border mac and cheese,

pickled red onions

Uc bo tam gia vi hun khi 18 tiéng.

An kém mac & cheese va hanh do ngam

CHEF MICHAEL'S 389
CASSIA SPARE RIBS

Slow roasted pork ribs,

coleslaw, rosemary cornbread

Sutn heo hun khéi an cung bap cai trn
va banh bap huong thao

i ® 899 BEEF SHORT RIBS
48 hour sous vide beef short rib with an apple
perilla salad, black fig glaze, bao buns

Suon bo sous-vide trong 48 gio, salad

tia to tdo, sot qua sung, banh bao

299 HALF SMOKED CHICKEN
Smoked-and roasted free-range chicken with fried
garlic, lime leaf zest, house pickles and grilled okra
Ga nifa con xong khdi nudng cting toi phi,

bt Ia chanh diing kem dua mudi

nha am va du bap nudng

¥ 57439 LONDON BROIL

350g Australian Prime Striploin, baby balsamic
tomatoes, pickled chili giardiniera, fresh herbs

350g théan ngoai bo Uc diing kem vdi ca chua bi
giam balsamic, dt giardiniera ngam va thao mdc

899 T-BONE STEAK

Tkg marinated Australian T-bone steak with
truffle mash, wild forest mushrooms and beef jus
1kg Bit tét T-Bone b Uc dung kém khoai tay
nghién nam truffle, nAm rig & nudc cot bo

~\

Rare Medium  Well Done

,..v =

Meium are Medium Well




DESSERTS -

‘a Vegetarian W Chef's Recommendation

All prices ‘000 vnd
8% VAT and 5% Service Charge not included

12 MAGPIE IRISH STOUT TIRAMISU

Creamy egg coffee sabayon and creme de cacao ' (
floating atop a small size Excited Magpie Dry Irish Stout

Excited Magpie Dry Irish Stout cd nhé cling

topping kem triing cafe sabayon va creme de cacao

2 B! b




TIRAMISU

Layered Mascarpone cream with Savoiardi cookies soaked in
premium coffee and dark rum and finished with a dusting of cocoa powder
Kem Mascarpone dan xen nhiéu |dp vdi banh quy Savoiardi duge ngam
trong ca phé hao hang va rugu rum den, phi mot Idp bot ca cao

CHOCOLATE STOUT CAKE
Rich and decadent dark chocolate cake prepared with
Heart of Darkness Eloquent Phantom Imperial stout
Béanh s co la den dam da va thom béo dudc ché bién tu
bia den Eloquent Phantom Imperial Stout ctia Heart of Darkness




Q@ 31D Ly Tu Trong, P. Bén Nghé, Q1, TP. Ho Chi Minh, Viét Nam
¢, (+84)903 017 596
@ www.heartofdarknessbrewery.com

(£) www.facebook.com/heartofdarknessheme

Q@ 178 Trén Pht, Phudc Ninh, Hai Chu, B4 Ning
¢ (+84) 911323759
@ www.heartofdarknessbrewery.com

(£ )www.facebook.com/heartofdarknessbrewerydn



