


~ APPETISERS - KHAI V)

EDAMAME & 79 - ~ CHEESE BURGER & 149
Steamed Japanese edamame, salt, lime. : SPRING ROLLS
Dau nanh Nhat edamame hap, Cheesy beef filling with housemade aioli and pickle.

rac mudi, ding kém chanh.

Cha gio burger phd mai béo ngéy an cling sot
aioli va dua mudi.

ONION RINGS % o 59

- Crispy BiA battered onion rings, spicy aioli.
Hanh tay lan bat tAm BiA chién gion
an kem vdi st aioli cay.

MAC °N CHEESE & 99
CROQUETTES

Crispy spiced macaroni and cheese.
Nui Macaroni va phd mai gion.

CALAMARI < 169 o

Squid, Grana Padano, chili peppers,
parsley, sweet chili sauce.
Muc chién gion, phd mai Grana

Padano, dt, ngd téy, sot 6t ngot. ~ CHICKEN SATAY & SALAD 7 159
Chicken satay with creamy peanut sauce and

SERRANO AND SHRIMP ;g(:gf:]n rgagl%gnsalggiay an kém sot dau phon

BRUSCHETTA 18 | il <l

béo min, cling goi xoai chua ngot.

Toasted bread, guacamole, grilled shrimp,
crispy Serrano ham, chili tomato jam.
Banh mi nudng, sot ba guacamole,
tom nudng, dii heo mudi gion
Serrano, mit 6t ca chua.

BARBACOA PORK o
NACHO & 290
Bacon, spiced cheddar sauce, : '
guacamole, sour cream, bravas
sauce, chili beans.
*VVegetarian option available f
Thit xong khéi, sot phd mai
cheddar, sot ba guacamole, -
kem chua, sot bravas, dau ham.
*C0 lua chon chay &

b Vegetarian £ Chef's Recommendation

@) Made with Heart Of Darkness Beer
All prices ‘000 vnd
8% VAT and 5% Service Charge not included



OCEAN BREEZE OYSTERS L/

Set 6 - choose 1style 179 Set12 - all 3 styles™ 299
Set 6 - chon 1vi Set 12 - hao gom 3 vi

Fresh Truffle Cheddar Chimichurri
Tuoi song Diit Io pho mai ~ Nudng Chimichurri

MEZZE BOARD f b 199

- Creamy traditional hummus, pita, black
olives, coddled egg, falafel, cucumber,
carrots, celery, Tropical BiA battered
chickpeas, cherry tomatoes, chimichurri.
Banh mi pita cham sot hummus
truyén thong, 0 liu den, tring long dao,
vién dau ran chay, dua leo, ca rot, can
tay, dau ga tam Tropical BiA chién
gion, ca chua bi va sot chimichurri.

GOURMET SAUSAGE PLATTER 399

Charizo, cheese, Klobassa, pickled jalapefios,
cucumbers, cherry tomatoes, grilled bell peppers,

Dijon mustard, and spicy aioli.

Xiic xich Chorizo, pho mai, xiic xich Klobassa,
6t jalapefios mudi chua, dua leo, ca chua bi,
6t chudng nudng, sot mil tat Dijon va aioli cay.

THE ARTISAN BOARD @ £7 599

Blue cheese, camembert, gouda, cheddar, salami picante,
Rond d'auvergne, Iberico chorizo, 14-month Jamon, Kurtz's
Insane IPA mustard, sundried tomato jam, chimichurri, spicy
tomato jam, house pickles, sourdough. ,
Pho mai xanh, camembert, gouda, cheddar, xic xich Y
picante, xiic xich khd Rond d'auvergne, thit heo mudi
Ibérico chorizo, thit heo mudi Jamdn 14 thang, mi tat
Kurtz's Insane 1PA, mut ca chua kho, sot chimichurri,
mift ca chua cay, dua mudi, banh mi sourdough.



'FRIES - KHOAI TAY CHIEN

KILLER TRUFFLE % 7189 DIABLO CHILI CHEESE & & & B 219
Housemade truffle oil, Grana Padano - ; Crispy bacon, chili beans, spicy seasoning, jalaperios, fried
cheese, rosemary dipping glaze. - onions, cheeddar cheese BiA sauce, paprika bravas sauce.

Dau nam truffle nha lam, : Ba chi xong khdi, dau ham, gia vi cay, sot BiA phd mai
pho mai Grana Padano va sot “cheddar, 6t jalapefios, hanh phi va sot bravas 6t paprika.
huang thao. : '

BRISKET CHILI CHEESE & & B 249
18-hour BiA smoked brisket, chili beans,
cheddar cheese, chipotle sour cream.
*Vegetarian option available Q

Uc bo udp BiA xdng khdi 18 tiéng,
dau ham, pho mai cheddar, kem
chua chipotle. :
*C6 Ia chon chay

Set 6 - choose 1 sauce 195
Set 6 - chon 1 loai sot

Set12 - all 4 sauces included 949
Set 12 - da bao gom 4 loai sot

: ‘t.',,fff | Y 3
SIS IS vV

Buffalo & Blue Cheese : Fish Sauce

Teriyaki




- SALADS - XA LACH

WALDORF © % 199

Mixed greens, candied nuts, celery,
apples, golden raisins, yogurt dressing.
Xa lach, cac loai hat ngao dudng,
can téy, tdo, nho khd va sot yogurt.

NIGOISE 199

Mixed greens, basil infused tuna, white
beans, coddled egg, black olives, red onions,
cucumber, thyme and shallot dressing.

Xa lach, ca ngir ngdm hing tay, dau
trang, tring long dao, 6 liu den, hanh
tim, dua leo, sot xa huong va he tay.

- THAI BEEF SALAD 249

Grilled beef, crystal lettuce, cherry tomatoes,

~ peanuts, cucumber, green mango, papaya

and Thai-style Nam Jim dressing. :
Thit bo nudng, xa lach thiy tinh, ca chua
bi, dau phong, dua leo, xoai xanh, du d,
s0t Nam Jim kiéu Thi.

GRILLED CHICKEN GREEK 249
Grilled chicken, romaine, olives, tomato,
cucumber, celery, feta cheese,

Greek dressing.

Ga nudng, xa lach romaine, 0 liu, ca
chua, dua leo, can tay, phd mai feta

va nudc sot kiu Hy lap.

PRAWN CAESAR 249

Pan-seared prawns, romaine, bacon, coddled
egg, croutons, Caesar dressing, Grana
Padano cheese and Spanish cured anchovies.
Tom ap chéo, xa lach romaine, ba chi
xong khoi, triing long dao, banh mi gion
croutons, nudc sot Caesar, pho mai
Grana Padano va cd com Tay Ban Nha.

h Vegetarian . QChef’s_Recommendation

@) Made with Heart Of Darkness Beer
All prices ‘000 vnd
8% VAT and 5% Service Charge not included
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UNICORN SMASH £ 240

Donut bun, duck fat hash browns,
butterseotch, bacon, double smash patty,
cheddar cheese, garlic aioli, fried egg.
Banh donut, banh khoai tay chién
md vit, sot butterscotch, ba chi xong
khoi, 2 tang bo, pho mai cheddar, -
s6t aioli toi, tring dp la.

PEPE EL TORO & 240

Chargrilled Australian beef
patty, spicy chipotle sour
cream, chili beans, guacamole,
nico de gallo, jalaperios.

Bo Uc nudng, sot kem chua

chipotle cay, sdtbo
guacamole, dau ham, hon
- hap ca chua pico de gallo
va Gt jalapenos.

MEDITERRANEAN f 240

Housemade Falafel, fresh tzatziki,
black olive, tomato, feta cheese.
Dau ga ran, sot tzatziki tuoi,

0 liu den, ca chua, phd mai feta.

BURGERS

FRIES & SALAD INCLUDED
BAO GOM KHOAI VA SALAD

LEONARD’S PULLED
PORK &7 @ 240

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

BiA BBO sauce.
Thit vai heo nudng cham xé

sgi, dua mudi, hanh tay chién,
xa l4ch trn, sot Carolina
dam da, sot BiA BBQ.

BLACK AND BLEU &7 240

Chargrilled Australian beef patty,
bacon onion jam, fried onions, roasted
garlic aioli, blue cheese sauce.

Bo Uc nudng, mit hanh téy & ba
chi xdng khai, hanh tay chién, sot
aioli toi nudng, s6t phd mai xanh.

THE ANIMAL 240

Chargrilled Australian beef
patty, chili con came,
coleslaw, vellow mustard,

 cheddar chees.
Bo Uc nudng, thit ham dt,
bap cai tron, mi tat vang &
ph mai cheddar.

AMERICANO SMASH 240

Smashed Australian beef patty,
romaine, tomato, cheddar cheese,
roasted garlic aioli, bacon,
jalapefios, pickled cucumber.

Bo Uc nudng, xa lach romaine,
ca chua, phd mai cheddar, sot
aioli toi nudng, ba chi xong khoi,
6t jalapeio, dua leo mudi.

el

TROPICAL BiA CHICKEN @ 240

Crispy chicken marinated in Tropical
BiA, with lime slaw, pineapple
chutney and ranch dressing.
Ma dui udp Tropical BiA chién gion,
bap cai tron chanh, sot chutney difa
chua ngot va sot ranch.



2 TACOS PER SERVING
MOI PHAN GOM 2 TACO

CHICKEN FAJITA < 179

Spice rubbed chicken, lime coleslaw, =L GRILLED FISH & 179

Furikake grilled emperor fish, bell
pepper salsa, guacamole, lemon tartar.
Taco ¢4 he nudng furikake, sot dt
chudng cay, st bd guacamole,
sot tartar chanh.

verde jalaperio sauce.
Taco ga tam gia vi, an kém xa lach
tron chanh va sot verde jalapeno.

$

BARBACOA L/ S S 179
Slow roasted pork ribs with Spanish spices,
chili aioli and pico de gallo.
Taco dé sutn heo nudng chém gia vi Tay Ban Nha,
- s0t dt aioli, hon hap ca chua pico de gallo.

SHRIMP & 179

Blackened grilled shrimp, mango salsa,

Ak, dticabis. VEGETARIAN SPANISH % & 179

Taco tom nudng chay canh, sot xoai cay,

st ba giracamole, s6t chipotle aioli Spicy black beans, grilled corn salsa,

tempura mushroom, feta, coriander.
Taco dau den cay, sot bap nudng cay,
tempura ndm, phd mai feta, ngo.
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MAIN COURSES -

SUNDRIED PESTO SPAGHETTI & 279
Sundried tomato pesto, red peppers, green beans,
almonds, garlic, spaghetti pasta.

Mi Y Spaghetti an ciing s6t pesto ca chua mot
nang, 6t chudng do, dau que, hanh nhén, toi.

BIRRIA BOLOGNESE FARFALLE %7 279
Slow roasted Australian beef brisket, beef jus,

fresh mixed herbs, farfalle pasta.

Mi Y no Farfalle dn ciing bo Uc nudng cham,
nudc cot bo, hon hap thao mdc tuoi.

FISH & CHIPS B 289

Dream Alone Pale Ale battered Emperor fish, fries,
lemon tartar sauce.

C4 hé t&m bia Dream Alone Pale Ale chién
gion, khoai tay chién va sot chanh tartar.

BANGERS & MASH 349

Smoky links of Klobasa, cheese and smoked garlic sausage, fried
onions, mashed potatoes, sage beef jus.

Xiic xich Klobasa, xtic xich phé mai va xtic xich téi xdng khoi,
hanh phi, khoai tay nghién ciing nudc sot bo xo thom.

CAJUN SEAFOOD 379

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

Bach tudc, tom, muc, vem, so diép, ca he, khoai tay bi,

~ xtic xich xdng khéi, bp, sot cua Creole truyén thong

an kem vdi banh mi nudng.




BBQ - MON NUONG

HALF SMOKED CHICKEN 299
Smoked roasted chicken (half) with chargrilled
veggies and verde sauce.

Ga nia con xong khai an cling rau cti nudéng
va sot verde.

SLOW & LOW BEEF BRISKET @ 369
Excited Magpie Irish Stout clove glazed beef brisket
smoked for 18-hours, mac 'n cheese, pickled red onions.
Uc bo tdm gia vi va udp bia Excited Magpie Irish

~ Stout hun khdi trong 18 tiéng. An kém mac and
cheese va hanh tim ngam chua.

CHARGRILLED STRIPLOIN & %7439

350 Prime Striploin, baby Balsamic tomatoes,
pickled chili giardiniera, fresh herbs.

350g than ngoai bo diing kem vdi ca chua bi
gidm Balsamic, 6t ngdm chua va thao mdc.

h Végetarian ,E’Chef’s Recommendation

@) Made with Heart Of Darkness Beer

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

CASSIA SPARE RIBS @ 389 -

Slow roasted pork ribs glazed with Director’s
Chocolate Porter BBQ sauce, coleslaw,
rosemary cornbread. ;

Sudn heo nudng cham phét sot BBQ
Director’s Chocolate Porter an kém bép
cdi trdn va banh bap huong thao.
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TO SHARE -

THE MEAT SWEATS

Carolina pulled pork, fried chicken, smoked sausages,
smoked pork ribs, chargrilled striploin, brisket, Greek salad,
*4 coleslaw, grilled corn salad, rosemary cornbread, smoked
= cauliflower, mac n cheese, steak fries.

. Heo xé soi, ga chién gion, xiic xich xong khdi, sugn
heo, than ngoai bo, tic bo xdng khai, salad Hy Lap,
bap cai trdn, salad bap nudng, bénh bap huong thao,
stip lo xong khoi, mac-n cheese, khoai tay chién.

SMALL (4-6 PAX) PARTY SIZE (6-8 PAX)

ﬁmum * 1899

Tkg Australian beef, Grana Padano
potatoes and black pepper sauce.

1kg bo Ue nudng dung kem khoai tay
phd mai & sot tiéu den.




- VIVA MEXICO 999

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

5 cap taco vd mém hap dan va 1 phan Nacho
dau ham pho mai. Su lya chon hoan hao dén
tir Mexico!

-~
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%% BEEF SHORT RIBS (2-3PAX) % 899
% < 48-hour sous vide beef short ribs with an

= apple perilla salad, black fig glaze, bao buns.
Sutin.bo sous vide trong 48 gio, salad

tia to tdo, st qua sung, banh bao.

R s Faie !




CHOCOLATE STOUT CAKE 99

Rich and decadent dark chocolate cake prepared with
Heart of Darkness Eloquent Phantom Imperial Stout.
Bénh so co la den dam da va thom béo két hop cling
bia den Eloquent Phantom Imperial Stout ctia Heart of Darkness.

‘b Vegetarian W Chef's Resommendation

Made with Heart Of Darkness Beer
All prices ‘000 vnd
8% VAT and 5% Service Charge not included




TIRAMISU 99

Layered Mascarpone cream with Savoiardi cookies
soaked in premium coffee and dark rum,
finished with a dusting of cocoa powder.

Kem Mascarpone dan xen ciing banh quy

Savoiardi ngdm ca phé hao hang va rum den,

phti mat mot Idp bot ca cao.




HEART

— OF

DARKNESS

BREWERY - SAIGON

HEART OF DARKNESS
SAIGON TAPROOM
Q@ 31D Ly Tu Trong, P. Bén Nghé, Q1, TP Ha Chi Minh, Viét Nam
€, (+84) 903 017 596
@ www.heartofdarknessbrewery.com

(£) www.facebook.com/heartofdarknessheme



