










All prices are times 1,000 in Vietnam Dong (VND) and are subject to 5% service charge and 10% VAT

New York Strip, Cape Grim Natural Angus, Tasmania  250 gr 595

Tenderloin, Grass Fed, Premier Steer, New Zealand 200 gr 575

Flank Steak, Cape Grim Natural Angus, Tasmania 200 gr 450

T-bone Steak, Premier Steer, New Zealand 400 gr  650

Steaks

Homemade Italian-Style Pork Sausage  200 gr  350

Home-Smoked Baby Back Ribs, Kansas City Barbecue Glaze 400 gr  400

Lamb Chops, Grass-Fed, Free Range, New Zealand 250 gr 495

Bone-in Chicken Breast 120 gr  350

Meats

Norwegian Salmon Fillet  200 gr  425

Grilled Seafood Cioppino   550   
Lobster, prawns, mussels, squid, clams in a fennel, tomato and herb broth

Live Canadian Lobster  approx. 800 gr Market price

All grilled dishes come with your preference of sauce and two side dishes

Seafood

Chit Chat Steak Sauce, Wild Mushroom Stew, Phu Quoc Peppercorn, Barbecue Hollandaise, Chimichurri, Horseradish Cream

Lemon Sauce, Bourbon-Shallot Butter, Steakhouse Garlic Butter, Cilantro-Lime Butter

Sauces and Butters

Sides
Butter or Parmesan Whipped Potatoes  95

Thick-cut French Fries  95

Oven-roasted Potatoes with Lemon and Paprika  95

Mac and Cheese, Shiitake Mushrooms, Parmesan Cheese  95

Freshly-baked Garlic Bread  95

Sautéed Mushrooms  95

Sautéed French Beans, Lemon and Toasted Walnuts  95

Butter-poached Seasonal Vegetables  95

Grilled Corn, Butter, Parmesan, Crushed Red Pepper  95

Fresh Field Greens, Cherry Tomatoes, Balsamic Dressing  95


