(a/Jaia STEAK NIGHT | A NIGHT IN TUSCANY

RISTORANTE ITALIAND

18:00 - 21:30

@election @% Gubs

SUON FLORENTINE T-BONE BLACK ANGUS
FLORENTINE T-BONE BLACK ANGUS
100GR VND 215,000+ +
K&t hgp gilra thit than va than lung véi dd mém va huong vi ddm da
A classic cut of both tenderloin and striploin, offering tenderness and rich flavor

THAN NGOAI BO BLACK ANGUS
BLACK ANGUS STRIPLOIN
100GR VND 265,000++
Mong nudc véi su can bang tinh t&€ gilta huong vi va dé mém
Juicy and tender with a fine balance of flavor and tenderness

DAU THAN NGOAI BO BLACK ANGUS
RIB EYE STEAK BLACK ANGUS
100GR VND 345,000++
Ngéy va béo véi van mé dam da
Rich and buttery with intense marbling

NAC VAI BO WAGYU
OYSTER BLADE WAGYU
100GR VND 425,000++
Déc biét mém mai va mong nudc véi huong vi béo ngdy, dam da
Exceptionally tender and juicy, offering a rich, savory, and buttery taste

Moén an kém | Side dishes
(Vui long chon 2 | Choices of 2)
Khoai tdy nghién | Khoai tay chién | Bdp nudng | Mang tady nuéng | N&m xado | Xa lach téng hop
Mashed potato | French fries | Grilled corn | Grilled asparagus | Sauteed mushroom | Mixed salad

X6t an kém | Flavor your steak

(Vui long chon 2 | Choices of 2)
X6t rau mui | X6t kem ndm | Nudc x6t bo ¢d dac | X6t phd mai Gorgonzola | Bo toi
Salsa verde | Mushroom sauce | Beef jus | Gorgonzola cream sauce | Garlic butter

Gid trén chua bao gém phi phuc vu va sau dé thué€ VAT | All prices are subject to service charge and then VAT
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Bpecial Wine Pairing Offers

. GIAM 10%
CAC LOAI RUQU CHAI CHON LOC

10% off selected pairing wines by bottle

PEPPOLI CHIANTI CLASSICO DOCG
SANGIOVESE, TUSCANY, ITALY
VND 2,200,000+ +

PRUNOTTO OCCHETTI NEBBIOLO D'ALBA
PIEDMONT, ITALY
VND 2,550,000+ +

MUGA RIOJA RESERVA
TEMPRANILLO, SPAIN
VND 2,300,000+ +

CHATEAU CLOU DU PIN BORDEAUX SUPERIEUR
BORDEAUX BLEND, FRANCE
VND 1,100,000+ +

EARTHWORKS
SHIRAZ, BARROSA, AUSTRALIA
VND 1,200,000+ +




