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GOLDEN BEEF RESTAURANT

VND 1.500.000"/person
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CANAPE’ PLATES
Homemade the bread basket and herbs butter
Banh my va bo tron la chom

Cold cut & cheese platter
Thir nguoi & pho mai téng hop

Salad
MON SA LAT

Scallop Caesar salad

Sa ldc Hoang Dé truyén chéng vdi so di¢p Nhie ap chio va banh my gion
Si‘-u f.‘i
MON SUP

Cream Lobster bisque Cognac soup

Stip kem tom him rupu Cognac
ll,qiﬂ (PUASE
MON CHINH

AUS Wagyu # A4/5 Rib eye steak with Phu Quoc pepper corn

Thit bé Wagyvu Ue thugng hang sét ticu xanh Phu Quéc
[ Jesseal
MON TRANG MIENG

Pitaschio mousse

Banh ngoc hac dé phé mai mém




F29

GOLDEN BEEF RESTAURANT

VND 1.800.000" [person
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CANAPE’ PLATES
Homemade the bread basket and herbs butter
Binh my va bo trén i thom
Cold cut & cheese platter

i iie o e
Thit nguoi & pho mai tong hop
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MON KHAI VI

Pan-fried Foie gras on berry sauce
Served with apple caramelizes and ginger bread
Gan ng(“;ng .".'I:i'}} :i’p chio sor qu:i diu J'f:’ng

Phuc vy kém vdi tao chung va binh my giing
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MON SUP

Cream Lobster bisque Cognac soup

Sup kem tom him ruou Cognac
I 5

i '({iif Ceuf5e
MON CHINH

Grilled 24K gold beef Rib Eye # A4 Wagyu
Served with red wine & green pepper corn sauce, Truffle sauce
Mash Potatoes & baby vegetable
Thin bo W agyu chu'(.mg h;_mg dir ‘l':}l]g 24K
m!'-.i'ng sot rugu vang do har tiéu xanh Ph t Quic

Sor nam den Truffle, khoai [;i_\' ngf‘.-i{fn & rau cu bao o

- esseal
MON TRANG MIENG
Gold 24K classic Tiramisu with tropical berry
Banh ngot dar \':‘n'u;:| Tiramisu truyén thong ¥

kem sér dau ritng
£




