TAPAS KITCHEN & DRINKS

Homiled effer
DRY-AGED MEAT
MOUTH-WATERING INDEED

Giéng bo Rivernia Black Angus duge chan nuéi hoan toain khong c6 hormone. Cac
phan cét hdo hang dé “léen tusi” phai G trong ti chuyén dung tu 40-45 dé ngay dé
phdt trién huong vi dam da, mém mong 16i da.

Rivernia Black Angus

NAC LUNG BO U BO (RIB-EYE)

(phan tu 300gr) 280/100gr

Thsi gion dry-
aged: 40 - 45 | 220/100gr
ngay

SUON BO (TOMAHAWK)
(phén tu 1.5kg, phu hop cho 4-5 ngusi)

THAN LUNG BO (OP RIB)

(phan tu 1kg, pht hep cho 4-5.ngusi) 240/100gr

An kem khoai tay chién 3 lua, ném nudng, xét fieu den va xét t6i hung tay

* Price in .000 VND, excludedVAT{Gicd-trén tinh theo VND, chua bao gom-VAT)




TAPAS KITCHEN & DRINKS

Homiled effer
DRY-AGED MEAT
MOUTH-WATERING INDEED

The Rivernia Black Angus cattle are raised completely hormone-free. The premium
cuts selected for 'aging' must be dry-aged in a specialized cabinet for 40-45 days
to develop maximum rich flavor and tenderness.

Rivernia Black Angus

BUTTER AGED RIB-EYE

(portion from 300g) 280/100gr

TOMAHAWK

(portion from 1.5kg, suitable for 220/100gr

Dry-aged time: 40 -

4-5 people) 5.

OP RIB
(portion from Tkg, suitable for 240/100gr
4-5 people)

Served with wedge potatoes, grilled mushroom, pepper sauce and aioli pesto

* Price in .000 VND, excludedVAT{Gicd-trén tinh theo VND, chua bao gom-VAT)




