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THE STEAK HGOUSE

for the true steak lovers









APPETIZERS

| KHAI VI

CA CHEM CHIEN GION DUNG KEM
XOT TARTA

Crispy Seabass with Tartare Sauce
EIZEIZAAE ZEQI HIASH 50 §lEH

Bl eln BT

110.000

BANH XEP AP CHAO KIEU NHAT
Japanese Pan-Fried Dumplings
YA 20E

BIAUR

90.000

KHDA[TﬁY CHIEN BUT LO PHO
MAI VA THIT NGUOI

Baked Fries with cheese & bacon
X|=e S 20 2 AXFH

Z T NBBIEESR

70.000




CANH GA CHIEN GION XOT BBQ
Crispy Chicken Wings with BBQ Sauce
BBQ &AE ZS0I HAfs SN F1

BBQ&E Ffextid

110.000

VEM XANH XOT PHO MAI DUNG
KEM BANH Mi TOI

Baked Green Mussels with Cheese
Sauce, Served with Garlic Bread
X|=E 22l §70(2 Ol
ZHiEEONREREme

150.000

BANH CUON BO KIEU MEXICO VGi

XOT SALSA

Mexican-Style Beef Roll with Salsa
Sauce

X|=E 2¢l 8gf70|et 0=
ZIHEEONREmEEE

140.000




SALAD

Vb

XA LACH

Y




XA LACH CAESAR

Caesar Salad with cheese, bacon, crouton
AlX M=

I

70.000

XA LACH CA HOI VA TRAI CAY DUNG
KEM XOT ME RANG

Salmon and Fruit Salad with Roasted
Sesame Dressing

0 TpY ME{E & = E2f|A

=N EKRIFIECISRZ FREE

120.000

XA LACH BO NUGNG DUNG KEM

XOT GIAM Y

Grilled Beef Salad with Balsamic Dressing
J2ic A77| M2 & O|Er2|et H|H| O E

JES R = IO HEE T

120.000

XA LACH TONG HOP DUNG KEM XOT

CHANH PHO MAI

Mixed Salad with Lemon Cheese
Dressing

oo Ih M2 E & 27 =8
=X EKRIDRIECIBRUZ R

70.000

XA LACH PHO MAI TUOI BURRATA

50GR DUNG KEM XOT CHANH DAY
Burrata Cheese Salad (50g) with
Passion Fruit Dressing

SEtE X|= M E(50g) & HHZRE =24

EEFFRERDDE
200.000



SUP Bi BO NAU KEM
Creamy Pumpkin Soup
Az|o| chEet T

IaE IR

70.000

SUP KHOAI TAY V| TRUFFLE
Potato Soup with Truffle Flavor
EE T At ==

YNNI S =R 97

80.000




PASTA

| MY Y

MY Y BO BAM
Spaghetti Bolognese
E2UH|H| AT E|
EEEIARESAFME

120.000

MY Y HAI SAN XGT CAY
Spaghetti with Spicy Seafood Sauce
OiEst siitE AA ALA[E|

EREHEANE

150.000

MY Y TOM TOI VA PHO MAI
Spaghetti with Garlic Shrimp and
Cheese

OFsM$ X[= ATHAE|

e i Z T EAFE

140.000




MY Y CARBONARA
Spaghetti Carbonara
NEELEr AT E|

Iy HERE AR E

120.000

BO LUCKLAK VOI NUI ONG
Lucklak Beef with Penne Pasta

232t A 77| Hy|

RARBFARER

NUI ONG XOT CA CHUA VOl CA
CHEM CHIEN GION

Penne with Tomato Sauce and Crispy
seabass

HiASH S01E 2502 EOtE T

EmERRraRER

150.000

120.000




PIZZA

| BANH PIZZA

PIZZA MARGHERITA [size 28 cm]
Margherita Pizza

Ot=2|ef Xt

A& AR R =

170.000

PIZZA HAI SAN [size 28 cm]
Seafood Pizza
si4+tE m[K}

BEF R

250.000

PIZZA 4 LOAI PHO MAI [size 28 cm]
4-Cheese Pizza
FERZ X|= T|X}

R

raloXelelo)

PIzzA PHO MAI BURRATA 50GR
[size 28 cm]

Burrata Cheese Pizza (50g])

SEtEF X|= T A}

R BRI =

250.000




PIZZA BO BAM [size 28 cml]
Minced Beef Pizza
CHEl A3 7] m|X}

FRIRIBE

200.000

PIZZA HAWAIIAN [size 28 cm]
Hawaiian Pizza

5teto| ek m|K}

B EIRE

200.000

PIZZA XUC XICH [size 28 cm]
Sausage Pizza
EnPNPNRTIPN,

B

200.000

PIZZA RAU CU [size 28 cm]
Vegetable Pizza

Ofxlf T|X}

BRI~

180.000






CHEF’S SIGNATURE 3 850.000

Dung kem rau ci nudng / khoai tay chién /
3 loai xot an kem

e Than ngoai Hukobe 200gr

¢ Than ngoai aukobe 200gr

¢ Loi than vai bo my 200gr

Served with grilled vegetables / French fries
/ 2 types of accompanying sauces
e Aukaobe ribeye cap 150g
e Aukaobe ribeye 150g
e U.S. chuck tender 150g”
T2 M/ HXEZ [ 37HK] A4 WIS
Hukobe RBSA 200g
Aukobe RZS 4! 200g
0|24 &4 200g
FRARKEE
Fokeifiae | Bak [ 3thdE it

" +  Hukobe P2 4HE 2005
CHEF’S SIGNATURE 2 800.000 . Aukobe FE)S4HE 2005

EE 1R 20052
Dung kem rau cu nudng / khoai tay chien /
3 loai x6t an kem

¢ Than ngoai aukobe 200gr

e Sudn heo nudng bbq

¢ Loi than vai bo my 200gr

¢ Xuc xich nudng

Served with grilled vegetables / French fries
/ 3 types of sauce
¢ Aukobe Striploin 200g
BBQ Grilled Pork Ribs
U.S. Beef Chuck Tender 200g
Grilled Sausage
72 M HXEH [ 37HK] A4 WS
Hukobe Z{Z54! 200g
+  Aukobe {ESA 200g
«  D|=Z4 Exi& 200g

e o 9

© FREEE
ACkEERSE | Bk [ 3METt
A
* Hukobe P2 4-HF 20052 Dung kém rau ct nuéng / khoai tay chién /
* Aukobe F5;%4FHF 20052 2 loai x6t an kem
- RESHRER 2005 * Than ngoai aukobe 200gr
e Suon heo nudang bbg
e Ca chem chien gion
CHEF’S SIGNATURE 1 750.000 * Xuc xich nudng

Served with grilled vegetables / French fries
/ 2 types of sauce
Aukobe Striploin 200g
BBQ Grilled Pork Ribs
Crispy Fried Sea Bass
Grilled Sausage
T2 M/ HAEIE [ 278K 24 RIS
+  Aukobe x2S+ 200g
BBQ =HX|ZH| 70
« HRASH I 501
2A[X] 0]
ECIEBRSE | B | W&
+  Aukobe FE45#E 20058
BBQIEFEAhHE
EfelFir &
+ BEH




RIBS & STEAK

WAGYU Ribeye A5 (200gr)

Rau Cu Nuodng - Khoai tay = X6t Tu chon
WAGYU Ribeye A5 (200gr)

Grilled Vegetables — Potatoes

— Choice of Sauce

WAGYU A5 Zl0t0| (200¢g)

T2 A - TR - LA MEY

WAGYU A5 BR4-5E (20052)

RIRE — +5 — BiEEH

990.000

THAN NGOAI HUKOBE (200gr)

Rau Cu Nuadng - Khoai tay — X6t Tu chon
HUKOBE STRIPLOIN (200gr)

Grilled Vegetables — Potatoes — Choice of Sauce
HUKOBE i{ZS# (200g)

72 A - AR - LA MEY

HUKOBE F/24-5F (2003%)

BRI — 19 — 8%#ET

380.000

THAN NGOAI AUKOBE (200gr)

Rau Ca Nudng — Khoai tay — Xot Tu chon
THAN NGOAI AUKOBE (200gr]

Rau Cua Nudng — Khoai tay — X6t Tu chon
HUKOBE &Z£4! (200g)

12w A - ZEKp - AA MEH

HUKOBE f/24#E (2003%)

BiRX — 18 — BiZg&Et

290.000

DAU THAN NGOAI HUKOBE (200gr)

Rau Ca Nudng - Khoai tay — X6t Tu chon
HUKOBE STRIPLOIN CAP (200gr)

Grilled Vegetables — Potatoes — Choice of Sauce
HUKOBE &84 # (200g)

T2 M - AKX} - 22 ME

ZEBR 45 1505 (2003%)

BCIERTER - TS RBRAET

360.000




LOI THAN VAI BO MY (200gr)

Rau Cu Nudng - Khoai tay = X6t Tu chon

U.S. BEEF CHUCK TENDER (200gr)

Grilled Vegetables — Potatoes — Choice of Sauce
0|4 23+ (200g)

T2 A - AR - A M=

ZEEBMBSHE 1505 (200358)

foKERT ik « TR RBEET

@
230.000
SUON HEO NUONG BBQ (300gr)
BBQ Grilled Pork Ribs (300gr)
BBQ ={X|ZH| (300g)
BBQE¥ERNHE (30052)
@
210.000
CA CHEM AP CHAO XOT
CHANH DAY (150gr)
Pan-Seared Sea Bass with
Passion Fruit Sauce (150gr)
HMESE LAAE FS0 HAINE 50| (1508)
BRFEREERE (1505%)
@

210.000

CA HOI AP CHAO XOT TUONG NHAT (150gr)
Pan-Seared Salmon with

Japanese Soy Sauce (150gr)

U4 2HE AAE HEQI HAIOE 210 (150g)

Fr=Xa&fic A& mT (1503%)

280.000




SIDE DISH

| MON AN KEM

KHOAI TAY CHIEN KHOAI TAY NGHIEN
French Fries Mashed Potatoes

FAN b OjA|E ZEH|O|E

=% +EE

60.000 60.000

KHOAI TAY MUI CAU BANH Mi TOI
Wedge Potatoes Garlic Bread
AXIEE =

25 ey H B
60.000 60.000

NAM ROM XAO

Stir-Fried Straw Mushrooms
=2 A

AR

60.000




IN LOVE SANGRIA ,
TRA BA TUGC KET HOP VOI NAM
VIET QUAT VA QUE

Earl Grey tea blended with cranberry

and cinnamon
2|2t AILF2S E$ 2T8|0] E|

BHENEOAER

40.000

MANGO TANGO FRITZ

TRA OLONG KET HOP VOI X0AI VA
SPARKLING

Oolong tea blended with mango and
sparkling water

Yo} EHit=E Ot XL

EREREFER

40.000

LITCHI PARADIZE ,
TRA DEN CO BIEN KET HOP VOI VA
VA QUE

Classic black tea blended with lychee
and cinnamon

2| x|2F AlLIES CiEH 224 X

P TSLEARS

40.000

GOLDEN BANQUET

YOGURT KET HOP VOI X0AI VA YUZU

Yogurt blended with mango and yuzu
et FALE st HE

TR T B

50.000

SINH TO DAU

Strawberry smoothie
=] AL

BEKD

50.000

:
0

DRINK | THuc udNG

BOULEVARD OF DREAMS

TRA BA TUOC KET HOP VOI MO &
CHANH MUOI VA SPARKLING

Earl Grey tea combined with apricot,
salted lemon, and sparkling water
A, A 8Z, BHE Hg Po] E|

BRREEF ~ BTES VK

40.000

SPRING MORNING

TRA OLONG KET HOP VOI YUZU VA
MAT ONG

Oolong tea blended with yuzu and
honey

FAIRL 2 Cgt REXE

HFEESRE

40.000

NEO-CLASSICAL )
TRA DEN CO DIEN KET HOP VOI
CHANH - SA VA HUNG LUI

Classic black tea blended with
lemaon, lemongrass, and mint

g2, el20etA, CEE O§h Seid EX}

ITIEEF F AR

40.000

PINKY BANQUET i
YOGURT KET HOP VOI DAU VA Gl

Yogurt blended with strawberry & guava
7|0} OIS Cist 2HE

=iy il

50.000

SINH TO XOAI

Mango smoothie
QY3 AL

=Rk

50.000



DRINK | THuc udNG

NUGC EP DUA HAU 40.000 NUGC NGOT cloXololo!
Water melon juice Soft drink

p A ess

[ii)[ Sa K

NUGC EP THOM 40.000 Nuac sudl 20.000
Pineapple juice OAg]c?::Ir;Sf

LIQIOHE F=A

BET B% (Aquafina)

NUGC EP CAM 40.000 SODA 30.000
Orange juice SOdi

i-ony BFT7K

DUA TUOI 45.000 KHAN LANH 5.000
Coconut \;Vet tissue

[ EEl#

i =

FTEEHD+F A2

DESSERT | /saNG MIENG

BANH KEM NUONG KIEU PHAP BANH PANA - COTTA VI CHANH DAY
Creme Brilee Passion Fruit Panna Cotta

mZaAL 22 R = 0|2 IMZ2E o t3E}

ERRIE T+ EE BERENE

70.000 70.000



THE STEAK HGUSE

for the true steak lovers

STEAK HOUSE THE FAN

FURAMA DINING HOUSE - Barett Urban Zone
73 Tran Bach Dang Street, An Thuong - Ngu Hanh Son, Da Nang.
[T]1 0859 555 759 * [E] catering.om@furamavietnam.com
[F]1 Furama Dining House * www.furamadining.com



