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A4 OLIVE WAGYU

Olive Wagyu from Shodoshima Island in Japan’s Kagawa
Prefecture is one of the rarest and most luxurious beef
varieties in the world. The cattle are raised on a special diet
of roasted olive pulp, a byproduct of the island’s olive oil
production, which enhances marbling and increases oleic
acid levels. This unique process gives the meat its golden-
tinted fat, delicate nuttiness, and rich umami flavor.

Thit bo Olive Wagyu tir ddo Shodoshima thudc tinh
Kagawa, Nhat Ban, la mét trong nhiing loai thit bo hiém va
cao cép nhét thé gidi. Bo dugc nudi dudng bdng khdu phan
ddc biét tir ba 6 liu rang, san phdm phu cla qua trinh san
xuét ddu 6 liu trén ddo, giup tang cudng dé vdn mé& va ham
lugng axit oleic. Quy trinh ddc déo nay mang dén cho thijt
sdc m8 dnh vang, huong vi béo nhe thodng mui hat va vj
umami dam da.

THAN NGOAI

BO OLIVE WAGYU A4

GRILLED A4 OLIVE WAGYU

STRIPLOIN (150gr)

A4 Olive Wagyu Striploin,

served with sides and 4 signature sauces
Than ngoai bo Olive Wagyu A4,

kém mon &n phu va 4 loai x8t dac trung

1400

All dishes are served with/ T4t c4 mén phuc vu kém:

Sautéed Asparagus
Méng Tay Ap Chao

Mashed Potatoes
Khoai tdy nghién
Signature Sauces/ X6t dic trung:

Black Garlic Sauce | Truffle Wine Sauce
X6t tdi den Rugu vang ndm Truffle

North West “Chdm Chéo”
Chém chéo Tay Bic X6t Hau

DAU THAN NGOAI

BO OLIVE WAGYU A4
GRILLED A4 OLIVE WAGYU
RIBEYE (150gr)

A4 Olive Wagyu Ribeye,

served with sides and 4 signature sauces
Dau than ngoai bo Olive Wagyu A4,

keém mén &n phu va 4 loai x8t déc trung

1.250

Oyster Sauce

All prices are quoted in “1000 VND”
and subject to 5% service charge and current government tax

T4t c3 gia trén dugc tinh bdng “1000 VND”,
chua bao gém 5% phi dich vu va thué GTGT theo quy dinh



Dry-aged beef is a true expression of
D RY—AG E D patience and craftsmanship. Each cut is

BEEE

aged under precise control of
temperature, humidity, and airflow,
allowing the meat to breathe and
develop naturally.

Over time, natural enzymes break down
muscle fibers, creating remarkable
tenderness while the gradual loss of
moisture concentrates the flavor.

Thit bo dry-aged la su’ két hgp hoan hdo
gilta ky thuét va kién nhdn. Mdi phan thijt
dugc U trong diéu kién kiém sodt nghiém
ngét vé nhiét dé, dé 4m va luéng khi, giip
thit “thd” va phét trién hucng vi tu'nhién.

Qua thdi gian, cdc enzyme tu nhién pha v3
c4u truc sgi thjt, mang lai d6 mém mai vuot
tréi, trong khi qua trinh bay hai nudc cé
dong vi ngot thit.

SUGN BO U KHO THAN NGOAI

GRILLED DRY AGED
O.P RIBEYE (700gr)

BO U KHO 28 NGAY
GRILLED DRY AGED

Dry Aged O.P Ribeye, STRIPLOIN 28D (250gr)
served with sides and 4 Dry Aged Striploin, served with

signature sauces

Sudn bo O.P U khé, kem mdn an

sides and 4 signature sauces
Than ngoai bo U khé, kém madn an

PAU THAN NGOAI
BO U KHO 28 NGAY
GRILLED DRY AGED
RIBEYE 28D (250gr)

Dry Aged Ribeye, served with sides
and 4 signature sauces
Dau thdn ngoai bo G khé, kém maén dn

phu va 4 loai x6t déc trung phu va 4 loai x5t dac trung phu va 4 loai x5t dic trung
2.600 950 990

All dishes are served with/ T4t c4 mén phuc vu kém:

Mashed Potatoes Sautéed Asparagus

Khoai tdy nghién Méng Téy Ap Chéo

Signature Sauces/ X6t dic trung:

Black Garlic Sauce

X6t tdi den

| Truffle Wine Sauce North West “Cham Chéo” Oyster Sauce

Rugu vang ndm Truffle Chém chéo T4y Bac

X8t Hau

All prices are quoted in “1000 VND”

and subject to 5% service charge and current government tax

T4t ca gia trén dugc tinh bdng “1000 VND”,

chua bao gém 5% phi dich vu va thué GTGT theo quy dinh



SALAD & SOUP

XA LACH UCVIT U KHO

DRY AGED LYCHEE DUCK SALAD

Ue Vit U Khé, Xoai, Trai Vai, S8t Man

Aging Duck Breast, Mango, Lychee, Plum Sauce
280

SUP NGHEU MAHATTAN
MANHATTAN CLAM CHOWDER SOUP
Nghéu, Hanh tay, Ba roi Xéng Khoi, Ca Chua,
Cu Thi L&, Khoai Tay, Can Tay

Fresh Clam, Onion, Bacon, Tomato,

Fennel, Potato, Celery

190

XA LACH TOM CAESAR

GRILLED PRAWN CAESAR SALAD

Tém Su, Xa Lach Romaln, Bacon, Phé Mai
Parmesan, S6t Caesar

Prawn, Romain Lettuce, Bacon, Parmesan Cheese,
Caesar Dressing

250

XA LACH PHO MAI BURRATA
ARUGULA BURRATA SALAD

Phé Mai Burrata, Rau Arugula, Ca Chua Ndu Cham
Burrata Cheese, Arugula Salad, Confit Tomato

280

All prices are quoted in “1000 VND”
and subject to 5% service charge and current government tax

T4t ca gia trén dugc tinh bang “1000 VND’,
chua bao gém 5% phi dich vu va thué GTGT theo quy dinh



APPETIZERS

/ KHAI VI/

GAN NGONG AP CHAO
AN KEM XOT CACAO
PAN-SEARED MANGO FOIEGRAS
W COCOA SAUCE

Gan Ngdng, Xoai, X6t Ca Cao
Foie gras, Mango, Cocoa Sauce

SO PIEP XONG KHOI
SMOKED SCALLOP

So Biép Hokkaido, Bau Nanh Nhat,
Bong Cai, Sét Blanc
Hokkaido Scallop, Edamame, Cauliflower, Blanc Sauce

290

All prices are quoted in “1000 VND”
and subject to 5% service charge and current government tax

SODIEP
XONG KHOI
Smoked Scallop

TOM GAMBAS
PRAWN GAMBAS

Tém Su Ca Mau, Lap Xudng, Dau Oliu,
Banh MiMen Chua

Ca Mau Prawn, Vietnamese chorizo, Olive Oil,
Sour Dough Bread

350

CANH GA NHOI NAM MOREL
MORCHELLA PORCINI CHICKEN WINGS

Céanh Ga, Nam Morel, N4m Théng Porcini, Nam
Mg, La é, Mang, Khoai Tay

Chicken Wings, Morel, Porcini, Mushrooms, Perilla
Leaves, Bamboo shoots, Potatoes

320




MAIN COURSES

" /MON CHIiNH/

THIT CUU PHAP

LAMB NOISETTE

Than Clru Phap, Nam,

Tdi Nghién min, Xt Vang Do
Lamb Tenderloin, Mushroom Paste,
Garlic Puree, Red Wine

690

THAN NOI BO

BLACK ANGUS 250gr
GRILLED BLACK ANGUS
TENDERLOIN MB 4-6

Than Noi Bd Angus, X&t tiéu,
X8t cham chéo Tay Bic

Tenderloin Angus, Pepper Sauce,
North West “Ch&m Chéo”

780

All prices are quoted in “1000 VND” T4t ca gia trén dugc tinh bang “1000 VND’,
and subject to 5% service charge and current government tax chua bao gém 5% phi dich vu va thué GTGT theo quy dinh



MAIN COURSES

/MON CHINH /

CAHOINAUY AP CHAO

SOT CANH CHUA

NORWAY SALMON STEAK

w "VIETNAMESE CANH CHUA" SAUCE

Cé& Hai Fillet, Hat Hudng Duong, Mang Tay
Xanh, M3ng Tay Tréng, Chanh Vang
Salmon Fillet, Sunflower Seeds, Green Asparagus,
White Asparagus, Lemon

490

BA ROI HEO GION KEM TAO POT
CRISPY PORK BELLY W FLAMBE APPLE

Thit bung heo, Tdo Xanh, Rugu Whisky
Iberico Pork Belly, Green Apple, Bourbon Whisky

400

CA TUYET CA CHUA XONG KHOI
TOOTH FISH w SMOKED TOMATO SAUCE

Céa Tuyét, S8t Ca Chua Xéng Khoi, Ot Cua Ga
Toothfish, Smoked Tomato Sauce, Paprika

790

NONG HEO IBERICO NUGNG BBQ
BBQ IBERICO PORK JOWL

Thit heo iberico, Com Lam, B6t Dukkah
Iberico Pork, Bamboo Cooked Rice, Dukkah

420

All prices are quoted in “1000 VND”
and subject to 5% service charge and current government tax

T4t ca gia trén dugc tinh bang “1000 VND’,
chua bao gém 5% phi dich vu va thué GTGT theo quy dinh



RICE & PASTA

/COM&MYY/

COM CHIEN CUA

CRAB FRIED RICE

Thit cua, Cem, Hanh Tim, Triing, Ca Rét,
Dau Ha Lan, Hanh La

Crab Meat, Rice, Shallot, Egg, Carrot, Bean, Scallion

350

MiY CUA SOT CAM

CRAB N ORANGE SPAGHETTI

Thit Cua, MiY, Cam, S6t Ca Chua

Crab Meat, Spaghetti, Orange, Tomato Sauce
350

Mi Y HAI SAN KIEU SMITH'S
SMITH'S SEAFOOD PASTA

Miy tuai, Tém Su, Muc Phu Yén,
Vem Xanh, Kem Sta

Fresh pasta, Prawn, Phu Yen Calamari,
Mussel, Whipping Cream

350

All prices are quoted in “1000 VND” T4t c3 gia trén dugc tinh bdng “1000 VND”,
and subject to 5% service charge and current government tax chua bao gém 5% phi dich vu va thué GTGT theo quy dinh



DESSERTS

/ TRANG MIENG /

YUZU PANNA COTTA
Qua Thanh Yén, Kem S{ra,

Stra tuci, Hanh Nhan

Yuzu, Whipping Cream, Milk, Aimond

150

PISTACHIO TIRAMISU
Hat dé, Tiramisu, Dau tuci
Pistachio, Tiramisu, Strawberry

190

TROPICAL ENTREMETS
Xoai, Stra Chua, Budi
Mango, Yogurt, Grape Fruit

150

MOUSSE AU CHOCOLATE
Socola, Phuc Bén TU, Kem Sira
Chocolate, Raspberry, Whipping Cream

150

All prices are quoted in “1000 VND”
and subject to 5% service charge and current government tax

T4t ca gia trén dugc tinh bang “1000 VND’,
chua bao gém 5% phi dich vu va thué GTGT theo quy dinh



Smith'’s

kitchen & bar

Address:
14 -16 Le Lai, Ben Thanh Ward, HCMC




