OUR TRADITIONAL BRAZILIAN MENU

All our Beef and Lamb are imported from New Zealand and are considered to be one of
World top class quality. The grilling is made on charcoal and wood to obtain the best taste of
the meat. Over 12 different kinds of BBQ, served on huge skewer, with selections of salad,
Brazilian typical dishes and grilled pineapple are serving at your table.

“All you can eat & Eat as much as you can”

Thit bo va ctru sir dung trong nha hang dugc nhap tir New Zealand va dugc nudng trén 10
than cui dé tao nén va giit lai mui vi thom ngon nhat cia nguyén liéu. Vi hon 12 mén
nuéng, dung kém véi nhiéu loai salad khac nhau, com bo, thom nudng, ... cing mén dau
den Feijoada truyén théng Brazil duoc phuc vu ngay tai ban

“Quy khéach c6 thé dn dén no va khong thé dn dwoc nira”
CHURRASCO VND 790,000
CHILDREN VND 390,000

MEAT CUTS
Calabrian Sausage, Beef XI1XO, Chicken wing, D-rump
Pork Rib, Grilled Sweet Corn, Asparagus with bacon
Lamb leg, Cupim — Beef Hump, Shirmp with bacon, Smoked Ham & Grilled pineapple
Costel&o — Prime Beef Ribs grilled in special way
PICANHA — The best part of Rump Steak
SALAD & SIDE DISH
Baguette & butter, Garlic bread, Cheese bread
Fresh Garden salad in Italian dressing, Ceasar Salad, Tomato & Onion in Olive oil
Cucumber in vinegar, Milanese fried Banana
Thai butter Jasmine rice with Feijoada — Stew black bean
Sauteed Mushroom with Onion& Leek, Sauteed Couve with Garlic
SAUCE & DRESSING
Sauce of the day
Dijon Mustard, Chimmi Churri
Aioli
DESSERT Passion fruit mousse

The price is subject 5% Service charge & 10% VAT
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RODIZIO MENU
ONLY FOR LUNCH

Maximum of 8 grilled meat cuts finely sliced at the table according to your preference in
reasonable price. Only for lunch time from Monday to Sunday.

“All you can eat & Eat as much as you can”

Vi 8 loai thit nudng duogc phuc vu tai ban theo phong cach Brazil sé lam cho ban
thich thu véi mac gid hoan toan phu hop. Pugc phuc vu vao trua cac ngay trong
tuan.

“Quy khéach c6 thé dn dén no va khong thé in dwoc nira”
ADULT VND 590,000
CHILDREN VND 290,000

MEAT CUTS
Calabrian Sausage, Beef XI1XO
D-rump, Cupim — Beef Hump
Smoked Ham & Grilled pineapple
Pork Rib, Chicken wing
SALAD & SIDE DISH
Baguette & butter, Garlic bread, Cheese bread
Fresh Garden salad in Italian dressing, Ceasar Salad
Tomato & Onion in Olive oil
Thai butter Jasmine rice with Feijoada — Stew black bean
Cucumber in vinegar, Milanese fried Banana
Sauteed Mushroom with Onion
SAUCE & DRESSING
Sauce of the day
Dijon Mustard, Chimmi Churri
Aioli

DESSERT Passion fruit mousse

The price is subject 5% Service charge & 10% VAT
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PLANK STEAK

Served on American wooden oak plank with Grilled Tomato & Bacon with Asparagus and
Side dish (Please choose one)

e Mashed Potato
e French Fried
e Owner’s Pan fried farmer style Potato & Red Onions

Sauce (Please choose one) or +80.000VND for second one

Pepper sauce
Mushroom sauce
Parsley garlic butter
Béarnaise sauce

Mbén an dwoc phuc v trén gé soi nhdp khau dung kém Ca chua nuwéng & Ba chi mdang tdy va
Lwa chon mot mon an kem

e Khoai tay nghién
e Khoai tay chién
e Khoai tay véi hanh tim chién kiéu Au Lac Do Brazil.

Lwa chon mét logi xét (+80.000VND cho logi xot thiz 2)

X0t tiéu den
Xot nam

Xét bo 1o

Xot Béarnaise

NEWZEALAND RIB-EYE (ENTRECOTE) VND 750,000

Than ngi bo nwong

FILET MIGNON VND 850,000
(New Zealand Beef Tenderloin wrapped with bacon)

Ba chi x6ng khoi cugn than bo nwdong

AUSTRALIAN LAMB CHOP VND 800,000

Swon ciru Uc nuéng

NORWAY SALMON FILLET VND 700,000

File c& hoi nuéng

The price is subject 5% Service charge & 10% VAT
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A LA CARTE MENU

Choose one side-dish with any main course from
Thai butter Jasmine rice with Feijoada
Baked Potato
Mashed Potato
e Owner’s Pan fried farmer style Potato & Red Onions
French Fried
Sauce (Please choose one) or +80.000VND for second one
e Pepper sauce
e Mushroom sauce
e Parsley garlic butter
e Béarnaise sauce

Lwa chon mgt trong cac mén phy sau:

Com bo & Sip ddu den ham

Khoai tay bo 10

Khoai tay nghién

Khoai tay véi hanh tim chién kiéu Au Lac Do Brazil.
Khoai tay chién

Lwa chon mét logi x4t (+80.000VND cho logi xot thi 2)

X6t tiéu den
Xot nam

Xét bo t6i

Xot Béarnaise

GRILLED LAMB CHOPS

Suwon Curu nuwong

STEAK AULAC -RIB EYE STEAK

Than ngi bo nwong

CAJUN JUMBO SHRIMP

Tom cang nuwong hwong vi My

SEABASS FILLET
With boiled Potato and Béchamel sauce with horseradish

File ca chém dung kém khoai tay, sét Béchamel & cui cdi ngua

VND 690,000

VND 650,000

VND 750,000

VND 700,000

The price is subject 5% Service charge & 10% VAT
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VEGETARIAN SET MENU

VND 350,000
STARTER

Baguette & Butter
Creamy vegetable soup

Green Garden Salad in Italian dressing

MAIN COURSE
Sauteed Vegetable served with Butter Jasmine rice & Grilled Pineapple
Or

Asian noodle sautéed served with Grilled Pineapple

DESSERT

Passion fruit mousse

40000000
VEGETARIAN BUFFET MENU
As Full Churrasco without meat

VND 450.000

The price is subject 5% Service charge & 10% VAT
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DESSERT MENU

SEASONAL FRESH FRUIT PLATTER VND 190,000
AU LAC PANCAKE VND 125,000
PASSION FRUIT MOUSSE VND 65,000

NEW ZEALAND ICE - CREAM

Choose your flavor from the selections:

Classic Vanilla, Chocolate Ectasy, Cookies & Cream, Lemon & Lime Sorbet

SINGLE SCOOP/ 1 VIEN VND 35,000
DOUBLE SCOOPS/ 2 VIEN VND 67,000
TRIPLE SCOOPS/ 3 VIEN VND 90,000
COFFEE & TEA
LIPTON TEA VND 40,000
REGULAR COFFEE VND 45,000
REGULAR COFFEE WITH MILK VND 55,000
ESPRESSO (Brazilian Dark Roasted Beans) VND 55,000
CAPPUCCINO VND 65,000
CAFE LATTE VND 75,000
(Coffee & Cream)
IRISH COFFEE VND 120,000
(Jameson, Coffee, Sugar, Kahlia, Whipping Cream)
MEXICO COFFEE VND 120,000
(Tequila, Kahlua, Black Coffee, Whipping Cream)
SOFT - DRINK
COKE/ PEPSI VND 40,000
7TUP/ COKE LIGHT VND 40,000
SODA/ TONIC VND 40,000
LEMON SODA VND 60,000

The price is subject 5% Service charge & 10% VAT
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SPARKLING & STILL WATER

SURGIVA (Natural/ Frizzante) — 500ml

SURGIVA (Natural/ Frizzante) — 750ml

SAN PELLEGRINO (Sparkling) — 500ml

SAN PELLEGRINO (Sparkling) — 750ml

SAN PELLEGRINO (Sparkling) — 1000ml
FRESHLY SQUEEZE JUICE

LEMON JUICE

ORANGE JUICE

APPLE JUICE

PINEAPPLE JUICE

WATERMELON JUICE

MIXED FRUIT JUICE

POMELO JUICE

BEER

333

SAIGON SPECIAL

TIGER (Bottle)

TIGER DRAUGHT

HEINEKEN (Bottle)

SAPPORO

AFFLIGEM (Blond & Double)

CORONA

STELLA ARTOIS (Bottle 330ml)

LEFFE DARK

DESPERADOS

STRONGBOW (Gold, Honey, Elder Flower, Strawberry)
THE CAIPIRINHA

CAIPIRINHA “AU LAC”

(Cachaca, Tondena Rum, Lime or Passion Fruit, Sugar)

CAIPIRINHA “FORTE”

(Cachaca Thoquino one & half shot, Lime or Passion Fruit, Sugar)

The price is subject 5% Service charge & 10% VAT
Gi4 trén chua bao gdbm 5% phi phuc vu & 10% VAT

VND 105,000
VND 125,000
VND 105,000
VND 125,000
VND 155,000

VND 55,000
VND 75,000
VND 75,000
VND 75,000
VND 75,000
VND 90,000
VND 90,000

VND 45,000
VND 50,000
VND 50,000
VND 55,000
VND 55,000
VND 55,000
VND 85,000
VND 85,000
VND 95,000
VND 105,000
VND 45,000
VND 40,000

VND 125,000

VND 165,000

Page 7



COCKTAIL

B52 VND 105,000
(Kahlua, Bailey’s, Cointreau)
BLUE LAGOON VND 105,000
(Vodka, Blue Curacao, Lemonade)
BLACK RUSSIAN VND 105,000
(Vodka, Kahlta)
DRY MARTINI VND 105,000
(Gin, Dry Vermouth)
MARGARITA VND 105,000
(Tequila, Triple Sec, Lemon juice)
PINACOLADA VND 105,000
(Rum, Pineapple juice, Coconut cream)
TEQUILA SUNRISE VND 115,000
(Tequila, Orange juice, Grenadine Syrup)
SINGAPORE SLING VND 115,000
(Gin, Cointreau, Pineapple Juice, Soda, Cherry Brandy)
GIN TONIC VND 115,000
(Gordon’s Gin, Tonic)
RUM & COKE VND 115,000
(Bacardi, Coke)
WHISKY & COKE VND 115,000
(Jim Beam, Coke)
GRASSHOPER VND 115,000
(Creme de Menthe, Créme de Cacao, Cream)
HARVEY WALLBENGER VND 125,000
(Vodka, Orange juice, Galliano)
MAITAI VND 125,000
(Rum, Apricot Brandy, Orange & Pineapple juice, Grenadine Syrup)
RUSTY NAIL VND 125,000
(Whisky, Drambuie)
LONG ISLAND ICED TEA VND 125,000
(Gin, Rum, Vodka, Tequila, Cointreau, Lemon juice, Coke)
KIR VND 125,000
(White wine, Créeme de Cassis)
AU LAC DO BRAZIL SIGNATURE COCKTAIL VND 130,000
(Vodka, Bailey’s, Kahlta, Midori, Grand Marnier, Fresh milk)

The price is subject 5% Service charge & 10% VAT
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NON ALCOHOLIC COCKTAIL

AU LAC PUNCH VND 100,000
(Orange juice, Apple juice, Pineapple juice, Grenadine Syrup)
APPLE FIZZ VND 100,000
(Apple juice, Lemon juice, Sugar, White EgQ)
AU LAC SHIRLEY TEMPLE VND 100,000
(Lemon juice, 7 Up, Grenadine Syrup)
AU LAC SMOOTHIE VND 100,000
(Yoghurt, Passion fruit juice, Fresh Milk, Sugar)
APERITIF
CAMPARI VND 80,000
DUBONET VND 80,000
MARTINI DRY VND 80,000
RICARD VND 80,000
SPIRIT
WHISKY

Glass Bottle
BALLANTINE 12 Years 95,000 1,300,000
BALLANTINE 21 Years 3,500,000
JOHNWALKER RED LABEL 60,000 800,000
JOHNWALKER BLACK LABEL 75,000 1,050,000
JOHNWALKER GOLD LABEL 115,000 1,600,000
JOHNWALKER BLUE LABEL 4,500,000
CHIVAS REGAL 12 Years 95,000 1,300,000
CHIVAS REGAL 18 Years 3,700,000
CHIVAS REGAL 21 Years 4,500,000
J&B RARE 950,000

SINGLE MALT
MACALLAN 12 Years 210,000 2,950,000
GLENFIDDICH 12 Years 125,000 1,750,000
GLENFIDDICH 18 Years 3,900,000
The price is subject 5% Service charge & 10% VAT
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COGNAC

Glass Bottle
REMY MARTIN CLUB 2,700,000
REMY MARTIN V.S.0.P 130,000 1,850,000
REMY MARTIN X.0 4,800,000
HENNESSY V.S.0.P 195,000 2,710,000
HENNESSY X.O 6,800,000
MARTELL CORDON BLEU 6,800,000

BOURBON, CANADIAN, IRISH

JACK DANIEL’S 68,000 950,000

JIM BEAM - Black 68,000 950,000

JIM BEAM - White 55,000 790,000

CANADIAN CLUB 55,000 790,000

JAMESON 55,000 790,000
GIN

GORDON’S 50,000 690,000

VODKA
SMIRNOFF 65,000 880,000
ABSOLUT 70,000 990,000
TEQUILA

JOSE CUERVO 65,000 890,000
RUM

THOQUINO CACHACA 125,000 1,700,000

BACARDI - LIGHT 50,000 690,000

BACARDI - GOLD 52,000 710,000

The price is subject 5% Service charge & 10% VAT
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AMARETTO

APRICOT BRANDY
BAILEY’S

DRAMBUIE

GRAND MARNIER

TRIPLE SEC

KAHLUA

SAMBUCA

CREME DE CACAO WHITE
CREME DE MENTHE GREEN

COINTREAU

CALVADOS
GRAPPA

GALIANO

LIQUEURS

Additional Mixer

VND 25,000

CORKAGE CHARGE

Glass
210,000
120,000

75,000

Wine & Champagne: 20 USD per bottle

Spirit: 30 USD per bottle

The price is subject 5% Service charge & 10% VAT
Gi4 trén chua bao gdbm 5% phi phuc vu & 10% VAT

VND 105,000
VND 105,000
VND 105,000
VND 105,000
VND 105,000
VND 105,000
VND 105,000
VND 105,000
VND 105,000
VND 105,000

VND 105,000

Bottle
3,565,000
1,560,000

1,050,000
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