Bira Sdng & Bira Trua

Banh my giam béng, triing 95
Trimng chién (hanh, &t chudng, thit giam béng, phd mai) 95
Phd bo M/L 85/115
Phd bo x6t vang M/L 85/125
Banh my xdt vang 115
Cdm chién ca héi nudng 145
Caom chién hai san 155
Com chién bo, kim chi 155
Com sudn chua cay 145
Com ca ri kiéu Nhat dn kém vdi thit heo chién gion 165
Bln cha 115
Bun bo Nam B M/L 115/175
BUn riéu 115
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Mdn an nhe
Banh my ca chua mudi | Tomato bruschetta 85
Bdnh my nudng dn kém ca chua bi muéi & phé mai mozzarella
Pau nanh Nhat Edamame 85
Bau nanh Nhat hép rac mudi
Murc chién gion 85
Murc chién gion an kém vdi 6t xanh va chanh tuoi
Khoai tay chién dac biét 95
Khoai tdy chién dn kém vdi thit xé, 6t Mexico jalapenos,
mayo cay & phé mai cheddar chdy
Ga nudng BBQ 95
Ut ga nudng x6t BBQ an kém véi hanh dé muéi chua
Muc chién gion 145
Muyc chién gion dn kém vdi 6t xanh va chanh tuoi
Tom béng ngd 145
Tém chién gion dn kém vdi xét mayo cay
Nachos thit xé 165
Bdnh gion nacho dan kéem vdi thit xé, 6t Mexico jalapenos,
x6t cd chua salsa Mexico & kem chua

165

Pil Pil Prawns
Tom, ot va toi chién chdo nong vdi ca chua va banh mi nudng

A
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Xoup & Xa lat

XUp déc biét theo tuan
Xa lat Caesar Academy
Xa ldch romaine, banh my vi téi, thit ba chi hun khéi gion gion,
phé mai parmesan dn kém x6t Caesar
+Thém ga +30
+Thém cd héi hun khéi +60

Xa lat ca ngf kiéu Hawaii (poke)

Chon phdn chinh: rau xanh hodc com gao [t

Cd ngir dp chdo, dua chut, ca chua bi, dgu Nhdt,

qua ba, ca rot bi, ngé va ci cdi dé

X6t tuong mat ong, mé va mayo cay

Xa lat bo tai

B6 Angus dp chdo, ddu cove, cti cdi dé, hanh chién gion,
xa ldch bup va x6t ponzu mé kiéu Nhat

Xa lat ca chua va pho mai

Phé mai tuoi buffalo mozzarella, ca chua ngém cing rau rocket,
hung tdy tuci va banh my sourdough nudng

Y CAFE

95
135

155

185

125

Mdn chinh

Cé hoi Dai Tay Duong ap chao
Cd héi dn kém khoai tdy, mdng tdy, x6t ca chua & rau chdn vit

Ré sudn nudng BBQ (1/2 tang)
Ré sudn heo ndu chém vdi x6t bbq x6ng khéi, ngé nudng
va xa lat bap cdi trén mayo

Bit-tét (Beef steak)

An kém vdi khoai tdy nghién, rau ci non & phdn xét ty chon
«Thdn nén bé Uc Black Angus 200gr
+M9 wagyu striploin 180gr

«Bit-tét ddc biét tir ddu bép Academy Cafe

Gan ngdng ap chao (30/60gr)

325

295

695
1450

135/245

Cdc loai xot

X6t Chimichurri (rau thom, 6t toi va dém) 50

Mdn an kem
Khoai tay nghién

Rau chan vit ap chao

X6t tiéu Phii Quéc 50 Khoai tay chién
X6t bd Academy 50

X6t rugu vang dé 50 Xa lat rocket

X6t phé mai xanh 50 Mang tay xao bo

55
45
45
55
65

Banh kep, burger va my ¢

Phuc vu cing khoai tdy chién & xa ldt

Grilled cheese & ham 145
Gidm béng Phdp, phoé mai cheddar & x6t mui tat, phé mai Thuy ST
Grilled chicken & bacon 145
Uc ga nuding, thit ba chi gion gion, ca chua & x6t mayo toi
Burger Academy 185
Bo Uc bam, xa ldch, dua chudt mudi, ca chua, pho mai American,
hanh nudng (c6 thé chon dé chin cta thit bo)
Burger ga chién 145
Uc ga gion gion, xa ldch bip, dua chudt mudi
va phé mai American, xét mayo cay
Spaghetti Bolognaise 225
My ¥ truyén théng, thit b bam véi x6t ca chua déc biét
cung phé mai parmesan
Carbonara 155
My Y thit ba chi hun khéi, ndm va rau thom
vdi x6t kem tring phé mai
Ca Nglr cudn 145
Cd Ngir & ngé ngot dn kém vdi xa ldt & xét mayo
Ga nuéng & bo cudn 145
Uc ga nuéng, ba tudi, xa ldt & x6t ranch
My Y déc biét (theo tuan) -
ol <
>

Thuc don trée em
Ga chién miéng va khoai tay chién 115
Mini Burger 115

~Ga

«Bo

*Thit xé
My Y bo bam (Spaghetti bolognaise) 115

¢
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Trdng miéng
Kem vani 55
Kem socola 55
Trai cay tugi 120



Breakfast & Lunch

Eggs & Ham 95
Omelet (choose: onions, peppers, ham, cheese) 95
Pho bo M/L 85/115
Pho sot vang 85/125
Banh my sot vang 115
Grilled salmon fried rice 145
Mix sea food fried rice 155
Kimchi fried rice with beef 155
Sour & spicy pork ribs rice 145
Japanese pork katsu curry 165
Bun cha 115
Bun bo Nam Bo M/L 115/175
Bun rieu 115
£ &

Small plates

Tomato bruschetta 85
Marinated cherry tomato on grilled bread with mozzarella

Japanese Edamame 85
Japanese soy beans with butter & sea salt

Loaded Fries 85
Pulled pork, jalapenos, sriracha mayo

& melted cheddar cheese on top of fries

Fried Mozzarella sticks 95
With rich tomato & basil sauce

BBQ chicken tenders 95
Fried chicken breast with bbq sauce & pickled red onions

Crispy calamari 145
Fried squid with green chili & lime

Popcorn shrimp 145
Crispy fried shrimp with spicy mayo dip

Pulled pork nachos

Crispy nacho with pulled pork, jalapenos, 165
pico di gaio &sour cream

Pil Pil Prawns 165

Sizzling garlic & chili fried prawns with tomato & grilled bread
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Soups & Salads

Chefs soup of the week

Academy caesar salad
Romaine lettuce, garlic croutons, crispy bacon,
parmesan cheese in a creamy Caesar dressing

« Add Chicken +30
+ Add Smoked salmon +60

Healthy Tuna poke bowl
Choose base: salad or brown rice

Seared rare Tuna, cucumber, cherry tomato,
edamame beans, avocado, carrot ribbons, corn & radish

Dressed in soy & honey with sesame & sriracha mayo
Rare beef salad
Seared Angus beef , french beans, radish, crispy onions,

iceberg salad, sesame & ponzu dressing

Buffalo mozzarella & tomato salad

Fresh buffalo mozzarella cheese, marinated baby tomatoes

with racket, fresh basil & grilled sourdough bread

95
135

155

185

125

l Main’s
Seared atlantic salmon

BBQ pork ribs V2 rack
Slow cooked pork ribs with Smokey bbg sauce,
grilled corn & slaw

Beef steak
«Austrailian Black Angus Tenderloin 200gr

+M9 wagyu striploin 180gr

+Chef's select steak cut

Seared foie gras (30/60gr)

A

Salman served with Baby potato, asparagus, spinach tomato sauce

All steaks served with mash potato, baby vegetables & a choice of sauce

325

295

695

1450

135/245

Sauces Sides

Chimichurri (fresh herb, chili, garlic & vinegar) 50

Phu Quoc pepper sauce 50
Academy steak butter 50
Red wine sauce 50
Blue cheese 50

French fries
Sautéed spinach
Rocket salad

Buttered asparagus

Creamy mash potato

55
45
45
55
65

Sandwiches, burgers & pasta
All served with potato chips & salad

Grilled cheese & ham 145
French ham, cheddar & swiss cheese mustard sauce
Grilled chicken 8 bacon 145
Grilled chicken breast, crispy bacon, tomatoes & garlic mayo
Academy luxury burger 185
Australian ground beef cooked to your liking with, lettuce, pickle,
tomato, American cheese, grilled onions
Buttermilk fried chicken burger 145
Crispy marinated chicken breast, iceberg salad,
pickles, American cheese & spicy mayo
Spaghetti bolognaise 225
Traditional Italian meat bolognaise in a rich tomato sauce
with freshly shaved parmesan cheese
Carbonara 155
Smoked bacon, mushrooms
& herbs in a rich white wine & cream sauce
Tuna wrap 145
Tuna & sweetcorn with salad & mayonnaise
Chicken & avocado wrap 145
Roast chicken breast, avocado, salad & herb ranch sauce
Special pasta (weekly) *
Vi
Academy Kids Menu
Chicken nuggets & chips 115
Mini burgers : 115
« Chicken
* Beef
« Pulled pork
Spaghetti bolognaise 115
Desserts
Vanilla ice cream 55
Chocolate ice cream 55
Fresh fruit plate 120



