"

THE FIRST

SRREASEH O U S E



The First Steakhouse Ia nha hang cta Bép truéng Danny Duy, mét guong mat
tré cia nganh dm thuc tai Viét Nam. Danny dé trai qua qud trinh lam bép
chuyén nghiép dugc 15 nam, véi 7 ndm kinh nghiém lam viéc tai Singapore 6 cdc
nha hang va khdch san Ién nhu Raffles Inn, Pregro Italian Restaurant, Grill-out
Steakhouse, Fullerton Hotel...

V6i niém dam mé manh liét danh cho dm thuc chéu Au, cung véi nhiing ndm
thdng mai diia tai nuéc ngoai, The First chinh la dda con tinh thdn anh van luén
dp G dé dugc dem vé lam tai Viét Nam. Cang vdéi kién thuac va trai nghiém sGu
réng gitia dm thuc Au va vdn hod A Péng, anh thé hién su am hiéu cia minh
trong cdch st dung chdt liéu, tao ra nhiing su két hgp huong vi tinh té gidia cdac
mon an. Vi thé, tai The First, ban dugc thudng thuc su két hgp tinh hoa gitGa cai
manh mé cua phuong Déng, va su trdn trong déi véi nguyén liéu cao cdp cta
phuong Tay.

The First dem cho ban Gm thuc cao cdp nhung khéng cdu ky, trong mét khéng
gian tré trung céi mé nhung lai vé cung tinh té gida long Sai Gon.

The First Steakhouse & Winery is the creation of Chef Danny Duy, a young
phenomenon in the Vietnamese culinary scene. Chef Danny has been working in
the food business for 15 years, with experience of 7 years working in Singapore at
Raffles Inn, Pregro Italian Restaurant, Grill-out Steakhouse, Fullerton...

His passion to bring authentic European cuisine to the Vietnam inspired him

to start The First. With a breadth of knowledge in both Eastern and Western
cuisines, he understands and uses an extensive plethora of ingredients,
formulating unique flavor combinations across all of the dishes. Therefore, at The
First you get the best of both worlds: the bold flavor palette of the East, and the
respect of good ingredients of the West.

The First brings you fine dining without a fuss, in a casual yet sophisticated dining
atmosphere in the heart of downtown Saigon.



BANH Mi BO TOI
Garlic Bread

MON KHAI V|

BANH Mi BO TOI VOI PHO MAI
Garlic Cheese Bread

KHOAI TAY CHIEN
French Fries

HANH VONG TAM BOT CHIEN
Onion Rings

BANH NGAN LGP NHAN STEAK
Steak Pie

— = k BANH NGAN LGP NHAN GAN NGONG PHAP
: Foie Gras Paté Chaud

50K/each

*Gia trén chuwa bao gom 10% GTGT. All prices are subject to 10% VAT tax.




# BO TAI V&I NAM XAO & SOT PONZU KIEU NHAT
NS Rare Beef with Sauteed Mushrooms & Japanese

Ponzu Sauce
145"

CAHOI TUCI SONG CUON PHO MAI KEM
Salmon Roll with Salmon Roe

g’ SO PIEP AP CHAO

Seared Scallops with Salsa Mustard Sauce

o e wohds

BIT-TET KHOAI TAY CHIEN KEM SOT PHO MAI CHEDDAR
Loaded Steak Fries with Cheddar Sauce

150% Tai The First, chung t6i khéng ddt ndng su sdng tao phé truong,
ma tdp trung lam tét nhét nhilng mén “classic”. Méi mén an tai
The First déu dugc thiét ké ti mi, cham chut téi tiing thanh té nhd
nhdt dé tao nén nhiing trdi nghiém vi giac manh mé, dang nhé.
Chung téi thudng xuyén cdp nhdt menu véi nhiéu mén méi cho
mé&i mua dé quy khdch luén duoc trdi nghiém dé an tuoi, ngon va

CANH GA SOT CHUA CAY "
tron ven nhdt.

Chicken Wings with Sweet and Sour Sauce

We focus on making the best version of the classic European

dishes. Every single element in the menu is carefully selected from

the freshest and in-season ingredients. We also update our menu

SUGN CAY BO LO KIEU Y regularly to add new items and review older dishes with improved
The First Sweet and Sour Pork Spare Ribs ingredients and cooking methods.

*Gia trén chwa bao gom 10% GTGT. All prices are subject to 10% VAT tax.




Lok

L4

-
GOI BO TARTARE

Beef Tartare

MON SONG

GOI CA HOI TARTARE
Salmon Tartare

BO TAI CHANH KIEU Y
Beef Carpaccio

GOI CAHOI KIEU Y
Salmon Carpaccio

GOI SO DIEPKIEU Y
Scallop Carpaccio

*Gia trén chuwa bao gom 10% GTGT. All prices are subject to 10% VAT tax.




SALAD

SALAD BO SOT NUGC MAM CHUA CAY
Beef Salad with Spicy Fish Sauce

SALAD CAESAR
Caesar Salad

SALAD GA NUGONG SOT DAM BALSAMIC
Grilled Chicken Salad with Balsamic Dressing

135"

SALAD CA HOI HUN KHOI SOT DAM BALSAMIC
Smoked Salmon Salad with Balsamic Dressing

140"

SALAD CHAY
Spring Garden Salad

SALAD PHO MAI MOZZARELLA TUG1 & CA CHUA
KIEU Y

Caprese: Fresh Mozzarella & Tomato

110¢

*Gia trén chuwa bao gom 10% GTGT. All prices are subject to 10% VAT tax.




SOUP BI BO
Pumpkin Soup

90
SOUP KEM NAM GA XE
Creamy Chicken Soup 90K
SUP LANH TRAI BO VA DUA LEO
Chilled Avocado Cucumber Soup 120K
SUP LANH GAZPACHO KIEU TAY BAN NHA
Tomato Gazpacho 110K

*Gia trén chuwa bao gom 10% GTGT. All prices are subject to 10% VAT tax.




BANH M\l KHA' \/l KlEU YI CROSTINI BO TAI V31 NAM XAO & SOT PONZU

Rare Beef with Sauteed Mushrooms & Japanese
Ponzu Sauce Crostini
145"

CROSTINI CA HOI CUON PHO-MAI KEM & THI LA
Salmon, Spinach & Dill Cream Cheese Crostini

K
135
CROSTINI PHO MAI MOZZARELLA TUOI, CA
CHUA & LA QUE TAY
Caprese Crostini with Fresh Mozzarella, Tomato
& Basil
K
105

CROSTINI RAU CU NUGONG
Grilled Vegetables Crostini

*Gia trén chuwa bao gom 10% GTGT. All prices are subject to 10% VAT tax.




MY Y THIT BO BAM
Pasta Bolognese

190"
MY Y SOT PESTO CUNG BIT TET BO UC
Steak Pesto Pasta
210%
MY Y CA HOI SOT KEM VA RAU CHAN VIT
Creamy Salmon Spinach Pasta
K
190
MY Y SOT KEM CARBONARA VA BA ROI HUN KHOI 4 '%-« \ f'
Pasta Carbonara e 9,

M T y
190¢ el u‘*

My Y duoc lam béng tay tai The First hang ngay!
We handmake our pasta in-house daily!

*Gia trén chuwa bao gom 10% GTGT. All prices are subject to 10% VAT tax.



HAMBURGER NGUYEN BAN THE FIRST - NHAN THIT BO UC
The Original Grass-fed Australian Beef Burger

110¢

HAMBURGER PHO MAI NHAN THIT BO UC
Grass-fed Australian Cheese Burger

single 120K
double 180K

HAMBURGER STEAK THIT BO UC VA PHO MAI XANH
Grass-fed Australian Steak Burger with Blue Cheese,

Caramelized Onion & Pickles
K
235

HAMBURGER NHAN THIT GA CHIEN GION
Crispy Chicken Burger with Coldslaw & Cheddar

120

Q!E HAMBURGER BO UC & GAN NGONG PHAP DAC BIET
Grass-fed Australian Beef Burger with
Foie Gras, Bacon & Cheddar

335"

TOPPING Extra Topping V& banh burger dugc lam tai The First hang ngay!

BA ROI XONG KHOI Bacon 204 We handmake our buns in-house daily!

TRUNG Egg 20¢

PHO MAI Cheese Siide 10 PHAN AN KEM Extra Sides

OT XANH Jalapeno 10%
NAM Mushroom 20% KHOAI CHIEN French Fries 50"

VONG HANH TAY CHIEN Onion Ring 10% VONG HANH TAY CHIEN Onion Ring 50%

*Gia trén chuwa bao gom 10% GTGT. All prices are subject to 10% VAT tax.




TENDERLOIN
La phan thit it van déng nhat cia con bod nén ciing
T-BONE ngon nhat, mém nhat trong céac bé phan thit cua
T-bone la mét trong nhitng phan cét tuyét con bo. Ngoai uu diém nay, phi |é rat ngot thit,

nhat, vi chi can goi 1 phan la ban da dugc thom va ham lugng dinh dudng cao nhat. Tuy

thuéng thic 2 phan thit: striploin thom nhién, mét con bd néng 300-400kg chi cho ra

ngay véi mot dai mé chay doc bén susn, mét phén phi lé duy nhat khoang 1,7kg dén 2kg,

va tenderloin nac ma mém mai, tan ngay nén phan thit nay gia cling cao nhat so véi cac
y trong miéng.

BIT-TET

STRIPLOIN
\ & C6 mot dai mé phia ngoai ria miéng

OYSTER BLADE ) V& R thit. A khéi cia bo vé muc dé mém.
La khuc thit ndm & phén 156i cta vai bo. Co 1 i . Y Thit rat ngot, khi nhai cam giac ém ai,
dusng gan nhé chay doc miéng thit, dong vai ; ' nhe nhang, mugt ma nhu sap.
tro giai phong cac chat dinh duéng va tang ) ‘
huong vi ctia miéng thit khi ché bién. Rat
dam da, thom va nac.

RIBEYE
k . La phan thit 16i cia dé susn bo va mét trong nhiing
if '} phan thit thdng dung va ngon nhat dé lam bit-tét. Co
. 1dai m& mém chay mét vong tu ngoai vao gilra miéng
thit giéng hinh dang nhu moét con mét (ribeye), tao nén
huong vi, chat dinh dudng va cu tric ctia miéng thit.

The First luén ddt su chdn thuc lam tén chi, va steak tai The First thé hién ré diéu do.
Khéng cdu ki, phé truong, ching téi hiéu steak ngon trudc hét can nguyén liéu hdo hang.
Bo duoc order hang ngdy vao buéi sdng dé dam bdo dé tuoi ngon. Chung téi lam viéc
chdt ché véi nhiing nha cung cdp thit tét nhdt va kiém tra ting cdy bo dé chac chan ting
phdn steak déu dat tiéu chudn. Menu bé ciing dugc cdp nhét theo mua dé chdc chan
phadn thit cé chédt lugng t6t nhdt va ngon nhat.

Steak dugc tam udp véi mudi tiéu ngay trudc khi 1én chdo. The First chi s&r dung muéi
kosher nhdp khdu nguyén hép tir My, loai mudi véi tinh thé mdéng det trang tinh, chdt
luong 6n dinh va dé mdn diu, lam ddy 1én huong vi thudn khiét cia nguyén liéu. Tiéu

tai The First la tiéu so xdch tay tir Phu Quéc, giéng tiéu ngon nhét Viét Nam va dugc su
dung tai nhiing nha hang danh tiéng thé gidi nhu The Dorchester ctua Alain Ducasse.
D@u &n dugc ngédm vai la rosemary dé vi thom cda thdo méc nhe thdm vao ting thé thit.

Steak tai The First duoc lam theo ki thudt pan-sear (dp chéo) va bé 16. Bay la cdch ché
bién duoc ddu bép limng danh Gordon Ramsay ua chuéng, khac véi ki thudt grill (nuéng)
ma nhiéu nha hang steak khac tai Sai Gon dang st dung. Khi dp chdo, phdn ngoai
miéng steak sé c6 mau ndu sGm, tao thanh mét Iép vé (crust) gion rum bao boc phdn thit
bén trong. Steak ngon nhdt khi dn rare téi medium rare, phdn thit hng dé mém tan bén
trong I6p vé nGu bong tao mét su tuong phan tha vi: su gion ngdy hoa tan vao su mém
. mai, su manh mé déng hanh cing su thanh khiét. Tat ca hoa hgp déng diéu, tao nén mét
= . “vi” rdt riéng chi tim thdy & The First.

-
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TENDERLOIN STEAK - PHI LE THAN NON
Bo Uc - Australian Midfield Grass-fed Beef

180gr 495"
300gr 695%
500gr 1050

RIBEYE STEAK - THAN LUNG SUON
Bo Uc - Australian Midfield Grass-fed Beef

200gr 345X
s50r 510
500gr 860K

STRIPLQIN STEAK - THAN LUNG CUOI
Bo Uc - Australian Midfield Grass-fed Beef

200gr 345%
s50er 510
500gr 860"
NUOC SOT Sauces
SOT TIEU PHU QUOC Phu Quoc Pepper Sauce......................... 40"
SOT NAM RUOU VANG DO Red Wine Mushroom Sauce .......... 55"
SOT MU TAT VANG Yellow Mustard SQUCE ...........coccoeveveeee.. 45"
SOT PHO MAI XANH Blue Cheese SQUCe ...........cc.coeveweeen... 55"
PHAN AN KEM Extra Side Dishes
RAU CU XAO BO Sauteed Vegetables .............cooweeeeeeeeeeeenn, 40"
KHOAI TAY CHIEN French Fries .........cocoooveveeeeveeeeieeieeeesinen 40"
KHOAI TAY NGHIEN Mashed Potatoes ..............cccccoeeeevvenenen.. 30"

*Gia trén chwa bao gom 10% GTGT. All prices are subject to 10% VAT tax.

CAHOI AP CHAO V&I CAI BO XOI, KHOAI
TAY NGHIEN VA SOT KEM DAC BIET
Pan-seared Salmon with Asparagus &
Mashed Potatoes, Served with Special
homemade cream sauce
395"

@’ SUON CUU NEW ZEALAND NUGNG
~  THAO MOC
Herb-crusted New Zealand Rack of Lamb

595"
985"

3 pieces

5 pieces

PHI-LE THAN NON & GAN NGONG PHAP AN
KEM SOT RUGU VANG DO €O PIEN
Beef Tenderloin & Foie Gras served with
classic red wine sauce
700"

Thém Gan Ngbng .................. 215%
Add Foie Gras to any Steak

*Gia trén chua bao gom 10% GTGT. All prices are subject to 10% VAT tax.



dints

DO UONG

RUQU VANG / WINES

OCHAGAVIA
Cabernet Sauvignon 2017 (Chile)
Ly GIGsSS....c.ccocooovvieiiiiaiinn 150%
Chai Bottle ... 700

LEON DE TARAPACA
Cabernet Sauvignon 2018 (Chile)
Ly GIGSS ....cooeeieieein 200¢
Chai Bottle .......................... 990«

NORTON PRIVADA
Malbec 2014 (Argentina)

Ly GIGsSS ....cooeeieieie 340«
Chai Bottle ...........c.c....... 2050%
VIGNERONS ARDECHOIS
Chardonnay 2018 (France)
Ly GIGsS ....ccooeoiieiiee 200¢
Chai Bottle ...........c......... 990k

CHATEAU LA FLEUR BELLEVUE
Sauvignon Blanc - Muscadelle 2016

(France)
Ly GIGsSS ....ccooeieiieieieen 195K
Chai Bottle ..o 1160k

RUQU MANH / SPIRITS

Add mixer: 30k
BLENDED WHISKY

Ballantine’s Finest ................ 80¢/shot

Famous Groose.................... 120%/shot
SINGLE MALT WHISKY

Singleton 12yo ..................... 150%/shot
IRISH WHISKY

Jameson ........ccccceeveeienn. 80%/shot
AMERICAN / BOURBON WHISKEY

Jack Daniel...........cccccooeui.. 80%/shot

Jimbeam .......cccccevveieeienn 80%/shot
JAGERMEISTER

Selected 56 Botanical.......... 80%/shot
TEQUILA

Jose Cuevo (Gold)................. 85%/shot
BEER
TIGER BEER

Bi@ Tiger ..o 60X
HEINEKEN BEER

Bia Heineken ..........ccccccceveeeenne.. 65

COCKTAILS

OLD FASHIONED...........c..cooviiiiiiieeeeee, 180X
Bourbon, Bitter, Sugar Cube, Orange Zest

GIN&TONIC ...t 190X
Gin, Tonic Water, Lime

MARTINI ....ooviiiiiiiiieeeee e 180X
Gin, Dry Vermouth, Lemon Peel

ESPRESSO MARTINI ........coovviiiiiiiiiieece 190%

Gin, Dry Vermouth, Espresso Shot

WHISKY SOUR ..ottt 190
Whisky, Sugar, Lemon, Bitter

MAITTAL oo 190X
Light Rum, Dark Rum, Amaretto, Orange,
Pineapple, Grenadine

MARGARITA ..ot 180%
Tequila, Cointreau, Lime

MOJITO ..o 180K
Havana 3yo Light, Dark Rum, Mint Leaves,
Lime Wedge, Bitter

PUNG NGAI HOI BARTENDER VE CAC LOAI COCKTAIL KHAC!
Please ask our bartender for any other cocktails youd like!

NUOC TRAI CAY / JUICE

CAM OrQNnge .....ceoueeeeeieeeee et 60X

DUA HAU Watermelon...............ccoecoeeeeveeennn.. 60K

THOM Pin€appIe .......ccccveeeeeieieicieeeeeeee 60K

TAC Kumquat (Small Mandarin) ....................... 60K

CHANH DAY Passion Fruit ............cccccceveeeeen... 60K

CHANH Lime JUiCe........c..cccoovvieviaiaeiiaie, 60X

MIX TRAI CAY Fresh Juice MiX ..........c.cco....... 75K

SODA CHANH DUONG Lime Soda............... 75K

KHAC / OTHERS

7 UP/ PEPSI / PEPSILIGHT ........ccoovviiii 50K
Soft Drinks

NUGC KHOANG LAVIE ..........ccoooveriireern, 50K
Lavie water

TRADEN (NONG - DA) ..o 30«
Black Tea (Iced - Hot)

ESPRESSO ... 60%/shot

LATTE (NONG - DA) .....cooovoiieeeeeeea. 90K

CAPPUCINO ......oooiiiiiiiieeeeeeeee e 90K

AMERICANO ... 60X

*Gia trén chuwa bao gom 10% GTGT. All prices are subject to 10% VAT tax.



CREME BRULEE
Créme Brilée

90"
PANNA COTTA DAU
Strawberry Panna Cotta 90K
PANNA COTTA CHANH DAY
Passion Fruit Panna Cotta
90"

BANH SO CO LA KEM VANI
Warm Chocolate Cake with Vanilla Ice Cream

120"

PAT TIEC

The First co phong VIP 2 ngudi, 6-8 nguéi va 20 ngudi, menu dé dn da dang va dé uéng chon loc
— phu hgp cho tiéc sinh nhédt, hen ho, ki niém, bia trua doanh nhén, tiéc gia dinh. Lién hé ngay
vGi chung t6i dé dugc tu vdn vé menu thiét ké riéng, cdac goi trang tri cing nhiing uu déi ddc biét
cho biia tiéc cua quy khdch!
The First has VIP and private dining rooms for 2, 6 and 20 people - suitable for date night,
birthday celebration, anniversary, business lunch and family get-together. Book your party
with us and get customized menu, decoration packages and special deals for your group!




