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BARBAROS

CHICKEN WINGS
Canh ga x6ng khéi Barbaros

Smoked Chicken wings.
Comes with Buffalo and Aioli Sauce, Pickles & Mixed Lettuce.

m Crispy Fried

FRENCH FRIES

Khoai tay chién

Mixed Signature Seasoning.
Comes with BBQ, Chili, & Mayonnaise Sauce.

CRISPY
PORK BELLY

Ba chi heo nau chim

Confit Chunks of Pork Belly.
Glazed in our Signature BBQ Sauce.
Comes with Pickles & Mixed Lettuce.



Prices are subject to VAT

CRISPY TORTILLA

CHIPS

Banh Nachos

120 Wb

MAC & CHEESE

PULLED PORK
Nui ph6 mai

PARMESAN
FRENCH FRIES

Khoai tay chién Parmesan

17 OOO
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BARBAROS RATATOUILLE

Rau cu nudéng

* Slide French Baguette Bread:

Banh mi baguetle Phap cat ldt
( + butter and garlic ) .
(kem bo va lm)

* Green salad bowl :
T6 salad rau xanh

80.000 * Grilled Vegetables:
Rau cii ru[(mg
100.000 (seasonal vegetables)
(rau cit theo mua)
70.000 * Mix Olives:

Olive tron
(green and black olives )
(olive xanh va den)

60.000

70.000




(010)0)
GRILLED CHICKEN 159"

SALAD

Salad ga nuéng

189

GARDEN FETA
SALAD

Salad xanh va pho mai Feta

Juicy Smoked Chicken Thigh with avocado, cherry tomatoes,
baby cucumbers, Dalat Bell pepper and mixed lettuce.
Orange & Lemon Dressing.

PuUi ga nudng hun khaoi két hop cting ba, ca chua cherry,
dua chuédt bao tu, 6t Ba Lat va rau xa Idch tuci

an kem vdi sét Cam & chanh

Fresh Dalat Tomatoes, Lettuce, Red Onions, Feta Cheese, Walnuts.
Balsamic Dressing.

Salad tugi, ca chua, hanh tim, phé mai feta, hat 6c cho

dn kém sét ddm balsamic

225

GRILLED PRAWN
SALAD

Salad tom nuéng

225
TROPICAL FRUIT
MOZZARELLA SALAD {

Salad Mozzarella trdi cay nhiét déi

Pan-fried fresh prawns, fresh avocado, cherry tomato,
mango, orange and mixed lettuces.

Passion Fruit Sauce

Tém tudi dp chdo dn cung ba, ca chua cherry, xodi, cam
va rau xd Idch tusi an kém vdi sét Chanh leo

Mozzarella salad, heirloom tomatoes, mixed lettuce, rocket,
red onion,walnuts, fresh mozzarella, pistachio pesto dressing,
orange, watermelon. Balsamic Reduction.

Salad Mozzarella Tudi - Ca Chua Heirloom, Xa Lach Trén,
Rocket, Hanh Tay, Hat Oc Ché, Mozzarella Tudi,

Sét Pesto Pistachio, Cam Tudi, Dua Hdu, ddm Balsamic

¢
oy
ﬁ : Chefs recommendation

Prices are subject to VAT
Gid chua bao gébm thué VAT



315

( PORK AND CHEESE SAUSAGE )

Home made. Pork, Jalapeiios, Chipotle and Cheese
Xiic xich cay dugce lam tir thit heo, 6t tuoi va ph6 mai theo phong cich Mexico

Prices are subject to VAT
Gid chua bao gébm thué VAT
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CHICKEN THIGHS
Dui ga nuéng

Marinated overnight, seasoned and then grilled
in the smoker for 2 hours.

Bbui ga dugc tam udp qua dém va hun khai (2 gid)

BARBAROS PORK RIBS {

Suon heo Barbaros

Marinated in spices overnight then smoked for 12 hours.
Sudn heo dugdc tam udp gia vi va hun khéi qua dém >

WAGYU BEEF BRISKET f
Ucbdo WAGYU

Hand - sliced, smoked and then slow - cooked for 15 hours
Gau bo wagyu thdi lat, tdm gia vi va nuéng chdm (15 gid)

PULLED PORK SHOULDER

Thit vai heo ham

Slow-cooked, smoked and barbecue-glazed for 6 hours. r '
Thit vai heo hém, hun khéi va dugc phét s6t BBQ (6 gids) o 32 000
VND

CHOOSE YOUR SAUCE ® Korean Barbecue sauce ® Mango & tamarind sauce @ Garlic Aioli sauce

Sét BBQ Sot Xoai Me Sot Aioli

CHQN SOT CUA BAN ® Black pepper sauce ® Buffalo sauce
Sét Tiéu Pen Sét Buffalo



BEEF SHORT RIBS

Thit su6n non bo
Hand-Sliced, Smoked and Slow-Cooked for 15 Hours.

RO

GOLD PLATER
Dia tong hgp Barbaros

The best of Barbaros in one big sharing platter:,—\
Beef Brisket, Pork Ribs, Chicken Thighs, J
Pulled Pork and Homemade Sausages

) nhd

1at tal Barbaros:

Y4
0 : Chefs recommendation
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HANGIN
SQU

BEEF TENDERLOIN ¢
Théan bo Uc xién nuéng
(Beef: Black Angus. Origin: Australia. Weight: 400g)

Sides: French Fries, Pickles, Seasonal Grilled Vegetable,
Green Salad and Black Pepper Sauce A

An kém: Khoai tdy chién, Rau cG mudi, Rau cd nudng,
Salad va Sét Tiéu den \_Q—/
.

FLAP STEAK

Diém bung bo Uc nuéng

(Beef: Black Angus. Origin: Australia.Weight: 400g)
Sides: French Fries, Pickles, Seasonal Grilled Vegetable,
Green Salad and Black Pepper Sauce

An kém: Khoai tdy chién, Rau ct mudi, Rau cd nudng,
Salad va Sét Tiéu den

300

Dau thin ngoai b6 Uc nuéng

(Beef: Black Angus. Origin: Australia. Marbling: 2.Weight: 500g)
Sides: French Fries, Pickles, Seasonal Grilled Vegetable,
Green Salad and Black Pepper Sauce

An kém: Khoai tay chién, Rau cG mudi, Rau cd nudng,
Salad va Sét Tiéu den

, T Y o 9999
: Chefs recommendation



WAGYU BEEF

BRISKET BURGER
Burger bo WAGYU

Our signature slow - cooked beef brisket wagyu staked

in a soft burger bun. Melted cheddar cheese and greens
Burger thit dc bo wagyu hun khoi an kem khoai tay chién
va cdc loai dé6 mudi

L

Burger ga

Crunchy smoked and battered chicken breast

in a delicious soft bun. Melted cheddar cheese and greens
Burger nhan thit ga hun khéi tam bét chién gion

dn kém khoai tay chién, cdc loai dé6 mudi va sét BBQ

BLACK ANGUS
BEEF BURGER

Burger thit bo

Black Angus E\
~

Juicy Beef Black Angus patty

in a delicious soft burger bun.

Caramelized onions, bacon and

melted cheddar cheese on top.

Trufle Mayo and Fries on the side

Burger thjt bo Black Angus,

hanh tay va bacon caramellaized,

an kem khoai tay chién,

cdc loai d6 mudi va

- . B P = 2 g - - 32 000
s6t mayonnaise truffles

PULLED PORK BURGER

Burger thit heo

Our signature glazed pulled pork in a soft burger bun,
melted cheddar cheese and greens.

Burger nhdn thit vai heo dadm sét dn kém khoai tay chién
va cdc loai dé mudi

29 OOO

Prices are subject to VAT
Gid chua bao gébm thué VAT
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Gid chua bao gé thu.é‘ v WAGYU BRISKET

PIZZA
Pizza thitbo Wagyu

Slow - cooked wagyu brisket, house tomato sauce,
Mozzarella

Pizza cung thit dc bo wagyu, sét ca chua

va phé mai Mozzarella

4 CHEESE PIZZA {

Pizza 4 cheese

Mozzarella, Gorgonzola, Machego, Brie
Pizza tudi két hop cung 4 loai phé mai Mozarella,
Gorgonzola, Manchego, Brie

MARGHERITA PIZZA

Pizza Margherita

House tomato sauce, Mozzarella
Pizza tudi cting sét ca chua va phdé mai Mozzarella

SEAFOOD PIZZA /’\

Pizza haisan

House tomato sauce, prawns, New Zealand Mussels,
squid, Confit Garlic Aioli sauce, Mozzarella cheese

Pizza hadi san tém su, vem xanh New Zealand va muc

két hop cling sét Confit Garlic Aioli va phé mai Mozzarella

V)
“ : Chefs recommendation



PASTAS

SPICY BEEF

oy
AND VODKA RAGU 0
My Y thitbo Wagyu
Spaghetti Pasta, Ground Wagyu Beef,
Tomato Sauce and Vodka Reduction, Pamiggiano, Chilies.

Miy kém bo ham cay, phé mai Parmesan
va bét &t, sét ca chua

22 000

SEAFOOD PASTA

My Y hai san

Spaghetti Pasta, Prawns, Squid, New Zealand Mussels,
Parmiggiano, Sicilian Sauce

My y cung sét ca chua, bét 6t, tém, muc,
vem xanh New Zealand va phé mai Parmesan

28 000

CARBONARA PASTA
My Y Carbonara

Spaghetti Pasta, Bacon, Egg, Onion, Cooking Cream,

Parmesan Cheese, Parsley

My y an kem thit hun khoi, phé mai Parmesan 3
va sét Carbonara A

29 000 % -,

o Prices are subject to VAT
“ : Chefs recommendation Gid chua bao gém thué VAT




CHURROS
Béanh Churros

Crunchy on the outside; soft on the inside.
Coated in sugar powder and cinamon.

Comes with Chocolate and Strawberry sauce.
Banh bét nhao. Bén ngoadi gion, bén trong méem.
Bbudc phu mét I8p bot dudng va qué.

An kém sot Chocolate va Dau.

ICE-CREAM

KemY cacvi

F/ovors\/on///oStrowberryChoco/ote Lemon SEASO NAL FRU IT

6 000 Dia hoa qua theo mua

1509%

DESSERTS

Prices are subject to VAT
Gid chua bao gém thué VAT

VND




THANK YOU FOR COMING TO BARBAROS

BARBARD'S

~SMOKEHOUSE BBQ » CRAFT BEERS «



(097.619.3361 )

S6 nha 27, Phé Bi B6 Trinh Cong Son, Ha Noéi, Vietnam



