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CABANA CLUB

Inspired by the charming atmosphere of South Beach, our selection of seasoned, smoked,
grilled meat and dishes have been thoughtfully handpicked to reflect the vibrant melting pot

of cultures that is Miami

CARIBBEAN, CENTRAL,
SOUTH AMERICAN RUBS
& SEASONING

MAIN SPICES & HERBS
GIA VI CHINH & THAO MOC

DRY RUB
HON HOP GIA VI NAM MY

MINT MOJO
GIA VI UOP THIT CUU KIEU CARIBE

CARNE ASADA
GIA VI UGP THIT NUONG KIEU MEXICO

CAJUN
GIA V] OT CAY KIEU TRUNG MY

ADOBO
GIA VI UGP KHO KIEU CARIBE

JAMAICAN JERK
GIA VI UOP KIEU JAMAICA

SMOKER OVEN’S WQDD INFUSION

GO XONG KHOI

HICKORY G6 HO pAO

Hickory smoking chips have a strong aroma
that is not too bold and slightly sweet

G6 ho dao khi x6ng khoi c6 mui thom nong,
khong qua dam va hai ngot

Our chefs at Cabana Club use hickory chips
to smoke beef, chicken, pork and sausages

Cac dau bép Cabana Club dung g6 ho dao
dé xong khai thit bo, thit heo va xuc xich

GRILLING WOOD

CUI NUONG

APPLE c6 TAO

Apple smoking chips produce a delicate
apple smoky flavour with a hint of sweetness

Khi x6ng khoi, gb tao tao ra huong vi
khéi nhe nhung tinh t& v6i mot chat vi ngot

Our chefs at Cabana Club use apple chips
to smoke lamb, prawn and squid

Cac dau bép Cabana Club dung g6 tao
dé xong khai thit ctiu, tom va muc

OAK G6 soi

Oak is known for its slow burning rate
and high heat output, which is perfect for
smoking and grilling a variety of meats

Mot loai gb duge chuyén dung cho nuéng
va xong khoi nhg kha nang chay lau va
dan nhiét cao

Infuses a medium to strong flavour
combining a mixed palate between apple
and hickory

Dem lai huong vi vira phai, khong ap dao,
két hgp huong gb tao va ho dao

Our chefs at Cabana Club use oak wood
for our South American Asado grill and
the typical American grill

Cac dau bép Cabana Club st dung cui

g6 s6i dé nudng ca, hai san va cac san pham
da xong khéi bao gom cac loai thit, gia cam,
xuc xich




APPETIZERS

QUINOA & ARUGULA SALAD #
Quinoa, arugula, apple, cranberry,
cherry tomato, pecan, balsamic poppy
seed dressing

Xa lat diém mach va rau rocket cung
x0t dam den hat anh tuc

KALE & CHICKPEA SALAD #

Mixed greens, pear, strawberry,

cherry tomato, walnut, Queijo de
Coalho cheese, honey mustard dressing
Xa lat cai xoan va hat dau ga, ph6 mai
Queijo de Coalho véi xot mu tat

mat ong

SMOKED BACON w
WRAPPED ONION RINGS

Smoked bacon, onion, Provolone cheese,
creamy jalapeno dip

Ba chi heo x6ng khdi cuon hanh tay
va ph6 mai Provolone chién, phuc vu
kém xot 6t jalapeno

ﬂ Vegetarian Jf Spicy ' Contain Pork

220

255

150

CRISPY CHICKEN LOLLIPOP & 150
Chicken wings in Cajun seasoning,

served with Jamaican Jerk sauce

Canh ga chién vi Cajun dung véi

x0t tiéu Jamaica

PRESERVED SEAFGDD CEVICHE 300
Prawn, scallop. octopus. micro herbs,

lime juice, onion, green pepper.,

myritle pepper served with crispy tortilla

Gaéi hai san udp lanh, véi tom,

so diép, bach tudc, rau mam,

nuéc cot chanh, hanh tay, 6t chuong,

tiéu Jamaica, an kem banh tortilla

All prices are quoted in thousand Vietnam Dong (,000), exclusive of 5% service charge and 10% VAT
Gia trén dugc tinh theo don vi nghin dong, chua bao gom 5% phi dich vu va 10% thué GTGT

Please kindly inform your server about any dietary requirements

Vui long théng bao cho nhan vién phuc vu ctia khach san moi yéu cau dac biét vé thuc pham

SMOKED & GRILLED

A HUNK OF BEEF

Cooking method: Rubbed and cold smoked for 3 hours at 52°C, marinated and grilled

Phuong phap ndu: Xong khoi trong vong 3 git 6 nhiét d6 52°C sau d6 tam udp va nuéng

Served with Chimichurri Verde sauce and Za'atar-spiced pita bread

Phuc vu kém x&t Chimichurri va banh mi pita tim gia vi Za’atar

SIRLOIN 100gr

Marinated in Carne Asada seasoning
cumin, oregano, jalapeno chilli,
coriander, chili powder

Than ngoai bo tam uép kiéu Mexico
- hat thi la, kinh gigi cay, 6t jalapefo,
rau mui, 6t bot

BACK RIBS 200gr

Marinated in Dry Rub seasoning — cumin,
paprika. garlic powder, onion powder,
rock salt, cayenne pepper, black and
white pepper, brown sugar

Sudn bo nuéng tang uép kiéu Nam My
- hat thi la, 6t cua ga, bot téi, bot hanh,
mudi mé, 6t cayenne, tiéu den va tréng,
dudng nau

310

215

CHUCK EYE ROLL 100gr

Marinated in Jamaican Jerk seasoning

cayenne pepper, cumin, fresh thyme,
habanero, nutmeg, myrtle pepper,
garlic, smoked paprika, red pepper.,
brown sugar

Nac vai bo gion tam uép gia vi Jamaica-
Gt cayenne, hat thi la, xa huong tuoi,

6t habanero, nhuc dau khau, tiéu Jamaica,
toi, 6t cua ga hun khoi, 6t do, duong nau

190



THE BEST OF PORK

Cooking method: Rubbed and cold smoked
for 3 hours at 52°C, marinated and grilled
Phuong phap nau: Xong khéi trong vong 3 gid
¢ nhiét do 52°C sau d6 tam uép va nuéng

Served with Chimichurri Verde sauce and
Zaatar-spiced pita bread

Phuc vu kém x&t Chimichurri va banh mi pita
tam gia vi Za’atar

PORK SPARERIB 2004+ 190

Marinated in Bourbon BBQ sauce— bufter,
mustard, Tabasco sauce, cayenne pepper,
parsley, tomato sauce, onion, thyme

Sudn heo BBQ - bo, mul tat, x6t 6t Tabasco,
Gt cayenne, mui tay, xot ca chua,
hanh tay, cé xa huong

BRISKET-STYLE PORK BELLY 1005 W 120

Marinated in Dry Rub seasoning — cumin,
paprika. garlic powder, onion powder,
rock salt, cayenne pepper, black and
white pepper, brown sugar

Uc bung heo tam udp kiéu Nam My

- hat thi la, 6t cua ga, bot téi, bot hanh,
mudi mé, 6t cayenne, tiéu den va tréng,
dudng nau

PORK COLLAR 1009 m 120

Marinated in Adobo seasoning — paprika,
cumin, onion, garlic, oregano, coriander,
mustard powder, chipotle powder,
pasilla powder

Nac dam heo tam udp kiéu Caribe
- 6t cya ga, hat thi la, hanh tay, toi,
kinh giGi cay, rau mui, bot mu tat,
bot chipotle, bot pasilla

4 \Vegetarian Jr Spicy ' Contain Pork

All prices are quoted in thousand Vietnam Dong (,000),
exclusive of 5% service charge and 10% VAT

Gia trén dudc tinh theo don vi nghin dong, chua bao gom
5% phidich vu va 10% thué GTGT

Please kindly inform your server about of any dietary requirements
Vui long théng bdo cho nhéan vién phuc vu cda khach san moi

yéu cau dac biét vé thuc pham

LAMB BREAST 100gr 270

Marinated in Mint Mojo — kosher salf,
Jjalapeno chili, black pepper, olive oil, parsley,
garlic, rosemary, Dijon mustard, lemon zest,
thyme, mint leaves

Cooking method: Rubbed and cold-smoked
for 5 hours at 52°C, marinated and grilled

Uc ciru xong khoi nuéng kiéu Caribe -
mudi kosher, tiéu den, dau 6 liu, mui tay,
toi, huong thao, mu tat Dijon, vé chanh,
c6 xa huong, la bac ha

Phuong phap ndu: Xong khoi trong vong
5 git 6 nhiét do 52°C sau d6 tam udp

va nuéng

GRILLED TIGER PRAWN 100gr & 240

Marinated in garlic, paprika, parsley,
cayenne pepper, honey, butter

Tom st nuéng, udp trong hon hgp gia vi toi,
Gt cua ga, mui tay, 6t cayenne, mat ong, bo

SPICY GRILLED SQUID 150gr 47 210
Marinated in cayenne pepper, lemon,

garlic, cumin, black pepper

Muc nudng, uép trong hon hgp gia vi
Gt cayenne, chanh, t6i, hat thi la, tiéu den

SMOKED CHILE »° = 90
COLORADO SAUSAGES 100gr

Beef, pork shoulder, salt, black pepper.,
cumin, onion powder, paprika, oregano,
garlic powder, speed cured-pink sallt,
Chile Colorado sauce

Xuc xich cay xong khoi kiéu Mexico

ARGENTINIAN SAUSAGE 100gr ™ 90

Pork shoulder, bacon, beef, kosher sall,
black pepper, paprika, garlic, red wine

Xuc xich xong khoi ki€éu Argentina

THE EASY WAY OUT

Served with Za'atar-spiced pita bread

Phuc vu kéem banh mi pita tam gia vi Za’atar

A TASTE OF CARIBBEAN - 200
02 PEOPLE OR MORE

Grilled beef chuck eye roll marinated
in Jamaican Jerk seasoning 100 gr

Nac vai bo gion cudn tam gia vi
Jamaica 100 gr

Grilled lamb breast marinated in
Mint Mojo 100 gr
Uc ciru xong khoi kiéu Caribe 100 gr

Beef back ribs marinated in Dry Rub
seasoning 200 gr

Sudon bo nuéng kiéu Nam My 200 gr

Spicy grilled squid 150 gr <"
Muc nuéng cay 150 gr

Cajun steak fries
Khoai tay chién vi Cajun

Sautéed mushroomsin
Jamaican Jerk seasoning

Nam xao kiéu Caribe

Chimichurri Verde and
Jamaican Jerk dip

X6t Chimichurri & Jamaica

A TASTE OF LATIN AMERICA - 900
02 PEOPLE OR MORE

Grilled Carne Asada sirloin 100 gr
Thit than ngoai tam udp kiéu Mexico 100 gr

Pork spare ribs marinated in Bourbon BBQ
sauce 200 gr W

Sudn heo udp x6t Bourbon BBQ 200 gr

Grilled lamb breast marinated in
Mint Mojo 100 gr

Uc ciru xong khoi kiéu Caribe 100 gr

Argentinian sausage 100 gr
Xuc xich Argentina 100 gr

Grilled chili lime honey butter corn
on the cob &4
Bap nuéng b mat ong cay

Chimichurri Verde and South Carolina
mustard dip

X6t Chimichurri va ma tat Nam Carolina




DIPS

BOURBON BBQ a ICY CREAMY IN A COCONUT LIME TARTLET WITH JASMINE
HONEYCOMB ICE CREAM

Double scoop

Single scoop

JAMAICAN JERK CHOCOLATE BROWNIE,
HAZELNUT CARAMEL CRUNCH

4 ECLECTIC BEIJINHO DE

GARLIC PORTOBELLO MUSHROOM COCO “TRUFELES”
- SAI‘:FRON AN,D CARDAMOM

CHIMICHURRI VERDE CREME BRULEE
GOLDEN SOUTH CAROLINA
HONEY MUSTARD

S 7

S 7

ENCHILADA »

Vegetarian Spicy W Contain Pork

All prices are quoted in thousand Vietnam Dong (,000), exclusive of 5% service charge and 10% VAT
Gia trén dudc tinh theo don vi nghin dong, chua bao gom 5% phi dich vu va 10% thué GTGT

Please kindly inforn

Vui long théng bdo cho nhan
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BESPOKE
MIXOLOGY

Let our passionate mixologists
craft your characteristic
cocktail from selective spirits,
fruits and herbs

LIQUID VIBES

SENORITA

Beautiful rosy sparkling inspired
by Camila Cabello’s Latin melodies

Raspberry, Pama Pomegranate,
topped with Prosecco

ROCK STAR MARTINI

Feel like being on stage to rock
and shine

Tito’s, Cointreau, passion fruit, lime,
dash of angostura bitters

MIAMI VICE

Fusion of Strawberry Daiquiri and
Pina Colada, a Miami hit

Bumbu The Original, Pama Pomegranate,

pineapple juice, strawberries,
coconut cream

PIRATE OF THE CARIBBEAN

An eclectic tropical cocktail in the
spirit of Jack Sparrow

Kraken Spiced, Malibu, Banane du Bresil,
mango, pineapple juice

SMOKE ON THE BEACH

Smokey and powerful with a zesty
aroma to sip the time away

Elijah Craig Bourbon, citrus juice,
smoked with cinnamon and citrus peels

280

240

240

240

240

LATINO BEATS 190

PALOMA

A Mexican treasure created by
the legendary Don Javier

Jose Cuervo Especial Silver, Creme de
Pamplemousse, grapefruit juice, lime juice

COCO LOCO

Killer Colombian beach vibe

Bumbu The Original, Tito’s, Jose Cuervo
Especial Silver, fresh coconut and cream,
pineapple juice, lime juice

THREE PUERTO RICANS

A twist on Pina Colada - a famed
creamy Puerto Rican cocktail with
an origin story! Who was its first
creator, a1800s pirate or 1950s
bartenders, curious?

Bacardi Carta Blanca, Malibu, coconut
cream, pineapple juice

MINT MADNESS

Fruity, refreshing, colourful
Cuban Mojito

Havana Club, lime, fresh mint, sugar,
your favourite fruits, splash of
sparkling water

FRUIT SMUGGLER

Fruity Margarita, out of shaker
or frozen crunch

Jose Cuervo Especial Silver, Cointreau,
lime juice, your favourite fruits

GIN THE SPANISH WAY -230

SPICE UP YOUR LIFE

Up your G&T game with these botanicals
and spices, a blend of warm aromas on ice

Sipsmith London Sloe, sliced orange, star anise,
cinnamon, Fever-Iree tonic

RED HOT CHILI PEPPER
Tangy G&T with a kick

The Botanist, red chili, lime, coriander,
Fever-Tree tonic

STILL ALLOWED TO DRIVE! -0

FRUITY SMOOTHIE
Kick off your day

Pineapple, banana, mango, strawberries

BUMBLE BEE

Healthy, floral and packed with vitamin C

Banana, lychee, yoghurt, honey, chocolate

OLA DE SANDIA

Rehydrate and cool off

Watermelon crush, fresh mint,
raspberry syrup, lemonade

MANGO COCO FRAPPE

A silky mixture for an energy boost

Mango, coconut ice cream, vanilla syrup

All prices are quoted in thousand Vietnam Dong (,000), exclusive of 5% service charge and 10% VAT
Gia trén dudc tinh theo don vi nghin déng, chua bao gém 5% phi dich vu va 10% thué GTGT




RUM

SPIRIT
GIN

WHISKIES =
BLENDED SCOTCH =

All prices are quoted in thousand Vietnam Dong (,000), exclusive of 5% service charge and 10% VAT
jia trén dudgc tinh t ) ddn vi nghin déng, chua bao gom 5% phi dict a2 10% thué ¢




AMERICAN

Jack Daniel’'s Old 7

Elijah Craig Small Batch
Maker’s Mark

Evan Williams Single Barrel
Larceny Kentucky Straight

Russell’'s Reserve Single Barrel

Pikesville Rye

SINGLE MALTS

Laphroaig Quarter Cask
Aberlour 12 Double Cask
Aberfeldy 12

The Macallan Sherry Oak 12
The Balvenie Caribbean Cask 14
Lagavulin 16

Aultmore 18

BRANDY
Martell VSOP
Martell Cordon Bleu

Hennessy X.0O

All prices are quoted in thousand Vietnam Dong (,000), exclusive of 5% service charge and 10% VAT
Gia trén dudc tinh theo don vi nghin déng, chua bao gom 5% phi dich

vu va 10%

thi

GLASS

180

180

180

200

200

250

350

350

350

400

400

450

450

550

300

550

650

€ GTGT

BOTTLE

2,300

2,300

2,300

2,900

2,900

3,300

4,500

4,500

4,500

5,200

5,200

6,900

6,900

7,500

3,900

7,500

8,500

DIGESTIF

Cointreau

Feeney’s Irish Cream
Kahlua

Malibu

Southern Comfort

BEER

ON TAP

Kronenbourg 1664 Blanc

LOCAL BOTTLED
Truc Bach 330ml

Kronenbourg 1664 Blanc 330ml

IMPORTED BOTTLED
Super Bocks Original 250ml, Portugal

Corona 330ml, Mexico

COLD-PRESSED JUICE

Orange, lime, pineapple, watermelon, mango

guava, grapefruit, coconut, carrot

STILL WATER

Aquanam 500ml
Alba 450ml
Alba 750ml

SPARKLING WATER

Alba 450ml
Alba 750ml
Evian 330ml

Evian 750ml

FEVER-TREE IMPORTED MIXER

Tonic, Soda, Ginger Ale, Madagascan Cola

GLASS

150

150

150

150

150

BOTTLE

90

90

90

110

140

120

70

90

130

110

150

130

180

90



WINE BY THE GLASS
SPARKLING

TERRE FORTI PROSECCO DOC, GLERA

Orange, lemon, smooth finish

VENETO, ITALY

WHITE

MAISON CASTEL SAUVIGNON BLANC

Passion fruit, pineapple, light and fresh
SOUTH WEST, FRANCE

TAVERNELLO, DELLE VENEZIE PINOT GRIGIO

Light and dry, white peach, grapefruit
VENETO, ITALY

DE BORTOLI “THE ACCOMPLICE” CHARDONNAY

Peach, apricot, creamy bufttery
NEW SOUTH WALES, AUSTRALIA

WOODBRIDGE BY ROBERT MONDAVI SAUVIGNON BLANC

Fresh, apple, pear, guava, good acidity
CALIFORNIA, USA

ROSE

MATEUS
Baga, Rufete, Tinta Barroca

Appealing with strawberry, raspberry notes, light bubbly
DOURO, PORTUGAL

All prices are quoted in thousand Vietnam Dong (,000), exclusive of 5% service charge and 10% VAT
Gié trén dudc tinh theo don vi nghin déng, chua bao géom 5% phi dich vu va 10% thué GTGT

GLASS

250

220

180

190

280

220

BOTTLE

1,250

1,100

900

950

1,400

1,100

RED

LOUIS LATOUR DOMAINE DE VALMOISSINE, PINOT NOIR

Red berries, cherries, smooth finish
VAR, COTEAUX DU VERDON, FRANCE

SANTA CAROLINA RESERVA CABERNET SAUVIGNON

Berries, red pepper, medium bodied
COLCHAGUA VALLEY, CHILE

DE BORTOLI “THE ACCOMPLICE” SHIRAZ

Red fruits, oak, vanilla, light bodied
NEW SOUTH WALES, AUSTRALIA

BARON EDMOND DE ROTHSCHILD, PUNTA DE FLECHAS MALBEC

Black fruits, tobacco, medium full bodied
MENDOZA, ARGENTINA

GLASS

220

200

190

290

Please kindly request our service team to advise you on the full wine list.

BOTTLE

1,100

1,000

950

1,450






