BARAK HOUSE

PREMIUM HALAL DINING

MENU

THUC BON

VIETNAMESE & ENGLISH

Gia chua bao gém 8% VAT va phi phuc vu.

Prices exclude 8% VAT and service charge.




BARAK HOUSE

THE F

NAM CHAM VI GIAC

ST FIVE
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NAM MIENG NHO.
MOT HANH TRINH VI GIAC.

FIVE SMALL BITES. ONE JOURNEY OF FLAVOUR.

Bat dau bang ti€éng keo né trong bonbon mac mat, di
qua tém chién gion va vi bién cla tart ca hoi. Tart ca
chua cung kem hanh nhan mang dén mét nhip diu lai,
trudce khi samosa bo ca ri khép lai bang chit cay am.
Nam maén nhd, nam sac thai néi ti€p nhau, md dau
bira an tai Barak House.

Begin with the crackle of popping candy in a mdc mdt
bonbon, followed by crisp prawn and the sea flavours of
salmon tart. Tomato tart with almond cream offers a
gentle pause, before beef curry samosa brings a warm,
spiced finish. Five small bites, five distinct moments to
begin your Barak House journey.

BARAK HOUSE

PREMIUM HALAL DINING

449K

SPARK

BONBON MAC MAT

Explosion - Mdc Mat Bonbon

Bonbon mac mat, keo né.

Mdc m@t bonbon with popping candy.

CRUNCH

TOM VIEN CHIEN

Prawn Croquettes

TOm vién chién gion, mayo tiéu T& Xuyén.
Crisp prawn croquette with Sichuan pepper mayo.

TIDE

TART CA HOI

Samudra Tart - Salmon Tartare

Tart ca hoi séng, wasabi va trirng ca hoi.
Raw salmon tart with wasabi and salmon roe.

HALF MOON

TART CA CHUA

Semicircle - Tomato & Almond Tart

Tart ca chua, kem hanh nhéan, dau hoa tiéu.

Tomato tart with almond cream and Sichuan pepper oil.

GLOW

SAMOSA BO CA RI

Samosa

Samosa dau ga ca ri, bd harissa, mayo cay.

Chickpea curry and harissa beef samosa with spicy mayo.

Gia chua bao gom 8% VAT va phi phuc vu.

Prices exclude 8% VAT and service charge.
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BARAK HOUSE PREMIUM HALAL DINING

Starters

KHAI VI

BEEF TARTARE 219K
TARTARE BO LA LOT

L& I8t, cG nén va sa dua huong vi Viét vao bo séng bam ki€u Phap, cing nu bach hoa, 16ng d6 tring va tring
ca hoéi. BAnh moéng gion tao diém cham thd vi bén phan bo mém.

Ld I6t, nén bulbs and lemongrass bring Vietnamese aromas to raw beef tartare with capers, eqgq yolk and salmon roe.
Crisp tortilla adds a delicate crunch alongside the tender beef.

TORTILLA STYLE PIZZA 169K
PIZZA DE TORTILLA

Vem, ca chua va phd mai néng chdy trén dé banh mdng dut 1o, diém 14 cai I6ng. Miéng banh mé& dau bang do
gion, roi dé vi ngot ctia bién 1én tiéng.

Mussels, tomato and melted cheese on an oven-baked tortilla base, finished with rocket. A crisp first bite gives way to
the gentle sweetness of the sea.

MERGUEZ KEBABS 239K
KEBAB BO VA CUU

Clru va bo nuéng than thom thdo mdc, dung cuing dau ga nghién, hanh ngadm va hat diém mach gion. Huong
khoi dén trudc, roi vi chua nhe lam diju tirng miéng thit.

Charcoal-grilled lamb and beef kebabs with herbs, chickpea purée, pickled onion and crisp quinoa. Smoke arrives first,
followed by a gentle acidity that lifts each bite.

PULPO CON PATATE 269K
BACH TUOC NUONG

Grilled Octopus & Potatoes

Bach tudc nudng cling khoai tdy mém, xoai trén, hat mu tat ngam va sét &t xanh dd. Vi ngot cGa bién di qua
nét chua clia xoai, réi dirng & chut cay am.

Grilled octopus with tender potatoes, mango salsa, pickled mustard seeds and green and red chilli sauces. The
sweetness of the sea meets mango’s bright tang and a lingering warmth.

BEEF BAVETTE 359K
DIEM THAN BO NUONG

Diém than bo nudng dung cuing sét thinh gao, rau trén va hanh nhan. Huong gao rang goi ky trc mén nuéng
rac thinh, dé€ vi bui con & lai sau miéng bo.

Grilled beef bavette with toasted-rice Crying Tiger sauce, salad and almonds. The rice’s nutty aroma recalls Vietnamese
grilled dishes, lingering gently after each bite of beef.

CRISPY CALAMARI 169K

MUC CHIEN GION
Murc chién véi I1&p vé gion, m& dau bang tiéng gion nhe réi dén vi ngot tu nhién cda muc.

Crisp-coated calamari opens with a delicate crunch, followed by the natural sweetness of the squid.

Gia chua bao gom 8% VAT va phi phuc vu.
Prices exclude 8% VAT and service charge.
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BARAK HOUSE

Salads & Soups

TU KHU VUON PEN BEP AM

Salads

RAU TRON

ROOT VEGETABLE 159K

GRILLED SALAD
SALAD RAU CU NUONG

Rau c nuédng than day vi ngot va thodng huong
khoi, dung cing pho mai feta, sot mé va hat poppy.
Mot khu vuan dugce sudi am bdi Itra, véi hau vi béo
bui.

Charcoal-grilled vegetables reveal a gentle sweetness
and a touch of smoke, with feta, tahini dressing and
poppy seeds. A garden warmed by embers, with a
creamy, nutty finish.

BURRATA BARAK 259K

STYLE SALAD
SALAD BURRATA

Ph6 mai burrata mém gitra ca chua nhiéu mau, cai
I6ng, nho xanh va cam. Vi chua thom clia yuzu lam
sang vi kem, con giam balsamic truffle kéo dai du vi
nhu mét nét tram trong vuon trai cdy.

Soft burrata among colourful tomatoes, rocket, green
grapes and orange. Yuzu brightens the creaminess,
while truffle balsamic adds a deeper note to this
fruit-filled garden.

SHRIMP SALAD 189K
SALAD TOM

Tom nudng bo tdi gap rau tron, trdi cay, nho, 6 liu
va ca chua. Vi thom béo chuyén dan sang tuoi gion,
dé khau vi m& ra nhe nhang tir nhitrng miéng dau
tién.

Garlic-butter grilled shrimp with salad leaves, fruit,
grapes, olives and tomatoes. Rich, savoury aromas give
way to fresh crunch, gently awakening the appetite.

BARAK HOUSE

Gia chua bao gom 8% VAT va phi phuc vu.

PREMIUM HALAL DINING

Soups

sup

TRUFFLE BEEF SOUP EN 259K

CROUTE

SUP BO NGAN LOP

Cham thia d& mé& |6p banh nghin 1&p gion, hé 16 sup
suon bo ham cling rau cd va ndm truffle. Huong
thom duogc git lai bén dudi, chd khodnh khac dau
tién ay.

Break through crisp puff pastry to reveal braised beef

rib soup with vegetables and truffle. The aromas wait
beneath the crust, released with the first spoonful.

MINESTRONE 89K
SUP RAU CU Y

Rau cl va nui Y ghép thanh mét birc khdm nhiéu
mau trong nén sup ca chua. Dau 6 liu va phé mai
néi nhitng huong vi gian di thanh mét mudng sup
am ap.

Vegetables and small pasta form a colourful mosaic in a
tomato broth. Olive oil and cheese bring these simple
flavours together in a warm, comforting spoonful.

PUMPKIN SOUP 129K
SUPBI PO

Bi d6 nudng gilr vi ngot m trong I&p sup mugt
cung kem tuoi. BAnh mi gion thém mét nét cham
nho trén nén sdp mau hé phach.

Roasted pumpkin brings a warm sweetness to this

smooth soup with fresh cream. Crisp croutons add a
small flourish against its amber glow.
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Pasta & Risotto

MI Y VA COM Y

GNOCCHI ALLA SORRENTINA 259K
GNOCCHIBUT LO

Nhirng vién khoai tdy mém trong sét ca chua, dut 10 cuing phd mai mozzarella va bo sét 6t harissa. Hai cay
am hién Ién sau vi phdé mai, gitr strc hut trong tirng miéng nho.

Soft potato gnocchi in tomato sauce, baked with mozzarella and harissa beef. A gentle warmth follows the melted
cheese, adding intrigue to each tender bite.

SEPIA 339K

MI DEN BACH TUOC

Black Spaghetti with Octopus

Mi Y den va bach tudc gap s6t &t dé kiéu romesco, di€m phé mai Parmesan. Sac den ggi bién sau, con vij chua
cay nhe khién tlirng miéng tr& nén tuoi sang.

Black spaghetti and octopus meet a romesco-style red pepper sauce and Parmesan. Deep-sea colours give way to a
gentle tang and warmth, brightening each bite.

TUSCAN CHICKEN ALFREDO 279K
MI KEM NAM GA

Mi Y phd s6t kem ndm mugt nhu lua, diing cling ga nuéng thdo méc va phé mai Parmesan. Hugng ndm luu
lai dudi I6p kem mau nga, am ap va dam da.

Spaghettiin a silky mushroom cream sauce, served with herb-grilled chicken and Parmesan. The aroma of mushrooms
lingers beneath the ivory cream, warm and savoury.

RISOTTO MILANESE 359K
COM Y NGHE TAY

Nhuy hoa nghé tdy nhuém vang hat gao Y, quyén ciing bo va phé mai Parmesan. Sudn bd ham séu gi& dem
lai chiéu sau, con hén hgp thdo moc tuoi khép lai miéng an.

Saffron lends a golden hue to Italian rice, enriched with butter and Parmesan. Six-hour braised beef ribs add depth,
while gremolata brings a fresh herbal finish.

SEAFOOD RISOTTO 359K
COM Y HAI SAN

Hat gao Y gilt chut s&n & gitta, trong khi hai san dem vi bién vao 16p com sanh cuing bo va phd mai. Vi chua ca
chua lam miéng an thém thanh.

Italian rice retains a gentle bite, carrying the flavours of seafood through a creamy risotto with butter and cheese.
Tomato adds a bright touch of acidity.

Gia chua bao gom 8% VAT va phi phuc vu.
Prices exclude 8% VAT and service charge.
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From the Land

MON CHINH TU DAT LIEN

BLACK ANGUS RIBEYE 679K

THAN LUNG BO ANGUS
Grain-Fed Angus Beef

Than lung bo Angus dam da dung cung s6t nam, mang tay nuéng va rau tron. Huong nam lam vi
bo sau hon, rau xanh tao moét khoang nghi tuoi gion gitra nhirng miéng thit.

Grain-fed Angus ribeye with mushroom sauce, grilled asparagus and salad. Earthy mushrooms deepen
the beef’s flavour, while the greens offer a fresh pause between bites.

NIHARI 459K
SUON BO HAM

Six-Hour Braised Beef Ribs

Sau gid chd dgi nam trong thé sudn bo mém dé tach, ding cling bi d6 nghién, nadm truffle, rau
cl va rau thom. Mot mén an mang nhip cham, am va bui.

Six hours of slow braising yield tender beef ribs, served with pumpkin purée, truffle, vegetables and herbs.
A warm, earthy dish that invites an unhurried pace.

AUSTRALIAN LAMB CHOPS 389K
SUON CUU UC
Sudn ctru Uc véi huong vi ddc trung, vi béo dam da va du vi day dan trong tirng miéng thit.

Australian lamb chops with a distinctive flavour, rich savoury notes and a generous, lingering finish.

Gia chua bao gom 8% VAT va phi phuc vu.
Prices exclude 8% VAT and service charge.
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From the Sea

MON CHINH TU BIEN

NOODLE SQUID 239K

MUC SOT PHU QUOC
Cuttlefish Ribbons

Muyc nang Phu Quéc cat thanh dai ggi hinh sgi phé réi nudng than. Sét 6t xanh, gid, 6t chudng va
rau tién vua ngam dua huong khéi sang vi chua cay gion mat.

Phu Quoc cuttlefish is cut into ribbons reminiscent of phd noodles, then charcoal-grilled. Green chilli
sauce, bean sprouts, bell pepper and pickled stem lettuce bring tang and crunch to the smoky finish.

GRILLED FISH 319K

CA CHIM NUONG

Charcoal-Grilled Pomfret

Ca chim nudng than di cing s6t nghé va he béng. Sac vang goi mét dong nudc bat nang, huong
khéi nhe lam day vi ngot clia ca.

Charcoal-grilled pomfret with turmeric sauce and flowering chives. Its golden hue recalls sunlight on
water, while a touch of smoke brings out the fish’s sweetness.

SALMON 369K

CA HOI NUONG

Grilled Salmon

Ca hoi nuéng béo mém dung cung khoai tay nghién va rau cti nuéng. Vi chanh trong sot bo lam
sang miéng an, dé cdm giac thanh thoat con & lai.

Tender grilled salmon with mashed potatoes and grilled vegetables. Lemon brightens the butter sauce,
giving each rich bite a light, refreshing finish.

Gia chua bao gom 8% VAT va phi phuc vu.
Prices exclude 8% VAT and service charge.
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Desserts

TRANG MIENG

ELECTRIC CLOUD 139K

MAY BONG BONG

Cloud - Thyme-Poached Pear

Lé thom cd xa huong cuing trdi cdy theo mua gdp I6p bot chanh mat ong nhe nhu may. Khi vi
thanh vira diu xuéng, keo né bat 1én thanh mot |6i chao két thic tinh nghich.

Thyme-poached pear and seasonal fruit meet a cloud of honey-lemon foam. As the fresh flavours settle,
popping candy brings a playful spark to the final bite.

HIBISCUS SILK 69K

PANNA COTTA HIBISCUS

Panna Cotta

Kem sita mém muot dé vi béo tan cham, roi s6t hoa hibiscus dem lai mdt nét chua tham. Cdm
giac nhu lua c6 thém mét duong théu dé.

Silky cream panna cotta melts slowly on the palate, followed by the fragrant tartness of hibiscus. Like a
fine red thread drawn across soft silk.

NOIR & SNOW 159K

MOUSSE SO-CO-LA ME DEN

Sesame Truffle - Black Sesame & Chocolate Mousse

Mé den va s6 cd la m& dau bang vi bui dam. Mét thia kem x6p kém da bao thanh yén dua céi lanh
thom xen vao, réi giam balsamic truffle luu lai & cudi.

Black sesame and chocolate mousse open with deep, nutty richness. Citron shaved ice brings a cool,
fragrant lift, followed by the lingering notes of truffle balsamic.

Gia chua bao gom 8% VAT va phi phuc vu.
Prices exclude 8% VAT and service charge.
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