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SEASONAL MENU

Aussie Lamb

Pong hanh cung Lambassador Showcase 2025 - su kién thuong nién do
Hiép Hoi Thit Va Chan Nudi Uc (MLA) t6 chic nhém ton vinh chat lugng thit
ctru Uc - Morico han hanh gidi thiéu menu déc biét véisnguyén liéu chd dao
la suon clru non (lamb rack), dugc gici dau bép yéu thichwnha do mém mai,
ngot thit va huong vi diu nhe hon so véi clru trudng thanh (rm\n)

mon &n thé hién su linh hoat trong kha nang ché blen va ng dung thit
~ vao nhiéu phong céch dm thuc Nhat khac nhau.

Giam 5
LAMB STEAK 295 S| COCKTAILS, FRESCA, RUQU & BIA
Suon ciru non nuéng vira chin tdi, 1ay = - Ap dung khi order 01 mén ciru \
cam hing tir mén Jingisukan clia Hokkaido ion - 07 mén clru ap dung cho 07 phan nudc
- Khong ap dung vai cdc chuong trinh
khuyén méi khac, combo,...

Gid da bao gobm VAT. Bon vi tinh 1,000vnd

LAMB MAPO TOFU 215 LAMB SKEWER 95 LAMB DOLMA 95

Thit ctru non, dau hii non & xdt cay nhe. Xién clru nuéng xém canh kiéu Izakaya Thit clru non cudn 1 tia t& Nhat nudng.
Phién ban kiéu Nhat mdi mé ciua mon dau Nhat, x6t yaourt phong cach Bia Trung Hai Cam hing tlr mon bo cudn 14 16t Viét Nam
hd T& Xuyén va mon Dolma Bia Trung Hai

LAMB MAPO TOFU &
TATSUTA AGE SET 185
DAu hii Tir Xuyén ki€u Nhat cay nhe véi thit

LAMB MAPO TOFU & N /
LAMB DOLMA SET 225
DAu hii Ttr Xuyén kiu Nhat cay nhe véi thit

clru non; G4 chién kiéu Nhat clru non; Thit clru non cudn 14 tia to Nhat

gia nhan tao ciing nhu hormone kich thich téng trudng - tao nén san
pham thuan khiét tir moi truong xanh sach.
@ PHAN LOAI: Thit clru duoc str dung trong menu méi clia Morico |2

ciru non (lamb, clru du6i 1 ndm tudi) khac véi clru trudng thanh @ TINH BEN VONG: DGi v6i cdc nha san xudt thit & Uc, su quan tam
(mutton, 2 tudi trd 1én). Vi vy, thit mém, hwong vi nhe nhang. doi v6i dong vat, moi truong la cot 16i trong hoat dong. Su quan tam
] trai dai tir nong trai dén ban an, véi nhiéu thé hé nong dan Uc ludn

@ SAN XUAT: Ciru dugc nudi trén dong, cho dn cd va khong chat phu tim céch giam thiéu tac dong lén hanh tinh & méi giai doan xu Iy.
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Aussie Lamb

In partnership with Lambassador Showcase 2025 - the annual event hosted
by Meat & Livestock Australia (MLA) to celehege the premium quality of
Aussie lamb - Morico is delighted to introduce asspecial menu featuring
lamb rack as the star ingredient. Praised by chefs for its.tenderness, natural
sweetness, and milder flavor compared to mature mutton;lamb rack brings
a refined touch to every dish. N

NN\

Maximizing the potential of the full lamb rack, Morico presents fou
that showcase the versatility of lamb and its seamless integration
various styles of Japanese cuisine.

30% OFF

LAMB STEAK 295 el | COCKTAILS, FRESCA, WINE & BEER

Grilled lamb rack, inspired by the Japanese = - Valid with every order of 01 lamb dish
Jingisukan dish from Hokkaido e S - 01 lamb dish applies to 01 drink only

- Not combined with any other promation, combo,...

Prices are included VAT. Unit in 1,000vnd

LAMB MAPO TOFU 215 LAMB SKEWER 95 LAMB DOLMA 95

Tender lamb, young tofu & mildly spicy sauce. | Grilled lamb skewers served Izakaya-style, Grilled lamb wrapped in Japanese shiso

A new Japanese-style take on the classic | marinated in yogurt sauce ina leaves. Inspired by Vietnamese grilled beef in
Sichuan Mapo Tofu Mediterranean twist lolot leaves and Mediterranean-style Dolma

LAMB MAPO TOFU & LAMB MAPO TOFU &

TATSUTA AGE SET 185 i LAMB DOLMA SET 225

Japanese-style mildly spicy Sichuan tofu with Japanese-style mildly spicy Sichuan tofu with lamb;
tender lamb; Japanese-style fried chicken Grilled lamb wrapped in Japanese shiso leaves

F additives and growth hormones - offering a product that is naturally
aSt aCt pure and raised in a clean environment.

@ TYPE: The main ingredient used in Morico’s new menu is lamb @ SUSTAINABILITY: For Aussie lamb producers, care for animals and

(under 1 year old), which differs from mutton (2 years and older). As the environment are at the core of what they do. That care extends

a result, the meat is more tender and has a milder, sweeter flavor. from the paddock all the way to the plate, in how generations of
family farmers seek to continuously lessen our impacts on the

@ FARMING: The lambs are pasture-raised, grass-fed, and free from planet at every stage of the process.




