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COW & CO.

STEAKHOUSE



STEAK

Beef up your steak-smarts with
Cow 8 Co. Steakhouse

) Pot Roast () Fib Rt @) T-bone ) Sirkin Steaks {8 ot Rasst (&) Strips & Cobes

Stew Rty Steaks Porterhouse Tap Sirlgin Stew Pot Reast
" Smothered Steak Fib Eye i Chb Stes Tenderioin : Smathered Steak Stew
Grourd Beef ot OF Stesk Tendericin BR[| Ground Beef Smothersd Steak
(ross Rib i Strip Steaks.  Strips @ Cubes : Chicken Fried Steak
: Strips & (Lbes Gronind Besf
i (Oven Roast
Oyter Steak

D Pot Reast i @WMM. aaﬁ;m Steakes () Flrk Steak () Ol

Stew Grourd Besf Short Bils ; “Landan Broll” Ground Beef
Corned Beef Braise L Stew i Jeriey

Barternie Skirt Stesk Ly | Strips For Stirfry

Steak is essentially o boneless thick or thin su':é of red meat, cut across the grain of a
lorge single muscle arnd which can be cooked quickly over high heat. The term is also
used for portions of such meaty fish as saimaon, cod or swordfish.

Meat cuts that slice through several muscles inclidde tough connective tissue and perhaps
tendons, both of which only tenderise during tong cooking and then melt to add vital
succwlence to the dish; if you use steoks meant for fost cooking in a stew, rump steak

for instamce, the results will oiways be dry ond disgppainting because there ore no
romnective fissues or sinews (n the single meuscle of rump steak.

Miyazaki Wagyu beef ore Kuroge Washu cows
roised in the Miyazaki Prefecture in Jopan, One
hundred percent purebred Wogyu cattle, Kuroge
Washu are the largest of the four Wagyu breeds
raised in fapan, Miyozaki Wogyu cows are roised
on a whalesome diet of corn, wheat and barley
for more than 600 days.

= Sirloin  7.250,-/ gram

Extrermely most popuwiar cut frorm beef carcass
witich has thin rim of fot along the outside of
steak to provides extra flavorn

= Rib Eye 6.500,-/ gram

Hailed as one of the tastiest, elegantiy
flavoured and succlilent beef cut in the world.
The soft buttery texture and rich umanmi
flavours create the most outstarnding
memaoraile culingry experience,

= Tritip 4.800,-/ gram
Tovmo Sarkoky or b tip i located betow the
sirtoin. it produce impressive marbling with

a nice layer of juice part,

5 hustralian Sher Wagyu <

= Sirloin MB9+ 6.850,-/ gram
= Rib Eye 8/9 5.500,-/ gram

) Australian Wagyu MB9  {

Breed of beef that genetically linked to
Japanese wagyy breed. Raised in Australic
where tfey are fed a diet of grain and hay:

= Sirloin 3.500,-/ gram
= Rib Eye 3.750,-/ gram

) AustralianBlack Angus {

Australian premium beef cattle which fed
with vanation of wheat oals and barley:

Sirfloin  1.500,-/ gram

Y US.PRIME (

Prime beef is produced from young, well-fed
beef cottle winch has abundant marbiing.

= Sirloin 1.850,-/ gram
= Rib Eye 2.100,-/ gram




Romaine Salad with &' (
Beetroot Dressing (&8, f =, -

Fresh romaine lettuce with
tangy beetroot salod emulsio
35K

-
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= Chicken 60K
* Beef 70K

Smoked Duck Salad

Cream of Mushroom
with Truffle il

o
!

Sicy Buffalo Wings




BBO Back Ribs ™~ |

36 howrs Slow Cooked BBQuMaring

179K
A Prime 200gr '

Chefs recommendation of American prime cut

Sirloin 305K | Rib Eye 315K

__ The Tribal T-Bone 300qr

Caombination of meaty flavar af @ strip steak
with the tenderness of filet mignon.

305K

Wagyu Tajima MB35 200gr ¢y

' 3 g
* 0’'Connor lnqus 2“'!']' Australian Tojima Wogyu Breed g
s -l - i L '-‘.|
Your mouth watering beef cut selection Rib Eye 465K Sirloin 450K EETINm
from Austratian Angus Cattle. . R ' LY - -
Sirloin 280K _ {‘1._.___ "

Tendedoin 375

AV Il‘l:unmrl'icanh_%
] The mast papular beef cul in Latin
a&a. {ils Lar Ifapnrt.'uh:m

Beef Tomahawk Seak

Glorious piece of bone-in ribeye steak,
specifically cut with french trimmed technigue.
&
» 918/gr

Cow & Co Special 200qr

Our Signature selection of cot from Australian beef cattle
Sirloin 165K | Tenderloin 165K | Rib eye 165K

= ALL STEAKS ARE SERVED W;I'TH* *
YOUR SELECTION OF -
SIDE DISH & SAUCE .

Y ¢

SIDE DISK

- POTATOES -
* French Fries 20K
« Mashed Potato 20K
+ Baby Potato 20K

- VEGETABLES -

* Green Beans 20K

* Curly Corn 20K

= Coleslaw 20K s CHIMICHURRI
Green Salad 20K

GARLIC BUTTER

HERES a



Tige ¥
ish & Chips / (i

75K .

*
[

Grilled Salmon 200qr

K 125K

- |

« rilled Gindara
Fillet 200gr

e 115K

High nutrition with

OMEGA 3,

low cholesterol
& high protein

. Panfried Salmon 200¢

iy 125K .
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*~ Peri Peri Chicken
TBK

Eun‘ntry Style Fried
Chicken Steak 200qr

TBK



Beef Ragu Spicy Garlig \=—

A 72K
TOK

60K
v

P

Garlic Roasted Butter

Lemon Gindara

A

s * Bratwurst Sausage 22K
* Salmon Flakes 22K

-3 = Smoked Chicken 22K
» 5moked Beef 22K
= Sauteed Mushroom 22K
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Cow & Co Sll]nature . ;:""'.-,, & - + TN _ ck gt
Beef Burger /. Y
d il N .
= ﬂ ' o ! Cheddar
(H r P Cheese

TICAITIT
Signature
Beef

Served with our Homemade
Brioche bun, colesiaw. lettuce & red cheddar cheese

BEK
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« Orange Ty ‘%Z?K

Passion F
« Carrot &
Orange

TEA

* |ced / Hot Tea 18K
« Lemon Tea 23K

« Assorted Tea 28K
(Chamomile, Green Tea, Peppermint)

. J.;,! Farr®
A
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Mineral Water 12k




Hot 28K | lced 32K Cappuccino
Hot 35K | lced 37K >

. : i. ,q
Hot 35K | Iced 37K Iy I""lllal (i
Hot 35K | Iced 37K : : v A R
+ Sea Salt catamel Brulee Hot 37K | Iced 39K anilla
+ Spanish Latte Hot 37K | lced 39K = g Oreo g
« Avocado Coffee Float 45K iR e '
« Affogato 25K
« Extra Shot Espresso 12K
* Prime Latte 39K
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PREMIUM DARK CHOCOLATE

Hazelnut Chocolate

¥
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- Kaltenberg
Konig Ludwig
Bintang
Heineken
Guinness

Guinness Snmﬂi

35K/ btl |

38K/ btl
35K/ btl
38K/ btl

39K/ btl

- 39K/ btl

Package Beer



