WOMEN'S UNSTOPPABLE JOURNEY
Welcome Reception & Dinner | 10/03/2023

Cua Hoang bé
Tring ca tam caviar | CO cdi tréng

Ruou Champagne Charles Heidsieck Brut Reserve NV, Chardonnay
Pinot Noir, Champagne, France

Tém hum ravioli
Phe mai Ricotta | Thi la | Rugu Champagne

Ruou vang dé Maipo Valley, Chile

Ma heo muéi Iberico
Su hao va le | sét chasseur

Ruou vang doé Santa Julia Tintillo, Malbec — Bonarda, Valle De Uco, Argentina

Thit than bo Argentina
Sét kem soubise hanh | St nam truffle den

Rugu vang do Fairview, Pinotage, Western Cape, South Africa

Pao
Hoa Van Anh | Rucu Gin Matsui The Hakuto

Cocktail BE AUTHENTIC!
Ruou gin Hakuto Premium, ruou vermouth Mancino Sakura,
dau tay Ba Lat, rugu mui Campari

2,800,000 ++ / person
Excluding VAT and SVC according to the current price regulation




WOMEN'S UNSTOPPABL E JOURNEY
Welcome Reception & Dinner | 10/03,/2023

King crab
Imperial caviar | Daikon

Charles Heidsieck Brut Reserve NV, Chardonnay
Pinot Noir, Champagne, France

Lobster ravioli
Ricotta | Fennel | Champagne

Concha Y Toro “Casillero Del Diablo” Reserva, Chardonnay, Maipo Valley, Chile
Iberico pork cheek

Kohlrabi & pear | sauce chasseur

Santa Julia Tintillo, Malbec — Bonarda, Valle De Uco, Argentina

Argentinian beef tenderloin

Onion soubisse | Black truffle jus

Fairview, Pinotage, Western Cape, South Africa

Peach

Verbena | Matsui The Hakuto Gin

BE AUTHENTIC!I

Hakuto Premium gin, Mancino Sakura vermouth,
Da lat strawberry, Campari

2,800,000 ++ / khach
Gia chua bao gém thué GTGT va phi dich vu theo quy dinh hién hanh




WOMEN'S UNSTOPPABILE JOURNEY
Brunch | 11/03/2023

Cac loai banh mi chon loc tU hang banh Sharon
Hau

Dui heo muéi Jamon lberico Cebo

Quay salad

Mon an kem

Quay phé mai

Quay trang miéng

Ca héi Norway nuéng

Rau ct Dia Trung Hai, rugu Pernod

Ma bo Wagyu
Khoai tay nghign ndm fruffle, st rugu vang do

Sup lo nuong
Pho mai citrus ricotta, ngd ngam chua, hat phi, sét chimichurri

S6t ca chua tring tran Shakshuka
Trung tran, ca chua & 6t chueng, gia vi dukkha

Banh mi nuéng Phap
Phe mai brioche, sét sa-cola, kem vanilla

1,200,000 ++ / person
Excluding VAT and SVC according to the current price regulation




WOMEN'S UNSTOPPABILE JOURNEY
Brunch | 11/03/2023

Assorted bread from Sharon bakery
Oysters

Jamon Iberico Cebo

Salad bar

Side Section

Cheese section

Desert station

Norwegian salmon papillote
Mediterranean vegetables, Pernod

Wagyu beef cheek

Truffle mash potato, red wine jus

Cauliflower steak
Citrus ricotta, pickled com, hazelnut, chimichurri

Shakshuka
Poached egg, tomato & capsicum, dukkha

French toast

Brioche, chocolate sauce, vanilla ice-cream

1,200,000 ++ / khach
Gia chua bao gom thué GTGT va phi dich vu theo quy dinh hién hanh
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To begin with | Khuc dao déau

Oyster your way

Natural, mignonette pickled mango and shiso dressing
Hau ché bién tu chon

Ty nhien hogc s6t Mignonette hogc xoai ngam chua &
st shiso kiéu Nhat

Beetroot gazpacho

Watermelon, Da Lat yogurt, organic nuts
Gazpacho ci dén

Dua hdu, soa chua Ba Lat, céc loai hat hou co

Mains | Mén chinh
Norwegian salmon sweet and sour
Carrot declination, coconut

Ca hai Norway chua ngot

Ca rét, dua

Chicken breast
Asparagus, morel sauce
Uc ga

Mang tay, sét morel

Sweets | D6 ngot

Creme bralée

Coconut, lemongrass & ginger
Banh kem chay

Dua, sd, gung

Hoa Léc mango cheesecake
Passion fruit sorbet

Banh phe mai xoai cat Hoa Loc
Kem da chanh day

To be served with selected Soft Drinks:
Thyc don da bao goém nudc ngot cé ga VND
1,215,000++/person (ngudi)

DARING

- Pair with | Két hop cung véi -

Concha Y Toro “Casillero Del Diablo” Reserva, Chardonnay,
Maipo Valley, Chile

Rucu Concha Y Toro “"Casillero Del Diablo” Reserva,
Chardonnay, Maipo Valley, Chile

- Pair with | Két hop cung véi -

Whistling Duck, Cabernet Sauvignon-Merlot,

New South Wales, Australia

Rucu Whistling Duck, Carbernet Sauvignon-Merlo,
New South Wales, Australia

- Pair with | Két hop cung véi -
Vietti “Cascinetta Moscato D'Asti DOCG, Moscato Bianco,
Piedmont, Italy

Rugu Vietti "Cascinetta Moscato D'Asti DOCG, Moscato Bianco,

Pied-mont, ltaly

To be served with selected Wine Pairing:
Thyc don di kém véi rugu vang
VND 1,915,000++/person (ngudi)

Excluding VAT and SVC according to the current regulation
Gid chua bao gom thué GTGT va phi dich vy theo quy dinh hien hanh
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1. Wagyu beef carpaccio

Parmigiano, pickled shallots, Vietnamese emulsion
Bo wagyu carpaccio

Pho mai Parmigiano, hanh tim ngam chua, sét ngo rf

2.King crab

Soba noodle, cilantro, tentsuyu broth
Cua hoang dé

Mi Soba, ngo, nude dung Tentsuyu

3. Sai Gon Scallop

Green pea, ricotta, Vietnamese mint and peanut
So diep Sai Gon

DPau Ha Lan, ricotta, hing 161, dau phong

4. B4p xao seabass

Corn, brown butter, clams, XO emulsion
Ca chem dung kem bdp xao

Bdp, bo nau, ngheu, sét XO

5. Argentinian beef tenderloin & Vietnamese chimichurri

Oven roasted carrots, hazelnut
Thit bo Argentina & Chimichurri kiéu Viet Nam
Ca rét bd 16, hat phi nudng

6. Tira-Miss-Thu
Savoiardi biscuit, Vietnamese coffee, mascarpone,
Marou cocoa

Banh quy cacao, ca phé den, mascarpone, bot cacao Marou

7.Hoa Loc Mango cheesecake
Passion fruit sorbet
Banh pho mai xoai cat Hoa Loc

Kem dda chanh day

To be served with assorted Soft Drinks:
Thyc don da bao gom nudc ngot cé ga
VND 1,695,000++/person (nguoi)

CONNOISSEUR

- Pair with | Két hop cung véi -

1.”F-Star Martini”
Titos vodka, Prosecco Bottega, peach, soursop
Cocktail "'F-Star Martini"’

Titos vodka, Prosecco Bottega, déo, mang cau xiém

2. Sake
Rucu sake

3. Concha Y Toro “Casillero Del Diablo” Reserva, Chardonnay, Maipo Valley, Chile
Ruou Concha Y Toro “Casillero Del Diablo” Reserva, Chardonnay, Maipo Vallet, Chile

4. Beer Belgo Dark
Bia Belgo Dark

5. Santa Julia malbec
Rucu Santa Julia malbec

6. Vietti “Cascinetta Moscato D'Asti DOCG, Moscato Bianco, Piedmont, Italy
Rucu Vietti “Cascinetta Moscato D'Asti DOCG, Moscato Bianco, Piedmont, lialy

7.”You sound familiar, but | don’t recognize you”

Cockiail rugu "You sound familiar, but | don't recognize you”
Rum Belami Calyx, banana, coconut cream, pandan, vanilla
Ruou rum Belami Calyx, chusi, kem dua, la dua, vanilla

To be served with selected alcoholic Beverage Pairing:

Thuc don di kem vai do uéng cé con
VND 3,095,000++/person (ngudi)

Excluding VAT and SVC according to the current regulation
Gid chua bao gom thué GTGT va phi dich vy theo quy dinh hien hanh



10 BEGIN WITH

Sharon 72 hours sourdough bread 220
Confit garlic butter, fleur de sel

Imperial caviar and waffle 1,800
Kaffir lime créme fraiche, chive

King crab 495
Soba noodle, cilantro, tentsuyu broth

Wagyu beef carpaccio 450
Parmigiano, pickled shallots, Viethamese emulsion

Oysters your way (6 pieces) 395

Natural / Mignonette / Pickled mango and shiso dressing

Beetroot gazpacho 175
Watermelon, Ba Lat yogurt, organic nuts

PROUDLY VIETNAMESE.

Wagyu ph& 645
Wagyu beef tenderloin, rice noodle, Vietnamese herbs

Miss Thu spring rolls 450 MM W//

Tiger prawn & rice paper, fried scallop, Iberico pork
& mustard leaf

Bun thit nwéng 320
Iberico pork, fried scallop spring roll, rice noodle,
Viethamese herbs

Tt

SIREET FOOD SPIRIT

Bip xao seabass 495 — | 7 YA
w7 oy 7
Corn, brown butter, clams, XO emulsion o tialy
T g
0
B @%V\ .
Thr Tl Sai Gon scallop 675

Green pea, ricotta, Viethamese mint and peanut

My

000’s lamb rack 675
iethamese eggplant, scallion, Ca Ri sauce

T My legh e e ravelfng

VIETNAMESE. INSPIRED

Argentinian beef tenderloin & Vietnamese chimichurri 875
Oven roasted carrots | Hazelnut

Bt fron %{W T

Iberico pork & Phii Quéc pepper 710
Smoked potato | Bok choy

[/@l fmm ile gpice

Chicken breast 670
Asparagus | Morel sauce

‘/f Eﬂ; r% Emw in (/@Ww

Norwegian salmon sweet and sour 495
Carrot declination | Coconut

Jogpacd fronThe (it

Menu prices are times 1,000VND - excluded VAT and service charge according to the current price regulation

SLDES 150

Truffle pomme purée
French butter, black truffle

Garlic fried rice
Cage-free egg, soy sauce

Oven roasted baby carrots
Vietnamese chimichurri, hazelnut

French fries
Garlic and paprika

ba Lat organic vegetables
Soy and ginger

SWEETS

Tira-Miss-Thu 200

Savoiardi biscuit, black coffee, mascarpone,

o S !

Cocoa biscuit, banana, M&c Khén pepper

Marou cocoa powder

Marou chocolate 220

Hoa Léc mango cheesecake 200
Passion fruit sorbet

Créme bralée 195
Coconut, lemongrass & ginger

Mekong Delta fruit plate 190
Selection of fresh sliced seasonal fruits

“Two Scoops of Happiness” 110

Ice cream
Chocolate / Coconut / Vanilla / Red berries / Banana

Sorbet
Mango / Passion fruit / Lemon /
Blackcurrant with Phu Quéc pepper



KHUC DAO AU

Sharon vé&i banh mi men chua 72 gio 220
Bo t8i, hoa mudi

Trieng ca tam Imperial va banh td ong 1,800

Kem chua kiéu Phap vi chanh Kaffir, he

Cua hoang dé 495
Mi Soba, ngo, nwéc dung Tentsuyu

Bo Wagyu carpaccio 450
Ph6 mai Parnigiano, hanh tim ngam chua, sbt ngo ri

Hau ché bién tuy chon (6 miéng) 395
Tw nhién ho&c sét mignonette ho&c xoai ngam chua &

sét shiso kiéu Nhat

Gazpacho cti dén 175
Dwa hau, stva chua Da Lat, cac loai hat hiru co

TU HAO VIET NAM

Phé& Wagyu 645
Than néi bo Wagyu, banh phé&, rau thom Viét Nam

Miss Thu Cuén téng hop 450

M ™
My L
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Gdi cubn tém su, cha gio so diép, thit heo Iberico & cai be xanh

Bun thit nwéng 320

Thit heo Iberico, cha gio so diép, bun, rau thom Viét Nam
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Ca chém dung kém bap xao 495 A “ ﬂ%/,ém
Bap, bo nau, nghéu, sét XO T .
So diép Sai Gon 675
Dau Ha Lan, ricotta, hing Iti, dau phong
Thit ctru nhivtng nam 2000 675
C\Cé tim, hanh 14, sét Ca Ri
,//yZm i cubis D/ow Lhi
((U 5(u/ M/

U VIET NAM
RA THE GIOI

Carbt bd 16 | Hat phi nwéng

gwﬁ Wﬁo o M%é;w o ‘/{WW

Khoai tay x6ng khai | Cai thia

glw vy Thick

Ucga 670
Mang tay | S6t morel

Hoong 5. Dhag Tai (L (e

Ca héi Norway Chua ngot 495
Carét | Diva

&7 cim }m% Tiv mién gw

Thit bo Argentina & Chimichurri kiéu Viét Nam 875

Thit heo than lwng Iberico & Tiéu Phu Quéc 710

L’

Gia thuc don tinh theo don gia 1,000VND - chua bao gém thué GTGT va phi dich vu theo quy dinh hién hanh

MON AN KEM 150

Khoai tay nghién vé&i nam Truffle
Bo Phap, ndm Truffle den

Com chién téi
Tring hiru co, nwéc twong

Ca rét baby bé 16
Chimichurri Viét Nam, hat phi

Khoai tay chién
Téi va &t bot paprika

Rau hiru co Ba Lat xao
Nwéc twong va girng

HO NGOI

Tira-Miss-Thu 200
Banh quy cacao, ca phé den, mascarpone,
bot cacao Marou

S6 c6 la Marou 220 ﬁ W % & (’W/

Chuédi chién, mac khén, kem chuéi

Banh ph6 mai xoai cat Hoa Léc 200
Kem da chanh day

Créme brulee 195

Dtra, sa va glrng

Trai cay dong bing song Ctru Long 190
Trai cay theo mua tuyén chon cét lat

“Hai muéng ctia hanh phuc” 110

Kem
S6 ¢d la/ Diva / Vani / Dau dé / Chubi

Kem da
Xoai / Chanh day / Chanh vang /
Qua ly chua den tiéu Phu Quéc



