HAVE LUNCH
WITH MISS THU

Pick your dish of choice!

02 courses: 290,000 VND ++
03 courses: 395,000 VND ++

Inclusive of soft drinks, herbal infusions, coffee, and tea
Prices are exclusive of service charge and applicable government taxes

( g/ﬁqﬂqf[@w @ “/f *) Signature Dishes (VG) Vegetarian

STARTERS

Green Pea & Mint Gazpacho (VG) \W e Dhigh

goat cheese, pomelo & almond

Pomelo Salad
tiger prawn, crispy shallots, Vieamese herbs

MAINS

Bun Thit Nuong
Iberico pork, fried scallop spring rall, rice noodle, Vietnamese herbs

Chicken Breast g‘ﬁ”m/t“/“ @Dg/w

asparagus, wild rice puree, chicken jus

Cauliflower “Steak” (VG) g o u// @‘%/V

citrus Ricotta, Vietnamese ch|m|churr| hazelnut

DESSERTS

Marou Chocolate Tartelette
vanilla ice cream

Mekong Delta Fruit Plate
selection of sliced seasonal fruits

Ice Cream And Sorbet Selection
chocolate, coconut, vanilla, mango, passion, lemon
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HAVE. LUNCH

WITH MISS THU

Chon mén éan cua ban!

02 mén: 290,000 VND ++
03 mén: 395,000 VND ++

Bao gém nudc ngot, tra thdo méc var ca phé
Gid chua bao gém phi dich vy va thué GTGT

( gﬁbwﬂw b ) Mén an dec biet (VG) Mén chay

KHAI VI

Sup Lanh Pau Ha Lan & Bac Ha (VG) \Wﬁw@ Dt
pho mai dé, budi, hanh nhan

Goi Bugsi
tom su, hanh phi, rau thom Viet Nam

MON CHINH

Bun Thit Nuéng
thit heo Iberico, cha gio so digp, bun, rau thom Viet Nam

(IC Gb g\{iﬂmﬂttﬁ/, @V%W/’

mang tay, x5t gao lut nghien, nudc cét ga

“Steak” Béng Cai Trang (VG) Ww oy }9 %f
pho mai Ricotta cam chanh, xét Chimmichurri Viet Nam, hat phi nudng

TRANG MIENG

Banh Tart $é6 Cé La Marou
kem vanilla

Trai Cay Péng Bang Séng Cou Long

fréi cay theo mua tuyén chon cat lat

Kem Va Kem Pa

s6 ¢ la, dua, vani, xoai, chanh day, chanh vang



10 BEGIN WITH

Sharon 72 hours sourdough bread 220
Black truffle butter, fleur de sel

Green pea & mint "gazpacho" VG |GF 175
Goat cheese, pomelo, almond

Nha Trang oysters (6 pieces) GF 295
Natural / Mignonette / Pickled mango and shiso dressing

Wagyu beef carpaccio GF 450 Suelos g

Parmigiano, pickled shallots, Viethamese emuIS|on

Blue crab ravioli 475 Syl ot

Fennel, Vietnamese herbs, crab Phé emulsion

Poached foie gras 550
Crispy polenta, Parma ham crumble, Viethamese pickle

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

PROUDLY VIETNAMESE.

Pomelo salad 285
Tiger prawn & Japanese scallop, crispy shallot, Viethamese herbs

Miss Thu spring rolls 320 MM W”
Tiger prawn & rice paper, fried scallop, Iberico pork
& mustard leaf

0 Dk
Bun thit nwong 320 Syl U

Iberico pork, fried scallop spring roll, rice noodle,
Vietnamese herbs

Wagyu phé& 545
Wagyu beef tenderloin, rice noodle, Vietnamese herbs

Tynd

SIREET FOOD SPIRIT
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Bap xao seabass 495 QW L
Corn, brown butter, clams, XO emulsion

\ uﬂ‘

( G Ui
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Sai Gon scallop 575

Green pea, ricotta, Viethamese mint and peanut y %/%c& ‘n g

lambrack GF 675
/ iethamese eggplant scallion, Ca Ri sauce

My o bite hefors Trnoeiong

VIETNAMESE. INSPIRED

Cauliflower "steak"” VG |GF 220
Vietnamese chimichuri | Citrus ricotta | Roasted hazelnut

Ha Noi turmeric fish GF 495
Confit fennel | Spring onion & dill salad | Turmeric foam

Tospned byon The (it

“Lac Léc” Wagyu beef cheek 620 """
Smoked capciscum | Onion gel | Crispy potato

Rustigid oonwsy brioge

Chicken breast GF 670
Asparagus | Morel sauce

Atuste o France in /idram

) Signature Dishes (VG) Vegetarian (GF) Gluten Friendly
Menu prices are times 1,000VND - exclusive of service charge and applicable government taxes

SLDES 150

Truffle pomme purée VG | GF
French butter, black truffle

Garlic fried rice
Cage free egg

Sauteed Thién Ly flower
Garlic and soy sauce

French fries VG| GF
Garlic, paprika

ba Lat vegetables
XO sauce

SWEETS

- N
. . WY [igh
Tiramissthu 200 il
Savoiardi biscuit, black coffee, mascarpone,
Marou cocoa powder

Marou chocolate tartelette 200 (/M g" b {,w {

Vanilla ice cream

Blackberry cheesecake 200
Blackcurrant with Phu Quéc pepper sorbet

Hoa Léc mango sticky rice GF 200
Coconut & black sesame

Mekong Delta fruit plate VG| GF 190
Selection of fresh sliced seasonal fruits

Two Scoops of Happiness VG| GF 110
Ice cream
Chocolate / Coconut / Vanilla / Red berries / Banana

Sorbet

Mango / Passion fruit / Lemon / Blackcurrant
Pha Québc pepper



BAT-DAU VO

Sharon vé&i banh mi men chua 72 gio 220
Bo nédm truffle den, hoa mudi

CCAMHUNG TU
MON AN -DUONG PHO

Sup lanh dadu Ha Lan & bacha VG |GF 175
Ph6 mai dé, bwdi, hanh nhan

Hau Nha Trang (6 miéng) GF 295
Ty nhién / Sbt mignonette / Xoai ngam chua va

N

o it/
s6t shiso kiéu Nhat (Mo i {T L Aw Bép, bo nau, nghéu, sét XO
o e
2 2 a o, Digh ‘ C A ani )
Bo Wagyu tam giavikieuY GF 450 >y~ fuae 0 So diép Sai Gon 575 —

Phé mai Parnigiano, hanh tim ngam chua, sét rau mui Bau Ha Lan, ricotta, hang Idi, dau phong

T Q. pnallne yalr b
Ravioli cua xanh 475 WT v 7

<Ca tim, hanh 13, sét Ca Ri

/
[/}'Zm i (A/WUW %p o du Mﬁv

CAM HUNG TU
MO AN VIET NAM

“Steak” bong caitrang VG| GF 220

Thi 13, rau thom Viét Nam, nwoc cdt Phé cua

Gan ngéng chan 550
Polenta chién gion, giam bong Parma, dwa chua Viét Nam

Trirng ca tdm Imperial va banh té ong
Kem chua kiéu Phap vi chanh Kaffir, he

1,806

TU HAO VIET NAM

Goi bwéi 285
Tédm su, so diép Nhat, hanh phi, rau thom Viét Nam

y 2l
. , v
Miss Thu Cuén téng hop 320 @ wmm

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

Siahs 10 T hagin o ;%fiﬁw%w

CaLling HaNdi GF 495
Cu thi Ia | Hanh I4 & 14 thi 13 | Bot ci nghé
gw e ﬁw MM//V

- N f
Bun thit nwéng 320 \H i

Thit heo Iberico, cha gid so diép, bun, rau thom Viét Nam Ma bo Wagyu luc lac 620

Ot chuéng x6ng khoi | St hanh tay | Khoai tay chién gion
Ph& Wagyu 545 Hoong v Phage L /i, (o
Than ndi bo Wagyu, banh phé, rau thom Viét Nam

Ucga GF 670
Mang tay | Sét morel

Lﬂy Cciam M% LL/ mién éw

Signature Dishes / Mon déc trung (VG) Vegetarian / B6 chay

I Ca chém dung kém bap xao 495 \«T

- N,/
Qiguatine gl

Sbt chimmichurri Viét Nam | Ricotta cam chanh | Hat phi nuwéng

Y‘}) i ’1

Nhwtit S0 7,

y
Thit ctpu nhivng nam 2000 675 ﬂjﬂ/m Thoon

That 03

(GF) Gluten Friendly / Khéng chira gluten

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

4 “ N\
MON AN KEM
Khoai tay nghién vé&i ndm Truffle VG| GF
Bo Phap, ndm Truffle den

Com chién téi
Tring hiru co

Hoa Thién Ly xao
Téi, nwéc twong

Khoai tay chién VG | GF
Téi, 6t bot paprika

Rau hiru co Ba Lat xao
Sét XO

DO NGOT

Tiramissthu 200

Banh quy Savoiardi, ca phé den, mascarpone,

;/'/v’l(vmrt”'\// L) ‘Y(f

bot cacao Marou

Banh tart s6 c6 la Marou 220 T %,W gr éw

Kem vanilla

Banh ph6é mai qua mam xo6i den 200
Qua ly chua den v6&i kem da tiéu Phu Quéc

Xoi xoai cat Hoa Léc GF 200
Dwa va hat virng den

Trai cay dong bang song Clru Long VG | GF 190
Trai cay tuyén chon theo mua cét lat

Hai vién kem Hanh Phuc VG| GF 110
Kem

S6 c6 la, dira

Vani, dau dé, chubi

Kem da
Xoai, chanh day, chanh vang
Qua ly chua den va tiéu Pha Quéc
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To begin with | Khuc dao déau
Nha Trang Oysters

natural / mignonette / pickled mango & shiso dressing

Hau Nha Trang
ty nhien / x8t Mignonette / xodi ngam chua &
x6t shiso kiéu Nhat

Green Pea & Mint “Gazpacho”
goat cheese, pomelo, almond
Sup Lanh Bau Ha Llan & Bac Ha
pho mai sta dé, budi, hanh nhan

Mains | Mén chinh

Ha Noi Turmeric Fish

confit fennel, spring onion, dill salad, turmeric foam
Ca lang Ha Noi

ct thi la, hanh 1a, 16 thi la, bot cd nghe

Chicken Breast

asparagus, morel sauce
Uec Ga

mang fay, sét morel

French Fries, Garlic & Paprika

Da Lat organic vegetables, XO sauce
Khoai Tay Chien, Téi & Ot Bot Paprika
rau cb hou co Da Lat, xét XO

Sweets | P6 ngot

Blackberry Cheesecake

blackcurrant & Phu Quoc pepper sorbet
Banh Pho Mai Qua Mam Xoi Béen

qua Iy chua den & kem dé tieu Phu Quéc

Served with selected Soft Drinks:
Thyc don da bao gom nudc ngot cé ga
VND 1,100,000++/person (ngudi)

DARING

- Accompanied by | Két hop cung véi -
ConchaY Toro “Casillero Del Diablo” Reserva,
Chardonnay, Maipo Valley, Chile 2021

- Accompanied by | Két hop cung véi -
Whistling Duck, Cabernet Sauvignon-Merlot,
New South Wales, Australia 2021

- Accompanied by | Két hop cung véi -
Vietti “Cascinetta Moscato D'Asti DOCG, Moscato Bianco,
Piedmont, Italy 2021

Served with Wine Pairing:

Thyc don di kem vaéi ruou va ng Prices are exclusive of service charge and applicable government taxes
VND 1,800,000++/person (ngudi) Gid chua bao gom phi dich vu va thug GTGT theo quy dinh hien hanh






02 &8

Wagyu Beef Carpaccio

Parmigiano, pickled shallots, Vietnamese emulsion
Bo Wagyu Carpaccio

pho mai Parmigiano, hanh tim ngam chua, sét ngod ri

Blue Crab Ravioli

Fennel, Vietnamese herbs, crab Pho emulsion
Raviolis Cua Xanh

thi la, rau thom Viet Nam, nudc cét Phé cua

Sai Gon Scallop
Green peg, ricotta, Vietnamese mint and peanut
So Diep Sai Gon

dau Ha Lan, ricotta, hing 10i, dau phong

Bép Xao Seabass

Corn, brown butter, clams, XO emulsion
Ca Chem Dung Kem Bép Xao

bdp, bo nau, ngheu, sét XO

“Luc Lac"Wagyu Beef Cheek

Smoked capsicum, onion gel, crispy potato

Ma Bo Wagyu Luc Lac

St chuong hun khéi, sét hanh tay, khoai tay chien gion

Hoa Léc Mango Sticky Rice
coconut, black sesame

Xoi Xoai Cdat Hoa Loc
dua, me den

Served with selected Soft Drinks:
Thyc don da bao gom nudc ngot cé ga
VND 1,495,000++/person (nguoi)

CONNOISSEUR

- Accompanied by | Két hop cung véi -

“F-Star Martini”

Titos vodka, Prosecco Bottega, peach, soursop

Concha Y Toro “Casillero Del Diablo” Reserva, Chardonnay, Maipo Valley, Chile 2021
Trimbach AAC, Gewurztraminer, Alsace, France 2018

Beer Belgo Cherry, Vietnam

Santa Julia Malbec 2021

Royal Tokaji Late Harvest , Tokaj, Aszu, Hungary 2018

Served with the Connoisseur degustation pairing

Thyc don di kém vai do udng c6 con Prices are exclusive of service charge and applicable government taxes

VND 2,870,000++/person (ngudi) Gid chua bao gom phi dich vy var thué GTGT theo quy dinh hien hanh



WITH MISS THU

Slrn

Naan Bread
lotus seed Hummus

Pop Corn Tofu

Sriracha dipping sauce

Bét Chién

cage free egg & green papaya

Gangjeong Mushroom
capsicum & scallion

Roasted Pumpkin
Labneh & Dukkha

Chickpea Salad
pearl barley & curry

St Honore
Passion Fruit Custard

Marou Chocolate Marshmallow

Strawberry Eton Mess

VND 750,000+ + / PERSON

20

Smoked Duck Salad

mandarin & arugula

Angus Beef Tartar
sesame leaf & nuéc chdm

Wagyu Beef Brisket
char siu & Bao Bun

Yangnyeom-Chikin
Korean fried chicken

Roasted Bone Marrow
sourdough bread

Lamb Rump
baba ghanoush & broccolini

INCLUSIVE SOFT DRINKS, TEA, COFFEE, CONTINUOUS-FLOW 2 HOURS
MENU PRICES ARE EXCLUSIVE OF SERVICE CHARGE AND APPLICABLE GOVERNMENT TAXES

==

Nha Trang Oyster
Ponzu and lemon sorbet

Ha Noi Fish Cake
plum sauce

Banh Beo
sea urchin & Parma ham

Octopus
mash potato & persillade

Miso Glazed Black Cod
thién ly flower & soy
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Miss Thu Lost in Japan
Bombay sapphire, shiso leaves, apple juice, lime.
ruou gin Bombay sapphire, 16 fia t6, nudc ép tdo, chanh.

Sickerr

Larceny whisky, Bombay sapphire gin, Cointreau, rosemary syrup, lime.
ruou whisky Larceny, rugu gin Bombay sapphire, ruou Coinfreau, sité huong thao, chanh.

Pretty Savage
Kraken dark rum, pineapple juice, tamarind, tabasco, chili, lime.
ruou rum Kraken, nudc ép thom, me, giém &, ¢t chanh.

Kiéu-Tini
Tito’s vodka, Bombay sapphire, sweet vermouth, pickled scallion heads.
ruou vodka Tito's, ruou gin Bombay sapphire, ruou vang cudng hoéa, cu kiéu.

Roasted Bombay
Bombay sapphire, roasted pineapple, lemon, tonic.
ruou gin Bombay sapphire, thom nudng, chanh vang, fonic.

Flower Power
The Botanist gin, anise, dried rose, lemon, fonic.
ruou gin the botanist, hoa sao hoi, hoa hong kho, chanh vang, fonic.

Local Craft
mashed /p croffg/'n, Phu Quéc pepper, ginger, mint, lemon, tonic.
ruou gin thd cong mashed up, tieu den Pho Quéc, gung, Ia bac ha,chanh vang, fonic.

VND 700,000+ + / PERSON
WITH MISS THU INCLUSIVE SOFT DRINKS, TEA, COFFEE, CONTINUOUS-FLOW 2 HOURS
B ) MENU PRICES ARE EXCLUSIVE OF SERVICE CHARGE AND APPLICABLE GOVERNMENT TAXES
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Pink Flicker All Night Long

apple, beefroot, cinnamon syrup, lime oolong tea, blueberry syrup, basil, lime

fgo, cu deén, sio qué cay, chanh fr 6 long, quad viet quée, hing qué, chanh

Indi Hibi-Sim

guava, pineapple, chili, lime, chilisaft, simple syrup hibicus, Phu Quéc sim syrup, orange

8i, thom, &t, chanh, musi ¢, sito dudng frr hoa dam but, si6 sim Phu Quéc, cam vang

Quat Juices

kumquat, basil, rose syrup, tonic cam | dva | dua hau | chanh | dua

féc, hung qué, sit6 hoa hong, fonic orange | pineapple | watermelon | lemonade | coconut

VND 400,000+ + / PERSON
WITH MISS THU INCLUSIVE SOFT DRINKS, TEA, COFFEE, CONTINUOUS-FLOW 2 HOURS
: - MENU PRICES ARE EXCLUSIVE OF SERVICE CHARGE AND APPLICABLE GOVERNMENT TAXES
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Belgo Artisanal Pilsner Draught
Vietnam

Belgo Full Moon

Vietnam

Belgo Cherry

Vietnam

Belgo Royal Tripper

Vietnam

Sapporo
Japan

Tiger
Singapore

VND 550,000+ + / PERSON
WITH MISS THU INCLUSIVE SOFT DRINKS, TEA, COFFEE, CONTINUOUS-FLOW 2 HOURS
: - MENU PRICES ARE EXCLUSIVE OF SERVICE CHARGE AND APPLICABLE GOVERNMENT TAXES




COCKTAILS Bli-IR

Saigon Mule 245 Belgo Session IPA 165
Tito’s vodka, coffee liqueur, fever tree ginger beer, pandan leaves Vietnam
F-star Martini 245 Belgo Full Moon 165
Tito's vodka, Prosseco Bottega, peach, soursop Vietnam
Saigon In 2000’s 245 Belgo Cherry 165
The Botanist gin, dry apricot, fever tree Indian fonic water Vietnam
Madame Sophistication 295 Belgo Royal Tripper 165
Alain Ducasse Grey Goose vodka selection, Vietnam
Prosecco Bottega, Da lat dairies, organic honey, dill
Asahi 165
Rum Swizzle 295 Japan
/ \ Rum Belami Calyx, banana, coconut cream, pandan, vanilla
Chimay Grande Reserve Blue, 75cl 395
France

MOCKTAILS WINE

All Night Long 165 Sparkling Wine 275/1200
Nha Trang Oyster (per piece) o5 Oolong tea, blueberry purée, basil, lime Prosecco Bottega Millesimato Brut IGT
Mignonette | Ponzu

Wake Me Up For The Party 165 White Wine 225/1150
Korean Fried Chicken 125 Vietnamese coffee, fever tree Indian tonic water, pandan, lime, sugar Ceccato-Pinot Grigio
peanut & Chogochujang dipping sauce

Evening Farmer 165 Rose Wine 300/1550
Popcorn Tofu %) orange, pineapple, elderflower syrup, lime Villa Garell-Cotes De Provence
Sriracha mayonnaise

Red Wine 230/1100

Mushroom & Hazelnut Arancini 125 Bodega Argento Estate ReserveMalbec

tomato relish & Bourbon

Panini 125
Parma ham & Mozzarella
Goi Cuén 125
tiger prawn & Vietnamese herbs

MENU PRICES ARE REPRESENTED IN THOUSANDS OF VND

EXCLUSIVE OF SERVICE CHARGE AND APPLICABLE
GOVERNMENT TAXES FROM I6&6: OO 10 18:30 DAILY BUY Ol GET Ol FOR THIS MENU




COCKTAILS Bli-IR

Saigon Mule 245 Belgo Session IPA 165
Tito’s vodka, coffee liqueur, fever tree ginger beer, pandan leaves Vietnam
F-star Martini 245 Belgo Full Moon 165
Tito's vodka, Prosseco Bottega, peach, soursop Vietnam
Saigon In 2000’s 245 Belgo Cherry 165
The Botanist gin, dry apricot, fever tree Indian fonic water Vietnam
Madame Sophistication 295 Belgo Royal Tripper 165
Alain Ducasse Grey Goose vodka selection, Vietnam
Prosecco Bottega, Da lat dairies, organic honey, dill
Asahi 165
Rum Swizzle 295 Japan
/ \ Rum Belami Calyx, banana, coconut cream, pandan, vanilla
Chimay Grande Reserve Blue, 75cl 395
France

MOCKTAILS WINE

All Night Long 165 Sparkling Wine 275/1200
Hau Nha Trang (COI’I) Q5 Oolong tea, blueberry purée, basil, lime Prosecco Bottega Millesimato Brut IGT
s6t Mignonette | sét Ponzu

Wake Me Up For The Party 165 White Wine 225/1150
Ga Ran Han Quéc 125 Vietnamese coffee, fever tree Indian tonic water, pandan, lime, sugar Ceccato-Pinot Grigio
dau phong & sét Chogochujang

Evening Farmer 165 Rose Wine 300/1550
bau Phlgl Béng Ngo o5 orange, pineapple, elderflower syrup, lime Villa Garell-Cotes De Provence
s6t mayonnaise Siracha

Red Wine 230/1100

Com Vién Chién Nam & Hat Phi 125 Bodega Argento Estate ReserveMalbec

s6t ca chua & ruou Bourbon

Banh Mi Panini Kep Thit 125
giam bong Parma ham & pho mai Mozzarella

Goi Cudn 125
tom su & rau thom Viet Nam

Gid thuc don tinh theo don gia 1,000VND - chua bao gom thué GTGT va
phi dich vy theo quy dinh hign hanh 16: 00 - 18:30 Hang Ngay Mua 01 Tang 01 Cho Menu Happy Hour




