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cheminée

Why La Cheminée?

La Cheminée is the French word for ‘the Chimney’,
a vertical structure that can still be seen in front of the hotel. The chimney was
a part of a brick factory originally built in 1920 under the French federation
on the same premises as the Pullman Hanoi.

From the1920s until the1980s, the Cat Linh Chimney was considered by Hanoians as
the city’s highest landmark. When the hotel’s construction started in 1990, the company
decided to keep this chimney and restore it as part of the Capital City's history.

Welcome to La Cheminée restaurant!

May we take this opportunity to wish you an enjoyable dining experience with us.

Our restaurant is designed fo offer a cuisine inspired by local culinary traditions and
international classics, revisited with an eye to contemporary trends. Buffet service,
A La Carte menu, dishes to share with family or friends; everything has been done

fo place the accent on freedom, flexibility and conviviality.

We are pleased to offer our guests the very best of local product and ingredients
wherever possible in our recipes.

Should you have any special dietary requirements or want something you do not see on the menu we will be
only too pleased fo try and cater to your needs.
Some items on the menu may contain ingredients than can cause severe or
adverse reactions in some individuals
— such as nuts, seafood, fish, milk, gluten, eggs and soybeans.
Please ask for further information if required.

Bon Appétit!

Tai sao nha hang co tén la La Cheminée?
La Cheminée la tén tiéng Phap cda tir ‘Gng khoi’,
mét cong trinh nam trong khudn vién cda khdch san. Ong khoi la mot phén o
nhd mdy gach duoc xdy dung ndm 1920 trén nén dat coa Pullman Hanoi ngdy nay.

Ong khei Cit Linh dd timg duoc ngusi Ha Nai coi la mét trong nhiing céng trinh
cao nhdt thanh phd nhimg ndm 1920-1980. Khi khach san khéi cong ndm 1990,
Cho Ddu Tr quyét dinh gii lai va tu bo di tich ndy nhe mét chimg nhén coa lich sw.

Kham pha nha hang La Cheminée.
Ching 16i hy vong sé mang lai trdi nghiém dm thue thu vi cho quy khdch tai nha hang La Cheminée.

Nha hang phuc vu cdc mén dn lay cdm himg ti am thue dia phuong truyén théng véi mén dn quéc t&
dwoc ché bién theo xu hwéng théi dai. Thue don Buffet tw chon phong phu, thue don goi mén
val cdic mon dn dé chia sé voi gia dinh hoiic ban bé: tdt ¢ déu duoc thuc hign nham dem dén
cho thue khach mét khdng gian thodng dat, linh hoat nhung cdng rdt dm cing.

La Cheminée st dung nguyén liéu tot nhiit coa dia phuong dé ché bién
cdc mon dn ngon danh cho thuc khdch

Néu quy khdch co bit ky yéu cdu ddc biét ngodi menu, ching 16i ludn san sang
dé lam vira long quy khdch. Mt véi nguyén liéu trong thue don 6 thé chira cdc thanh phdn
gily ra phan ¢mg nghiém trong cho nhimg nguoi cd co dia nhay cdm - chang han nhy
cdc logi hat, hai san, sta, gluten, trimg va ddu nanh.
Xin hay lién hé v6i ching 16i dé biét thém théng fin chi tiét.

Chuc quy khach ngon miéng!




Vietnamese - Asian Delights

Appetizer & Salad

<~ Traditional Vietnamese fresh spring rolls with tiger prawns, pork meat,

Cua b4y chién gion v&i sét 6t

@ carrots, papaya and fresh herbs 220
Nem twoi cubn tom thit
<= Fresh rice noodle rolls with Australian beef, herb and “Nuoc Mam” dipping 180
&2 Phé cudn bo Uc
Fried spring rolls with minced pork, glass noodles, onions and mushrooms 150
Nem chién Ha NI
m Fresh shrimp and lotus gems salad 280
GOi tbm twoi ngo sen
L “Mi-cuit” beef salad with lemongrass, shallots and mild spicy chili 320
uBo tai chanh
“= Banana blossom salad with steamed chicken and Viethamese herbs 220
&2 Nom ga hoa chubi
Hanoian green papaya salad with lime dressing and herbs 120
@& NO6m du da voi rau thom
Soup
Traditional Northern Viethamese noodle soup with beef - “Pho Bo”
or with chicken - “Pho Ga” 180
Pho bo hoac pho ga
Alaskan sea scallops soup with white mushrooms 350
Sup so diép vung Alaska voi nam tuyét
Crab meat soup and tips of green asparagus 180
Sup cua voi mang tay
Noodles
Stir-fried egg noodles with seafood, bell peppers and vegetables 250
My trieng xao voi hai san
Wok fried fresh rice noodles with Australian beef and vegetables 300
Phé xao bo Uc
Wok fried glass noodles with crab meat and vegetables 250
Mién xao cua
Q Wok fried egg noodles with vegetables 150
My triing xao rau
Rice
#Fa Hoi An chicken rice with lots of fresh herbs 180
Com ga Hoi An
Hanoian fried rice with shrimp and Alaskan scallops topped with a fried egg 250
Com rang tdbm va so diép Alaska an kem trieng
Beef fried rice with plckled mustard leaves from Hanoi Old Quarter 250
Com rang dwa bo - mén &n duong phé ctia Phdé Cé6 Ha Noi
ﬁ Wok fried rice with eggs and vegetables 150
Com rang trieng va rau
Main course
@ Steamed Alaskan black cod fish fillet with soya sauce and bok choy 750
Cé tuyét den ving Alaska hap voi xi dau va céi chip
‘& Grilled free range chicken “Mountain style” marinated with kaffir ime leaves,
served with fragrant steam jasmine rice and house made chili sauce 420
Ga nudi tha nwéng la chanh kiéu mién nui an kem com gao Tam thom va
trong ot xay nha lam
) “Bun cha Ha No6i” - Char grilled pork belly and patties 200
served with fresh herbs and fresh rice noodles
Bun Cha
Stir fried chicken with cashew nuts and vegetables 150
Ga xao hat diéu
Wok fried Australian beef with celery and leek 890
Bo Uc xao can toi tay
Deep fried calamari with sweet and sour sauce 250
Muwc chién gion voi sét chua ngot
) Viethamese style US beef brisket simmered in red wine sauce and
served with “banh my” 690
Bo My sot vang an kem voi banh my
Asian Specials
Sashimi platter of Tuna, Salmon, Japanese Taco octopus, Saba mackerel fish
served with wasabi, soya sauce and fresh ginger pickles 450
Goi ca ngtr, ca hoi, bach tubc va cé sa ba kiéu Nhat véi mu tat xanh, xi dau
va girng mudi
Chiuka Wakame salad
Marinated Japanese seaweed served with Crab stick and crispy leek tossed
with roasted sesame seed and Japanese vinegar dressing ] 220
Sa lat rong bién va thanh thit cua kiéu Nhat vdi toi tay, vieng va sét dam kiéu Nhéat
. Deep fried then seasoned in a wok soft shell crab with chili sauce 300

@ Vegetarian / Mén &n chay &2 Healthy /Moén &n tét cho stic khde

S Nut/Moébn &n co lac ‘& Spicy /Mén &n cay

L Executive Chef recommends / Bép truréng khuyén ban nén thir

Price(s) is in VND, x 1.000, and exclusive of 10% VAT and 5% service charge.

Gi4 trén duorc tinh theo VND, nhan véi 1.000 va chuwra bao gom 10% thué GTGT va 5% phi dich vu.




Flavours of the World

Salad

@ Greek Salad/ Sa /at Hy Lap 170
@ Crisp Romaine lettuce, capsicum, onion, Kalamata olives, tomatoes,
cucumber and feta cheese dressed with lemon infused olive oil with herbs

Xa lach hoang dé, &t chuéng, hanh tay, qua 6 liu Kalamata, ca chua, dwa chudt va
ph6 mai feta cuing sot chanh dau 6 liu

@ Fresh Tuna salad/ Sa lat ca ngtr twoi 175
Fresh Tuna skewer, sesame seed, assorted salad leaf, French beans,

cherry tomatoes, steamed potatoes, hard boiled quail eggs and Kalamata
olives tossed with Dijon mustard vinegar dressing

Ca ngtr xién voi vieng, xa lach, dau Phap, ca chua bi, khoai tay hép, trieng cut,
qua 6 liu Kalamata va sét mu tat vang Dijon

& Caprese Salad/ Sa /lat pho mai 280
@ Imported from ltaly fresh Buffalo mozzarella cheese served with fresh

tomatoes, grilled zucchini and roasted peppers finished with fresh basil pesto oil
Sa lat pho mai twoi Buffalo mozzarella véi ca chua, bi ngdi va 6t chuéng nuéng

véi sot 14 hung

Shrimp Caesar Salad/ Sa /a4t Hoang Dé vai tém 220
Romaine lettuce with crispy bacon bites, parmesan shavings, croutons and

garlic fried shrimp with your choice of dressing Italian Style or

American Style

Xa lach hoang dé, thit lon hun khoi, phé mai bao, banh my gion va tém chién toi voi

Iira chon sét kiéu Y hodc kiéu My

Cold Appetizer

Dill and beetroot House marinated Norwegian Gravlax Salmon served with a
chopped egg, onion pearls and wasabi mayonnaise , 320
Ca héi Na Uy tam wop vai thia la va cu dén do an kem vaéi Iong trang trieng thai nho,
hanh tay va sét mu tat xanh

sm, Thinly sliced Australian Black Angus beef carpaccio with rocket salad,
W Parmesan flakes and drizzled with a Balsamic reduction 280

Ga4i bo Uc véi sa lat xa lach rau dang, pho mai va sét dau giam den

Rustic antipasti platter of imported cold cuts and cheese served with a

delicacy of homemade semi dried tomatoes, grilled marinated

artichokes, olives and onion confiture 380
Dia thit ngudi va pho mai tbng hop an kem voi ca chua kho, a-ti-s6 nwong,

0 liu va hanh ngam

Traditional platter of imported cheeses served with ancient mustard,
walnuts, onion confiture and crackers 290

Bia pho mai téng hop &n kém mu tat, hat 6¢c ché, hanh ngdm va banh quy

Hot Appetizer

Pan seared Duck liver Foie Gras on crispy brioche bread served with

Rocket salad and drizzled with a Port wine reduction 500
Gan vit kiéu Phéap &p chdo véi banh my, sa lat xa lach rau dang va sét ruou vang

vung Porto

Pan seared US imported scallops served on butter squash puree topped

with Tobiko egg and purple Greek Olive tapenade, tossed basil extra

virgin olive oil 590
So diép My &p chdo &n kém bi dé nghién, trisng cé chudn, 6 liu tim nghién

va sot 14 hing véi dau 6 liu nguyén chat

Soup

Seafood chowder with garlic crouton 220
Sup hai san v&i banh my toi say gion

Q Traditional French onion soup with cheese crouton 150
Sup hanh truyén thong kiéu Phap voi banh my pho mai say gion

@ Wild forest mushroom soup drizzled with truffle ol 200
Sup nam rng

@ Traditional vegetable Minestrone 150
@ Chick peas, zucchini, onion, carrots, green peas, French beans,

brown beans, white beans, potatoes and fresh tomatoes

Sup rau truyén théng kiéu Y

Pick pasta

Choose and combine your favorite pasta with sauce
Chon loai my va soét yéu thich

Spaghetti — Penne — Tagliatelle

My soi — My Ong — My soi det

-Beef Bolognese/ Sot bo ca chua 210
~-Carbonara/ Sc?t kem vai thit ba chi x6ng khoi 230
& -Napolitanal Sét ca chua 180
-Seafood/ Sét hai san 250

@& Vegetarian / Mén &n chay @ Healthy /Mon &n tot cho strc khée

) Executive Chef recommends / Bép truéng khuyén ban nén thiy

Price(s) is in VND, x 1.000, and exclusive of 10% VAT and 5% service charge.
Gi4 trén duorc tinh theo VND, nhan véi 1.000 va chura bao gom 10% thué GTGT va 5% phi dich vu.




Flavours of the World

Main Courses

. 200 Grams of grill flamed Australian Black Angus 90 days Grass fed
Beef Tenderloin served on chanterelle and black trumpet mushroom
compote with blue cheese golden polenta and gravy sauce 850
200gr thdn bo Uc nuéng (loai bo dn ¢6 90 ngay trude khi lay thit) kem véi hai loai
nam den nau cung ruou vang dé dn kem com ngé véi pho mai xanh va sot thit

. 300 Grams of char grilled 120 days Grain fed Australian Beef Rib-Eye
accompanied with garlic baby potatoes and French beans served with
a mushroom gravy reduction 880
300gr nac lwng bo Uc nuwéng (loai bo &n ngii cdc 120 ngay trude khi lay thit)
an kem khoai tay bi, ddu Phéap va sét ndm

@ Pan fried Tiger prawn tail served on sweet and sour vegetables
finished with a cream saffron sauce , 690
Tém ap chao an kem rau xao chua ngot va sot kem nghé tay

Grill flamed Australian Lamb chops “Scottadito” Tuscany style accompanied
with crushed grain mustard potatoes and drizzled with gravy juice 750
Swon coru Ue nwdng phong cach vung Tuscany an kem khoai tady va mu tat hat

Pan fried and oven roasted Alaskan Black Cod fish fillet set on Sicilian

vegetable “Caponata” and grilled asparagus finished with a Saffron

white wine sauce 750
C4 tuyét vang Alaska bé 16 &n kém vdéi rau ¢t xao kiéu Y “Caponata” ving Sicily,

méang tdy nuéng cung sét nghé tay va rurou vang trang

Pan fried and Oven roasted Norwegian Salmon fillet served with

buttered spinach folded in parmesan cheese then drizzled with

white wine dill cream sauce 500
Cé hoi Na uy &p chdo dn kém rau chén vit, pho mai va sét kem thia la rwou vang trang

Char grilled Tarragon Oil marinated Corn-Fed and free range imported French
Chicken supreme served with mashed potatoes and green peas 490
Lwon ga (ga nudi thd va &n ngd) tam soét rau dang nwéng &n kém véi khoai tdy nghién
va dau Ha Lan

Burgers

‘&’ Italian job (Pork)

Parmesan burger bun with pork, caramelized balsamic onion, Gorgonzola
cheese, semidried tomato, crispy bacon, spicy tomato sauce served with
shoestring fries. 210
Thit nac vai xay, hanh ca-ra-men voi dam den, phd mai xanh Gorgonzola, hanh tay,

thit hun khoi gion, sét ca chua cay cung vé banh pho mai &n kem khoai tay chién

South Western

Sesame burger bun with Australian beef, Pepperoni, grilled pineapple,

BBQ sauce, double cheddar cheese, double bacon, fried egg and bell pepper
relish served with wedges potatoes 250
Thit bo Uc xay, xtc xich Y, dira nuwéng, sot BBQ, xa lach, ca chua, hanh tay,

thit ba chi gion, trimg ép la, 6t chuéng, hai I6p phd mai cheddar cung vé banh

lam cung hat virng dn kém khoai tdy bé cau

&~/ Mexico
Oregano burger bun with deep fried Cajun chicken, avocado, caramelized
onion, double Monterey Jack blue cheese, jalapeno peppers, gherkins, bell
pepper and BBQ chili sauce served with shoestring fries. 230
Lwon ga tdm gia vi chién, quéd bo, hanh ca-ra-men hai I6p phé mai xanh
Monterey Jack, 6t jalapeno, xa lach, ca chua, dwa chubt mudi, 6t chuéng,
sot BBQ cay va vé banh lam cung 14 oregano dn kém khoai tay chién

Sandwiches

Triple decker sandwich / Banh my kep 3 tang
Smoked chicken breast, fried egg, streaky bacon, lettuce and tomato 160
Lwon ga hun khoi, trieng trang, thit ba chi xéng khoi, xa lach va ca chua

@ Pesto veggie sandwich/ Banh my kep rau cu
Grilled zucchini, sundried tomatoes, grilled eggplant, roasted bell pepper,
cheddar cheese and basil pesto sauce 120
Bi ngoi nwéng, ca chua khé, ca tim nwéng, 6t chudng nwéng, pho mai cheddar
va sét I4 hing

Pizza Corner

Q Margherita Pizza (Tomato sauce, mozzarella cheese, oregano, basil and
extra virgin olive oil) 180
Pizza voi sot ca chua, pho mai, la oregano, la hung va dau o6 liu nguyén chat

Calabrese (Tomato sauce, mozzarella cheese and spicy salami from Calabria) 220
Pizza voi sOt ca chua, phbé mai, xuc xich cay vung Calabria

Frutti di Mare (tomato sauce, Mozzarella cheese and assorted seafood) 250
Pizza hai san v&i sot ca chua va pho mai

@

@ Vegetarian / Mén &n chay Healthy /Mon &n tét cho strc khde
‘&’ Spicy / Mon &n cay

L' Executive Chef recommends / Bép truréng khuyén ban nén thir

Price(s) is in VND, x 1.000, and exclusive of 10% VAT and 5% service charge.
Gi4 trén duorc tinh theo VND, nhan véi 1.000 va chura bao gom 10% thué GTGT va 5% phi dich vu.




Side Dishes

@& French fries 70
Khoal tay chién

Q Fragrant steam Jasmine rice 70
Com trang

@ Parmesan cheese mashed potato 70

Khoai tdy nghién véi pho mai

& stir fried mixed vegetables with garlic and butter 70
Rau téng hop xao bo toi

& Buttered spinach 70
Rau chéan vit xao bo

‘& Hot and sour broth with prawn 170
Canh tébm nau chua

Green mustard leaf broth with mince pork 150
Canh cai nau thit bam

Dessert

Blueberry cheese cake
White chocolate cream cheese cake topped with blueberry topping 115
Banh pho mai viét quat

Panna cotta
Flavored with vanilla and topped with mix berries compote 95
Banh kem mém kiéu Y vi va ni v&i mut dau rieng cac loai

Creme brulée
The all-time favorite French vanilla custard caramelized with brown sugar 95
Banh kem dot kiéu Phap huwong va ni

) Chocolate brownie
Topped with cashew nuts and served with extra chocolate fudge sauce 65
Banh so ¢ la rac hat diéu an kem soét sé co la

v Traditional Tiramisu
Lady fingers cookies soaked in an espresso coffee reduction with brandy,
layered with fresh mascarpone cheese and finished with cocoa powder 75
Béanh Tiramisu truyén théng kiéu Y

Double chocolate mousse
Spiked with Rum and served with pistachio praline 115
Banh kem mém vi s6 c¢é la v&i huong reou Rum va hat dé cuoi

Tropical fresh fruit platter 120
Dia hoa qua twoi tbng hop

Daily Selection of ice cream and sorbet
Kem va kem nhe phuc vu theo ngay

1 scoop / 1 vién 50
2 scoops |/ 2 vién 90
3 scoops / 3 vién 120

@& Vegetarian / Mén &n chay
‘&’ Spicy / Mon &n cay

L Executive Chef recommends / Bép truréng khuyén ban nén thir

Price(s) is in VND, x 1.000, and exclusive of 10% VAT and 5% service charge.
Gia trén duoc tinh theo VND, nhdn véi 1.000 va chuwa bao gém 10% thué GTGT va 5% phi dich vu.




Beverage List

BEER/ BIA

Hanoi, Halida, Tiger, 333 85
Heineken 100
Corona 130
Stella Artois 160
Leffe Blond 160
Leffe Brune 160
Hoegaarden 160
Budweiser draught 120
SPIRITS/ RUQU by bottle/ shot
Whisky, Bourbons And Single Malt

Johnnie Walker Red 2.000 90
Jim Beam 90
Grants 90
Southern Comfort 90
Johnnie Walker Black 2.000 100
Jack Daniels 2.500 120
Chivas Regas 12 years 2.500 120
Ballantines 100
Canadian Club 100
Jameson Irish 100
J&B Rare 100
Chivas Regal 120
Glenfiddich 120
Johnnie Walker Gold 120
Ballantines 21 years 350
Johnnie Walker Blue 380
Vodka

Smirnoff Red 2.000 90
Absolut/ Absolut Flavour 100
Gin

Gordons Gin 2.000 90
Beefeeter Gin 2.300 100
Rum

Bacardi Rum (White) 90
Captain Morgan 100
Havana Anejo Bianco 100
Havana Anejo Reserve 100
Havana Club (3 years) 110
Aperitifs

Campairi 90
White Martini 90
Red Martini 90
Red Porto

Ricard 90
Pernod 100
Brandy & Cognac

Courvoisier VSOP 130
Martell VSOP 130
Hennessy VSOP 3.500 170
Martell Cordon Blue 200
Remy Martin XO 7.500 350
Hennessy XO 13.000 630
Liquor

Baileys 2.000 100
Grand Marnier 100
Kahlua 100
SOJU

Chamisul Soju 180
Chum Churum Soju 180
MINERAL WATER & SPARKLING WATER / NUOC KHOANG

Evian (Still Water - 500ml) 100
Alba (Sparkling Water - 450ml) 70
Alba (Still Water - 450ml) 70
Perrier (Sparkling Water - 330ml) 100
Badoit Big (Sparkling Water - 750ml) 9 150
FRESH FRUIT JUICE/ NUOC HOA QUA TUOT1

Orange 100
Pineapple 100
Watermelon 100
Lime 100
Mango 100
Carrot 100
Passion Fruit 100
Mixed Juice (Make Your Own Selection) 130
SOFT DRINK / DO UONG NHE

Coca Cola, Coca Cola Light, Fanta, Sprite 70
Schweppes Soqa, Schweppes Tonic

COFFEE / CA PHE

Espresso 65
Macchiato 80
Cappuccino, Latte, Viethamese Coffee 85
Double Esprgsso, Americano, lced coffee 95
TEA / TRA

English Breakfast, Earl Grey, Ceylon, Strawberry, Peppermint, 80

Mint, Camomile, Jasmine

Price(s) is in VND, x 1.000, and exclusive of 10% VAT and 5% service charge.
Gi4 trén duorc tinh theo VND, nhan véi 1.000 va chura bao gom 10% thué GTGT va 5% phi dich vu.




