®

Cheminée

MENU

Avdilable from 11:30 am te 10:00 pm
Thei gian tr 11:30 dén 22:00



VIETNAMESE CORNER
CAC MON KHAI V| TRUYEN THONG VIET NAM

Fresh rice rolls with sautéed beef, fresh garden herbs served with dipping fish sauce - S 170

Ph& cudn Ngi Xa véi thit b, rau thom va nudc mém

Vegetarian fresh Spring rolls with tofu, avocado, ripe mango and fresh herbs - V 150

Nem tuoi cudn dédu phu, bo, xedi chin va rau thom f

Vietnamese free-rcnge chicken salad with mint leaves - N 170

Noém ga xé phay

Grilled prawns with lotus stem - S 250

N&m ngé sen véi 1dm nudng

Deep-fried soft-shell crab served with pickled vegetables, 300
fresh herbs and dipping sauce - S

Cua bé chién gidn phuc vy kém:rau cd mudi chua ngot,

rau thom va nuéc chdm

Deep-fried sea crab Spring rolls - S, P 250
Nem cua bé chién gion

Deep-fried mushroom and vegetable Spring rolls -V 150

Nem ndm rau cd chign gion

AROUND THE WORLD
CAC MON KHAI VI KHAC

Pullman salmon tataki with thinly sliced vegetables and apple sauce - S 350
Than cé héi ap chéo véi ving,
phuc vy kém rau <0 thai l&t méng, rong bién va x&t téo

Pan-seared Japanese scallops served with marinated seaweed and crispy leek - S 300
C8i s6 diép Hokkaido &p chéo, phuc vy kém rong bién va 1i tay chién gidn

Grilled Halloumi cheese with green leftuce, 350
cherry tomatoes and extra virgin olive oil -V, D

Phe mai Thé Nhi Ky nudng cing rau xa lach xanh,

ca chua bi va dau 6 liv hdo hang

Caesar Salad
Romaine |eﬂuce,‘ shaved Parmesan, croutons, Caesar dressing, bacon - S,D,P
X& lach Romaine, phé mai Parmesan bdo, bénh mi nudng, sét Caesar, thit xang khéi

Choice of topping | Lua chon thém:

Grilled prawns 270 Grilled chicken 270 Smoked salmon 350
Tém nudng Gd nudng Cé héi xéng khéi

Note: Dishes contain / Ghi chd: An kiéng
P - Pork/ [hif lon D - Dairy,/ San p.’?ﬁh: tir st V - Vegetarian,/ Mon chay A - Aleohol / £6 6 can
S - Seafood/ Hai san N - Nuts/ Cac loai hat

If you have any food allergies or a special dietary requirement, Pricels) is in VND, x 1,000,
please inform our staff and exclusive of 8% VAT and 5% service charge.

Gid trén duor tinh theo VND, nhan vé&i 1.000

N&u quy khdch cé ché& dé &n ddc biét hode bi di ing véi mét loai va chua boo gém 8% thug GTGT vt 5% ph dich w.

thue phdm ndo, vui léng théng bde cho nhan vign cia ching t5i




Tom Yum soup - S
Stp tém chua cay kidu Thai

275

Sea crab and asparagus soup - S 180
Sdp thit cua méng tay
Garden vegetcble soup -V 150
Sdp rau ¢ vuon nha
French onion soup with Gruyére cheese - D 220
Stp hanh kiéu Phap véi bénh mi va phé mai Gruyere
Wild mushroom soup with truffle oil and brown butter garlic bread - D, V 200
S0p ndm rong véi ddu ndm fruffle va banh mi bo 16i nau

Note: Dishes contain / Ghi chi: An kiéng

P- Pork/' n'."l:"u' lon D - inry/' San ph,"{rr_ 1 simy V- Vegek:lridn;" Mon .‘n'".f'r}-' A - Alcol’qo]/ P& o con

S - Seafood,/ Hai san N - Nuts/ Cac loai hat

If you |'fuva any food allergies or a special dietary requirement,
please inform our staff

N&u quy khéch cé chg& dé &n dac biét hode bi di ing véi mét loai
thue phéim ndio, vui léng théng béo cho nhén vién cia ching t8i

Price(s) is in VND, x 1,000,

and exclusive of 8% VAT and 5% service charge.
Gid trén duorc tinh theo VND, nhén véi 1.000

va chua bao gém 8% thu& GTGT va 5% phf dich wu.



Classic club sandwich - P, D 280

Banh kep sandwich véi tring, thit ba chi xéng khéi, pho mai va luen ga

Vietnamese “Banh Mi” with pork péaté, pork char siu, pick|es, lettuce and herbs - P 180

Banh mi Viét Nam véi Pate va rau i

Pullman Wagyu beef burger with Cheddar cheese, 380
acon, fried egg, onion and gherkin - P, D

Banh mi kep thit bd Wagyu v&i phé mai Cheddar, ba chi xéng khai,

frong chién, hanh tay va dua chuét mudi

Chicken burger with capsicum relish, caramelized onion 250
and Cheddar cheese - D
Banh mi kep thit ga, rau cb va phé mai Cheddar

Prawn burger with a minced prawn and pork patty, 380

caramelized onions and blue cheese - P, S, D

Banh mi kep nhan tom xay véi thit heo, hanh tay caramel va phé mai xanh

The vegetarian burger - V 380

Banh my kep bo go chay

{*] For the best quality, pizza is available only at:

D& dam bdo chdt luong pizza 16t nhét, pizza sé duoc phuc w frong khung gic sau:

Lunch: 12:00PM - 2:00PM | Dinner: 6:00PM - 8:30PM

Caprese -V, D 380

Topped with Burrata cheese, fresh cherry fomatoes,

basil leaves and balsamic reduction

Bénh pizza phé mai Burrata tuci, c& chua bi,

l& hung va giém den Y c6 dac

Four Cheese -V, D 350

Topped with blue cheese, Mozzarella, Emmental, Cheddar & chili oil

‘Banh pizza bén logi phé mai: phd mai xanh, phé mai Mozzarella,

ph6 mai Emmental, phé mai Cheddar cing déu &t

Salmone Affumicato -S,D A 380

Topped with smoked salmon, arugula and cherry tomatoes

Banh pizza véi ea héi xéng khoi, rau rocket va ca chua bi fuoi

Milano Salami & Chorizo -D 300

Topped with Milano salami, spicy chorizo and tomato sauce

Banh pizza véi xic xich Milano, xic xich chorizo cay va xét ca chua
Note: Dishes contain / Ghi chd: An kiéng
P - Pork/ Thit lon D - Dairy,/ San pham fr sits V - Vegetarian,/ Mén chay A - Alcohol / D5 6 can
S - Seafood/ Hdi san N - Nuts/ Cac loai hat

If you have any food allergies or a special dietary requirement, Price(s) is in VND, x 1,000,

please inform our staff and exclusive of 8% VAT and 5% service charge.

Gid trén duor tinh theo VND, nhén véi 1.000

N&u quy khéch cé chg do an dac biet hodic bi di ing véi mét logi v& chua bao gém 8% thug GTGT vét 5% ph dich vy,

thye phdm ndo, vui long théng bde cho nhén vign cla ching 18i




Spogherﬁ, Penne, Fettuccine, Fusilli
Mi soi dai, mi 8ng, mi det, mi xodn

Bolognaise sauce
X6t bo bam

Tomato and crab meat - S
X&t c& chua véi thit cua

Pesto - D
X&t hing qué

Tomato or Arrabbiata -V
X&t c& chua hogic x8t Arrabbiata cay

Carbonara -D, P

X&t kem véi thit xéng khéi

270

300

250

250

260

Chef's Recommendation | Goi y tr B&p trudng:

Combine pasta of your choice with
K&t hop logi mi Y yéu thich cia ban cing véi:

Irish black mussels with white wine and fresh cherry tomatoes - S, A
/em den Ireland tuoi ngon cling véi ruou vang tréing va ca chua bi tuoi

Irish black mussels Ag|io e Olie -5

/em den Ireland tuoi ngon cing véi déu 6 liu, 18i, ét va huong vi déac trung

Gnocchi with sun-dried tomatoes, artichoke hearts

TR 320
and Parmesan shavmgs in fomato sauce -V
Mi Y Gnocchi véi ca chua khs, hoa atisé, va phé mai bao trong x8t ca chua
Note: Dishes contain / Ghi chd: An kiéng
P - Pork/ Thif lon D - Dairy/ San phdm tr sit V - Vegetarian,/ Mon chay A - Alcohdl / 6 c6 cdn

S - Seafood/ Hai san N - Nuts/ Cac logi hat

If you have any food allergies or a special dietary requirement,
please inform our staff

N&u quy khach cé ch& d6 @n dac biét hodc bi di ing v&i mét loai
thye phdm ndo, vui long théng bde cho nhén vign cla ching 18i

Price(s) is in VND, x 1,000,

and exclusive of 8% VAT and 5% service charge.
Gié trén duoe tinh theo VND, nhén vé&i 1.000

va chua boo gém 8% thug GTGT va 5% phi dich vu.




A Taste of Vietnamese
Huong vi Viét

Vietnamese Pho noodles with beef 250
Phé bo iruyén théng

Vietnamese Pho noodles with chicken 250
Phé ga truyén théng

Ha Noi “Bun cha” with condiments - P 250
Bon thit nudng Ha Nai

Fried rice with beef and pickled cabbage 250

Com rang dua bd

Fried rice with prawns and vegetables - § 250

Com rang 16m va rau cd

Fried rice with egg and vegetables 200

Com rang frimg va rau
/ g

Egg fried noodles with a choice of:

Mi xao trimg véi:

Beef/ thit bo 250
Mixed seafood/ Hai san - S 250
Vegetables and fried tofu/ Rau vai dau phu chign - V - 200

Chef's Recommendation | Goi y tr Bép trudng:
Crispy or non-crispy rice noodles with
Phé xdo gion hodic mém véi-

Mixed seafocd and vegetable,/ Hai san va rau co - §
Seasonal mixed vegstables/ Rau i6ng hop theo mia - V
Wok-fried vermicelli with crab meat and vagafaHas__.--"' lign xGo cua va rau cd - S

Note: Dishes contain / Ghi chi: An kiéng
P - Pork, Thit lon D - Dairy/ San p.’?ﬁh'. fr sim V - Vegetarian,/ Maon chay A - Aleohol / 06 6 eén
S - Seafood,/ Hai san N - Nuts/ Cac loai hat

If you have any food allergies or a special dietary requirement, Price(s) is in VND, x 1,000,
please inform our staff and exclusive of 8% VAT and 5% service charge.
Gid trén duoc tinh theo VND, nhén véi 1.000

N&u quy khéch cé chg& dé &n dac biét hode bi di ing véi mét loai va chua bag gbm 8% hud GTGT var 5% ph dich-vy:

thye phdm ndo, wi long théng bdo cho nhén vién cba ching téi




A Taste of Vietnamese
Huong vi Viét

“"Hoi An” chicken rice 270
Com ga Hai An

300

Local catfish marinated in a traditional way served with fresh rice noodles - S
Cha ca lang “la Yong”

Fried tiger prawns with salted egg served with 370

steamed rice and seasonal steamed vegetables - S
Tém chién trang mudi phyuc vy kém com tém vé rau ¢ lube theo mua

300

Slow-cooked beef with red wine and spices served with mini bagueﬂe A
Bo sét vang phuc vy cing béanh mi que
“Lang Son” black chicken cooked in 2 ways & 450
steamed and grilled served with sticky rice
Ga den lang Son ché bién theo hai kiu
hdp va nuéng, ding kém xéi nép
Vegetable curry with Jasmine rice 170
A heclr’ry and aromatic vegeiclb|e curry fecturmg tender potatoes, fresh broccoh
chickpeas and onions served with fragrant Jasmine rice -V
Mén ca ri rau ¢ dém da véi khoai tay mém, béng cdi xanh, dau héi va hanh
tay, phuc vy cling com Jasmine thom ngon

Note: Dishes contain / Ghi chi: An kiéng

P - Pork/ Thit fon D - Dairy/ San phdm tir sic V - Vegetarian,/” Mén chay A - Aleohol / 6 6 c6n

S - Seafood,/ Hdi san N - Nuts/ Céc loai hat
If you have any food allergies or a special dietary requirement, Price(s) is in VND, x 1,000,
please inform our staff and exclusive of 8% VAT and 5% service charge.

Gid trén duoc tinh theo VND, nhén véi 1.000

N&u quy khéch cé ch& do &n déc biét hodc bi di ing véi mét loai vé chua bao g6m 8% thug GTGT va 5% ph dich w.

thye phdm ndo, wi long théng bdo cho nhén vién cba ching téi




Western Flavour
Huong vi Chau Au

Steamed salmon with vanilla citrus sauce and fennel-Arugula salad 600
served with pumpkin mash - S

Than ca héi hdp phuc vy kém x6t vani chanh va salad co thi la, rav xa lach Arugula

phuc v kém bf ngé nghién

Pan-seared mi|d|y spicy cod fish in wild honey sauce, uccompﬂnied 850
by baby potatoes, cherry tomatoes and green dsparagus - S

Thén ca tuyét ap chéo vi cay nhe, phuc vu cbing x8t mat ong tu nhién,

khoai téy. nhd, ca chua bi, va méng tay

Grilled Wagyu beef tenderloin with potato wedges, baby vegetables 1350
and a selection of sauces: pink pepper sauce, Porcini mushroom sauce,

butter garlic sauce or red wine sauce - A, D

Than noi bd VWagyu nudng, phuc wu kém knoai tay bé cau,

rau c0 nhd va lya chon xét: tiéu héng, x6t ndm mé, xSt bo 18i, hodc x6t rucu vang dé

Char-grilled Australian beef rib-eye MS2+ with grilled asparagus, 1100
baby potatoes and vegetob|es and a selection of sauces: pin|< pepper sauce,

Porcini mushroom sauce, butter gor|ic sauce or red wine sauce - A, D
Nac lung bd Uc nudng, phuc vy kém mang iy, rau cd nhd va lya chon xét:
tigu héng, x5t ndm m&, x&t bo tdi, hode x8t ruou vang do

Oven-baked French-cut lamb chops with sautéed radish, : 1350
artichoke hearts and rosemary sauce

Suén ctu kiéu Phdp bd 16, phuc w cing ¢l cdi xdo,

nu hoa atisd, va s&t huong thdo

Pan-seared chicken breast served with Risotto and Morel mushroom sauce - D 370
Ludn ga &p chéo, phuc vu cling com Y va x8t néim Morel

Risotto with asparagus and Morel mushrooms 300
topped with crispy Parmesan cheese -V, D

Com gao Y ndu vé&i ndm Morel, mang tay va pho mai gion

Note: Dishes contain / Ghi chd: An kiéng
P - Pork/ Thit fon D - Dairy/ Sdn phdm tir sita V - Vegetarian,/ Maon chay A - Aleohol/ Pd 6 can
S - Seafood,/ Hdi san N - Nuts/ Cdc loai hat

If you have any food allergies or a special dietary requirement, Price(s) is in VND, x 1,000,
please inform our staff and exclusive of 8% VAT and 5% service charge.

Gid trén duorc tinh theo VND, nhén véi 1.000

N&u quy khéch cé chg& dé &n dac biét hode bi di ing véi mét loai va chua bao gbm 8% g GTGT var 5% ph dich-vy:

thue phéim ndio, vui léng théng béo cho nhén vién cla ching t8i




Steamed rice -V 70
Com trdng

Sautéed mixed vegetables with butter and garlic -V 70
Rau ¢ qua xdo bo 13i

Steamed broccoli - V ' > 70
Bong cdi xanh lusc

" French fries 70
Khoai tay chién

Mashed potatoes - D 70
Khoai tay nghiép

Sautéed seasonal mixed vegetables with garlic 70
Rau theo mua xao 18i

Note: Dishes contain / Ghi chd: An kiéng

P - Pork/ Thit lon D - Dairy/ San phdm tir sic V - Vegetarian,/ Mdn chay A - Aleohol / D5 ¢6 cén
S - Seafood,/ Hdi san N - Nuts/ Céc loai hat

If you have any food allergies or a special dietary requirement, Price(s) is in VND, x 1,000,
please inform our staff and exclusive of 8% VAT and 5% service charge.
Gid trén duoc tinh theo VND, nhén véi 1.000

N&u quy khéch cé ch& do &n déc biét hodc bi di ing véi mét loai vé chua bao gm 8% thug GTGT va 5% phi dich v,

thye phdm ndo, i long théng bdo cho nhén vién cia ching téi




Brownie - N, D 220

Banh séco-la voi hat

Apple mille-feville, served with vanilla ice cream - D 220
Banh téo ngan 16p phuc vy clng kem vani

Singapore soy pudding with black sago 150

Tau ho Singapore véi hat trén chau

Double chocolate mousse 280
Banh mousse hai loai sé-cola

South African pear and mint cold mirror mousse 220
Banh mousse lanh lé Nam Phi véi bac ha

Mango cheesecake - D 220
Banh phé mai xodi '

Seasonal sliced tropical fruit -V 250
Bia hoa qué nhiét déi theo mua

New Zealand Ice Cream 80/Scoop
Your choice of flavors:
lva chon hueng vi yéu thich:

Vanilla Chocolate Strawberry Sea Salt Mint Choco
Vani Secerla Dau tay Mugi bién Bac ha sécola

Note: Dishes contain / Ghi chd: An kiéng
P - Pork/ Thit lon D - Dairy,/ San pham fr sits V - Vegetarian,/ Mdn chay A - Alcohol / D5 6 can
S - Seafood/ Hai san N - Nuts/ Cac loai hat

If you have any food allergies or a special dietary requirement, Price(s) is in VND, x 1,000,
please inform our staff and exclusive of 8% VAT and 5% service charge.
Gié trén duoe tinh theo VND, nhén vé&i 1.000

N&u quy khach cé ch& dé @n dac biét hodc bi di ing v&i mét loai va chua boo g&m 8% thul GTGT vér 5% phi dich w.

thye phdm ndo, vui long théng bde cho nhén vién cla ching 18i







