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cheminée

A CENTURY OLD ICON

Inspired by the iconic 100-year-old chimney at Pullman Hanoi

La Cheminée is where history meets the hearth. We invite

you to gather in a space that celebrates a storied past

through a modern fusion of global flavors and local soul.
Welcome to our table.

BIEU TUONG TRAM NAM
Khé&i ngudn cdm hirng tir bi€u tugng 8ng khéi hon 100 nam
tudi tai Pullman Hanoi, La Cheminée |a noi di san giao thoa
cung phong vj duong dai. Chidng td6i mai ban dirng chéan
bén “mai hién” &m &p nay d€ cdm nhan su két hgp tinh té
gilra tinh hoa quéc té va tam hon Viét. Chao mirng ban dén
V@i sy sum vay.






DISHES CONTAIN

An kiéng
Pork Milk Vegetarian Shellfish
Thit lgn San pham Mén chay  Haisan co vo
tur sira
Alcohol Fish Nuts Gluten-free
D6 c6 cdn Ca Cacloaihat  Khéng chira

tinh b6t

Non-alcohol: 8% VAT | Alcohol: 10% VAT
(*) Price(s) is in VND, x 1,000, and exclusive of VAT and 5% service charge.
Gia trén dugc tinh theo VND, nhan véi 1.000 va chua bao gém thué GTGT va 5% phi dich vu.



STARTERS AND APPETIZERSs KHAI VI

FRESH RICE ROLLS 180

Fresh Pho rolls with sautéed beef,
fresh garden herbs served with
dipping fish sauce

Phd cuén Ngdi Xa véi thit bo, rau
thom va nudc cham

CHICKEN SALAD 180

Vietnamese free-range chicken
salad with Vietnamese mint leaves

N&m ga xé phay

PRAWN AND VEGETABLE
TEMPURA 320

Crispy battered prawns and assorted
seasonal vegetables tempura

Tém va rau cli tdm bét chién gion

FRIED VEGETABLE ROLLS 160

Deep-fried mushroom and vegetable
spring rolls

Nem nam va rau ct chién gion

FRESH VEGETARIAN SPRING
ROLLS 160

Spring rolls with tofu, avocado, ripe
mango and fresh herbs

Nem tuoi cuon dau phu, b, xoai
chin va rau thom

LOTUS SALAD WITH PRAWNS 275
Grilled prawns with lotus stem
N&m ngé sen vGi tdbm nuéng

SEA CRAB SPRING ROLLS 275
Deep-fried sea crab spring rolls
Nem cua bé chién gion

PULLMAN SALMON TATAKI 450

Seared salmon slices with sesame
and seaweed, served with apple
sauce

Than ca hoi ap chdo véi virng,
phuc vu kém rau cu thai lat méng,
rong bién va xot tdo

If you have any food allergies or a special dietary requirement, please inform our staff
Neéu quy khdch c6 ché do dn ddc biét hodc by dj trng véi mét logi thuc phdm nao, vui long théng bdo cho nhan vién cda
chung téi



PAN-SEARED JAPANESE SCALLOPS 320

Pan-seared scallops served with marinated
seaweed and crispy leeks

Coi so diép Hokkaido ap chao, phuc vu keém
rong bién va tdi tay chién gion

CAESAR SALAD

Romaine lettuce, shaved Parmesan, croutons,
Caesar dressing, bacon

Xa lach Romaine, phd mai Parmesan bao,
banh mi nudng, s6t Caesar, thit xdng khéi

Romaine lettuce and condiments/

Xa lach Hoang dé cung dé an kém 270
Grilled prawns/Toém nudng 300
Grilled chicken/Ga nudéng 275
Smoked salmon/Ca hoéi xdng khoi 370

SEA CRAB AND ASPARAGUS SOUP 200

Sea crab meat, tender asparagus, egg white,
chicken broth

Sup thit cua mang tay

FRENCH ONION SOUP 250

Caramelized onions, chicken broth, butter,
herbs, topped with toasted baguette and
melted Gruyére cheese

Sup hanh ki€u Phap v&i banh mi va phé
mai Gruyeére

CLASSIC CAPRESE SALAD 370

Fresh Mozzarella cheese with tomato basil,
extra olive oil and balsamic

Pho mai Mozzarella, ca chua, hiing qué,
dau 6 liu hdo hang va gidm Balsamic

TOM YUM SOUP 285

Spicy soup with shrimp, lemongrass,
galangal, straw mushrooms, tomato, chili,
lime juice, fish sauce, coriander

Sup tdm chua cay ki€u Thai

MISO sSOouUP 160

Japanese miso paste, tofu, wakame
seaweed, spring onion, dashi broth

Sup Miso chay véi rau cu

WILD MUSHROOM SOUP 300

Assorted wild mushrooms with truffle oil
and brown butter garlic bread

SUp ndm rung véi dau nam truffle va
banh mi bo toi

Non-alcohol: 8% VAT | Alcohol: 10% VAT
(*) Price(s) is in VND, x 1,000, and exclusive of VAT and 5% service charge.
Gia trén dugc tinh theo VND, nhan véi 1.000 va chua bao gém thué GTGT va 5% phi dich vu.



SANDWICHES AND BURGERS
BANH MI KEP \/A BO GO

CLASSIC CLUB SANDWICH 300

Sandwich with roasted chicken,
egg, crispy bacon, fresh lettuce,
tomato, and mayonnaise, served
with French fries

Banh kep sandwich véi trirng, thit ba
chi xéng khéi, phd maiva luon ga

BANH MI 180

Banh Mi with pork paté, pork char siu,
pickles, lettuce and herbs

Banh mi Viét Nam vdi paté, thit xa xiu
varauca

PANINI HAM AND CHEESE 350

Grilled panini filled with smoked ham,
melted cheese

Banh mi kep nguyén cam vdi phd mai,
thit ngudi, phuc vu khoai tay chién

CHICKEN BURGER 270

Chicken thigh mince topped with capsicum
relish,caramelized onion, and Cheddar
cheese, served with French fries

Banh mi kep thit ga, rau cdi va ph6 mai
Cheddar

PULLMAN WAGYU BEEF BURGER 400

Wagyu beef patty topped with Cheddar
cheese, crispy bacon, fried egg, caramelized
onion, and gherkin, served with French fries

Banh mi kep thit bd Wagyu v&i phd mai
Cheddar, ba chi xéng khoi, trirng chién,
hanh tay va dua chudt muéi

VEGETARIAN BURGER 400

Grilled plant-based patty with fresh lettuce,
tomato, caramelized onion, Cheddar cheese,
served with French fries

Banh mi kep bo go chay

Non-alcohol: 8% VAT | Alcohol: 10% VAT
(*) Price(s) is in VND, x 1,000, and exclusive of VAT and 5% service charge.
Gia trén dugc tinh theo VND, nhan véi 1.000 va chua bao gém thué GTGT va 5% phi dich vu.

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

chung toi

Neéu quy khdch c6 ché do dn ddc biét hodc b dj trng véi mét logi thuc phdm ndo, vui long théng bdo cho nhan vién cda



PIZZA

(*) For the best quality, pizza is available only at:
DE ddm bdo chdt luong pizza tot nhdt, pizza sé dugc phuc vu trong khung gior sau:
Lunch: 12:00PM - 2:00PM | Dinner: 6:00PM - 8:30PM

CAPRESE 400

Topped with Burrata cheese, fresh
cherry tomatoes, basil leaves and
balsamic reduction

Banh pizza phd mai Burrata tuoi, ca chua
bi, 14 hing va gidm den Y c6 dac

SALMONE AFFUMICATO 400

Topped with smoked salmon, arugula
and cherry tomatoes

Banh pizza véi ca hoi xéng khoi, rau
rocket va ca chua bi tuoi

FOUR CHEESE 375

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

Banh pizza bén loai phé mai: ph6 mai xanh,
ph6é mai Mozzarella, phé mai Emmental,
phé mai Cheddar cung dau &t

MILANO SALAMI & CHORIZO 325

Topped with Milano salami, spicy chorizo
and tomato sauce

Banh pizza vd&i xuc xich Milano, xuc xich
chorizo cay va x6t ca chua




r

Selection of Pasta LUA CHONMY VY

SPAGHETTI, PENNE, FETTUCCINE, FUSILLI
Mi sgi dai, mi 6ng, mi det, mi xoan

BOLOGNAISE SAUCE 300

Pasta served with rich Bolognaise sauce made from minced beef, tomato,
onion, garlic

X6t bo bam

TOMATO AND CRAB MEAT 320

Pasta tossed in a rich tomato sauce with succulent crab meat, garlic, olive oil, and
fresh herbs

X6t ca chua vdi thit cua

PESTO 275
Pasta tossed in a fragrant basil pesto sauce with Parmesan cheese

X6t hing qué

TOMATO OR ARRABBIATA 275

Choice of classic tomato sauce or spicy Arrabbiata sauce, served with pasta and
finished with Parmesan cheese

X6t ca chua hoac x6t ca chua cay

CARBONARA 280

Classic Italian pasta tossed with bacon, egg yolk, Parmesan cheese, and a touch
of cream for a rich
X6t kem véi thit xong khoi

Chef's Recommendation | Goiy tirBép trudng:

IRISH BLACK MUSSELS

Irish black mussels sautéed with

325 IRISH BLACK MUSSELS 325 GNOCCHI 350

AGLIO EOLIO Gnocchi tossed with sundried

white wine, garlic, and fresh Irish black mussels sautéed with tomatoes, tender artichoke

cherry tomatoes white wine, garlic, and cherry hearts, and Parmesan cheese

Vem den Ireland tuoi ngon cling tomatoes , . Mi Y Gnocchi véi ca chua kho,
Vem den Ireland tuci ngon cuing hoa atisd,va phd mai bao véi xét

V@i rugu vang trang, toiva ca

chua bi

v@i dau 6 liu, tdi, &t va huong vi ca chua
déc trung

Non-alcohol: 8% VAT | Alcohol: 10% VAT

(*) Price(s) is in VND, x 1,000, and exclusive of VAT and 5% service charge.
Gia trén dugc tinh theo VND, nhan véi 1.000 va chua bao gém thué GTGT va 5% phi dich vu.

If you have any food allergies or a special dietary requirement, please inform our staff
Neéu quy khdch c6 ché do dn ddc biét hodc b dj trng véi mét logi thuc phdm ndo, vui long théng bdo cho nhan vién cda

chung toi






BEEF PHO NOODLES 275

Traditional Vietnamese rice noodles served in beef broth, beef and fresh herbs
Ph& bo truyén théng

CHICKEN PHO NOODLES 275
Traditional Viethamese rice noodles served in chicken broth, shredded chicken
and fresh herbs

Ph& ga truyén théng

BUN CHA HANOI 275
Grilled marinated pork patties and pork belly served with fresh rice vermicelli,
herbs, and dipping sauce

Bun cha Ha Noi

FRIED RICE WITH BEEF 275
Fried rice with beef, tangy pickled cabbage, and fried shallot

LAY

NMAIN COURSE
VVietnamese taste | Am thuc Viét Nam

Com rang dua bo

FRIED RICE WITH PRAWNS 275
Fried rice with prawns, crisp seasonal vegetables

Com rang tém va rau cu

FRIED RICE WITH EGG 225
Fried rice with farm-fresh vegetables and egg
Com rang trirng va rau

EGG FRIED NOODLES WITH A CHOICE OF:
Mi xao trirng vdi:

Vegetables and fried tofu/Rau va dau phu chién 225
Beef/ Thit bo 275
Mixed seafood/Hai san 275

Chef's Recommendation | Goiy turBép trudng:

Crispy or non-crispy rice noodles with
Phd& xao gion hodac mém vdi:
Seasonal mixed vegetable/Rau téng hgp theo mua 275

Mixed seafood and vegetable/Hai san va rau cl 335
Wok-fried vermicelli with crab meat and vegetable/Mién xao cua va rau cl 335

Non-alcohol: 8% VAT | Alcohol: 10% VAT
(*) Price(s) is in VND, x 1,000, and exclusive of VAT and 5% service charge.
Gia trén dugc tinh theo VND, nhan véi 1.000 va chua bao gém thué GTGT va 5% phi dich vu.

If you have any food allergies or a special dietary requirement, please inform our staff
Néu quy khdch cé ché do dn ddc biét hodc bj dj tng véi mét loai thuc phdm nao, vui long théng bdo cho nhdn vién cia chiing toi



HOI AN CHICKEN RICE 295
Rice served with shredded chicken, fresh herbs dipping sauce, a signature dish from the ancient town
of Hoi An

Com ga Hoi An

LOCAL CATFISH 335
Grilled local catfish marinated in traditional Vietnamese spices
Cha cé lang L& Vong

FRIED TIGER PRAWNS 400
Crispy fried tiger prawns coated in a rich salted egg yolk, served with steamed rice and seasonal vege-
tables

Tom chién trirng mu6i phuc vu kém com tdm va rau ct luéc theo mua

SLOW-COOKED BEEF 335
Beef braised in red wine sauce infused with aromatic spices, served with a warm mini baguette
Bo s6t vang phuc vu cing banh mi chu6t

PAN-SEARED DUCK BREAST 350
Pan-seared duck breast served with tamarind sauce and turmeric rice

Luon vit ap chdo phuc vu cling s6t me va com nghé

VEGETABLE CURRY 185
A hearty and aromatic vegetable curry featuring tender potatoes, fresh broccoli, chickpeas, and onion,
served with fragrant Jasmine rice

Mon ca ri rau ci dam da véi khoai tdy mém, bong cai xanh, dau ga va hanh tay, phuc vu cing com tam
thom ngon



STEAMED SALMON 650

Steamed salmon paired with vanilla citrus sauce, served alongside a crisp
fennel-arugula salad and creamy pumpkin mash

Than ca héi hadp phuc vu kem x6t vani chanh va sa lat cd thi 13, rau xa lach Arugula
phuc vu kém bi ngd nghién

WAGYU BEEF TENDERLOIN 1450
Grilled Wagyu beef tenderloin served with crispy potato wedges, baby vegetables.

Choose from a selection of signature sauces: pink pepper sauce, porcini
mushroom sauce, butter garlic sauce, or classic red wine sauces

Than ndi bd Wagyu nudng, phuc vu kém khoai tay b6 cau, rau cd nhd
Lua chon xot: tiéu hong, x6t ndm md, x6t bo tdi, hodc x6t rugu vang do

CHAR-GRILLED AUSTRALIAN BEEF RIB-EYE MS2+ 1200

”~n

\Western Flavour | Huong vi Chau Au

Char grilled Australian rib-eye MS2+ char served with baby potatoes, aspargus
and seasonal vegetables.

Choose from our signature sauces: pink pepper sauce, porcini mushroom sauce,
butter garlic sauce, or classic red wine sauce

Nac lung bo Uc nuéng, phuc vu kém mang tay, rau cti nhé
Lua chon x&t: tiéu hong, x6t ndm ma, xot bo tdi, hodc xot rugu vang do

OVEN-BAKED FRENCH LAMB CHOPS 1450

Baked French lamb chops served with sautéed radish, artichoke hearts, and
rosemary sauce

Sudn clru ki€u Phép bo 10, phuc vu cling ¢l cai xao, nu hoa atisé va sét huong thao

PAN-SEARED CHICKEN BREAST 400

Seared chicken breast served with creamy risotto and morel mushroom sauce
Ludn ga &p chao, phuc vu ciing com Y va x6t nd&m Morel

RISOTTO WITH ASPARAGUS AND MOREL MUSHROOMS 325
Creamy Italian risotto with asparagus, morel mushrooms, and Parmesan cheese
Com gao Y ndu véi ndm Morel, ming tay va phé mai gion

Non-alcohol: 8% VAT | Alcohol: 10% VAT

(*) Price(s) is in VND, x 1,000, and exclusive of VAT and 5% service charge.
Gia trén dugc tinh theo VND, nhan véi 1.000 va chua bao gém thué GTGT va 5% phi dich vu.

If you have any food allergies or a special dietary requirement, please inform our staff
Neéu quy khdch c6 ché do dn ddc biét hodc b dj trng véi mét logi thuc phdm ndo, vui long théng bdo cho nhan vién cda
chung toi



PAN-SEARED COD FISH

885

Pan-seared Cod fish with mild spice, wild honey sauce, served alongside baby potatoes, sweet

cherry tomatoes and asparagus

Than cé tuyét ap chao vi cay nhe, phuc vu cuing xot mat ong tu nhién, khoai tdy nhd, ca chua bi, va mang tay

Side dish | Mon phu

STEAMED RICE 80 STEAMED BROCCOLI 80
Com trang Bong cai xanh ludc
FRENCH FRIES 80

Khoai tay chién

SAUTEED MIXED VEGETABLES WITH BUTTER AND GARLIC

Rau cll qua xao ba toi

SAUTEED SEASONAL MIXED VEGETABLES WITH GARLIC

Rau theo mua xao tdi

MASHED POTATOES 80
Khoai tdy nghién

80

80




Non-alcohol: 8% VAT | Alcohol: 10% VAT
(*) Price(s) is in VND, x 1,000, and exclusive of VAT and 5% service charge.
Gia trén dugc tinh theo VND, nhan véi 1.000 va chua bao gém thué GTGT va 5% phi dich vu.

If you have any food allergies or a special dietary requirement, please inform our staff
Neéu quy khdch c6 ché do dn ddc biét hodc b dj trng véi mét logi thuc phdm ndo, vui long théng bdo cho nhan vién cda
chung toi



DEssSeERT [ BANG IVIENG

LYCHEE & ALOE VERA CAKE 250

Layered cake with delicate lychee
flavor and aloe vera jelly

Banh qua vai huong vi nha dam

SINGAPORE SOY PUDDING 170

Creamy soy pudding paired with
chewy black sago

Tau hii Singapore véi hat tran chau

CARAMELIZE ENTREMET 250

French dessert mousse and delicate
sponge with a glossy caramel glaze

Banh caramen

FRUIT PLATTER 250
Selection of freshly sliced tropical fruits
Dia hoa qua nhiét dgi theo mua

MATCHA TIRAMISU 250

Classic Italian dessert featuring
matcha

Banh phd mai kiéu Y vi tra xanh

RED VELVET CHEESECAKE 250
Red sponge with creamy cheesecake
Banh ph6 mai nhung dé

MANGO CHEESECAKE 250
Cheesecake with tropical mango
Banh phé mai xoai

ICE CREAM
Your choice of flavors:

85/Scoop

Lua chon huong vi yéu thich:
Matcha / Tra xanh

Chocolate Coffee / S6-c6-la ca phé
Rum Raisin / Rum nho

Salt / MuGi bién

Avocado / Bg

Sorbet Ollibella / Kem vi 6-liu va la
hung qué



®

cheminée

A culinary journey at La Cheminée may come to an end,

yet newmoments and connections are just beginning. We

warmly welcome you back to savor familiar flavors or

discover fresh inspiration in our cozy space, where every
dish tells its own story.

M®éi hanh trinh dm thuc tai La Cheminée c6 thé khép lai, nhung nhitng

khodnh khdc va két ndi méi chi vira mé ra. Chiing t6i luén chdo dén ban tré

lgi, d€ thudng thirc nhiing huong vi quen thudc hay khdm phd cém hing
mdi gitta khéng gian dm cing, noi méi mén dn la mét céu chuyén riéng.

LA CHEI\/"NEE Pullman Hanoi, 40 Cat Linh Street O Cho Dua Ward, Hanoi

Entrance gate: 61 Giang Vo Street

RESTAURANT T: (+024) 3733 0688 - Hotline: (+84) 90 627 5596 - W: pullman-hanoi.com



