ROOM SERVICE

®
LASIESTA
LUXURY BOUTIQUE HOTEL

PREMIUM

ROOM

SERVICE

FROM 11:30 AM TO 09:45 PM

*Please press the number 111 on your phone to use In-Dining room service



STARTER - MON KHAI V|

1.FRESH SPRING ROLLS 185
Fresh rolls with pork, prawn and rice vermicelli
Gai cubn tébm thit

2.CAESAR SALAD/PRAWN/CHICKEN 165/210/210
Romaine lettuce, tomatoes, cheese,
prawn/chicken, bacon, bread, caesar dressing
Xa léch caesar/tém/ga

3.CHEF'S SALAD 255
Mixed Salad, arugula, Hokkaido scallops,
passion fruits, butter
Chef salad so diép Nhét ép chdo s6t chanh leo

SOUP - SUP

4. CREAMY PUMPKIN SOUP 185
Pumpkin, croutons, milk, cream
Sup kem bi dé

5.CORDYCEPS SOUP 255
Cordyceps, prawn, mussel, Golden Oyster
mushroom, tofu, tapioca starch
Sup ndm hoang kim déng trung ha thdo hai san

6. GOLDEN OYSTER MUSHROOM AND 210
ASPARAGUS SOUP
Golden Oyster mushroom, asparagus, eggs,
cream, tapioca starch
Sdp ndm hoang kim mang téy

Prices quoted in (,000) VND | Gid tinh béing nghin déng
*ui long cho chiing téi biét néu ban bj dj tiing thuc phdm hodic cé nhu cdu dn kiéng dcic biét
*Please advise us ifyou have any food allergies or special dietary requirements



PASTA - Mi

7.SPAGHETTI BOLOGNESE 255
Spaghetti, minced beef, cheese, tomatoes
My Y s6t bo bim

NOODLE - MON NUGC

8. BEEF PHO 210
Pho, herb, beef, bean sprouts, cinnamon, star
anise, ginger, onion
Phé& bo

9. CHICKEN PHO 185
Pho, herb, ginger, chicken, bean sprouts,
cardamom, coriander seeds, onion
Phé ga

Prices quoted in (,000) VND | Gid tinh béing nghin déng
*ui long cho chiing téi biét néu ban bj dj ting thuc phdm hodic cé nhu cdu dn kiéng dcic biét
*Please advise us ifyou have any food allergies or special dietary requirements



MAIN COURSE - MON CHINH

10. SEAFOOD FRIED RICE

11.

12.

13.

WITH CAVIAR & TOBIKO
Rice, prawn, squid, Tobiko, Caviar, cucumber, nori
Com chién héi san tobiko tring cé tdm

BAKED SALMON

WITH PASSION SAUCE

Norwegian salmon, passion fruit, vegetables,
milk, potato, butter, wheat flour

Cé hoi dat 16 s6t chanh day

CHICKEN ROULADE WITH TOFU

Stuffed sous-vide chicken breast with tofu and
mushroom, king soy sauce, potatoes, butter
Uc ga sous vide cudn dédu phu dat 16 sét tuong
dac biét

AUSTRALIAN TENDERLOIN WITH
PEPPER/MUSHROOM/RED WINE SAUCE
Seared sous-vide tenderloin with pepper/
mushroom/red wine sauce and vegetable

Than néi bo Uc (s6t tiéu/ndm/vang dd)

14. AUSTRALIAN STRIPLOIN WITH

15.

PEPPER/MUSHROOM/RED WINE SAUCE
Seared sous-vide striploin with pepper/
mushroom/red wine sauce and vegetable
Than ngoai bo Uc (st tiéu/ndm/vang dd)

LAMB CHOPS WITH RED WINE SAUCE
Baked lamb chops, potatoes with red wine
sauce, butter, wheat flour

Sudn ciru dat 16 sét vang dé

Prices quoted in (,000) VND | Gid tinh béing nghin déng

250

415

395

915

800

1,028

*ui long cho chiing téi biét néu ban bj dj tiing thuc phdm hodic cé nhu cdu dn kiéng dcic biét

*Please advise us ifyou have any food allergies or special dietary requirements



16.

17.

18.

19.

20.

SIDE DISHES - MON AN KEM

STEAMED VEGETABLES

WITH GARLIC SAUCE

Steamed green vegetable with garlic sauce,
wheat flour

Rau thdp c&m sét tdi

BOK CHOY

WITH SHIITAKE MUSHROOM

Steamed bok choy with shiitake mushroom,
oyster sauce, sesame oil, wheat flour

Cai thia s6t ndm déng c6

FRENCH FRIES
Potatoes
Khoai téy chién

BEEF CONGEE
Minced beef, rice
Chao bd bam

VEGETABLE TEMPURA

Deep-fried battered vegetables, eggs,
wheat flour

Rau ctl chién tempura

Prices quoted in (,000) VND | Gid tinh béing nghin déng

175

185

105

185

140

*ui long cho chiing téi biét néu ban bj dj ting thuc phdm hodic cé nhu cdu dn kiéng dcic biét
*Please advise us ifyou have any food allergies or special dietary requirements



VEGETARIAN - MON CHAY

21.BAKED POTATO

Baked potato with cheese, cream
Khoai tay dut 1o

22.BAKED MUSHROOM RICE
Baked mushroom with rice and cheese
Com ndm phé mai dut 1o

23.LOTUS FRIED RICE
Baked lotus seeds fried rice with vegetables
Com chién ld sen dut lo

24.SPAGHETTI
AGLIO OLIO E PEPERONCINO
Spaghetti with garlic, chilli peppers and
olive oil
MiY sét dau téi

25.UDON NOODLES
Udon noodle with Korean soy bean sauce,
vegetables
Mi udon sét tuong déu

26.GOLDEN FRIED NOODLES
Fried noodles with golden oyster mushroom
and Korean soybean sauce, vegetables
Mi tring xao ndm hoang kim sét tuong
Han Quéc

Prices quoted in (,000) VND | Gid tinh béing nghin déng

175

210

210

185

185

185

*ui long cho chiing téi biét néu ban bj dj tiing thuc phdm hodic cé nhu cdu dn kiéng dcic biét
*Please advise us ifyou have any food allergies or special dietary requirements



DESSERT - TRANG MIENG

27.FRUIT PLATTER 250
Seasonal fruits
Tréi cdy theo mua

28.CHOCOLATE MOUSSE 150
Wheat flour, cream, butter, fresh milk,
chocolate
Banh mousse vi S6-c6-la

29.HEALTHY FRUIT YOGURT 150
Homemade yogurt with fruits
Sda chua trai cdy

30.BLACK RICE YOGURT 160
Black sticky rice with yogurt
Sta chua nép cdm

31.CORN CREME BRULEE 160
Cream, milk, corn, eggs
Crem brulee vi bap

Prices quoted in (,000) VND | Gid tinh béing nghin déng
*ui long cho chiing téi biét néu ban bj dj tiing thuc phdm hodic cé nhu cdu dn kiéng dcic biét
*Please advise us ifyou have any food allergies or special dietary requirements



CLOUD NINE

RESTAURANT AND LOUNGE

Add: 180 - 188 Ly Tu Trong Str.,
District 1, Ho Chi Minh City, Vietnam
T: 028 3535 4461
E: saigon@lasiestahotels.vn

W: www.lasiestahotels.vn



