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STORY OF CLOUD NINE

Welcome to Cloud Nine Saigon, located on the 10th
floor of the La Siesta Premium Saigon in the heart of
District 1. Our name was carefully chosen to reflect
the unforgettable experience we aim to provide for
cach of our guests.

As you step into our restaurant, you will be greeted by
stunning panoramic views of Ho Chi Minh city's
rooftops, the iconic Bitexco Building, and the lush Tao
Dan Park. Our floor-to-ceiling windows provide a
wide and impressive vista that immerses you in the

beauty of the city while you dine.

Our restaurant and bar area boasts 2 modern interior
design with a color scheme of white, beige, brown, and
moss green. The use of geometric patterns on the
striped furnishings and square floor tiles add a
contemporary touch to the space. The expansive
windows provide stunning views of the city and the
surrounding areas, while the floor-to-ceiling drapes
create a cozy ambiance.

At Cloud Nine, we are proud to offer a fusion of
flavorful Vietnamese cuisine that is tailored to suit the
diverse tastes of our international guests. Our menu
features a mix of traditional Vietnamese dishes from
all regions of the country, as well as a selection of
popular international favorites. Each dish is creatively
presented and technically exquisite, taking you on a
culinary journey through food.

While the origin of the name Cloud Nine may be a
mystery, we are certain that a visit to our restaurant
will transport you to new heights. Join us for an
unforgettable dining experience high in the clouds
above Ho Chi Minh city at Cloud Nine Saigon.

o

SN
.‘-‘~.l-
el

st ’lfﬂ I —
e




: WL I ) i
mﬁw\i [
s =
e

G

\ iy



\

CLOUDNINE

RESTAURANT AND LOUNGE

STARTER/MON KHAI VI

FRESH SPRING ROLL
Rice, Pork, Prawn, Vegetable
Géi Cuon Tom Thit

FRIED TIGER PRAWN WITH OAT
Prawn, Butter, Oat, Chilli, Corn Flour
Tém Stt Rang Yén Mach

SALMON TARTARE WITH CAVIAR
Salmon, Truffle Oil, Caviar, Caper
Ca Héi Tartare Va Tn'mg Ca Caviar

HOKKAIDO SCALLOP WITH FOIE GRAS AND CAVIAR
Foie Gras, Hokkaido Scallops, Caviar, Truftle Oil
Gan Ngong So Di¢p Tring Cd Tam

GOI/SALAD

CHEF'S SALAD
Mixed Salad, Hokkaido Scallop, Passion Fruits, Butter
Xa Lach Cia Bép Trudng

WAGYU THAI BEEF SALAD
Wagyu Striploin, Cabbage, Cucumber, Culantro, Mint Leaf
Goi Bo Wagyu Kiéu Thdi

AVOCADO SALAD WITH PRAWN AND CAVIAR
Avocado, Caviar, Prawn, Cointreau, Evoo
Xa Lach Trai Bo Va Tom & Triing Ca Tam

XUP/SOUP

CORDYCEPS SOUP

Cordyceps, Prawn, Mussel, Golden Oyster Mushroom,
Totu, Tapioca Starch

Xup Nam Hoang Kim Déng Tring Ha Thdo Hai San

TRUFFLE MUSHROOM SOUP
Xtip Nam Rimg & Tru /ﬂe

SEAFOOD CONSOMME
Mussel, Prawn, Squid, Truffle Oil, Caviar, Lingzhi Oil
Consomme Huong Bién

All prices are quoted in (,000)
VND Toan b gid duogc niém yét bang don vi nghin (,o00) VNP
[{’VOU hilVC 1“\)' il’l[(\lCl'ﬂl’lCCS or ﬂllCl'giCS, PICHSC inﬂ)rrn )'()Lll' server Upﬂl’l pl:lcing )'()Ul' ()l'dCr
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PASTA/MY Y

TRUFFLE SPAGHETTI
Spaghetti, Truffle, Cream, Milk, Mushroom, Egg
Mj} Y Tru]ﬂc

SQUID INK PASTA WITH SEAFOOD
Squid Ink Pasta, Seafood, Dill
My Y Den Hdi Sdn

SPAGHETTI BOLOGNESE
Spaghetti, Minced Beef; Cheese, Tomato
My Y Soc BS Bam

MAIN COURSE/MON CHINH

BAK KUT TEH WITH FRIED YOUTIAO
Pork Short Rib, Dangshen, Goji, Ginger, Licorice, Youtiao
Suon Bak Kut Teh

GRILLED SALMON WITH PASSION FRUIT
Norwegian Salmon, Vegetab]es, Milk, Potato, Butter, Wheat Flour
Cd Hoi Sot Chanh Leo

CHICKEN ROULADE WITH TOFU
Chicken Breast, Tofu, Mushroom, King Soy Sauce, Potato, Butter
Ue Ga Sous Vide Cudn Dau Phu Nam

AUSTRALIAN STRIPLOIN

Sous-Vide Strip]oin7 chctablc, Milk, Cream, Butter
*Choice Of‘Pcppcr, Mushroom Or Red Wine Sauce
Than Ngoai B6 Uc

AUSTRALIAN TENDERLOIN

Sous-Vide Tenderloin, Vegetable, Milk, Butter
*Choice Of Pepper, Mushroom Or Red Wine Sauce
Than Noi Bo Ue

LAMB CHOP WITH RED WINE SAUCE
Lamb Chops, Potato, Red Wine, Butter, Wheat Flour
Sudn Cliu B Lo Sot Vang DJ

CHOICE OF BRAISED SALMON OR SEA BASS WITH LIME LEAF
Lime Leaf, Black Pepper, Garlic
Ca Héi / Ca Chém Kho La Chanh

SEA BASS WITH BEURRE BLANC AND ZESTY LEMON
Lemon, Butter, White Wine, Cream
Ca Chém Sét Bo Chanh

All prices are quoted in (,000)
VND Toan b gid duogc niém yét bang don vi nghin (,o00) VNP
[{’VOU hilVC 1“\)' il’l[(\lCl'ﬂl’lCCS or ﬂllCl'giCS, PICHSC inﬂ)rrn )'()Lll' server U}')Ol’l pl:lcing y()ur ()l'dCr

Vui [('mg lién hé nhdn vién phuc vu khi dac mén néu qu)/' khdch cé van dé vé di Li‘ng
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PHO/PHO

WAGYU PHO
Wagyu Tenderloin, Ginger, Five Spices
Phé Bo Wagyu

CHICKEN PHO INFUSED WITH FOIE GRAS
AND CAVIAR CROWNED

Chicken, Foie Gras, Caviar, Five Spices

Phé Ga & Gan Ngong Trimg Ca Tam

SIDE DISHES/CAC MON BAN KEM

FOIE GRAS
Gan ngong dp chdo

BOKCHOY WITH SHIITAKE MUSHROOM SAUCE
Bok Choy, Shiitake Mushroom, Oyster Sauce, Sesame Oil, Wheat Flour
Cdi Thia S6t Nam Dong C6

FRENCH FRIES
Khoai Tdy Chién

VEGETARIAN/MON CHAY

BAKED TRUFFLE RICE
Truffle, Shimeji, Lingzhi mushroom, Mozzarella
Com Nam Truffle Phé Mai Duic Lo

SPAGHETTI AGLIO E OLIO
Spaghetti, Evoo, Pepper, Basil
Mi Y Téi Va Déu Olive

UDON NOODLE
Udon Bongojang Noodle, Onion, Broccoli, Ssamyang Sauce
Mi Udon Sot Tuong Dau

GOLDEN FRIED NOODLE WITH KOREAN SOY BEAN
Egg Noodle, Broccoli, Ssamyang Sauce, Sesame, Golden Oyster Mushroom
Mi Triing Xao Ndm Hoang Kim Tuong Han Qudc

DESSERT/MON TRANG MIENG

SEASONAL FRESH FRUIT
Trai Cay Theo Mua

CHOCOLATE MOUSSE
Banh Mousse

FRUIT YOGHURT
Yogure Trai Cdy

BLACK RICE YOGURT
Yogure Nép Cam

CORN CREME BRULEE
Créme brilée bc“ip

VANILLA ICE CREAM
Kem Vani

All prices are quoted in (,000)
VND Toan b gid duogc niém yét bang don vi nghin (,o00) VNP
[{’VOU hﬂVC 1“\)' il’l[(\lCl'ﬂl’lCCS or ﬂllCl'giCS, PICHSC inﬂ)rrn )'()Lll' server U}')Ol’l pl:lcing )'Ouf Ol'dCT
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SIGNATURE COCKTAIL

LASIESTA'S SLING
Vodka, Cointreau, D.o.m, Draccontomelon,

Peach juice, Cranberry juice, Pink grapefruit syrup

WHITE HONEY
Vodka, White wine, Dry vermouth,
Olive, Honey, Absinthe, Lemon twist

ST.188
Brandy, Cointreau, Sweet vermouth,
Angostura bitter, Orange bitter, Yellow orange

LILLET NEGRONI
Gin, Sweet vermouth, Campari, Lillet, Yellow orange

JASMINE
Whiskey, Jasmine tea, Star anise, Cinnamon,
Elderflower syrup, Mojito syrup, Mint leaves

BAILEY ESPRESSO
Vodka, Baileys, Kahlua, Espresso, Vanilla syrup

FAIRY MIDORI
Midori, Gin, Pineapple juice, Egg white, Rosemary

MY DARLING
Gin, Pineapple juice, Ginger syrup,

Rose monin, Egg white

CLOUDY LILY
Gin, Cointreau, Violet liqueur, Lime,
Sugar powder, Egg white

SAIGON SPECIAL
333
TIGER | CRYSTAL

HEINEKEN | SILVER

All prices are quoted in (,000)
VND Toan b gid dugc niém yét bang don vi nghin (,o00) VNP
[{’VOU hilVC 1“\)' il’l[(\lCl'ﬂl’lCCS or ﬂllCl'giCS, PICHSC inﬂ)rrn )'()Lll' server U}')Ol’l pl:lcing y()ur ()l'dCr
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SPIRIT

VODKA
ABSOLUT
KETEL ONE
CIROC

GREY GOOSE

TANQUERAY
BOMBAY SAPHIRE
OPIHR SPICED

ROKU JAPANESE
SONG CAI (VIETNAM)
TANQUERAY NO10
HENDRICK'S

MONKEY 47

BACARDI LIGHT

CAPTAIN MORGAN BLACK
CAPTAIN MORGAN GOLD
HAVANA ANEJO 3Y.0

SAMPAN AGRICOLE (VIETNAM)

ZACAPA 23

TEQUILA

JOSE CUERVO
PATRON XO CAFE DARK
PATRON SILVER

1800 REPOSADO

All prices are quoted in (,000)
VND Toan b¢ gid duogc niém yét bang don vi nghin (,o00) VNP
[{’V()U hilVC 1“\)' il’][(\lCl'ﬂl’lCCS or ﬂllCl'giCS, PICHSC inﬂ)rrn )'()Lll' server Upﬂl’l pl:lcing y()ur ()l'dCr
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SINGLE MALT SCOTCH WHISKY

SINGLETON 12 Y.O

SINGLETON 15 Y.O

LAPHROAIG 10 Y.O PEATED SMOKED
GLENFIDDICH 12 Y.O

LAGAVULIN 16 Y.O

MACALLAN 12 Y.O

BLENDED SCOTCH WHISKY

JOHNNIE WALKER BLACK LABEL
JOHNNIE WALKER GOLD LABEL RESERVE
JOHNNIE WALKER PLATINUM 18 Y.O
JOHNNIE WALKER BLUE LABEL

JOHNNIE WALKER XR 21

CHIVAS 12 Y.0

CHIVAS 18 Y.O

CHIVAS 21 Y.O

CHIVAS 25Y.0

WHISKEY

EVAN WILLIAMS BLACK
JAMESON IRISH

JACK DANIEL'S

BULLEIT BOURBON

BULLEIT RYE

COGNAC

HENNESSY VSOP
HENNESSY X.0
REMY MARTIN VSOP

REMY MARTIN X.0

All prices are quoted in (,000)
VND Toan b gid duogc niém yét bang don vi nghin (,o00) VNP
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NON-ALCOHOLIC DRINKS

MOCKTAIL

ORANGE MILKY
Yellow orange, Condensed milk, Lemon

GOLDEN SKY
Passion fruit, Peach juice, Cranberry juice,
Vanilla syrup, Rosemary

TROPICAL VIRGIN MOJITO
Passion fruit, Lime, Mint leaves, Sprite

FRUITY REFRESH

Lychee, Raspberry, Cranberry juice

MINERAL / SPARKLING WATER

ACQUA PANNA 75CL

SAN PELLEGRINO SPARKLING 75CL

COFFEE

VIETNAMESE BLACK COFFEE

VIETNAMESE COFFEE WITH MILK

ESPRESSO

MACCHIATO

AMERICANO

CAFE MOCHA | LATTE | CAPPUCCINO | FLAT WHITE
HOT CHOCOLATE

EXTRA COFFEE SHOT

*DECAFFEINATTED COFFEE AVAILABLE
*SOY MILK AVAILABLE

All prices are quoted in (,000)
VND Toan b gid duogc niém yét bang don vi nghin (,o00) VNP
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CLOUD NINE RESTAURANT

180-188 Ly Tu Trong Str., Distric 1,
Ho Chi Minh City, Vietnam
T: +84 28 3535 4461
E: saigon@cloudninerestaurants.com
W: saigon.cloudninerestaurants.comv




