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STORY OF CLOUD NINE

Welcome to Cloud Nine Saigon, located on the 11
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




\

CLOUDNINE

RESTAURANT AND LOUNGE

STARTER/MON KHAI VI

FRESH SPRING ROLL _/
Fresh Rolls of Pork, Prawn & Rice Noodles, with Peanut Sauce
Géi Cuon Tom Thit

FRIED TIGER PRAWN WITH OAT J
Crispy Tiger Prawns Coated with Golden Oats and A Hint of Chili
Tom Sut Rang Yén Mach

TUNA CRUDO WITH WINE-POACHED APPLE PETALS
Delicate Tuna, Red Wine-Poached Apple, a Hint of Caviar
Tdo ndu rugu cung cd ngu tdi

SALMON TARTARE WITH CAVIAR
Salmon, Truffle Oil, Caviar, Caper
Cd Héi Tartare Va Triing Cd Caviar

HOKKAIDO SCALLOP WITH FOIE GRAS AND CAVIAR o
Foie Gras, Hokkaido Scallops, Caviar, Truffle Oil

Gan Ngong So Di¢p Tring Ca Tam

SALAD/XA LACH

CHEF'S SALAD
Fresh Hokkaido Scal]op, Mixed Green Lettuce, Passion Fruit Dressing
Xa Lach Cia Bép Trudng

WAGYU THAI BEEF SALAD 9 J
Tender Wagyu Beef, Refreshing Thai Herbs, In A Fish Sauce
Gdi Bo Wagyu Kiéu Thdi

FRUITY BURRATA SALAD vy
Creamy Burrata, Selection of Fresh Fruits, Crisp Vegetables
Xa lach burrata trdi cdy

SEAWEED JELLY WITH PRAWN J
A Refreshing Seafood Salad, Je]]y—Like Seaweed, Aromatic Herbs
GOi rong sun hdi sdn

soupr/xup

CORDYCEP SEAFOOD SOUP
A Nourishing Broth with Cordyceps, Seafood, Mushroom
Xuip déng eriing ha thdo hdi sdn

TRUFFLE MUSHROOM SOUP ¢ k
A Velvety Blend of Forest Mushrooms, Aromatic Truftle Essence
Xﬁp nam rin g & U jﬂc

All prices are quoted in (,000)
VND Toan b¢ gia dugc niém yét bing don vi nghin (,000) VND
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SHARING PLATTER

GRILLED IBERICO PORK RIB WITH BBQ SAUCE 2,049
Iberico Pork Ribs, House-Made BBQ Sauce, Potato Wedges, Vegetables
Sudn heo Iberico xot BBQ

TOMAHAWK STEAK 559/100GR
Bone-In Ribeye (1-1.3kg), Grilled and Served with Vegetables,

Potato Wedges & Trio of Sauces

Suon bo Tomahawk

MAIN COURSE/MON CHINH

BAK KUT TEH WITH ST25 RICE
Pork Short Rib, Dangshen, Goji, Ginger, Licorice, ST25 Rice
Canh xudng heo thdo mgc

BRAISED SALMON WITH LIME LEAF J
Norwegian Salmon Braised, Lime Leaf, Fish Sauce, ST25 Rice
Cd héi kho ld chanh

BRAISED HALIBUT WITH LIME LEAF J
Alaska Halibut Braised, Lime Leaf, Fish Sauce, ST25 Rice
Cd bon kho ld chanh

BAKED NORWEGIAN SALMON
Oven-Roasted Salmon, Creamy Dill Sauce, Vegetables.
Cd héi die 16, xot kem tht la

BAKED ALASKA HALIBUT
Halibur Fillet Baked, Smooth Dill Cream
Cd bon duie 16, xot kem thi la

CHICKEN BREAST WITH FOIE GRAS
Oven-Baked Chicken Breast, Foie Gras, Artichoke Sauce
Uc ga bé 16 cling gan ngong, xot hoa atiso do

BAKED DUCK BREAST WITH ASPARAGUS
Tender Duck Breast, Grilled Asparagus, Red Artichoke Glaze
Uc vit bé 1o, x6t atiso d6

AUSTRALIAN TENDERLOIN g
Tenderloin, Mashed Potatoes, Scasonal Vegetables
*Choice Of Pepper, Mushroom Or Red Wine Sauce
Than noi bo Ue

LAMB CHOP WITH RED WINE SAUCE 1,109
Grilled Lamb Chops, Mashed Potato, Vegetables, Smooth Red Wine Sauce
Suon ctiu nudng xot vang dé

WAGYU A5 STRIPLOIN )
Premium Wagyu A5, Vegetable, Mashed Potato
Thean ngoai bd Wagyu

All prices are quoted in (,000)
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PASTA/MI Y

TRUFFLE SPAGHETTI
Spaghetti, Truffle, Mushroom, EVOO
Mi Y cruffle

SEAFOOD DARK INK PASTA WITH TOM YUM SAUCE
Boldly Flavored with Thai Herbs, Seafood, Squid Ink Pasta
M1 Y den hdi san xot Tom Yum

PHO/PHO

WAGYU PHO
Wagyu Tenderloin, Ginger, Five Spices
Phd B6 Wagyu

CHICKEN PHO INFUSED WITH FOIE GRAS
AND CAVIAR CROWNED

Chicken, Foie Gras, Caviar, Five Spices

Phé Ga & Gan Ngong Triing Ca Tam

SIDE DISHES/MON AN KEM

GARLIC BROCCOLI
Gently Stir-Fried Broccoli, Garlic, And A Touch Of Shaoxing Wine.
Bong cdi xt t0i

BOK CHOY WITH SHIITAKE MUSHROOM SAUCE (v
Bok Choy, Shiitake Mushroom Sauce, Sesame Oil.

o 1) ~ -
Cai lfhl[l X0t nam

TRUFFLE FRIES (v
Crispy fries tossed in truffle oil, a rich and aromatic delight.
Khoai cdy chién cruffle

VEGETARIAN/MON CHAY

SPAGHETTI AGLIO E OLIO _J
Spaghetti, EVOO, Pepper, Basil, Garlic, Chilli
M1 Y £6i va ddu olive

SPAGHETTI AL POMODORO
Spaghetti, Tomato, EVOO, Onion, Herbs
M1 Y x6t ca chua

STIR-FIRED UDON NOODLE J
Udon Bongojang Noodle, Onion, Brocoli, Samyang Sauce
Mt Udon Xét Tuong Ddu

WOK-TOSSED RICE NOODLES J

WITH KOREAN BEAN FLAVOR

Wok-Tossed Rice Noodles, Golden Oyster Mushrooms,
Korean Bean Sauce

Phé xdo vi ddu Han Quéc

All prices are quoted in (,000)
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DESSERT/MON TRANG MIENG

CHOCOLATE MOUSSE
Velvety Chocolate Mousse, Refined Cocoa Flavors
Bdnh mousse vi so-co-la

CORN CREME BRULEE
Creamy Corn Custard Topped with a Delicate Caramelized Crust
Créme brilée bap

CLOUD NINE GARDEN
A Harmonious Blend of White and Dark Chocolate, Gold Rhum, Cashew Nurt
Vuion trén mdy

FLOURISH
Lush Mascarpone Cream, Gold Rum, Strawberries
Sinh trudng

FROSTED MOON
Vanilla Ice Cream with Cacao, White Fondant, and Refreshing Peppermint
Kem vani, bac ha

KID MENU | THUC PON CHO TRE EM

HAM & CHEESE SANDWICH 189
Artisan Sandwich with Square Ham, Mozzarella, Mayonnaise
Banh kep pho mai va thit ngugi

CHICKEN PARMIGIANA
Crisp Chicken with Melted Mozzarella and Fresh Herbs
Ga pho mai Parmigiana

SPAGHETTI BOLOGNESE
Classic Spaghetti, Minced Beef, Tomato Sauce and Grated Cheese
M1 Y x3t bo bam

All prices are quoted in (,000)
VND Toan b¢ gia dugc niém yét bing don vi nghin (;000) VND
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SIGNATURE COCKTAIL

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

Peach juice, Cranberry juice, Pink grapefruit syrup

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

CLOUD & AMBER
Sesame Vodka, Ginger honey, Black sesame

WHISPERING JADE
Matcha, Vodka, Tiramisu syrup, Lychee

LAMOUR AMER
St- Remy, Amaretto, Fresh cream, Espresso

CLOUD MIRAGE
Vodka, Coconut, Banana, Yoghurt

SAIGON SPECIAL
333

TIGER | CRYSTAL
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SPIRIT

ABSOLUT 185
KETEL ONE 275

GREY GOOSE 355

TANQUERAY
BOMBAY SAPHIRE
SONG CAI (VIETNAM)
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)
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Ifl\'ﬂu /Iavu LZ”}' I.H[DICHZ”CC.\' or a[[c)‘gi&\‘, P[CHSC illf‘(’l”ﬁl _\,’(71/!7' server UPDH p[ﬂcing.\mur ﬂY"dCl"

Vui long lién hé nhan vién phyc vy khi dit mén néu quy khéch cé vin dé vé di dng

1,790

2,690

3,690




\

CLOUDNINE

RESTAURANT AND LOUNGE

SINGLE MALT SCOTCH WHISKY

SINGLETON 12 Y.O
SINGLETON 15 Y.O
LAPHROAIG 10 Y.O PEATED SMOKED
LAGAVULIN 16 Y.O

MACALLAN 12 Y.O

BLENDED SCOTCH WHISKY

JOHNNIE WALKER BLACK LABEL
JOHNNIE WALKER PLATINUM 18 Y.O
JOHNNIE WALKER BLUE LABEL
JOHNNIE WALKER XR 21

CHIVAS 18 Y.O

CHIVAS 21 Y.O

CHIVAS 25 Y.0

WHISKEY

EVAN WILLIAMS BLACK
JAMESON IRISH

JACK DANIEL'S

BULLEIT BOURBON
BULLEIT RYE

ARMAGNAC

VSOP, SAMALENS

LARRESSINGLE, VSOP

COGNAC

HENNESSY VSOP
HENNESSY X.O
REMY MARTIN VSOP

REMY MARTIN X.O
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NON-ALCOHOLIC DRINKS

MOCKTAIL

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)
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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.com




