ROOM SERVICE

%%

®
LASIESTA
LUXURY BOUTIQUE HOTEL
PREMIUM

IN-ROOM DINING
MENU

From 11:30 to 21:30

*PRESS 109 from your in-room phone to ORDER
or press 0 if you need assist from Front Office



N

CLOUD NINE

RESTAURANT AND LOUNGE



SNACKS

. FRENCH FRIES

Potato, Salt, Tomato Ketchup, Mayonnaise
Khoai téy chién

. GARLIC BREAD
Slices of Baguette, Butter, Garlic, Parsley
Banh mi bo' téi

. CHICKEN SKEWERS BBQ

Chicken, Green chili sauce, Side salad
Ga xién nudng

. PORK SKEWERS BBQ

Pork, Tamarind Sauce, Side Salad
Lon xién nudng

. BEEF SKEWERS BBQ

Beef, Tamarind & seasame sauce, Side Salad

Bo xién nudng

. HANOI SUMMER ROLLS

Pork, Shrimp, Fresh rice vermicelli, Green

mango, Carrots, Herbs, Peanuts, Vietnamese

dipping sauce
Nem tuoi Ha Néi

. DEEP-FRIED HANOI SPRING ROLLS

Pork, Bean sprouts, Taro, Carrots, Onion,

Wood-ear mushrooms, Black mushrooms, Egg

Nem rén Ha Noéi

All prices are quoted in (000)VND
¢m yét bang don vi nghin (,000) VND

Todn b6 gid duig

If you have any intolerances or al

Vi long lién hé nhdn vién phuc vu khi dac mon néu quy khdch ¢8 vin dé vé di ting

135

110

170

170

170

170

170

please inform your server upon placing your order



SALAD

8. GREEN MANGO SEAFOOD SALAD

Shrimp, Squid, Mango, Carrot, Cucumber,
Shallots, Peanuts, Herbs, Fish sauce
Gai xoai xanh héai san

9. ASPARAGUS, GREEN VEGETABLES
AND GOAT CHEESE SALAD

Rocket leaf, Frisee, Cherry tomato, Black olive,
Almond, Balsamic dressing
Xa lat mang téy, rau xanh va phé mai dé

10. GREEN PAPAYA AND BEEF JERKY SALAD

Carrot, Fresh herbs, Smashed peanuts, Garlic,
chili and fish sauce dressing

Gdi du dia xanh va thit bo khé

11. PRAWN CAESAR SALAD

Shrimp, Bacon, Romaine, Egg, Tomato,
Parmesan, Mayonnaise, Anchovy

Xa lat hoang dé vdi tém nudng

SOUP
12. PUMPKIN CREAM SOUP

Pumpkin, Bacon, Fresh cream, Cress
Xuap kem bi dé

13.TOM YUM GOONG

Shrimp, Salmon, Tom Yum paste, Mushroom,
Galingale, Ginger, Lemongrass, Chili
Xup tém chua cay

14. MUSHROOM CREAM SOUP

180

190

180

180

180

185

180

Brown button mushroom, Shiitake mushroom, Potato,

Onion, Garlic, Thyme, White wine, Fresh cream
Xdp ndm tuoi

All prices are quoted in (,000)VND
Todn b gid chige miém yét biing don vi nghin (,000) VND

If you have any intolerar

or alle
Vui long lién hé nhan vién p/lm ou khi dar mon néu quy khdch ¢d vin dé vé di ting

case inform your server upon placing your order



MAINS

15. AUSTRALIAN BEEF STEAK WITH 620
BLACK PEPPER SAUCE
180gr grilled Australian beef tenderloin served

with black pepper sauce, Grilled vegetables,
Mashed potatoes

Thén néi bd Uc nuéng va x6t tiéu den

16. SALMON WITH PASSION FRUIT SAUCE 430

160gr baked Norwegian salmon fillet served
with passion fruit sauce, Grilled vegetables,
Roasted potatoes

Ca hoi Na Uy bé 16 x6t chanh leo

17. GRILLED MARINATED BEEF WITH 430
GREEN CHILLI SAUCE
Beef tenderloin served with green chili sauce
Bo nudng xét 6t xanh

18. PAN SEARED SEABASS WITH 350
TERIYAKI SAUCE
160gr Asian seabass served with roasted
potatoes and grilled vegetables
Cé vugc ép chao xét Teriyaki

4\]1 prices are quoted in (,000)VND
m yét bang don vi nghin (,000) VND

case inform your server upon placing your order

If you have any intolerar

Vui [zng lién hé nhan vién p/lm ou khi dac mon néu quy khdch ¢d vin dé vé di ting



PASTA & RICE & NOODLE

19. SPAGHETTI BOLOGNESE 240
Spaghetti, Minced beef, Tomato, Onion, Herbs

My Spaghetti sét ca chua va thjt bo bam

20. SPAGHETTI CARBONARA 240
Spaghetti, Mushroom, Onion, Bacon,
Fresh cream, Parmesan, Egg, Parsley
My Spaghetti sét ba chi kem ndm

21. FRIED EGG NOODLE: MUSHROOM & 240
VEGETABLE | BEEF | SALMON | SEAFOOD

Stir-fried noodles with mushroom and seasonal
vegetables and your choice of either: Vegetables
and Mushroom or Beef or Salmon or Seafood
(Shrimp, Squid)

My x&o: Rau va ndm | Bd | Hai sén

22. FRIED RICE: MUSHROOM & VEGETABLE 230
| CHICKEN | BEEF | SALMON | SEAFOOD

Rice, Egg, Corn kernels, Green beans, Carrot, spring
onion; Stir fried with your choice of either:
Vegetables and Mushroom or Shicken or Beef or
Seafood (Squid, Shrimp) or Salmon

Com rang: Rau & ndm | Ga | Bo | C4 hoi | Hai sén

4\]1 prices are quoted in (,000)VND
m yét bang don vi nghin (,000) VND
case inform your server upon placing your order

If you have any intolerar
Vui long lién hé nhan vién p/mL vu khi dac mén néu quy khdch 6 van dé vé di 1ing



DESSERT

23. HOT CHOCOLATE CAKE WITH 175
VANILLA ICE CREAM

Wheat flour, Chocolate, Butter, Sugar,
Cacao, Baking powder

Bénh sé cé la néng véi kem va ni

24. CREME BRULEE 165
Egg, Fresh milk, Fresh cream, Sugar, Ginger
Kem dudng chay kiéu Phap

25. PANNA COTTA WITH GREEN 165
YOUNG RICE FLAVOR
Fresh milk, Coconut milk, Gelatin,
Vanilla with green young rice flavor

Panna cotta vi c6m

26. FRUIT PLATTER | TRAI CAY THEO MUA
Small platter | BTa nhd 200
Large platter | Bia Ién 330

All prices are quoted in (000)VND
¢m yét bang don vi nghin (,000) VND
please inform your server upon placing your order

Todn b gid duig

If you have any intolerances or al
Vi long lién hé nhan vién phuc ou khi dae mon néid quyj khdch ¢6 vn dé vé di iing



\

CLOUD NINE

RESTAURANT AND LOUNGE

Add: 27 Hang Be St., Hoan Kiem Dist, Hanoi, Vietnam
T: +84 24 3929 0011
E: hangbe@lasiestahotels.com

W: lasiestahotels.com/hangbe



