At The Shipyard Upper Deck, dining unfolds in a more intimate setting, where refined
Vietnamese cuisine is enjoyed alongside views of Saigon’s vibrant neighbourhood below.
The space blends privacy with a sense of connection, ideal for quiet gatherings, business
lunches, or discreet celebrations. Guests can expect thoughtfully curated dishes crafted
from fresh local ingredients, presented with modern techniques and understated
elegance. The experience is composed, polished, and quietly immersive where flavors,
atmosphere, and perspective come together seamlessly.

Tai The Shipyard Upper Deck, trii nghiém dm thuc dién ra trong mdt kbhong gian riéng tw hon, md ra
tam nhin xudng kbu phd séi déng bén dudi. Khong gian duoc thiét ké hai hoa gitia su kin ddo va cam
gidc két ndi, phit hop cho nbitng budt gdp g thin mdt, bita tria cong viéc bay tiéc to7 phong cdch. Thuc

don duoc cham chiit kj lutng vdi nguyén lién dia phuong chon loc, két hop cing kyj thudt ché bién bién

dai va cdch trinh bay thanh lich, tao nén mot trdi nghiém chin chu va dang nho.
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Serving time | Gi& phuc vu: 17:00 — 22:00



The Shipyard Upper Deck Menu
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Nha Trang scallops with fried garlic, seaweed saladand @ © ® 250

‘‘‘‘‘‘‘‘‘‘‘

ponzu sesame dressing

So diép Nha Trang chdy toi kém salad rong bién va xot ponzu mé

Crispy Long An duck salad with banana blossoms, @ © 220
sesame rice crackers and ginger fish sauce

Goi vit Long An chién gion vdi ném hoa chudr, banh da mé va

nudc mam gung

Prawn with Vong Village green sticky rice and fruitsalad @ © © © 250

with mayonnaise

T6m chién com lang Vong kem salad trdi cdy X0t mayonnaise

Prices are quoted in Thousand Dong and do not include Service charge and then VAT.
Gid dugc tinh bing don vi Nghin dong, chua bao gdm Phi phuc vu va sau d6 1 VAT.
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Vietnamese-style scallop corn soup with stir-fried corn = @ 250
and scallop tuile
Stip bap so diép kién Viét vdi ngd xio va banh ngdi so diép

Pho consommé with tender beef ravioli, rare Wagyu beef @ 360
and fresh herbs

Phd consommé vdi ravioli bo mém, bo Wagyu tdi va ran thom

o

Prices are quoted in Thousand Dong and do not include Service charge and then VAT.
Gid dugc tinh bing don vi Nghin dong, chua bao gdm Phi phuc vu va sau d6 1 VAT.
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Grilled Sapa salmon with “cham cheo” spice, sautéed thienly @ © ®
flower with garlic, served with bamboo rice

420

Cd hoi Sapa nudng chim chéo, bong thién Iy xao toi ding kem com lam

Grilled black cod fillet in banana leaves marinated ® © ® © 650

with galangal, sautéed thien ly flower, served with

traditional chives dumpling

Cd tuyét nuong ld chudr wop riéng, kém thién Ly xao va bdanb be truyén thong

Roasted Wagyu striploin crusted with wild déi seeds, @ © 1050
braised beef cheeks, potato dauphinoise and carrot purée o
Thén ngoai bo Wagyn nudng hat doi kém md bo ham, kboai tdy

dauphinoise va ca rot nghién

750

Roasted lamb chops with Gia Lai ant salt, grilled eggplant with @ ©
scallion oil, pickled papaya and crispy fried sticky rice
Suon ciwu nudng mudi kién vang Gia Lai, ca tim nudng ma hanh kém do

chua du di va x6i chién gion

Prices are quoted in Thousand Dong and do not include Service charge and then VAT.
Gid dugc tinh bing don vi Nghin dong, chua bao gdm Phi phuc vu va sau d6 1 VAT.
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Lotus seed sweet soup with snow mushroom, @& 180
aloe vera and chrysanthemum flavor

Cheé bhat sen ndm tuyét huwong 16 héi va hoa ciic

Ice cream cup with strawberry, vanilla, macadamia, © © 150
chocolate and wafer
Kem ly gom cdc vi: ddu tdy, vani, macadamia, 56 ¢d la,
kem banh qué

180
Seasonal fruits platter &

Dia trdi cdy theo mita

Prices are quoted in Thousand Dong and do not include Service charge and then VAT.
Gid dugc tinh bing don vi Nghin dong, chua bao gdm Phi phuc vu va sau d6 1 VAT.
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Vegetable fresh rolls with peanut dipping sauce ~© ® 150
Gt cudn chay kém xot ddu phing

Mushroom and tofu salad with roasted peanuts, herbsand © & 150
vegetarian sweet and sour dressing

Goi ndm chay va ddu hii vdi ddu phong, kém xot chua ngot chay

Farm garden salad with feta cheese and mustard dressing © & 150

Salad ran vion vdi phd mai feta va xot ma tat

Prices are quoted in Thousand Dong and do not include Service charge and then VAT.
Gid dugc tinh bing don vi Nghin dong, chua bao gdm Phi phuc vu va sau d6 1 VAT.
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Vegan pho noodle soup with tofu and mushrooms & 250

,,,,,,,,,,,,

Phd chay voi ddu bii va ndm

Vegetarian stir-fried vermicelli with tofu skin, capsicum and @& 250
Dalat mushrooms

Mién xao chay vdi tau bii ky, ot chudng xanh - dé va ndm Da Lat

Homemade fettuccine with creamy porcini mushrooms and ~ © 250
parmesan cheese

Mi sgi det xot kem ndm thong va phé mai parmesan

Braised tofu with mixed mushrooms served with steamed rice @ 250

Ddu hii kbo ndm thép cim dn kém com tring

Prices are quoted in Thousand Dong and do not include Service charge and then VAT.
Gid dugc tinh bing don vi Nghin dong, chua bao gdm Phi phuc vu va sau d6 1 VAT.



