Skybar & Dining







Welcome to Ciela Skybar & Dining, where good food doesn’t
count calories and every sip comes with a view.

Cielais inspired by the Spanish word cielo, the sky. We're not
just above the city, but above the ordinary.

We serve bold flavors, perfectly poured drinks, and moments
worth savoring. Whether you're here for a daytime snack or
late-night indulgence, consider this your invitation to linger.

Go ahead and treat yourself. Up here, the only thing we count
is cocktails.

Scan to view photos of our menu items
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CHICKEN IATIND 270

@ Harissa-marinated grilled chicken skewers with sautéed potatoes, grilled corn, mixed salad and green
mojo sauce.
Xién ga nuéng xot Harissa, dung kém khoai tay ap chao, bap nudng, xa lat va x6t mojo xanh.

¥ \

FRIED SPRING ROLL 170

Crispy Vietnamese pork spring rolls with vermicelli, wood ear mushroom, salad and fish sauce.
Cha giod chién gidon nhan thit, mién va ndm, dung kém géi va nudc mam kiéu truyén théng.
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FRESH SPRING RIOLL 170

Spring rolls with prawns, rice noodles and Vietnamese herbs, paired with traditional pickles and fish sauce.
Goi cubn tom truyén théng vdi bun va rau tham, dung kém dé chua va nudc mam.
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EMPRANRDAS BEEF 130

Crispy empanadas filled with Wagyu beef, served with romesco and guacamole.
Banh goi chién gion nhan bo Wagyu, ding kém x6t romesco déc trung vung Dia Trung Hai va xét bo
guacamole.

¥ 09

BUFFALO CHICKEN WINGS 210

Crispy chicken wings tossed in buffalo sauce, served with ranch dip and fries.
Canh ga chién gion do x6t buffalo cay, dung kém x6t chadm ranch tham béo va khoai tay chién.

¥ (08 =

: Signature

All prices are quoted in,000 VND and inclusive of 5% service charge and prevailing tax.
Tat ca gia trén dudc tinh bang Dong Viét Nam (don vi: 1.000 Béng), da bao gom 5% phi dich vu va thué hién hanh.



Crispy chicken wings glazed with sweet and spicy sauce, served with fries.
Canh ga chién gion phu xat cay Han Qudac dam vi, an kem khoai tay chién.

¥\

TOSTADA TUNA d130

Seared tuna on toasted tortilla with salsa macha, radish microgreens, avocado cream, crispy leek, yuzu
ponzu sauce and salmon caviar.

Ca nglrap chdo trén banh bap tortilla, dung kém x6t 6t Mexico, cdi madm, kem bg, hanh chién gion, xt ponzu
chua thanh va triérng cé hoi.
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BEEF STEAK TALDS 430

Argentinian black angus beef, yellow corn tortilla, avocado salsa, queso fresco cheese, pickled onion,
cabbage, chipotle mayo sauce.

Thit bd Argentina, banh bap tortilla, s6t ba salsa, phd mai tudi, hanh tdy ngdm chua, bép cai trdng, sét
Gt chipotle mayo.
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TIGER PRAWIN TRLDS d60

Tortilla topped with panko-crusted prawn, caramelized kimchi, sriracha mayonnaise, cilantro, sesame
seeds and chili salsa.

Banh bap torilla pht tom tdm bot chién gion, kim chi ngao, x6t mayonnaise cay, rau mui, mé rang va xét
Gt salsa.
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FISH TALOS 430

Yellow corn tortilla, battered fry fish, sriracha mayo, pickled red onion, cabbage, cilantro, sesame seed.
Banh bap tortilla, ca tdm bot chién, sét sriracha mayo, hanh tim ngam, bap cai trang, ngo ri, hat mé.
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CAESAR SAIAD

Romaine lettuce and croutons dressed with lemon juice, olive oil, egg, worcestershire sauce, anchovies,
garlic, dijon mustard, parmesan cheese, and black pepper.
Xa lach romaine va banh my gion véi nudc cot chanh, dau oliu, trirng ga, x6t worcestershire, toi, mu tat,

ph6 mai parmesan va tiéu den.
Add chicken/ Thém ga !50

Add prawn/ Thém tom su
= $ 8 < 4O

POMELD SAIAD 295

Pomelo, carrots, onions, coriander, mint, Vietnamese herbs, chili, roasted peanuts, sesame seeds,
fried shallots, prawns, squid, crab sticks with sweet and sour fish sauce

Budi, ca rot, hanh tay, ngo ri, bac ha, rau tham, 6t, ddu phong rang, hat me, hanh phi, tém s, muc,
thanh cua &n kém nudc mam chua ngot.
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POKE BOWUL 230

Japanese rice bowl with tuna or salmon, avocado, mango, cucumber, carrot, radish and nori, dressed
with soy sauce.

Cdm kiéu Nhat dung kém cé ngir hoac ca hai, ba, xoai, dua leo, ca rét, ci cai va rong bién, dung kém
nudc tuang.

¥ €=
MIX GARDEN SAIAD 125

Mixed garden greens with cucumber, tomato and onion, served with balsamic. dressing.
Xa lat vudn gom xa lach, dua leo, ca chua, hanh tay &n kém vdi x6t gidm nho Y chua ngot.
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MANGDO SAIAD 240

Fresh mango with seafood, tossed with herbs and sweet and sour dressing.

Goi x0ai hai san, trén cung rau thom va xét chua ngot.
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CALIFORNIA ROLL 430

Rice roll with shrimp, crab meat, avocado, tamagoyaki and tobiko, served with mayonnaise.

Cudn California v@i tém, thit cua, bg, trirng cuén Nhat Ban (tamagoyaki), trifng ca tobiko va
x0t mayonnaise.

¥ O

SALMION RIOLL d30

Fresh salmon with cream cheese, avocado and cucumber, topped with teriyaki sauce.
Cudn ca hoi tugi véi phdé mai kem, ba va dua leo, phui x6t Teriyaki truyén thong Nhat Ban.

JGE =

All prices are quoted in ,000 VND and inclusive of 5% service charge and prevailing tax.
Tat ca gia trén dudc tinh bang Dong Viét Nam (dan vi: 1.000 Dong), dd bao gém 5% phi dich vu va thué hién hanh.
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» PICANHA

€ Grilled Wagyu rump cap served with potato croquettes, crispy sweet potato, and mixed garden salad with
balsamic dressing.

M6ng bo Wagyu nudng, dung keém banh khoai tay croquette, khoai lang chién gion an kém salad vuan xot
gidmnho Y.

Pick your favorite /Lua chon xot :

- Red smoked chimichurri/ Chimichurri hun khoéi dé

- Classic chimichurri/ Chimichurri truyén théng

¥ ® 8

BIFE DE CHORIZI 1.100

Grilled Argentinian Black Angus rib eye served with potato croquettes, crispy sweet potato, and mixed garden
salad with balsamic dressing.

Than Iung bo Black Angus Argentina nudng, dung kem banh khoai tay croquette, khoai lang chién gion dan
kém salad vugn x6t gidm nho Y.

Pick your favorite /Lua chon x6t :
- Red smoked chimichurri/ Chimichurri hun khéi do
- Classic chimichurri/ Chimichurri truyén théng

¥ ® 8

LOMO SALTADO ab0

Sautéed strips of Argentinian black angus beef striploin, onion, fried potatoes, signature sauce and
steamed rice.

Than ngoai bo Argentina xao hanh tay, dung kém khoai tay chién, nudc xat dic trung va com tréng.
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CRISPY PORK BELLY 130

Crispy pork belly, sweet potato croquettes, pork sauce, char-grilled vegetables and pumpkin purée.
Ba chi heo chién gion dung kém banh khoai lang croquette, nudc x6t thit, rau ct nuéng than va bi dé nghién.

¥ & (O G o

PAN-SEARED IAMB RALCK ad0

Rosemary-garlic pan-seared lamb rack served with chickpea purée, red wine reduction sauce, and
butter-glazed vegetables.
Su'Gn clru ap chao cung hudng thao va toi, dung kem dau ga nghién, xot vang dé va rau cu xao bao.
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PAN-SERRED DUCK BREAST ad0

Pan-seared duck served with balsamic reduction, potato fondant, broccolini, red cabbage, carrot and
roasted pumpkin.

Vit 4p chao dung kem x4t gidm nho cé déc, khoai tay fondant, béng cdi xanh, bap cai tim, ca rét va bi do nuéng.
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CHICKEN RIOLLE 270

Sous-vide chicken roulade filled with spinach, served with rosemary red wine sauce, sweet potato purée,
potato fondant, roasted pumpkin and sautéed vegetables.

Ga cudn cai bd x6i ndu cham dung kém xo6t vang do huang thao, khoai lang nghién, khoai tay fondant, bi do
nudng va rau cu xao .
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LOBSTER WMITH FRIED NOODLE 800

Grilled lobster served over stir-fried noodles with bok choy, carrot and savory oyster sauce.
Tom hum nudng duing kém mi xao rau cu xot dau hao dam da.

Y \ DO

GRILLED OCTOPUS b50

Sous-vide octopus, lightly grilled for a smoky finish, served with chickpea purée, sautéed broccolini,

zucchini and peas, herb oil and chimichurri.

Bach tudc ndu cham, nudng nhe tham mui khdi, dung kém dau ga nghién, bong cai xanh, bi ngoi va ddu Ha Lan
xa0, dau thao moc va xot chimichurri.
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PAN-SEARED SALMION HAO

Pan-seared salmon served with miso lemon butter sauce, salmon roe, sautéed seasonal vegetables, herb oil and
pumpkin purée.
Ca hoi ap chao dung kém xét ba miso chanh, trifng ca hoi, rau cu xao theo mua, dau thao mdc va bi do nghién.

¥ & ) =

PAN-SERRED GROUPER FISH 490

Pan-seared grouper with Vietnamese turmeric sauce, seasonal sautéed vegetables, and herb oil.
C4a mu ap chao xot nghé kiéu Viét Nam tham béo, rau cti xao va dau thao moc.

¥’ \ H o=

GRILLED RED SNAPPER FISH 490

Char-grilled red snapper paired with bright lemon bisque sauce, seasonal grilled vegetables.
C4 hong nudng than dung kem xot hai san tham béo va rau ct nuéng theo mua.
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LORN RIBS 120 arcANED RILE 40

Bap nudng Cdom trang
Khoai tay mui cau Khoai tay chién

TOFU TERIYRKI 120

DP4au hii sét teriyaki

BEEF PHI 110

Traditional Vietnamese noodle soup with clear beef broth, thinly sliced beef and fresh herbs.
Banh phd tudi dung véi nudc sup nong, thit bo thai méng, hanh la va rau tham.

® O 5

CHICKEN PHO 110

Traditional Vietnamese noodle soup with chicken broth, sliced chicken and fresh herbs.
Banh phd tudi dung véi nudc stp néng, thit ga, hanh 1a va rau tham.

G £

Quang noodles, pork, shrimps, Viethamese herbs, eggs.
My Quang, thit heo, tdm, rau tham, trifng ga.

$ g’ B By

SEAFOOD TOM YU SOUP d10

A classic Thai hot and sour soup made with prawns, squid, tomatoes, and coconut milk, delicately
balanced with lemongrass and galangal root.

Mon canh chua cay kiéu Thai vdi tom, murc, ca chua va nudc cét dira, hda quyén cling sa va riéng
thom diu.

@ D
WINTIN SOUP 200

Pork wontons served in a fragrant Chinese pork soup with bok choy, spring onion, and chili oil.
Hoanh thanh nhan thit mém tham dung véi nudc stp xuang thanh ngot, &n kém cai thia, hanh Ia
va dau 6t.

OO ¥

All prices are quoted in ,000 VND and inclusive of 5% service charge and prevailing tax.

r Tat ca gia trén dudc tinh bang Dong Viét Nam (dan vi: 1.000 Dong), dd bao gém 5% phi dich vu va thué hién hanh.



SGPAGHETTI BOLOGNESE

Spaghetti with classic beef bolognese sauce and parmesan cheese.
Mi Y x6t ca chua va thit bo truyén théng, phl phd mai parmesan.

%6 o
PRAWIN SPAGHETTI 205

Spaghetti with pan-seared prawns, garlic butter, bisque sauce and parmesan.
Mi Y x6t hai san véi tdm ap chao bd téi va phd mai parmesan.

$H 9
BAKED RIGATONI PRSTA 240

Rich tomato sauce with Australian ground beef and pork slowly simmered topped with gratin parmesan
and mozzarella cheese, fresh basil.
X6t ca chua, thit bo Uc, thit heo, phé mai parmesan, phé mai mozzarella va hiing qué tuai.

8 <

RIGATONI DUCK RAGL! 230

Rigatoni tossed in arich, slow-braised duck ragu.
Mi 8ng x6t thit vit hAm dam da theo phong céach Y.

¥ &

TRIPLE CHEESE SLIDERS d70

Three homemade wagyu beef burgers with a choice of cheddar, blue cheese or Swiss cheese, served with
mushrooms, tomatoes, iceberg lettuce with smoked cocktail sauce and potato wedges.
Banh mi ba tang kep thit bo Wagyu, ndm, xa lach, ca chua, dn kém xot cocktail hun khdi va khoai
tay mui cau.
Pick your cheese:
- Cheddar/ Ph6 mai Cheddar
- Blue cheese/ Pho mai xanh
- Swiss cheese/ Phé mai Thuy ST

8 %
BIALK BURGER BBIJ SALLE 470

Beef patty in a black bun with tomato, crisp lettuce, onion, BBQ sauce and melted cheddar cheese.
Banh mi den kep thit bo vai ca chua, xa lach, hanh tay, x6t thit BBQ va phd mai cheddar.

¥ 8 &
CLLUB SANDWICH 270

Succulent smoked grilled chicken fillets, bacon, fried egg, crisp lettuce, heirloom tomatoes, cheddar
cheese served with potato wedges.

Thit ga nuéng tuadi ngon, thit xong khoi, trirng chién, xa lach gion, ca chua, pho mai cheddar, an kem véi
khoai tdy mui cau.

$ 8O o

All prices are quoted in ,000 VND and inclusive of 5% service charge and prevailing tax.
Tat ca gia trén dudc tinh bang Dong Viét Nam (dan vi: 1.000 Dong), dd bao gém 5% phi dich vu va thué hién hanh.



Made with a high-hydration, long-rising dough

PIZZA MARGHERITR 210

Pizza with tomato sauce, mozzarella and fresh basil.
Pizza x6t ca chua, ph6 mai mozzarella, va hiing qué tudi.

¥ 8

PIZZA DIRVOIA 230

Pizza with tomato sauce, mozzarella, spicy chorizo salami & fresh basil.
Pizza x6t ca chua, ph6 mai mozzarella, xic xich chorizo cay va hing qué tuai.
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arcAK PIZZA 405

Pizza with tomato sauce, mozzarella, striploin, red onion and aged parmesan.
Pizza x&t ca chua, phd mai mozzarella Y, than ngoai bd mém, hanh tay dé va phé mai parmesan G chin.

¥ 8

aEAFOOD PIZZA 205

Pizza with tomato sauce, mozzarella, sautéed seafood and fresh basil.
Pizza x8t ca chua, phd mai mozzarella Y, hai san 4p chao va hung qué tugi.

SINCEORS:>

UEGETABLE PIZZA 240

Pizza with tomato sauce, mozzarella, broccoli, corn, red capsicum and black olives.
Pizza x6t ca chua, phd mai mozzarella Y, béng cai xanh, bap, 6t chuéng doé va 6 liu den.
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CHICKEN COCONUT CURRY 270

Chicken simmered in coconut milk with green curry paste, and Thai basil, served with steamed rice.
Ga nau cung nudc cdt dira, ca ri xanh va hiing qué Thai, dung kém cam tréng.
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aPILY GRILLED PRAIIN 490

Pan-seared prawns glazed with sweet gochujang butter and garlic sauce, served with a lemon wedge and
sautéed broccolini and baby corn.
To6m ap chao phu bad gochujang ngot va sét toi, dung kém chanh tuai va béng cai xanh, bap non xao.
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MARINATED GRILLED SQUID d10

Marinated squid with chili oil, curry sauce and pickled cucumber.
Muc udp tai két hgp dau 6t, xot ca ri dam da va dua leo mudi chua thanh mat.
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GYLIDON BEEF BOWL 490

Japanese-style Wagyu beef knuckle stew in rich sauce, served with steamed rice, leek, onion,
spring onion and sesame.

Bap bo Wagyu ham mém Nhat Ban vdi x6t dam da, dung kém cam tréng, toi ty, hanh tay,
hanh |4 va me.
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HIOI AN CHICKEN RILCE 270

Refreshing Hoi An—style chicken salad served with steamed rice, Vietnamese pickles, and signature
Hoi An chili sauce.
Goi ga kiéu Hoi An dung kém com ndong, dé chua Viét Nam va tudng 6t Hoi An.

= 0 ¥ Y\

All prices are quoted in,000 VND and inclusive of 5% service charge and prevailing tax.
Tat ca gia trén dugc tinh bang Déng Viét Nam (don vi: 1.000 Dong), da bao gom 5% phi dich vu va thué hién hanh.



Vegehm'm

PLUMPKIN SOUP

Pumpkin soup with fresh cream and crispy croutons.
SUp bi dé min béo, dung kém kem tudi va banh mi gion.

¥ H
artiR-FRIED NOODLE 190

Egg noodles stir-fried with carrots, bok choy and mushrooms.
Mi trifng xao cung ca rot, cai thia va nam tuaci.

® $ =

ariR-FRIED WEGETABLE WITH GARLIC 45

Stir-fried bok choy, broccoli, mushrooms and carrots with garlic.
Rau cu xao t6i gom cai thia, bong cai xanh, ndm va ca rét.

=

UEGETABLE FRIED RILE 190

Fried rice with green beans, carrots, onions and garlic.
Cdm chién rau cu véi du Ha Lan, ca rét, hanh tay va toi.

® «

SPAGHETTI POMODORD 190

Spaghetti in a rich tomato sauce, topped with parmesan cheese and fresh basil.
Mi Y s6t ca chua dam da phd mét I6p phé mai parmesan béo ngay va hing qué

¥
UEGETABLE TALDS 180

Corn tortilla with refried beans, bell pepper, tomato, sweet corn, sriracha mayo, pickled onion, cabbage,
cilantro & sesame.

Banh bot ngd nudng dung kém dau nghién, 6t chudng, ca chua, bap ngot, x6t 6t Mayo va hanh tim ngdm
chua, bap cai, ngo riva hat me.

¥ ®

AUIOCADI SOURDOUGH TOAST 175

Sourdough bread topped with avocado, rocket salad, tomatoes and onions.
Banh mi Ién men tu nhién phu bg, dung kem xa lach rocket, ca chua va hanh tay.

¥
UEGETARIAN CURRY 180

Aromatic Thai red curry simmered with sweet potato, carrot, and onion, served with fragrant steamed rice.
Cari dé kiéu Thai, ndu cung khoai lang, ca rét va hanh tay, dung kém com trdng néng.
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DESSERT

YUZU 130

Citrus yuzu cream cheese with chia seeds and crunchy quinoa.
Kem phé mai vi quyt, két hgp hat chia va diém mach gion.

$® 8
GYOZA NUTELA

Homemade gyoza filled with banana and Nutella, topped with sesame caramel,
served with ice cream.

Banh xép nha lam nhan chudi, s6-c6-la hat phi, phti mé ngao dudng dung kem
kem mat lanh.

$0H &

Rich chocolate mud cake served with vanilla ice cream.
Banh s6-c6-la mém dam vi, dung kém kem tu'ci hu'ong vani.

$® 8
FRUIT PIATE 4]

Seasonal fresh fruits.
Trai cay tudi theo mua.

Discover a full range of Gelato flavours.
Kham pha cac hudng vi kem Y mat lanh.

% 6

All prices are quoted in ,000 VND and inclusive of 5% service charge and prevailing tax.
Tat ca gia trén dudc tinh bang Dong Viét Nam (dan vi: 1.000 Dong), dd bao gém 5% phi dich vu va thué hién hanh.
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Skybar & Dining

Visit our website for more details



