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Thai & Lao Cuisine
2% F & ERp

Exciting flavours, alluring aromas, fresh ingredients
and beautiful dishes — let us take you on a culinary journey through
the world of Thal & Lao cuisine.

Thai food is about a balance of flavours — hot, sour, salty and sweet,
achieved with a perfect blend of aromatic ingredients like kaffir lime
leaves, lemongrass, galangal, ginger, coriander, chilli and coconut milk.
In contrast, Lao food has vibrant, bold flavours with lots of herbs,
crunchy vegetables, leafy greens and spices. When in Laos, don't be
afraid to dig in with your fingers, especially when it comes to scooping
up food with balls of sticky rice.

INn both Thailand and Laos, food Is a social affair and it's about what's
fresh at the market and in season.

The ideal meal consists of a soup, a stir-fry, a steamed dish, a curry, a
deep fried dish and of course, rice.

Set it all in the middle of the table for a family-style feast to rememober.
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Appetizer - JT & R

1. Deep fried river weed served with Jeow Bong / [Awein
EREET - RBo B EHARESE » A

2. Deep-fried chicken marinated with lemongrass, fish sauce
and a sweet chili sauce / [nmann:zlas -

& fES — MEEXFXSEC LFrilAReE - Wik

RECOMMENDED

3. Five chicken satay skewers with peanut sauce
and pickled cucumbers /a@sLizln

RIVERE - EC LfEEEBSHE/N - BFMZT

4. Mixed local vegetables with local pork sausage
and a peanut filling wrapped with fresh Viethamese sheet

spring rolls dip with home-made sauce / Jag:zan
FIES - BN sASMNGRS ZNEME Li5HIER > —OASR

5. Deep fried spring rolls stuffed with vegetable and
glass noodles served with home-made sauce / JawWuznan

BIFET - FnlatiaikiemnEs » &iAn

6. Laos pork mince mixed with Luang Prabang-style local
herb sausage served with jeow bong, peanut and ginger /

(&aauazuiasua
ZHEBERAD - BN AERDEC_EIHARE

RECOMMENDED

5 USD

8 USD

8 USD

7 USD

7 USD

8 USD

7. Make your own wraps with grilled marinated duck or fish, 15 USD

salad, glass noodles, fresh herbs and a hot

and sour dipping sauce (for 2 person) / nua/Jan
DIY BEES - AJ{Eik

AJEREEEE > FaRcIDL

iz~ WS B&ARE (MAR)

8. Local-style deep-fried marinated pork wrapped 8 USD
with lemongrass/ 99A5 (AT

RIVAG R &

— Bo_£1E-

FES RN - BIEET
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9. 99A5 (AT
(AOU SI-KAI)

Local-style deep-fried marinated pork

wrapped with lemongrass
RIBRSE - I LIEAESHEREN » BT

7 USD

......



12.

13.

14.

15.

16.

17.

18.

19.

Salads - ¥

Traditional spicy Luang Prabang salad served on a big tray
with grilled pork, vegetables, pickles, noodles and rice crackers

ANAIVAINITSUN ,
,J\T)i%%l’?""h X%I’?EBJ: A s BEEN ~ KEk o~ K

Traditional Thai spicy papaya salad with peanuts,

dried shrimp and egg yolk served with pork rinds / Auoin(ne (dAn

SN0 — RN 2 EAL L
SHMAEFERE LER - BERMER

=] (=]

A local salad specialty with mixed greens, crispy shallots
and an egg yolk dressing / @a61a29n5 UL
SHTURFONL - RIRTEWNG SR - T5IRP

A Laos minced meat salad with chili powder, mint leaves, -
roasted rice, lime and fish sauce with your ch0|ce

of chicken,duck,beef or river fish / a1uln/1la/1ta99 158 Uan
IFIFRA - BEEEARARRIARR (RI{EEXSR - B3
FRYNKER) B LFEBFMEEFENERLES
t2RERBEF RIS » SREANEE

N-4
AN

Spicy raw duck salad mixed with local herbs, roasted rice
and chili powder and topped with kaffir lime leaves, fresh mint
and grilled sticky rice / gl n

B SP - TEASHE R - BRKE - HSIDR

Spicy grilled beef salad with tomato, onion, cucumber
and locally sourced lettuce / JUUDYN

RIZEAIAL - RSN REE - BaEE

AN

Grilled vegetables mixed with a homemade dressing

and a spicy salad / 16189
JZim S 0N - BEINNEM ERE » F8n

%

Spicy Salad with rice noodles mixed with Lao sausages

pork rinds and rice crackers / A 11N &7

a2 EipmEDAL - BIpSHERT F EERIENEK -
RECE M 2R > AMER

7 USD @

7 USD

10 USD

10 USD

7 USD

7 USD

RECOMMENDED

l LKCOMMENDED
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12. ﬁuﬁﬂwaQGWSSUﬂﬂw
(Som Tam Luang Prabang)

Traditional Luang Prabang spicy
papaya salad mixed with

pork rinds and rice crackers
RIVERERIDRL -

K BEN >~ R~ KT
BESE > B




(Som Tam Thai Egg Yolk)

Traditional Luang Prabang spicy papaya
salad with peanuts, dried shrimp and
egg Yolk served with pork rinds

S NTNZZ D0 — TR AR 2289

w2l Azl

g

RPN (G
7 USD
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i ‘ _ 14. @aANANWIZUN
: - s Y (Luang Prabang Salad)
il " \ A local salad specialty with

mixed greens, crispy shallots
and an egg Yyolk dressing

W TVURFFIDAL -
IR TEZWRIETRRON > B/R A

7 USD
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18, g16inga

Hl

~ Grilled vegetables mixed

with a homemade dressing

. and a spicy salad

JE BRI FARIF DL —
X R EM LRE - FRAE

5 USD




19. A1vHa N
Spicy Salad with rice noodles = _
mixed with Lao sausages/ = . &+

N

E I LB RSO _
S HERA T RSN AL
EEER LB -
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20.1_“ H_ C-higéken or fish in a coconut soup'\}i;ith galangal, / 8 USD
> coriander, lime and kaffir leaves Aang1[n/Uan

W (S7) 7 - MBS 5 A
TK@EJ:;EWR'%HJ\ (_JZ@ W) ’ ﬁ%“\\ G

¥
=

21. Shrimp ina COC{,DHJJt s@up WIth galangal coriander, - 10 USD
lime and kaﬁatr leaves fmu‘enm |

==: _-.. *‘?_L_. it -

- .. ¢HB§)3@¥$T\/ZJ \ }_}jﬂB%iﬁﬂ\;EH » ¥afic - Z=aCEFYF - BIRITSS
%%, @bt and SOUr"'Fhéw:'gp Wlth fish or free- range chicken =~ 8USD ==t ﬂ)][lWEé’fHB (R%/%//——) & S AT
4 A o R TP | \ | s P P TR,
= 5* m@mlla']/fﬂmu o A " S M i Eﬁfﬂiﬂﬂﬂiﬂﬁd\‘tﬂmﬂ@%@ﬂtﬁﬂ\*HB!UB ﬁiﬁ@% WA s gl
_ RABRER (’%/Eﬂ%) %-Rmm@rﬁaw R BAUAIE . e g
SR _ | HEoW, = | . 27. Red curry: with roasted duckfgrapes pineapple, \: - 8 USD
ERa l e e o | s | Y'Cherry tomatoes, sweet basil and coconut mllk_:/ o AL S niter
23.  Hotand sour Thai soup with shrimp/paigane .~ . 10Usb -~ ‘-Iﬂummmﬂmmﬂ o by e
/J\TRBﬁIb/% /J\_t'l'—l'IEZEﬁma ’ :%Bﬁmﬂ% ’ /ﬁ S SR R I ﬁ_‘;rqu;;uu&%qu Al xxmu}mw@i F-%%%"%?I‘EE%EN i i O
o | ‘ ' S | )\J'_')\E | i . e
6 | Stew s Norther‘n 00 with-pork o chicken,i 8 _U.SD_' 3 _ 28. Massaman curry with Chlcken potato onion, . '8UsSD
i mixed vegetables, herbs, spicy pepperwood = o e s Coconut milk and sweet tamarind / zuazu‘uiﬂ ' 5 -
. and Iemongrass / aa‘wa‘m 20 | | . = T35 S MIERS - IS EIIERE -_-,\ﬂill])J[IU}E ;
%wjtﬂlikfﬁ,% %J@Fﬁ%ﬁ/ﬂ%@ﬂtﬁtmu AT OYEES  SER ey Rl %NWEEHHE %-SZ?DJ |
| T ' | _" o 29. I\/Iassaman curry with beef, potato, onlon 5 -10‘USD
25.  Three kinds of seasonal mushroom - 8USD '~ - ‘coconut milk and sweet tamarlnd / zuazuw,ua - Nl X
o0 with homemade soup/aaumm 3 9N guun (Vegetarlan) e e L35 SMIES EE%UBHU}E/I\ID_-_-,\1t|1|])J[II]E’ o5 |
| ST 3 Z g REZE ARAJL
(B) RRAEE - SHERITEIRN  BESR R bt LS S -
s Loa0 ‘Massaman curry with lamb, pdtato.,. onion, 28 USD

s ;coconut milk ahd sweet tamarind / ﬁaﬁutms
I BPINEE - B SYERE T E NI
- EAXREREWHTE ~BRAO ~

RECOMMENDED




-I

-

25. 99NHA 3 91 FUNN

Three kinds of seasonal mushroom
with homemade soup (Vegetarian)

R (=) ZREET -
N SFEEITE R
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rdremnet :-Mﬂm{ll,wmﬂﬁgﬂ\‘]
- (Red Curry with Roasted Duck)

Red curry with roasted duck, grapes, pineapple,
Cherry tomatoes, sweet basil and coconut milk

CTIEEHING — LILDKCKAOIIES EAEGIEE T » AAE
8 USD




29. NANULILD .
(Luang Prabang Salad)™ ™~

Massaman curry with beef, potato, onion,
coconut milk and sweet tamarind
D ZNNES - IS MEARRFEMME » EAKREEERFRTE » RO

10 USD




30. NFNULNE

Massaman curry with lamb, potato, onion,
coconut milk and sweet tamarlnd

s%ﬂ)]ﬂﬂ@—é_ ?E‘%W]ﬂﬂ}EKH- EANIIE » EARKAREZEKRTE » FIKA

& B = i




Charcoal Grill - g%k

31. Charcoal roasted free range chicken marinated in 15 USD
five spice powder served with Lao chili
powder dipping sauce / [U14e74 RECOMMINDED

ABEX)ENE - BEFEMGTEHRN - AEmER -
EEcZHARE - BRWE

32. Slow chargrilled pork spareribs marinated 15 USD
in Laos fresh herbs and wild honey,
with grilled vegetables / %Tﬂix‘]‘m%l?j’]{l

[ERETHEE - ENENEI LEFEEE > BAE

33. Seared Fillet Mekong River Fish 15 USD
served with 2 kinds of sauce ;Spicy Tom Yam Sauce and
Tom Kha Sauce served with grilled mixed organic vegetable

Janunasnniongeanusiuasseaaigi
HFRlEE (MirOE—) -1 FAZRAE ; 2. FAMES -
BRLANNG - BAEE

34. Chargrilled New Zealand Striploin (2509) 25 USD
served with Black Pepper Sauce and Local Traditional Lao Sauce
- served with stir-fried organic greens, country-style potatos & pumpkin

T FuanA g1 as WWZoNUNANUAD LasgoaWSn Ny s
A}%W}vﬁ—ﬂli (FAARCIRE—) — 1. BWXEER 5 2. ZHE SR XK o
/"‘Fﬁf'__ll# W@B*K MR Eﬁ)’\liﬂ__rﬁm ;Zﬁ\/I\I:I.JI:I

o

35. Charcoal grilled New Zealand lamb 28 USD
served with mash potatoes and black pepper sauce

SlAsunsioduausgisasinlongodianiu
nazgadansnlnym

TIEEHE - BHRNRAIEITEZ IS E WA L BME > BEFIS
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32. FlATINYHI

Slow chargrilled pork spareribs marinated
iIn Laos fresh herbs and wild honey,
with grilled vegetables

|2 THIE - ZERNERSI LEEEE > AL

15 USD Q -
- ) -« 4

. —

N




33. Uaatundsnwsangadnngnacsoanna

Seared Fillet Mekong River Fish
served with 2 kinds of sauce ;Spicy Tom Yam Sauce
and Tom Kha Sauce served with grilled mixed
organic vegetable

BRUEE (MMOKZE—) - 1. BAZENRE ; 2. FAMPES
Haliic E BT - BIAE

15 USD




33 Yateasnwniam
A ANNIINLASTDANNY

Seared Fillet Mekong River Fish _
served with 2 kinds of sauce ;Spicy Tom Yam Sauce
and Tom Kha Sauce served with grilled mixed organic vegetable

EAEE (FMONE—) -1 RRRANRE 2 RAMEE -
I LB BEEE | R

12 USD




2 ¢ » v

34. 1 HOWITUAUAYINEAS WWTONUIFN LAY
wazgaansnlnoe

Chargrilled New Zealand Striploin (250g)
served with Black Pepper Sauce and
Local Traditional Lao Sauce - served with
stir-fried organic greens, country-style potatos & pumpkin

SNETRRFHE (MM OKRE—) - 1. FBWXIK ; 2. ZHEHAXEK
A=A OFRECEETE » MASHE » DARS

25 USD ;/

N
4




35. FlATILASTIZULAUAYINESWWS O N
Fadn3nnon

Charcoal grilled New Zealand lamb
served with mash potatoes and black pepper sauce

S BRI A B - eI




30.

37.

38.

39.

40.

41.

42.

43.

44,

45.

, Main Course - F:¢

Wok-fried chicken with cashew nuts, and dry chili / (AT nnEai4 8 USD
T NEFHE - BWMNIRFTAA=1F it FREC_ EEWE - F&5Wa

Sweet and Sour pork, chicken, beef or fish 7 USD
mmﬂsmmﬂu‘wu/fﬂ/ma %50 Uan

HEBEPY — JEAN X-'%F? TR BRERE—

Wok-fried beef, chicken or pork with basil, chili, garlic and fish sauce 7 USD
Nﬂﬂﬁ“LWS']L‘LLB/Iﬂ/’WN

FA BTN - 40 - 187 AR E—

Steamed mushroom curry with local herbs in banana leaf 10 USD
HIUNNLWN

=tz gg eI

Steamed fish curry with local herbs in banana leaf 10 USD
nunuan
Bz B RNE

Seared duck breast with tamarind sauce, fried red onion, 15 USD

'y (] o |
sautéed vegetables / LUn112273 e
élﬁ‘_\_\q $_% H/@ Eag % ; % | RI*](]()MN{ENDEI)

Deep-fried river fish topped with a spicy tamarind sauce 15 USD

Jaamoam 3 5d
BRITSRAC T 2 F &

Steamed river fish topped with green chili and lime sauce 15 USD

Janawinuzund (Pad Gaprao)
BREITIEE

Steamed river fish with light soya sauce, ginger, 15 USD
spring onion and coriander / Ua1149a2

I\\\

Deep-fried river fish served with a homemade sauce 15 USD

and fresh Thai herbs / Uanmanaaulns
RIIABVEE

RECOMMENDED



40. rundan

Steamed fish curry
withlocal herbs in banana leaf

B 2= B WIIE

7 USD




I~ -
41. WauiNzIN

Seared duck breast with tamarind sauce,
fried red onion, sautéed vegetables y

BRSNS 215 il

15 USD



45 Uanneaanulws

Deep-fried river fish 3
served with a homemade sauce,
and fresh Thail herbs

RIVAEIFE

15 USD



50 -~ Rlce nood]es in clear soup served W|th crlspy rice

i ——

i Y, -
= by —

Trred rice Wlth a choice of pork, beef or chicken ;s ot T 7..USb

‘zmmmzu/ e An

ot = qz%w 1 < SBAEH—

= Frled rice W|th plneapple shrlmp, ham and ralsms | "'12_.U_SDM
~ Jodadulssa
;-—§'“'"""\./\ }i

Traditional Thai-style fried noodles with shrimp, tofu, 10 USD

chives, shallots and sweet tamarlnd sauce

mﬂf‘nﬂmam = . | B N =
e o > .

RECOMMFENDED

= P

Fat rice'hoodTeS in Luang Prabang style soup with s ~ 95USD
chicken mince served with salted soybeans sauce
NaNIUNT1908 [n ' g

ZHEBFL D

"—«and fresh vegetable S ' W e

51,

wj’a‘*ﬁu Laﬁ’v\lwsaumawama A

/}%/ 1'/73 - | ~—F ~

— -

e - — :
r - s

Vietnarhes’e nood'ipes served with pork or chicken topped - 5USD
W|th Crispy fried shallots served with rlce crackers and i - —
-fresh vegetable o, ARSI T i R

~ogaaontas. - - -
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48. (o (nonade
(Pad Thai Goong Sod)

Traditional Thai-style fried noodles
with shrimp, tofu, chives, shallots and sweet tamarind sauce

SRIVEFHF DD

10 USD




49. Kal3INszUNI1Za s (n

Fat rice noodles

iIn Luang Prabang style soup
with chicken mince served
with salted soybeans sauce




50. LHana

>D ‘U

LA HWWSONIIIWOILASEIT

Rice noodles in clear soup
served with crispy rice
and fresh vegetable




52.

53.

54.

5.

50.

Dessert - il L2k

Mixed seasonal fruits 7 USD

walAsanmugania
IKRHE

Fried crispy banana served with 8 USD
coconut milk ice-cream
Na29MNa6n

KEE EE MY 7KGEA

Water chestnut in coconut milk topped 10 USD
with crispy rice served with '
Baileys Irish Cream liqueur
(with/without ice-cream)

NUNNNSOU 19l grta t@sWnsaNEa 1L
UV E LD E A8 00 — Bl EZEN0AGE M A D0 7K E

Mango Sticky Rice 10 USD |
JVINRUYINEN D

++ F1q s M2 A
T REKIR

Homemade Coconut Ice-Cream 5 USD
with seasonal toppings
(aAn3unznan

RIVIED & KE M




54. NUNNNTAU J19nadlsenin t@sinsanmannanu (Baileys)

Water chestnut in coconut milk topped with crispy rice
served with Baileys Irish Cream ligueur (with/without ice-cream)

7 USD




54, NUNANITU 1IN U
l@sWwsanmanou (Baileys)

"\, Water chestnut in coconut milk
Atopped with crispy rice
_served with Baileys Irish Cream liqueur
~(with/without ice-cream)

Y S EIREHS - TREMCEMSR KM

USD




56. laANSuN=Nan

Homemade Coconut Ice-Cream
with seasonal toppings

SRR IKE

5 USD




