Sabaidee Valley

Resort ¢ Restaurant ¢ Souvenir ¢ Coffee

fb.com/SabaideeValley
@SabaideeValley
sabaideevalley

www.SabaideeValley.com




 Jangegeguyae
Uanlnsoviisunang
Deep fried fish with signature paste

Y - 169,000 K
dugaUacius * ﬂe'ﬂ‘ ﬁ?‘&

AuehUaniuith
Khong river fish Tom Yam

100,000 / 146,000 K

JoiJeznonasunas
Deep fried springroll

75,000 K

Wnndeoony
Fried {1 od
NS

36,000 / 146,000
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CC'QOU‘]T]ZSSIIZUQ]‘]EJ
IwoiNsovIsURang
Scalded vegetable with
signature SBD Valley chilli paste

119,000 K

U UUI9NTVEID
daniithaonduiiso
Steamed river fish with vegetables

114,000 / 146,000 K

F &
So8903¢ (3 (W09
wngonusiou (WninJo) Twimo
Stir fried “Paksong chayote leafs”

86,000 / 130,000 K

et

o890 ON20N2Y
ghdonu:s:holu (WNJo) nomnsou
Fried “Paksong Chayote Leafs”
with spicy sauce

114,000 K
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i Sabaidee D’Oeuvres

155,000 K

(Noo29
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| Deep fried Japanese
gyoza

S8 volenonaines 81,000 / 155,000 K

Deep fried Sabaidee Valley springroll

NEQN299NUSLND0 (DU INNVQ 1Budolrinon Janonso hnidanon
InuuBlASonly Deep fried sour pork ribs Deep fried chicken tendons Deep fried duck tongue
100,000 K 75,000 K 114,000 K

29 tNM90 Unlniuunonns:fgy Ynmootse s Innoalsaindo SNHVION Bninuann
Deep fried chicken wings with garlic Deep fried salted chicken Fried chicken stick
86,000 K 75,000 / 114,000 K 75,000 K

- |



f9guudanen fosuitonon ‘ 130,000 K ciluaag wsuswsied ‘ 75,000 K

Deep fried shrimp French fries

MU0 Horoulhnynon ‘ 75,000 K u;s'ﬁmjgzneo Iignunon 114,000 K

Onion rings Deep fried prawn-rolled "Chinese style

9089 onov Tumanvoagmen iGauiovnon V89TV hodonon
Deep fried shrimp spring roll Fried cashew nuts Crapmeat Rolls
100,000 K 65,000 K 114,000 K
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g9eNUIMeONSU
ghunuononnsou

Fried morning glory vegetable
with spicy sauce

100,000 K

g0 (SN0nNsy
ghdonuss:nou (WNIJo) nonnsou
Fried “Paksong Chayote Leafs”
with spicy sauce

114,000 K

Recommended

86,000 K [S]
135,000 K [L]

- 19 . % 2 & @ o
NagUaglUa awdaniuun ‘ 100,000 K [S] NDYWWWV (UBT aunyiiuitoo

Spicy fish salad Lao Style (Larb) 146,000 K [L] Spicy mince pork salad Lao Style (Larb)

g9 lumano9 ebnauiooRuunus Uﬂmsoﬂszgln\tw Uanonauulws Uymsoasz@n\tw rynonauulws
Spicy Cashew Nut Salad Deep fried fish meat with Lao herbs Deep fried pork with Lao herbs

75,000 K - 114,000 / 146,000 K 86,000 K
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9200000 ghsoudnsn:ia 119,000 K &9V FUNIFO hduidurivan ‘ 108,000 K

Mixed seafood salad Spicy vermicelli salad with prawn

ganmyse dinijeo 8912090 dildmo 09T s
Spicy Vietnamese sausage Salad Spicy Fried egg Salad Yardlong beans salad “Thai Style”
86,000 K 75,000 K 54,000 K

OAWANS Ariiend OAWINSILVV TN dustiing OWIN LAY AIAD
Papaya salad “Lao Style” Papaya salad “Thai Style” Cucumber salad “Lao Style”
50,000 K 50,000 K 50,000 K
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- ~Small size is for 1-4 people / Large size is for 4-8\peobl_e
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[ %3 & 18
gudinmgetauacas
sURRIEOlLLAY Chinese Bam-Boo
mushroom in brown soup

146,000 [Small] / 200,000 [Large]

OLSLYUaV9g Audulaitioseu
Local "Nang fish" in Lao style soup

160,000 K [S]

a & '
N9 LeINe (R
inodnigolun:a
Chinese Bamboo soup

130,000 [S] / 170,000 [L]

LYY dueip
Hot spicy shirmp “TOM YAM KUNG”
100,000 [S] / 146,000 [L]

C’I\USJ%’ISJDUTJOZDB 6 Auehsoudmsn:ia
Mixed Seafood “TOM YAM”

100,000 [S] / 146,000 [L]

UYLV Auchuamich
Khong river fish “TOM YAM”

100,000 [S] / 146,000 [L]

2 R e g
OLSVYUCVVO Auvdulamudh
Fish river meat in “Lao style soup”

A

ALV N AUyl
Chicken “TOM YAM”

86,000 [S] / 135,000 [L]

Au29tN Autln
Chicken soup with coconut milk

86,000 [S] / 135,000 [L]

100,000 [S] / 146,000 [L]

dugatdzon Auellinn
Hot and Spicy Seafood soup

100,000 [S] / 146,000 [L]

un9FoFY eSSy
INOYNENKSIFIMARYEU
Chinese seaweed minced pork soup

86,000 [S] / 135,000 [L]




%nnyéy‘oz‘i’m‘cmoﬁ
AYWAWSNINEr

Stir fried pork with
black pepper

90,000 K

& LYY
21)8%)030(030
AYWAIDN

Stir fried hot and

spicy pork

o
& o
SumNSONENJUTNTYN

AiynonNs:IRguwWSNINg
Stir fried pork with galic and peppers

‘ 90,000 K
90,000 K

o & - L & 2 - A 7 2 -
wsvzolunsdia nydudnnws guwzo lunyda nydnniws) mnovzolunsiia nysoudmnius:
Stir fried chopped pork with basil Stir fried pork with basil Stir fried crispy pork with basil
90,000 K 90,000 K 100,000 K

& 8 & o s L & B9 lo o 0 & & o S
U292V UV AWALIJUNOE 2112@20?&)2113’18)0 AUWAWSN SUW22WNENI AYWAWSNIND
Stir fried pork with oyster Stir fried pork with chilli Stir fried pork with chilli paste
90,000 K ~ 90,000 K 90,000 K
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YhugoFneg ‘ 155,000 K Sunuysodinel ‘ 170,000 K
JOuwinwon:ns Idoyuinwon:ns
Stir fried soft shell crab with curry powder Stir fried crab with curry powder

: & R o
Yiumeonsnjuiinty ‘ 140,000 K Jiuzodintnaa 146,000 K
Ydunomnsafiguwsning Jauwnwsningsn
Stir fried soft shell crab with garlic & pepper Stir fried soft shell crab with black pepper

UNINADNINEID ‘ 130,000 K Jaminsoluneciia ‘ 130,000 K
Uahidnaonduieo Uardnuinnawsa
Scalded cuttlefish with Laos sauce Stir fried cuttlefish with sweet basil




neduvagyloduavluneda ‘ 119,000 K fosuduidu ‘ 140,000 K
184,000 K fvouduidu

New zealand green mussel with basil Baked shrimp with glass vermicelli

hogluaojioBlaunn:ws

ﬁjév‘oc?jmsﬁ AoWAWONAS ﬁjé%t‘ﬁﬂ‘(lﬂﬂ'ﬂ AowAwsninasm ﬁf]?ﬁﬂl]%‘]ﬂﬂ@f] AowAITAU:o0
Stir fried prawn with curry powder Stir fried prawn with black pepper Stir fried prawn with cashew nut
114,000 / 155,000 K 114,000 / 155,000 K 114,000 / 155,000 K

D920 lunein N9zoladnnaoua msslauajzgé"‘oz‘ﬁmﬁs
NOWANIWSY ANUIAND hodIuavWnwsSnindo New Zealand
Stir fried prawn with basil Stir fried prawn with kale green mussel with chilli & Salt
114,000 K 114,000 / 140,000 K 119,000 / 184,000 K
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ULV 0V INVID
Jannuidhdion:no
: Steamed Khong fish

1 with lime sauce

169,000 K

&
Ul gumanuad
Uandou:uno

Steamed local fish with

lime sauce

Y U929N7969 ‘ 114,000 K

Uaujthaonduiso 146,000 K

169,000 K

Steamed river fish with vegetables

Sudaneosvauty Uanonayulus SuUashHBntma awinusnines SuUaghensudae vawnduse
Stir fried fish with herbs Stir fried fish with black pepper Stir fried fish meat with celary
114,000 / 140,000 K 114,000 / 140,000 K 114,000 / 140,000 K

gnUﬂfoanﬂnﬂOj ‘ 114,000 K é‘ndqﬁJomOﬂn ‘ 114,000 K
UainiDAuLooAUUNUG 140,000 K Uawniu3eonoiu 140,000 K
Stir fried fish with cashew nuts Fried fish with hot sour sauce




; Recommended

qunéegaaumw ‘ 169,000 K qugmeommJU ‘ 184,000 K

Uanlhnsovlisunand Uaniosounonns:ifigy

Deep fried whole fish with Sabaidee Valley signature chilli paste Deep fried "Nang" river fish with garlic

& &
Janeo ‘ 169,000 K JahgReSo ‘ 169,000 K
Uannon wsougiuaion UantioBdo

Deep fried local fish with mango salad Steamed local fish in soy sauce

SudUaciosa Uaniind SuUaSoilineEne Uadawsnin SuyashsDa adndin
Stir fried hot and spicy fish Stir Fried fish with chilli paste Stir fried fish with hot & spicy spice
114,000 / 146,000 K 114,000 / 146,000 K 114,000 / 146,000 K




Sheenzu S uLog ‘ 86,000 K ShmanzrSlsts ‘ 86,000 K

WngonU:s:noU (WnIo) Twimo 130,000 K wnwa:s:noldl
Stir fried “Paksong chayote leafs” Stir fried “Paksong chayote” with egg

R } & R o .. B M= % & W 1 q
20990% (JUYNDY WntoAU:SNSOU 2003:'1%11*11161 n:hanuanonhuan 2ocang‘lgmyneu wan:haariynsou
Stir fried “Paksong chayote leafs” with crispy pork Stir fried cabbage with fish sauce Stir fried cabbage with crispy pork
114,000 K 70,000 K 114,000 K

S

saeihasudo wnwnsoudns S065N0% L w09 WnwnUOTWIAY Y2cb 3 miow Tudu 3 woo
Stir fried mixed vegetable with oyster sauce morning-glory vine fried in chili and bean sauce Boiled eggs (3 eggs)

81,000 K 70,000 K 22,000 K
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Steam Rice (Pot)

43,000 K

(292901990

010 (D)

Steam Rice (Plate)

K90UIMNZYLSVYIY ‘ 119,000 K

IvohnBovIBURaNd 11,000 K

Scalded vegetable with Paksong chilli paste

R & @ & AR 1o o ,_ a
GNNIOVI20VIVVNDY 211213,12073633111‘1011‘1 AWnAL 206NNIOVINMYNDY WnA:hAyNsou
pthdnthiunod Stir fried Kale with oyster sauce Stir fried pork with kale Stir fried kale Wit; crispy pork
86,000 K 100,000 K 114,000 K

(291 29jomsb foludeonjdu t23jo/t239jomst (Wut2090 / d@Wot2yo
Fried omelet mince pork over rice TuReo / TuReorydu muldmo/mulyeD

Fried omelet / omelet with minced pork Add fried egg / Add omelet (over rice)
54,000 K 43,000 K / 54,000 K +8,000 K




IninsSouadinea

Uninwiawsniun
Deep fried chicken wing with chilli paste

dntnneonsmju Unlrnoansifiey
Deep fried chicken wing with galic

86,000 K

&S : 1R 1 A
S INSo tuwanvag nwaidnu:
1oV

Stir fried chicken with cashew nut

108,000 K

‘ 100,000 K Sutnghladntnon ‘ 100,000 K

Tnwnwsninerh
Stir fried chicken with black pepper

tN2089 Triunto Sutngola@nao nwawsn
Stir fried chicken with ginger Stir fried chicken with chilli
100,000 K 100,000 K

o : LIER
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S 1 1 . 1 1o Al -
sutnsolalunswalivdlunws:  Sutndolg@inung Tndnwsnino
Stir fried chicken with sweet basil Stir fried chicken with chilli paste
100,000 K 100,000 K
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gouINSoUTnsSN:Ia
Fried rice with mixed seafood

2 Ro & s
(2920 la3u0) hownny
Fried rice with pork meat

54,000 K / 119,000 K

%
*i( :‘1‘2 R ’f
(Badbguusey®

MOWNSo0ND
Fried rice Hong Kong style

70,000 K / 140,000 K

70,000 K
140,000 K

& R 1 & R B
(2ag0 1881 1N Mownln
Fried rice with Chicken

54,000 K / 119,000 K

& ' R o &
211‘(3'12021111!13’13&‘10(2‘]
Tnwnwsnsdo

Rice with fried chicken with chilli paste

60,000 K

:.'
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' (29801s8unsy

29201299
1ownNL

Fried rice with prawn

70,000 / 140,000 K

Y
oouny

Fried rice with crap meat

70,000 / 140,000 K

(29803 g unedh townn
Fried Rice with vegetarian

50,000 K / 77,000 K

& R A
guw2oiinungInEa
AYWUAWSNINOANATD

Rice with fried pork with chilli paste

60,000 K




gnqlén"o'iumcfﬁﬁ
S)‘]OLS‘]
NAWSINSINTIO

Rice with fried pork with

sweet basil

54,000 K

gynevsoluneda
QQOES‘I
NAIWSINYNSOUSINTID
Rice with fried crispy

pork with sweet basil

60,000 K
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& 1R Py &
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Rice with fried chicken with sweet basil

WSSOSO

54,000 K 70,000 K

NEli990000NE (029
NAWSISOUIIMSNIAaSINTO
Rice with fried seafood with sweet basil

RYNOANSIREUSINGIO

70,000 K 54,000 K

Rice DIgHER ...

N92olunsiiaaaniaa

Rice with fried prawn with sweet basil

& A
21]?]1]2[]903’]881]1]3)‘10(2‘1

Rice with deep fried pork with garlic
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wsvzolunsaaniza

NAWSIKYEUSINND

‘ 54,000 K

Rice with fried minced pork with sweet basil

Jaminsolunecdiaaaniaa
nawsWUantnsinino
Rice with fried squid with sweet basil

70,000 K
T T T—
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8n‘t:"1m90nuszumm§q
Unlnnomns:ngusngo

Rice with deep fried chicken wing with garlic

54,000 K




WNOUANNTVINE(R

hidnsouanLN:a Wnndgoony wAlneno
Crispy noodle in thick gravy with seafood Fried noodle with seafood Hong Kong Style Padthai with shrimp
86,000 K 86,000 K / 146,000 K 86,000 K

& AR S 1 ' & AR &S A a a
canwaoaueo‘taay /N (SVW20I£02NE(Q WNavuOTIYY / Ua / 19
idundunBdony / 1n IAUnDWRBOoN:Ia hidnsouaantiny / Uan / o
Fried noodle with soy sauce and pork Fried noodle with soy sauce and seafood Noodle in thick gravy with pork / Fish / Shrimp
[S] 75,000 / [L] 135,000 K 86,000 K / 146,000 K 75,000 / 86,000 / 86,000 K

CU‘.‘l'J2IjZl‘IO‘]11 Nt wallan mungme) 29tu29n08 siusilandoanon

Fruits (Seasonal) Banana samosa

54,000 K 86,000 K
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Comn cream soup

85,000 K

Recommended Menu
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Caesar Salad
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aviinAmiuns)

Spaghetti carbonara

120,000 K

o

Yanenwaziudo
Tansonna:uuun
Bangers and mash

SEONJPo0IL09D
afniloooainsida WIda ansUaod
Premium Australian beef striploin
steak 200g with one choice of gravy

350,000 K

SRR (39N290 1 0290

G FYr geadntmos
Ex‘x 1donsod 1 oew Choose 1 sauce ... . DT ph .

soawsninas

tix" " ‘ 3 TR If. # Black pepper sauce
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290 (HonsVila
BsoaRnNSWITa
Truffle sauce
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Deep fried gyoza
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UoiJeznona:unes
Deep fried springroll

75,000 K

S [ S 1

SU NS LVIWINVDY
TnwAIdAuooRUUNUA

Stir fried chicked with cashew nuts

108,000 K
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danano
Salad Laos style

95,000 K

Q) Q)
AeYOcn
damnand Salad Laos style

70,000 K
= "y LYPONV
2298980 Bxisaan -

aamnuy Tuna Salad
Caesar Salad

95,000 K

_m'——-_w Pw '—w

[ Recommended |

85,000 K

guatwo wudolun U0 BUAR Fuiiionsvila sUiRANSWITa
Corn cream soup Mushroom cream soup Truffle Mushroom cream soup
85,000 K 85,000 K 95,000 K

\ /e

e2u30usu8s / kgu3ayya

ESUET N Iouivesinos ey 0121130 AaUIBUIL IBUdBIIOUBa Ham cheese Sandwich
Hamburger Club Sandwich IBUDBNLY Tuna Sandwich
120,000 K 75,000 K 65,000 K / 65,000 K




Selinnywengsy
aifnAywosnBow

Pork chop

195,000 K

(391290 1 20290
1donsod 1 odn
Choose 1 sauce

[ ¥4 Q \t o
azcmnmgwn N9
(321290 1 30390 1donsoa 1 oew Choose 1 sauce alfnrRuwsningsh
2o0onsvila soafanswWidla Truffle sauce

- Pork steak with black pepper
290 (Y10 BodlRn Mushroom sauce

2802?111\(2!10%1 poawsningsh Black pepper sauce

195,000 K
einfososennd PR ‘ 350,000 K [ —

afnidoooaimsida LIta ansUaod A Idonsod 1 ogw

Premium Australian Marble Beef Striploin Steak 200g (Import) Choose 1 sauce

NEQN2PNPUITED 195,000 K Y anen«aziuUn lansoniaiuun ‘ 120,000 K
BlAsonyuisTAo BBQ Pork Ribs Bangers and mash

Q& EnYa afndan Ua wae Juelay Os 1ous BUE DuJ0 vuun
fish steak Fish and chips Mashed potato
250,000 K 250,000 K 70,0000 K




srUaHonnatuuaa ‘ 120,000 K srUaFodbnnne sy 120,000 K

anifimamlung) Spaghetti cabonara ahiRnAWAWSNNS:AEy Spaghetti with garlic and chilli

gevafiodsawstadonsuda ‘ 100,000 K aquc?’ﬁoﬁmgaUnﬁmﬁTuéomuaﬁg ‘ 90,000 K

alifnioaiwsiniinnSiwila Spaghetti alfredo truffle Spaghetti bolognese pork

v & o [ ¥ v a Fas a 1 ar
srUafofsacustowdio geUaHodSwane @ govenslalny / In/ 09
aniinAoallsinfn anifnAginza Wnu:ndstny / T / o
Spaghetti alfredo mushroom Spaghetti lao herb seafood Stir-Fried macaroni pork / chicken / shrimp
90,000 K 120,000 K 90,000 / 90,000 / 100,000 K
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o9 (Jo9/1nd)
wo92tna 330 ml
we9069 330 ml
e iswmudey
tswmuano@es/lme) Tounuvon (&n/lkny)
Jug (Je9/ario)

g92]01983

Jadufiocde (nag/lne)

(&2980 M150

1TgSa1om (Uom)

BNTeol0dB
thAuns1AoIEo
1nSo0AU M150

209 lisem
LU0 (] aneoeniaos
gat0s0 Bsuioad
Janieuezuaty o (o)
vor J ce n
(e wste
loaiwsals / Espresso 28,000 - -
a9y3 v
myBlu / Capuccino 32,000 40,000 42,000
296
alus / Latte 32,000 40,000 42,000
Danaa
Jonf / Mocha 32,000 40,000 42,000
2E(UANI LY
owsmlu / Americano 32,000 40,000 -
naudangey
Ice Coffee Laos Style - 40,000 42,000
nﬁquancﬂn/zJ"n r vhmanuao vy
thduiBu/du Orange iced/smoothie p thu:unoiiu/du Lime iced/smoothie
35,000 / 40,000 35,000 / 40,000
nﬁaanméuzﬁf'n vhmantodi
tiiAumaudu Cantaloupe ] thaud:sadu Pineapple
t-#.l
40,000 ) 40,000
4 Qa o o v w:
vamnAdTu yagatonatodu 2
thiiddu Kiwi Smoothie ooy Uedomindu Avocado =

40,000

50,000

¢ ¢ -« @

10asano (ns:Uov/vom)
iJasanolnan (wom)

IGaslounu (ns:Jov)

10UB (ns:Jov/uon)

{*
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Beer Lao (Can/bottle)
BeerLao Gold bottle 330 ml
BeerLao Dark bottle 330 ml
Heineken Beer (can)
Heineken bottle(small/big)

Pepsi Cola (Can/bottle)

21,000
28,000
28,000
28,000

A
90U
/ 34,000 K
K
K
K

40,000/52,000 K
15,000 / 30,000 K

Oishi green tea 21,000 K
Drinking water 9,000 / 14,000 K
M150 Energy Drink 17,000 K
Soda water 17,000 K
Spy wine cooler “red” 38,000 K
Somersby 32,000 K
Ice (Bucket) 14,000 K
Tod5utu
lodafu / Ovaltine 32,000 40,000 42,000
Intn
Inlii / Cocoa 32,000 40,000 42,000
29009V
WO / lce Tea 32,000 40,000 42,000
290l
WU / Thai Tea 32,000 40,000 42,000
2‘]2J0
BUTED / Green Tea 32,000 40,000 42,000
A a a
WUV
IDUAUASU / Add Whipcream +8,000K
UhgdE8 vhmant Saoud
ansoluoSiu Strawberry = thwaldsoudu Mix Fruit
40,000 . 40,000
vageu@udu ﬁ?ﬁ) vaganludi

S
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tiedadu Apple
40,000

i g

40,000

thimoludu Watermelon

40,000

o & ;

B080VT209 smdeuism Italian Soda
ad o ad aa

Y9998 / Y / 3200 / woudu / HD

Ugewne / ugiues / amselues / ielila / fid

Blue Hawii / Blueberry / Strawberry / Apple / Kawi






