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StduUIngey
oolnsSWaunan
Sabaidee D’Oeuvres

155,000 K

YU IINTILID
Uaniithaonduigo

Steamed river fish

with vegetables

a & . 114,000 / 146,000 K
U8 UoilUanona:uei
Deep fried Sabaidee Valley springroll

75,000 K

NEQN2PYAUND0 IKUUBTASORY SV tNN80 1Budolinon Jancdonsa hnidanon
Deep fried sour pork ribs Deep fried chicken tendons Deep fried duck tongue
100,000 K 75,000 K 114,000 K

29tNN20 Unlruunonns:ifiewy nmaotss i Tnnosisaindo Umneoaum;:uiw danonauulws
Deep fried chicken wings with garlic Deep fried salted chicken Deep fried fish meat with Lao herbs
86,000 K 75,000 / 114,000 K 114,000 / 146,000 K



nIguadomen 130,000 K ciluaagnon ‘ 75,000 K

fAosundonon Deep fried Prawn wWsuwsgdnon French fries

1S o
@meoauz@n‘tw AinonaUUlws ‘ 86,000 K LSNUNIN20 I8nuNom 114,000 K

Deep fried pork with herbs Deep fried prawn-rolled "Chinese style"

Tumanvogmen Bruioosnon N9YIFV hoadonon (Re029 1R

Fried cashew nuts Crapmeat Rolls Deep fried Japanese gyoza

65,000 K 114,000 K 81,000 / 155,000 K




gacindgmaonsy 100,000 K
ghunuononnsou

Fried morning glory vegetable with spicy sauce

899903 (INDONDU 114,000 K
eedonU:S:A0IU (EOMWNIID) NONNSOU

Fried “Paksong Chayote Leafs” with spicy sauce

o >4 <'> =
g96N2ONONBY 130,000 K

UuNSANONNSOU

(Wniuiovuovidoohnson ALMANEAUAUROL
Isinduaulioand) nsou osod Inarioluaudiudu
tnaoniiazmugAuthwsn)

Spicy fried “Paksong E-ku Vegetable” with spicy sauce

o 1 ek o Nl ~ = [ ¢ % = & I
El‘]TUlel‘]ﬂ«UOj lUnUJovALULIUN ; NogyagUUa anudaiuh ﬂBU!@ZUU Eﬁej anunywuiuov

Spicy Cashew Nut Salad Spicy fish salad “Lao style” Spicy pork salad “Lao style”

75,000 K 100,000 / 146,000 K 86,000 / 135,000 K
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" Recommended
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Recommended

gaa0uDone(a ssoudnsnia ‘ 119,000 K 229U HVT9FT0 euduan 108,000 K

Mixed seafood salad Spicy vermicelli salad with prawn

YYD dnyeo 89120990 eilimo 09199 sito
Spicy Vietnamese sausage Salad Spicy Fried egg Salad Yardlong beans salad “Thai Style”
86,000 K 75,000 K 54,000 K

B

02N dushand OAWN$IEVV TN dustilne QAN LY FIAD
Papaya salad “Lao Style” Papaya salad “Thai Style” Cucumber salad “Lao Style”
50,000 K 50,000 K 50,000 K

P
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dJsaueng

7
c’?‘uaﬁﬁj Auehro
Hot spicy “TOM YAM KUNG”
100,000 / 146,000 K

Ougadud0NE R Auehsoudnsn:a
Mixed Seafood “TOM YAM”

100,000 / 146,000 K

AueaUaglua AughUamth
Mixed Seafood “TOM YAM”

100,000 / 146,000 K

Y =Y [ 4
guidiomdetauanag
sUIRmIESlLUIAY Chinese Bam-Boo
mushroom in brown soup

AUSUYUagIVa Audulaniu

Fish river meat in “Lao style soup”

146,000 / 200,000 K 100,000 / 146,000 K

dudbyauag sudulantosou Surguts Aursdln Aueatusuon Audamn
Local "Nang fish" in Lao style soup Chicken “TOM YAM” Hot and Spicy Seafood soup
130,000 K 86,000 / 135,000 K 100,000 / 146,000 K

o

= & 1 s s R 1 1 . = 1 R -
gn9F0cmdetenea invsaidoluna Au29tn Audln gngNoFgae diagus
Chinese Bamboo soup Chicken soup with coconut milk INVONENNSIEIMAAEU

Chinese seaweed minced pork soup

86,000 / 135,000 K

- — e e
; ; /

130,000 / 170,000 K 86,000 / 135,000 K
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£ WONUNU 29

gnvyé"bzi’m‘cznoﬁ
AWAWSNINEF N
Stir fried pork with

black pepper

90,000 K

& [v)
Sumeioiio
AYWAIDA

Stir fried hot and

spicy pork

\

&S o
anzxymeomm']uwn‘cm 90,000 K

Anonns:AgUWSNIng 90,000 K

Stir fried pork with galic and peppers

v R Py AN & ) Py _ 3 2y ey
wdv2olune dia nydudnniws gumzoluneda nydanws wmnevzolunsdia nynsoudan:ws:
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

& B & o S S & R Qlo o g i & B o o o
21]89201]‘)1”.]8188 AjwnLhuurod 2112%]201321]1’]30 AYWAWSN 21]!@20!1]1’]((7]3 AYWAWSNIIND
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




E R A =9 R o &
Yuuz0a9n=y 155,000 K SUNEY2069INsY 170,000 K
JOURwoN:hS ItoyYwinwon:ns

Stir fried soft shell crab with curry powder Stir fried crab with curry powder

&S o S R o °
ylumeonsnjuiints ‘ 140000 K ylugoiintnes ‘ 146,000 K
Jaunenns:fguwsning Jauwawsninesi
Stir fried soft shell crab with garlic & pepper Stir fried soft shell crab with black pepper

s & - F3 2 =
UNAONIIEID  Yaginsodinge Jaginsolunzdia
Uanhiinaonduiiso Uanidnuwnwsnindo Uanidnunneiws

Scalded cuttlefish with Laos sauce Stir fried cuttlefish with chilli & salt Stir fried cuttlefish with sweet basil
130,000 K 130,000 K 130,000 K




rjga“oznfl‘tﬁt.l;'il‘j
AWARLOITWSD
Stir fried prawn with

! asparagus

114,000 / 146,000 K

NISUVIFY

fvouluIdu

’; Baked prawn with

. glass vermicelli

neduuagwioduanlunyda

rogluavjuoBIlaumin:Iws

119,000 K
184,000 K

140,000 K
New zealand green mussel with basil

ﬁjgoc?jnuﬁ AoWAWONAS n:gé%zﬁn‘tmoﬁ AowAWSNINe n:gé%'fnmmnﬂog AOWAITALLO
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

Nogolunsiil fi9goladnnaona negruagysoiiniie

. 9
NOWAN:IWS) AL hogiuavawsnindo 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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A
U UU0NINLID 114,000 K
Uauithaonduiigo 146,000 K

Steamed river fish with vegetables

gnUﬁmsaasvy:U‘(w Uanonayulws gnUﬁfoﬁnfmoﬁ Uanuinwsnlnesn
Stir fried fish with herbs Stir fried fish with black pepper
114,000 / 140,000 K 114,000 / 140,000 K

(IR - T 1 & 1
JACVUVITVYIIED - suvasdlumwanioy
Uanthluotiodunso UanuimJnu:iooRuwup
Steamed fish with vegetables Stir fried fish with cashew nuts

: 130,000 / 155,000 K 114,000 / 140,000 K
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5% } YU ANV

© @ Uauihlou:uno
Steamed Khong fish

§ with lime sauce

146,000 K

v o &
UL LIIYIINVID
Uanunudou:uno

Steamed "Tub Tim" fish

with lime sauce

140,000 K

& R o B e -y
2UU1206N20898 UainAusd

Stir fried fish meat with celary

114,000 / 140,000 K

&
guyadjomou
Uaniiniuseonou

Fried fish with hot sour sauce

114,000 / 140,000 K




EUONUNU29

JaUngegkguyae ‘ 146,000 K Yanagmneansnju ‘ 184,000 K
Uansovlisunang Uanidodounonns:ifiai
Deep fried whole fish with Paksong Garden chilli paste Deep fried "Nang" river fish with garlic

v O S 5 K v o & S . o IS AR o S AN
UaNUNLMB O Uanununon+en:ion UJaunNVNYFL 8D Uanunuiosdo Janunusguae Uanunutovlod
Deep fried "Tub Tim" fish wih mango salad Steamed "Tub Tim" fish in soy sauce Steamed "Tub Tim" fish with chinese dried prune
146,000 K 146,000 K 146,000 K

™

Suyacinga Uaina  Suuadbiineng uawnwsnino SuyagoB(Da Uanimdin
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
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% & B ahd
sou0suS W uas ‘ 86,000 K sodnSgunsy ‘ 114,000 K
Wngons:hou (Wnido) Twimo 130,000 K WnUNBAWNBUItov)AYNSOU

Stir fried “Paksong chayote leafs” Stir fried “Paksong E-Ku” with oyster sauce

R A = R as o T %, o ! L F
20890% (IWYNBU WAHOAU:SIINSOU 226U 9Y nnaddnonuilen 2:Jc3'ng‘iazglmeu wnnshianUaniynsou
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

F A 1\, 1 _ “_ I A s 0 s - R o R P
SowmnsEd 1812 whwaus:nouldl 2EINDULEO WAWNSOUTNS So6NUY L a9 wadhudIWIAD

Stir fried “Paksong chayote” with egg Stir fried mixed vegetable with oyster sauce morning-glory vine fried in chili and bean sauce
86,000 K 81,000 K 70,000 K




(Bazaolaly
o (In)
Steam Rice (Pot)

43,000 K

&R 1
(2929015990

U010 (D)

Steam Rice (Plate)
£90UINZ2ILUYIY 119,000 K

IvohnsovIBuRaEd

Scalded vegetable with Paksong chilli paste 11,000 K

o Fal &’ @ " (= & 1 o o ~ R e &
GINNIAOVI2IV AVVVDY Atnuathiiurod 211@20?2!0‘11’13’]‘101J‘1 AYWnALI 20033’13’1‘101]‘)2]%]!’180 WhA:LNARYNSOU
Stir fried Kale with oyster sauce Stir fried pork with kale Stir fried kale with crispy pork
86,000 K 100,000 K 114,000 K

Fd 1 1 1 (v A d A d
Y28u 3 woe Tusu 3 woo ; ‘taGJJo I‘ta'vJanyau Todeo / Tueonydu wwut2090 / cwu‘ta'«ﬂ Q
Boiled eggs (3 eggs) Fried omelet / Fried omelet with minced pork  'SUIUAIO/IIURED

Add fried egg / Add omelet (over rice)
+8,000 K

s
s/

22,000 K 43,000 K / 54,000 K




[N,

1 & o o S 1 & 1o o
Intnsovaiinea ‘ 100,000 K suinsolsdintnoa ‘ 100,000 K
Unlnwawsniun Tnwnwsninash
Deep fried chicken wing with chilli paste Stir fried chicken with black pepper

' 'R o e = 1R 1o N, 2
8n‘mzneonam3u Unlninomns:Inieu tN2089 Tnwnao suinso laingo nunwsn
Deep fried chicken wing with galic Stir fried chicken with ginger Stir fried chicken with chilli
86,000 K 100,000 K 100,000 K

I~ A 1 A 1 oy 1 10 o= =t

suinsola lune wa Tndalunaws guinfoTﬁwnunj Tnwnwsnino
Stir fried chicken with cashew nut Stir fried chicken with sweet basil Stir fried chicken with chilli paste
108,000 K 100,000 K 100,000 K
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2920199
- DA

Fried rice with prawn

70,000 / 140,000 K

R R &
i2a201a5unsy
ooy

Fried rice with crap

meat

(29202200009 70,000 K
ouwmsouonsn:a 70,000 / 140,000 K

140,000 K
Fried rice with mixed seafood ;

o 2
hEry 3
P~

N

R -

KA & L K R & D, % ST A S K R [ l B
(292018500 dowmny (29301880t N dowrli (29803 laucein downn
Fried rice with pork meat Fried rice with Chicken Fried Rice with vegetarian
54,000 K / 119,000 K 54,000 K / 119,000 K 50,000 K / 77,000 K
i’
KR K ' o~ 0 2 & Fa) A
(2929 VUS29N9 g gn\tnaaﬁ’munjg)qoggq auvyaaiﬁnungmmaﬂ
01ouwndoony TnwAwsnsh AYWAWSNINDENATD
Fried rice Hong Kong style Rice with fried chicken with chilli paste Rice with fried pork with chilli paste

70,000 K / 140,000 K 60,000 K 60,000 K
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——— & A '
e/ guwzo lunsda

290(29

NIWSINYSINTID '
Rice with fried pork

with sweet basil

54,000 K

wnovzolune i
290029
NAIWSINUNSOUSINTID

Rice with fried crispy

pork with sweet basil

wsvzolunediaanniza 54,000 K

60,000 K . nzlwsmuuérusmmo

Rice with fried minced pork with sweet basil

F i _‘I/’ '

& 1 R P2y A ~ R ) K A ) A
suinsoneiiaanaida N9zoluneiiaaaniza Yamnsoluneliaanaida

IS IASINGID NIWSINOSINTID nwsWanhidnsndo

Rice with fried chicken with sweet basil Rice with fried prawn with sweet basil Rice with fried squid with sweet basil
54,000 K 70,000 K 70,000 K

(. -

P A & A ' AR
neiia0ulone @089 2UWWN20NENJUR0 (29 8n‘tmneonszruua°1m2q
NEIWSISOUINSN:IaSINTIO AYNONNS:INEUSINTID Unlrinonns:iausindio
Rice with fried seafood with sweet basil Rice with deep fried pork with garlic Rice with deep fried chicken wing with garlic
70,000 K 54,000 K 54,000 K




& - R A P

WNRDUANOTVINE(Q 86,000 K . 22889919 86,000 K
ridnsouamntin:ia Wnhdgoono 146,000 K
Noodle in thick gravy with seafood Hong Kong fried noodle with seafood

Lo l;""“
2 U

A R ' ' q‘.’z ) é. & =3 A a -
viizoasd0 s / In (SudisoaLDoNL (R wneuaovim / Ja /99
ldundunsoony / T IdURdUnBooNIa hidnsouamRthny / 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

WA a

= ~ 1 e X+ o
wantd waldan Emunama) 29T UZ9N08 silusildndoanon (2908 1oy

Fruits (Seasonal) Banana samosa Grass jelly

54,000 K 86,000 K 33,000 K
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23299&Y10
Brhidan

Caesar Salad

100,000 K

LPoein
danuwn
Vegetable Salad (Vegetarian)

60,000 K

s gugioyua
ALYORI1D aanao aannh

Salad Laos style Tuna Salad

90,000 K 86,000 K

U2 two sudolun Ui wUifn QUL sUASI Fuiomaw sUronou
Corn cream soup Mushroom cream soup Chicken cream soup French style onion soup
60,000 K 60,000 K 60,000 K 65,000 K

' .

HULZUDO AFUIBLIE . w2030usU8s IBUSLIoUBA ggu30U IsudLHU
Club Sandwich Ham cheese Sandwich Tuna Sandwich
75,000 K 65,000 K 65,000 K
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ar QAo
ﬂugﬂaﬂijU‘IUﬂa
BlAsonyunidno
BBQ Pork Ribs

216,000 K

o & &
SsUANOONLINEIV
alnfnssoau:toinA
Spaghetti bolognese [Veggie]

60,000 K

aimnrywsningsh

seEnnulinings ' ¢ "’/
' ' 7
- i

Pork steak with black

pepper sauce

189,000 K

(24
e m:nzng
aimnhywosnBow

Pork chop

189,000 K

o & '
srUafodaatuuaan
atiinamiuns

Spaghetti carbonara

100,000 K

o &
ﬁuUﬁQOmg [ 0z
alnfnfsoany / Bun
Spaghetti bolognese pork/sea food

75,000 / 81,000 K

Seiingosnarn9d Nl

afnitoooansida Lula ansSUaod

- 200g (Import)

‘ 370,000 K

Premium Australian Marble Beef Striploin Steak

v &Aoo a
SeUanoOUNNE N
aliimAWURAIRDWSN-NS:IRgY
Spaghetti with chilli and garlic

70,000 K

& 1 L
govsnslaliny / /99
waknedstny / 1A / Ao

Fried Macaroni with pork / chicken / shrimp

75,000 / 75,000 / 81,000 K
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10gsano (ns:Jov/uom)

34,000

=

'
o g

(o9 (Jo9/1no) Beer Lao (Can/bottle) 21,000 / K
Yy weaq0Ina 330 ml 10asadinan (wom) BeerLao Gold bottle 330 m 28,000 K
Beerlao o929 330 m 10esanor (vom) BeerLao Dark bottle 330 ml 28,000 K
e iswmudey iJaslouiiu (ns:Jov)  Heineken Beer (can) 28,000 K
1 tswmusno(Wes/lme) Tounuvon (8n/inty)  Heineken bottle(small/big) 40,000/52,000 K
8 WJug (Je9/usio) I0UB (ns:Jov/uom)  Pepsi Cola (Can/bottle) 15,000 / 30,000 K
gr2jo1988 B1Te0lod3 Oishi green tea 21,000 K
SaduRade (na9lme) hAumsoido Drinking water 9,000 / 14,000 K
(&e980 M150 1nS00AU M150 M150 Energy Drink 17,000 K
209 Tsem Soda water 17,000 K
&BU"]EJO‘]EJ&;]ESO) ahegngniaos Spy wine cooler “red” 38,000 K
oacig0 BuIvoal Somersby 32,000 K
Janeugeuaty dhido (o) Ice (Bucket) 14,000 K
eVl Coff
HOT SMOOTHIE i HOT ICE SMOOTHIE
teawsig o W TosuSy
loaiwsafs / Espresso 28,000 - - ' lodamu / Ovaltine 32,000 40,000 42,000
LIRS ' Intn
myBlu / Capuccino 32,000 40,000 42,000 Inlfi / Cocoa 32,000 40,000 42,000
L 90 | gamanuao
§ aun / Latte 32,000 40,000 42,000 i BWW0 / Ice Tea 32,000 40,000 42,000
Donan ' 2915
Jonfh / Mocha 32,000 40,000 42,000 WU / Thai Tea 32,000 40,000 42,000
ox(wdnatu oy 2720
owsmlu / Americano 32,000 40,000 - i BTe0 / Green Tea 32,000 40,000 42,000
naclduyangey duSusL
Ice Coffee Laos Style - 40,000 42,000 IGUAUASY / Add Whipcream +8,000K

vazannj9du/d /
thduiéiu/du Orange iced/smoothie |

35,000 / 40,000

vauaunaudy
duiAumaudu Cantal

40,000
vhawanid
thAid0u Kiwi Smoot
40,000

vamanuadcdu/Ju b )

thu:inoiiu/du Lime iced/smoothie

vaged0adu

ansoluosiu Strawberry ¢,

vamanUaouJu

thwaldsoudu Mix Fruit

vawanud

thisoludu Watermelon

35,000 / 40,000 40,000 40,000
vhmaniodu p TR
oupe thdUu:sn0u Pineapple ., Umeouldadu Apple '
. 40,000 40,000 40,000
1]%9‘1?09‘1?01?11 «"‘E' V-v > §mc$wﬁam omideufism Italian Soda

hie tswes Uielomindu Avocado

Q 50,000

40,000

ad o ad aa
Ys9298 / YR / e / wouu / HD
Ugeone / ugiues / amseoluos / leuila / fid
Blue Hawii / Blueberry / Strawberry / Apple / Kawi




