T H E CUL IN A R Y
J OURN EY
This tasting menu is designed for tables of 2 people or more

Pause

599,000 Kip per person
899,000 Kip per person with matching wines

Palate cleanser
Rose gin & tonic | Minty lime gin & tonic

Part One

Homemade beetroot ravioli | Kaffir lime goat cheese | Kaffir lime foam
Candied pecan nuts | Beetroot reduction | Five spice Parmesan tuile
Micro greens| Coriander oil

Sweet potato cone | Coconut poached prawn | Smokey sweet pepper
mousse | Micro herbs | Sesame seeds

Aiy Ricardo

Matched with Planeta Rosé Sicilia D.O.C, Italy

Jacques’s Wife

Farm to Table

Soy glazed scallops | Jerusalem artichoke purée | Lime caviar
Herbaceous crostini | Micro greens

Beef fillet mignon | Pan fried foie gras | Tomato chilli Jam | Caramelized
onion spring roll |Potato fondant | Carrot purée | Red wine jus

Coral Reefs

Finale

Coconut breaded rock lobster| Grilled onion rings | Garlic confit
Apple and celeriac remoulade | Lemon aioli | Green oil

Rhum Baba | Coconut crème brûlée | Sweet spice syrup | Vanilla Chantilly
Kumquat chocolate candy Exotic fruit salad

Back From The Shore
Octopus carpaccio | Char-grilled pineapple salsa | Crispy chili
and shallots | Mint caviar | Asian Hollandaise | Chili pineapple broth

CLA SS I C S
OF I N D OCH I N A

Duck Fresh Spring Rolls (6 pieces) - 85,000 Kip

Fried Rice (Seafood or Red Barbecue Pork) - 80,000 Kip

Nyam Salad - 75,000 Kip

Stir-Fried Vegetables - 60,000 Kip

Smoked duck, green mango, spring onion, coriander and mango sauce

Sautéed rice dish with eggs, spring onions and vegetables served with chili fish sauce

Lao style salad, lettuce, tomato, carrot, spring onion, coriander, boiled egg,
peanuts, fried shallots, and pork belly served with minced pork dressing

Mixed locally sourced vegetables with oyster sauce

Nyam Tha Lae - 110,000 Kip

Homemade Luang Prabang sausage, boiled vegetables, cheo bong (spicy chilli dip),
tomato dip and sticky rice

Spicy seafood salad with squid, shrimps, mussels, white fungus mushrooms
and local vegetables

Tom Yum Seafood - 85,000 Kip

Traditional hot and sour seafood soup with chili, onions, mushrooms,
tomatoes, galangal, lemongrass and kaffir lime leaves

Chicken Satay (6 pieces) - 70,000 Kip

Luang Prabang Sausage - 90,000 Kip

Pad Thai (Prawn, Chicken or Red BBQ Pork) - 80,000 Kip

Wok-fried noodles, tamarind sauce, tofu, bean sprouts and spring onions
served with condiments

Fish with Tamarind Sauce - 120,000 Kip

Deep-fried whole tilapia with spicy tamarind sauce

Chargrilled authentic Malaysian satay sticks, pickled vegetables,
coconut pandan boiled rice and peanut sauce

Luc Lac - 95,000 Kip

Larb (Beef, Chicken, Fish, Pork or Duck) - 95,000 Kip

Bun Cha - 85,000 Kip

Spicy local salad with coriander, shallots, spring onion, roasted rice powder
and chili served with sticky rice

Poh Pia Goong (6 pieces) - 75,000 Kip

Deep fried shrimp spring rolls served with local fresh salad, coriander,
wild betel leaves, crushed peanuts and fish sauce

Pad kha Pao (Beef or Pork) - 85,000 Kip

Stir – fried minced meat with garlic, local basil and chili served with fried egg

Marinated beef, sugar and soy served with traditional Vietnamese pepper sauce
Chargrilled pork patties and pork belly in sweet and sour broth served
with rice noodles, fresh local herbs and lettuce

Laksa - 75,000 Kip

Traditional Laksa broth with rice noodles, tofu, fish cakes, bean sprouts,
shrimps, boiled egg and fish balls

Amok Fish Curry - 80,000 Kip

Cambodian curry with local fish, basil, coconut milk and chili, served with coconut rice

All prices are in Lao Kip and subject to 10% service charge and 7% VAT
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All items below come with one complimentary sauce and one side dish
(Tomahawk comes with two complimentary side dishes and two sauces of your choice)

1200g Tomahawk (The King of Steak)

1,899,000 KIP

Served table side – Suitable for two to three guests

250g Grain Fed Beef Tenderloin
500g Grain Fed Beef T-Bone Steak
300g Wagyu Striploin M+4
300g Grain Fed Beef Ribeye
250g Marinated Chicken Leg
250g Duck Breast
300g 3 Merchants Rubbed Rack of Lamb
500g Signature Baby Back Ribs

349,000 KIP
669,000 KIP
699,000 KIP
389,000 KIP
139,000 KIP
200,000 KIP
399,000 KIP
200,000 KIP

slow cooked and chargrilled with five spice infused sauce

250g Atlantic Salmon Fillet
250g Barramundi Fillet
500g Fresh River Prawns

249,000 KIP
200,000 KIP
349,000 KIP

Served with nam jim sauce

150g Sesame Crusted Tuna - 190,000 Kip
Sesame crusted pan-seared tuna, wasabi mayonnaise,
edamame beans, lime, soy and ginger sauce

Lobster and Asparagus Salad - 140,000 Kip
Lemongrass poached rock lobster tempura, avocado crème,
yellow mango, shallots, asparagus, local herbs, cucumber,
smoked chili mayonnaise and spicy vinaigrette

Sweet and Sour Chicken - 100,000 Kip
Sweet and sour glazed chicken breast, green chili mashed potato,
pineapple salsa, semidried cherry tomatoes and pickled capsicum

Beetroot Carpaccio (V) - 90,000 Kip
Thinly sliced cooked beetroot, goat cheese bonbons, mint yoghurt,
chilli tamarind reduction, sunflower sprouts and walnut bits

Caramelized Pork Belly - 100,000 Kip
Torched caramel crispy pork skin, carrot and coconut purée,
mashed apple, pickled vegetables and chili caramel sauce

150g Surf and Turf - 239,000 Kip
Grain fed eye fillet, chili garlic shrimps, potato fondant,
buttered asparagus, confit cherry tomatoes, black garlic
and tamarind hollandaise sauce
All prices are in Lao Kip and subject to 10% service charge and 7% VAT

Side Dishes - 45,000 Kip

Roasted Garlic Mashed Potato
Truffle Mashed Potato
Sautéed Locally Sourced Vegetables
with Café de Paris Butter
Garlic and Chili Buttered Potatoes
Hand Cut Potato Fries with Signature Salt
Slow Cooked Five Spice Glazed Carrots
Sautéed Selection of Mushrooms
with Cashew Nuts
Soy and Honey Roasted Root Vegetables
Spicy Sambal Potato Gratin

Sauces - 30,000 Kip

3 Peppercorn Jus
Cabernet Jus
Tamarind and Chili jam
3 Merchants Béarnaise
Truffle Mushroom Sauce
Lime Caper Sauce
Signature Café De Paris Butter
Spicy Orange Sauce
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THE END ERS
SELECTION
3 Merchants Cheese Bites – 149,000 Kip

(Best for sharing between two guests)
Almond, sesame and chili crusted cow’s-milk cheese | Raisin and kaffir lime crusted
goat’s milk cheese | Spicy nuts | Dry mango and pineapple | Tomato chili jam

Chestnut & Chocolate Millefeuille – 69,000 Kip

Praline feuilletine biscuit | chestnut mousse | dark chocolate and sesame leaf
matcha tea gel | chocolate crumble | matcha tea ice cream

Chocolate Lava – 69,000 Kip

Chocolate lava cake | banana spring roll | peanut caramel | Chantilly and vanilla ice cream

The Exotic – 69,000 Kip

Chocolate sponge | white chocolate and fresh mango | oconut and passion fruit gel
sweet spiced syrup | cinnamon crumble and passion fruit sorbet

Frozen Nougat – 69,000 Kip

Local honey and caramelized nuts, red fruit and rosella coulis | pistachio, almond and hazelnut tuile

Suggestion for a great partner to match with the delicious treats above,
NV Porto Westport Fine Tawny,
Portugal

59,000 KIP

2019 Moscato Frangantia N*6,
Spain

89,000 KIP

NV Jacob’s Creek Sparkling Wine,
Australia

85,000 KIP

This fine tawny port is mellow and rich with broad
complexity and hints of chocolate, prunes and blackberries.
Great pairing with a dark fruit dessert, cheese, chocolate
dessert or by itself after a good meal.

On the nose full, clean and perfumed with notes of exotic
fruits such as passion fruit and mango. On the palate fresh
and light with elegant fruit notes, balanced acidity, sparkling
and slightly sweet. Perfect after meal with a fruit base dessert.

Limoncello

59,000 KIP

Calvados

69,000 KIP

Bright golden green color. Flavours of fresh lemon peel,
lime zest and lemon, a sweet medium body with notes
of lemon candy. A pure and vibrant Limoncello with
a velvety mouth-feel, great to end your night at 3 Merchants.

The Calvados region is located in Basse-Normandie
(Lowe Normandy), where apple cider was brewed perhaps
as early as the 8th century and, today, Calvados is one
of France’s best loved brandies, fruity, slightly oaky,
with aromas of vanilla and spices, it offers exemplary
power and finesse. With a long finish this is perfect before bed.

This premium sparkling wine is made from Chardonnay
and Pinot Noir grapes. Rich yet structured with generous
citrus fruit flavours enhanced with creamy nutty characters.
All prices are in Lao Kip and subject to 10% service charge and 7% VAT

