
Beerlao Lager                       55,000
Distinctive, smooth lager brewed
with European malt and local rice.

Beerlao Dark                         75,000
Full-bodied dark lager with caramel,
toasted nut and roasted grain notes.

Beerlao Gold              75,000
Premium lager brewed with
fragrant Khao Kai Noy rice.

Beerlao Green             75,000
Clean and smooth, brewed with
Xebangfai 2 organic rice.

Light

Light

Light

Light

Beerlao White                      75,000
Refreshing and balanced with citrus,
banana and exotic-fruit notes.

Beerlao IPA                  75,000
Bold bitterness with citrus,
grapefruit, pine and tropical fruit.

Light Light

Kronenbourg 1664     100,000
1664 Blanc is a modern, fruity
and refreshing wheat beer.

Strong

TUESDAY–SATURDAY

SMOOZ BAND

K-ZEE BAND

7:30–9:00 PM

9:15–10:45 PM

LIVE
MUSIC

Buy One
Get One Free

6:00-7:00 PM

HAPPY HOUR
Beerlao Draught

1.Pad Kee Mao Seafood | ຜັດຂີ�ເມ�າທະເລ
2.Seafood Salad | ຍຳທະເລ
3.Pickled Shoyuzuke Platter | ຊຸດທະເລດອງ
ລວມໂຊຢຸຊຶເກະ

4.Deep Fried Prawn with Garlic or Deep
Fried Squid with Garlic | ກຸ້ງທອດກະທຽມ
ຫຼື ປາໝຶກທອດກະທຽມ

5.Salt Pepper Squid | ປາໝຶກທອດເກືອພິກໄທ
   One Beer Tower

Mrs. River Catch           1,125,000
1,300,000

Miss Zaap                          550,000
705,000

TRIPADVISOR GOOGLE REVIEWS 中文菜单

OPERATING TIMES

Light

Beerlao Draught
360,000/Tower 
Perfect for sharing.

Beerlao Draught
50,000/Glass

Fresh draught Beerlao.

Beerlao Lemon                    65,000
The Perfect 60/40 Mix! 60% quality
beer blended with 40% lemon

Strong

Strong

Strong

Strong

Strong Strong

Light Strong

Somersby                             75,000
Somersby is a refreshing,
fruit-flavoured cider.

Light Strong

SOFT DRINKS
Pepsi / Pepsi Max
7UP / Soda Lao
Water

55,000
55,000

 25,000

THE BEER EXPERIENCE
WE SERVE BEER LAO • PROUDLY LAO

BEER BITES FOR 4 BEER BITES FOR 2

All Prices Are Inclusive of 10% SC and 10% VAT

1.Luang Prabang Papaya Salad | ຕຳຫວຼງພະບາງ
2.Pickled Shoyuzuke Platter | ຊຸດທະເລດອງ
ລວມໂຊຢຸຊຶເກະ

3.Grilled Beef Tenderloin or BBQ Beef
Skewers | ປີ້ງສັນໃນງົວ ຫຼື ບາບີຄິວງົວ

   One Beer Bucket
     (Beerlao Lager 3 cans)

Mr. Skewer            465,000
540,000

Mr. Kee Mao           460,000
580,000

1.Pad Kee Mao Seafood | ຜັດຂີ�ເມ�າທະເລ
2.Grilled Mushroom with Spices or

Mixed Peanut with Black Mushroom |
ປີ້ງເຫ�ດເຄື�ອງເທດ ຫຼື ໝາກຖົ�ວຄກຸເຫ�ດຫໜູູ

3.Deep Fried Prawn with Garlic or Deep
Fried Squid with Garlic | ກຸ້ງທອດກະທຽມ
ຫຼື ປາໝຶກທອດກະທຽມ

    One Beer Bucket
      (Beerlao Lager 3 cans)

1.Grilled Beef Tenderloin OR BBQ Beef
Skewers | ປີ້ງສນັໃນງວົ ຫຼື ບາບີຄິວງວົ

2.Herbs Pork Neck Skewer | ຄໍໝູຢ້າງໝັກ
ສະໜຸນໄພສຽບໄມ້

3.Grilled Mushroom with Spices or
Mixed Peanut with Black Mushroom |
ປີ້ງເຫັດເຄື່ອງເທດ ຫຼື ໝາກຖົ່ວຄຸກເຫັດຫູໜູ

    One Beer Bucket
    (Beerlao Lager 3 cans)

Mr. Lao                   800,000
905,000

Mr. Grill               1,000,000
1,150,000

1.BBQ Beef Skewers | ບາບີຄິວງົວ
2.Herbs Pork Neck Skewer |
ຄໍໝູຢ�າງໝັກສະໜຸນໄພສຽບໄມ້

3.Grilled Mushroom with Spices
or Mixed Peanut with Black
Mushroom | ປີ້ງເຫັດເຄື່ອງເທດ
ຫຼື ໝາກຖົ�ວຄຸກເຫ�ດຫູໜູ

4.Grilled Beef Tenderloin |
ປີ້ງສັນໃນງົວ

5.Margherita Pizza | ພິດຊ່າມາກາຣິຕາ              
    One Beer Tower

1.Deep Fried Lao River Weed or Mixed
Peanut with Black Mushroom |
ຈືນໄຄແຜ່ນ ຫຼື ໝາກຖົ�ວຄຸກເຫ�ດຫູໜູ

2.Luang Prabang Papaya Salad |
ຕຳຫຼວງພະບາງ

3.Herbs Pork Neck Skewer |
ຄໍໝູຢ�າງໝັກສະໜຸນໄພສຽບໄມ້

4.Asian Fried Rice — Pork or
Chicken | ເຂົ້າຜັດ — ໄກ່ ຫຼື ໝູ

5.Deep Fried Beef Tendons or
Chicken Tendons |
ທອດເອັນເຫລືອງ ຫຼື ທອດເອັນໄກ່

     One Beer Tower

The Art of Good Times

TUE - SAT 6:00 PM  - MIDNIGHT | CLOSED ON SUN-MON



Marinated Pork Neck with Herbs
and Soy, Tamarind Sauce
ຄໍໝູໝັກສະໝຸນໄພ ແລະ ຊີອິ�ວ,
ເສີບກັບແຈ່ວໝາກຂາມ

Prawns, Fried Garlic, Enoki
Mushroom, Seafood Sauce
ກຸ້ງ, ກະທຽມທອດ, ເຫັດເຂັມທອງ
ເສີບກັບແຈ່ວສົ�ມ

King Mushroom, Garlic, Spices
ເຫັດນາງຟ້າ, ເຫັດສົດ, ກະທຽມ,
ເຄື່ອງເທດ

PERFECT WITH
BEERLAO LAGER

PERFECT WITH
BEERLAO DARK

PERFECT WITH
BEERLAO GOLD

165,000

145,000

295,000

Asian Fried Rice — Chicken or Pork
ເຂ��າຜັດ — ໄກ່ ຫືຼ ໝູ
Stir Fried Rice with Vegetables, Oyster Sauce, Fried Egg
ເຂ��າຜັດ, ຜັກ, ໄກ່ ຫຼື ໝູ, ນ�າມັນຫອຍ — ໄຂ່ດາວ

Asian Fried Rice — Soft-Shell Crab and Crab Meat
ເຂ��າຜັດ — ປູນິ�ມ ແລະ ຊິ�ນປູ
Stir Fried Rice with Vegetables, Oyster Sauce, Fried Egg
ເຂ��າຜັດ, ຜັກ, ປູ, ນ�າມັນຫອຍ — ໄຂ່ດາວ

Pad Kee Mao Seafood
ຜັດຂີ�ເມ�າທະເລ
Shrimp, Fish, Noodle, Finger Root, Kaffir Lime, Basil, Peppercorn, Chilli
ກຸ້ງ, ປາໝຶກ, ປາ, ເສ��ນ, ກະຊາຍ, ໃບຂີ�ຫູດ, ກະເພ�າ, ໝາກພິກໄທສົດ ແລະ ໝາກເຜ�ດ

110,000

165,000

165,000

Deep Fried Pork Spring rolls with Tamarind Sauce
ຈືນຢ�ໝູ ແຈ່ວໝາກຂາມ
Rice Paper, Pork, Glass Noodle, Black Fungus, Carrot, Sweet Potato,
Taro, Tamarind Sauce
ແຜ່ນປໍເປ��ຍ, ໝູສັບ, ວຸ້ນເສ��ນ, ເຫ�ດຫູໜູ, ແຄຣອດ, ມັນຫວານ, ເຜືອກ

Deep Fried Squid with Garlic
ປາໝຶກທອດກະທຽມ
Squid, Fried Garlic, Seafood Sauce
ປາໝຶກ, ກະທຽມທອດ ເສີບກັບແຈ່ວສົ�ມ

Salt Pepper Squid
ປາໝຶກທອດເກືອພກິໄທ
Deep Fried Squid, Salt-Pepper and Chilies, Chili-Mayo
ປາໝຶກຊ�ບແປ�ງທອດ ຄຸກເກືອ, ພິກໄທ ແລະ ໝາກເຜ�ດ ເສີບກັບອາຍໂອລີກະທຽມອົບ ແລະ ໝາກນາວ

85,000

Edamame
ຖົ່ວຍິ�ປຸ�ນ

85,000

95,000

95,000

165,000

95,000

GRILL-DEEP-FRY-WOK
Deep Fried Lao River Weed
ຈືນໄຄແຜ່ນ
River Weed, Tomato Dipping Sauce
ໄຄແຜ່ນ ເສີບກັບແຈ່ວໝາກເລ��ນ

Deep Fried Chicken Tendons
ທອດເອັນໄກ່
Chicken Tendons, Garlic, Kaffir Lime, Chilli and Lime Sauce
ເອັນໄກ່, ກະທຽມ, ໃບມະກູດ, ໝາກເຜ�ດ ແລະ ແຈ່ວສົ�ມ

Truffle Fries
ມັນຝຣັ�ງທອດຊອດທຣັບເຟ�ນ
Potato Wedges, Truffle Mayonnaise
ມັນຝຣັ�ງ ເສີບກັບມາຍອງເນດທຣັບເຟ�ນ

Larb Pork Ball
ລາບໝູກ້ອນທອດ
Deep Fried Minced Pork Ball with Chili Flakes and Toasted Rice
ລາບໝູກ້ອນ ປຸງດ້ວຍໝາກເຜ�ດປ��ນ ແລະ ເຂ��າຄົ�ວ

Deep Fried Beef Tendons
ທອດເອັນເຫລືອງ
Beef Tendons, Garlic, Kaffir Lime, Chilli and Lime Sauce 
ເອັນງົວ, ກະທຽມ, ໃບຂີຫູດທອດ, ໝາກເຜ�ດ ແລະ ແຈ່ວສົ�ມ

165,000Grilled Beef Tenderloin
ປີ້ງສັນໃນງວົ
Marinated Beef with Herb Oyster Sauce, Tamarind Sauce
ສັນໃນງົວໝັກສະໝຸນໄພ ແລະ ຊອດຫອຍນາງລົມ ເສີບກັບແຈ່ວໝາກຂາມ

Lao-Style BBQ
Beef Skewers
165,000

Herb-Marinated
Pork Neck Skewers
125,000

ບາບີຄິວງວົ

ຄໍໝູຢ�າງໝກັສະໜຸນໄພສຽບໄມ້

290,000

290,000

Pepperoni Pizza
ພິຊຊ່າເປ�ບເປ�ໂຣນີ
Pepperoni, Shredded Mozzarella, Rich Tomato Napoli
and Finished with Oregano
ເປບເປີໂຣນີ, ມ໋ອດຊາເຣລາຊີສ, ຊ໋ອດນາໂປລີ

Parma Ham Pizza
ພິດຊ່າພາມາແຮມ
Cherry Tomatoes, Basil, Mozzarella, Fresh Shaved Parma Ham
ໝາກເລັ່ນເຊີລີ� , ບົວລະພາ,ມ໋ອດຊາເຣລາຊີສ, ຊ໋ອດນາໂປລີ, ພາມາແຮມ

CHEF’S SIGNATURE PAIRINGS

Deep-Fried Prawns
with Garlic
165,000

Grilled Mushrooms
with Spices
85,000

ກຸ້ງທອດກະທຽມ

ປີ້ງເຫ�ດເຄື�ອງເທດ

Lao Style BBQ Beef and
Vegetables Skewers
ປີ້ງບາບີຄິວຊີ້ນງົວແບບລາວ ພ້ອມ
ຜັກ

PERFECT WITH
BEERLAO IPA

SALADS & COLD DISHES
Seafood Salad
ຍຳທະເລ
Shrimp, Squid, Mussel, Chilli and Lime Sauce
ກຸ້ງ, ປາໝຶກ, ຫອຍແມງພູ່ ຄຸກກັບນ�າຍຳ ແລະ ໝາກເຜ�ດ

165,000

250,000

325,000

480,000

Crunchy Black Mushrooms

and Cucumber Salad

ຍຳໝາກແຕງເຫ�ດຫູໜູ
Black Mushrooms, Cucumber, Chili, Garlic, Coriander, Peanut

ເຫັດຫູໜູ, ໝາກແຕງ, ໝາກເຜ�ດ, ກະທຽມ, ຜັກຫອມປ�ອມ, ຖົ�ວດິນ

85,000

Luang Prabang Papaya Salad

ຕຳຫຼວງພະບາງ
Papaya, Tomato, Lime, Chili, Fish Sauce,

Fermented Sauce and Crispy Pork Skin
ໝາກຫຸ່ງ, ໝາກເລ��ນ, ໝາກນາວ, ໝາກເຜ�ດ, ນ�າປາ, ນ�າປາແດກ ແລະ ຂຽບໝູ

95,000

235,000

280,000

165,000

Salmon Sashimi

ຊາຊິມແິຊວມອນ
Salmon, Turnip, Wasabi, Soy Sauce
ແຊວມອນສົດ, ຫົວຜັກກາດຂາວ, ວາຊາບິ ແລະ ຊອດໂຊຢຸ

Pickled Shoyuzuke Platter

ຊຸດທະເລດອງລວມໂຊຢຸຊຶເກະ
Salmon Marinated in Soy and Mirin Sauce, Shrimp,

Chilli, Garlic and Sesame Seed
ແຊວມອນດອງໂຊຢຸ, ກຸ້ງ, ໝາກເຜ�ດ, ກະທຽມ ແລະ ງາ

Spicy Raw Shrimp in Fish Sauce

ກຸ້ງແຊ່ນ�າປາ
Shrimp, Chilli, Garlic, Lime, Coriander, Fish Sauce
ກຸ້ງ, ໝາກເຜ�ດ, ກະທຽມ, ໝາກນາວ, ຜັກຫອມປ�ອມ ແລະ ນ�າປາ

Margherita Pizza
ພິດຊ່າມາກາຣິຕາ
Napoli Sauce, Mozzarella, Fresh Tomatoes, Local Basil
ຊ໋ອດນາໂປລີ, ມ໋ອດຊາເຣລາຊີສ, ໝາກເລ��ນສົດ, ບົວລະພາ

Frutti Di Mare Pizza
ພິຊຊ່າຟຣຸດຕິ ດິ ມາເຣ
Prawns, Squid and Mussels, Garlic, Napoli Sauce, Anchovies and Lemon Oil
ກຸ້ງ, ປາມຶກ, ຫອຍແມງພູ່, ກະທຽມ, ຊ໋ອດນາໂປລີ, ປາແອນໂຊວີ ແລະ ນ�າມັນເລມ້ອນ

4 Cheeses & Truffle
ພິຊຊ່າລວມຊີສ ແລະ ທຣັບເຟ�ນ
Béchamel Base, Mozzarella, Goat Cheese, Gorgonzola, Finished
with Burrata and Truffle
ຊ໋ອດເບຊາແມວ, ມ໋ອດຊາເຣລາຊີສ, ໂກທຊິສ, ກກໍອນໂຊລາ, ບູຣາຕາ ແລະ ທຣັບເຟ�ນ

PIZZA


