
All prices are in Lao Kip and subject to 10% service charge and 7% VAT

Duck Fresh Spring Rolls (6 pieces) - 85,000 Kip
Smoked duck, green mango, spring onion, coriander and mango sauce
Nyam Salad - 75,000 Kip
Lao style salad, lettuce, tomato, carrot, spring onion, coriander, boiled egg,
peanuts, fried shallots, and pork belly served with minced pork dressing 
Nyam Tha Lae - 110,000 Kip
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 ka�r lime leaves 
Chicken Satay (6 pieces) - 70,000 Kip
Chargrilled authentic Malaysian satay sticks, pickled vegetables,
coconut pandan boiled rice and peanut sauce
Larb (Beef, Chicken, Fish, Pork or Duck) - 95,000 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

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

Jacques’s Wife
Soy glazed scallops | Jerusalem artichoke purée | Lime caviar
Herbaceous crostini | Micro greens

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

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

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

Fried Rice (Seafood or Red Barbecue Pork) - 80,000 Kip
Sautéed rice dish with eggs, spring onions and vegetables served with chili fish sauce 
Stir-Fried Vegetables - 60,000 Kip
Mixed locally sourced vegetables with oyster sauce
Luang Prabang Sausage - 90,000 Kip
Homemade Luang Prabang sausage, boiled vegetables, cheo bong (spicy chilli dip),
tomato dip and sticky rice
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 
Luc Lac - 95,000 Kip
Marinated beef, sugar and soy served with traditional Vietnamese pepper sauce 
Bun Cha - 85,000 Kip
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

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

Aiy Ricardo
Homemade beetroot ravioli | Ka�r lime goat cheese | Ka�r lime foam
Candied pecan nuts | Beetroot reduction | Five spice Parmesan tuile
Micro greens| Coriander oil

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

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

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

THE CULINARY 
JOURNEY

CLASSICS
OF INDOCHINA

This tasting menu is designed for tables of 2 people or more
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