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Innovative Dining,

Inspired by Lao Flavours. - i
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PULLMAN LUANG PRABANG
Ban Pong Wanh, luang Prabang 06000 Laes

Tel: (+856) 71/211112 | Email: H?1 12@accor.com
www. puliman-ivangprabang.com
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At L'Atelier, Lao cuisine evolves with intention and

artistry. Rooted in authentic flavours and heritage

recipes, each creation is reimagined through
modern culinary techniques that elevate tradition
info contemporary sophistication. Celebrating
local ingredients and cultural depth, L'Atelier
invites guests.on a sensory journey — where Lao-

heritage meets innovation, and every dish té"sﬁil- :

_

the story of a cuisine in motion.
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FRENCH FRIES
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Crispy golden fries, lightly salted served with
Mayo and ketchup
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SOUP PHAK HO/
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A comforting Lao spinach soup‘;en'r'
coconut cream and brown butter, to
grated cashew nuts, crispy rice puff§ ‘
coconut.
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LUANG PRABANG
YUM SALAD

Pullman’s signature garden salad with crisp lettuce,
'\ tomato, spring onion, coriander, and crispy shallots,
| topped with a boiled egg and
our creamy egg dressing.
BREMBRTEREL, ECBEESR.
mafm,. . SRR, LERER
SBEMIXATRYHEEEE,

i;LBD

> J@ \ 260@EO®
| 4 NAM DIP PHAK
’ e BRE

Fresh spring rolls wrapped in soft rice noodle
sheets with local vegetables, roasted peanuts,
coriander, spring onion, and crispy shallofs,

served with tangy soy sauce.
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All prices include 10% Service Charge and
10% Government Tax
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CAULIFLOWER
MISO SOUP
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A velvety cauliflower purée infused
with miso, roasted garlic, and shallot, &
enriched with brown butter and 3
finished with fresh water pennywort
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You may inform a team member for any féo)‘{: O

infolerances or special dietary restrictions.. = . .
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; . ’ Stir-fried noodles with chicken, tofu, egg, and =~
famannd sauce, finished with fresh bean sprouts “

and chives.
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All prices include 10% Service Charge and You may inform a team member for any food
- 10% Government Tax mto/erances or special dietary restrictions.
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clear, aromatic brofh

1 Klﬁu gi .erEon chili, Lao Lum turmeric,
hallot, fi heh W:gihmu fermented lettuce.
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: ch:ckeﬁ soup w:th Ie#ﬂ grass and galangal once
e homes to bring warmth and connection. lts gentle
as since msp:red kitchens across Asia.
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TUM MAK HOONG
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Meat salad with herbs, mint, shallots, and roasted sticky
rice, seasoned with fish sauce.
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Born in village kitchens, this vibrant papaya salad blends chili, lime, and

fish sauce in perfect harmony. lts bold, refreshing taste has crossed
borders, yet its soul remains truly Lao. A \i\_ i
-
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Meat salad With herbs, mint, shallots, and roasted sﬂcky rice, seasoned with fish sauce. g:ﬁﬁ; *ﬂ"gg;, ﬁﬂizﬁ = m;gﬁ;
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Rooted in Lao tradition, larb blends minced meat, herbs, lime, and toasted rice to create a
refreshing harmony of flavors. Once shared during family celebrations as a symbol of good
fortune, this humble dish has journeyed beyond Laos — inspiring variations across Southeast
Asia and earning global recognition as one of the world’s great salads.
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] Crispy fried spring rolls with chicken, roasted BRFRERE ) e ¥
& peanuts, coriander, spring onion, and shallots A
served with tangy dipping sauce.
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Mekong catfish soup, combining tender tempura ,a'j
' caffish with a tangy, spicy broth infused with r /
lemongrass, galangal, kaffir lime, tamarind, and

- chili, finished with delicate oyster mushrooms.
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&;{ chopped chicken N kinaiod w:th

~ turmeric, lem and kaffir lime, topped
- with fresh lo salad.
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| -~ : Wok-tossed seasonal vegetables in

P AD KRA P AW - a savory blend of oyster and soy

sauce.
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Fragrant Thai fried rice stirfried with garlic, SR E R AN 25,
fresh chili, and aromatic holy basil.
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- PUMPKIN RISO1TO
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Creamy risotto with pumpkin purée, cream cheese,
and parmesan, enriched with brown butter and
topped with crispy fried basil.
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Tender beef stirfried Korean-style with bok choy
and carrot, tossed in sweet chili sa&ce,'spr_inkled
with sesame, served with a fried egg and mixed

kimchi.
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* Fragrant fried rice wi . pir
chopped chicken, and cu Vee der, foss
with raisins and topped with a fri 1
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Wok-fried rice with gar/i;‘;:
topped with sunny-
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DELIGHTS e

L’ATELIER CARROT CAKE .
@ L'Atelier 8A% b EER
Moist grated carrot cake layered with cream cheese

and cinnamon, finished with carrot powder and
delicate cheese foam.
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N KHAO NIEW MAK MUANG

LASSIC KHAO NIEW
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e T RIFARIR
S % A modern twist on-a classic! Layers of fresh mango,
S . mango mousse, and mille-feuville paired with purple sticky
N | rlce drizzled with coconut cream, and served with ="
e mango sorbet.
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