


Laos’ Progressive (LAtelier)

Concept / &

The Lao progressive cooking concept embraces a modern and innovative approach to traditional Lao
cuisine while staying deeply rooted in the country's rich culinary heritage. The core philosophy is
centered on using only locally sourced ingredients, showcasing the diverse flavors, textures, and aromas
that define Lao food. This concept approach not only supports local farmers and promotes sustainability
but also ensures that the dishes authentically capture the essence of Laos' natural bounty.
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Core / il

Innovative cooking techniques are employed to reinterpret traditional recipes and present them in
creative, contemporary ways. Techniques such as fermentation, smoking, sous-vide cooking, and
molecular gastronomy may be combined with traditional methods like grilling over charcoal, steaming
in banana leaves, and pounding in clay mortars. The result is a harmonious blend of tradition and
modernity, where every dish tells a story of Lao’s vibrant culture and culinary evolution.

BN RERAERMERERRE, HULIEMERALNEN, HEEACERE. B, |
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Aims / B¥x

This progressive concept aims to elevate Lao cuisine on the global stage while preserving its authenticity
and fostering a deeper appreciation for the country’s indigenous ingredients and timeless culinary
wisdom.
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Kub-Kram (Starter) B3
sT01 Nam-Dip Phak / ¥r#$B3HEse M’@@ $6.00

Fresh Spring roll - rice noodle sheet rolled with local vegetables, roasted peanut,

coriander, spring onion, crispy shallot, sour soya sauce
MEEKMEENIRIER., BRE, X, B, IFLARL, BEEHRKES, BRAS, AREE,

s102 Nam-Juen Gai / BEsERiERE  (@)(F) @9 $6.00

Fried spring roll - fried rice noodle sheet rolled with chicken, roasted peanut, coriander,

spring onion, crispy shallot, sour soya sauce
FRYERMEENBA, BRE. XK. B, ARk, EBRSHIRREH, SMARR, NKIRE.

sT03 Tum Mak Hoong /& ARV @ $6.00

Young Papaya salad - fried buffalo skin, local tomatoes, fermented shrimp and fish,
coconut sugar, lime, Lao olives, chili. (please inform the staff of the spiciness level)
ERAMEARMNBIEKER. AthEM. ABEITENEE. HE. SiT. EEIESEHRM, KRR,
EemR O (FEEHARSS R ERRERT)

s104 Goi (Larb) /ZNFEHR @ $8.00

Lao National’s dish - Meat salad with mixed local herbs, mint, cilantro, shallots, roasted
sticky rice, fish sauce (Chicken, Pork, Buffalo, Mekong fish)

WEABRERVAL, RAAMEE. EfH. 3. 48k, BIEKMIEEARK, XERRSE. B
Bo ANLE: MR, BA. KFERSBELAE,

s105 Luang Prabang Yum Salad / IR#hhiFRiv i ’ @)@ $8.00

Pullman’s Signature Garden Salad - lettuce, tomato, spring onion, coriander, crispy

shallots, boiled egg, Egg dressing
FEEIRFRFRARSBENRIGIEE LR, AL, 58, X, SRARk, EBRkAESEH
EEET, ROXEFR

5106 Khao Rang Fuean / £xtaitmEH @@ $11.00

Chopped shrimp with garlic, rice pudding, mung bean sprouts, Hmong fermented bean,
chili paste, coriander, crispy rice puff, rosella chicken broth
maibE. KEE. BF. BRRE. 8% K. BN

$T107 Gai Yang /S RBKEETS €9 $8.00

Grilled Chopped Chicken, marinated with turmeric, lemongrass, kaffir lime, roasted rice

powder, local mango salad
DEZE. &%, 175 BRI G RIS AR, BEERAMTRDN, REPHERE, B8

ZHERER KR,
. - - -
M = Vegan .'. = Local Source Q) - La(itose Free = Sugar Free
LI S AR TIHE THE
’ = Vegetarian @ = Gluten Free = Nut Contained

e FEEH N

For any dietary restrictions or food intolerances, you may inform a team member

Prices are inclusive of 10% Service Charge and 10% Government Tax / it &B8& 10% RS HEF 10% BFFH.



sT08 Khao Pon Jeaw Khing /Z 5145 @RS ERAK ® ()97 $n.oo

Fresh Rice Noodle, tempura local Tilapia fish, fermented bean soup with ginger, lime,
blanched Laos' vegetables, chili (please inform the staff of the spiciness level)
MEEKR. RAZIEAMT S, EREITAED 7. RZEREXR. BN (FEFRATENRERLT)

TR
sT09 Soup Phak Kor Mhoo/E R HEk S EIE TR @ $12.00
Blanched Seasonal Lao’s vegetables, grilled pork neck smoked with Lao’s rice husk
IR SFARMIMER, BEUEERASZRERSEEK

Kang-Ron (Soup) ;Z71an

souo1 Soup Phak Hoam / &% ”@ $10.00

Lao Spinach Soup, coconut cream, brown butter, grated cashew nut,
crispy rice puff, dried coconut

EHER. R, REH. BRE. KT, T2

SOU02 Gai Tom Lao / Eh X BkE:7 @ $11.00

Chicken Leg in Clear Soup - Khmu ginger, Hmong chili, Lao Lum turmeric, garlic, shallot,
Khmu fermented lettuce

&SRR Bl AZ. miEAMl. BEES. Kin. ARk, UNEAKREREER,
souo3 Tom Som Plaa Duk / 8% i% ’@ $11.00

Spicy Mekong Catfish Soup - tempura catfish, fish broth, galangal, kaffir lime,
lemongrass, chili, tamarind, fish sauce, oyster mushrooms.
BEBEAR7, BRATIRE. 857, mx. RIEREFITH. &F. HN. ZEF. &%, FiE

soU04 Kang Kati Kwai Khai Gai / £ilmEzn @@ L@  $12.00

6hr Braised Buffalo Shank - poached chicken egg, betel leaves, shrimp paste, Khmu

ginger, galangal, chili, shallots, lemongrass, kaffir lime, coconut cream
1Ele/ kAR, BDRRE. FEM. T, =AZE. BmxE. Bl 48k &F. RFERIITS5HR

M = Vegan = Local Source = Lc:titose Free = Sugar Free
LI B FTHLKE THE

” = Vegetarian @ = Gluten Free = Nut Contained

= FaEH sz

For any dietary restrictions or food intolerances, you may inform a team member

Prices are inclusive of 10% Service Charge and 10% Government Tax / fit{§ B 8& 10% RS HEF 10% BFFH.




Arhan-Lak (Main course)

M XER

W01 Mok Pla | BEmEam (@ @9 $11.00

Steamed Mekong Giant Catfish - sticky rice powder, spring onion, dill, kaffir lime, ginger,
lemongrass, Hmong chili, sweet fish sauce, sour mango
BABRAAME RIS RM R EZT, BERTR. BXEN. SEFXKEE

ML02 Mak Keua Pao Tarn/B2ERHFE WO @R LT @9 $11.00

Grilled local eggplant - peanut chili paste, chickpea, sundried tomatoes, shallot,
coriander, tamarind dressing
KHIRIEN FRRIRERE. XNTHEN. EXS5ELERE, MUTBEFET

ML03 Khao Jee Pate / ISHFEEIEAIE 1B $12.00

Chicken liver pate on fresh Ciabatta - sliced pork, cucumber, cabbage, tomato, Tiger
crying chili sauce, served with french fries, house spice powder, black truffle dressing
YORFEEBEEN. BO0X. B, RBERE, MBE. WSS RNERET

ML04 Ping Sin Kwai / &1k 4k $16.00

Grilled Buffalo Brisket - Parmesan polenta with sweet corn, local baby pumpkin, Hmong
sesame, Lao black pepper sauce
KEH, BCIRIDARERAEM. NI BEZMSA MRS

MLO5 Kah Gai Samoon Prai /| X &F§}HEISHE @ $12.00

Roasted Chicken Thigh - Lao white Yam, chicken jus, almond brown butter,
cucumber salad
EORR, rERBWE. RELHT. B CESEBSERENDVH

ML06 Dook Karng Moo Yang / HZERATE @ $12.00

Grilled Pork Belly Ribs - pickled cucumber, purple cabbage, garlic and shallots, culantro
pesto, basil leaves
BREBEMSRETR, BREN. KHE. FEAR. EXEE5HEHSH

M = Vegan = Local Source = Lac—:ﬁtose Free = Sugar Free

2T S R TILNE ThE
’ = Vegetarian @ = Gluten Free = Nut Contained
e AaEH ss
For any dietary restrictions or food intolerances, you may inform a team member 5

Prices are inclusive of 10% Service Charge and 10% Government Tax / it &B8& 10% RS HEF 10% BFFH.




Klearng-Keang (Side dish)
TR NECE

sDo1 Steam Rice / B¥iR V?@ $1.00

Locally harvested seasonal rice
AFERN S FRKER GERR)

spo2 Sticky rice /FEKIE VPO LD $1.00

Locally harvested seasonal sticky rice
ZSHUFPAE A =R

L\

Jaew (Lao Chili Dip) / 5tz (@ @ $2.00
sp03 Jeaw mak ped dip (grilled chili) / JEERE

Grilled chili, shallots, garlic

JEERHI. AR, Frkix
spo4 Jeaw bong (sweet chili) / IREIHIFREHERES $2.00

Dried chili, burned cane sugar, buffalo skin

TFHH. EEEEE. KFEE
sD05 Jeaw mak lean (tomato chili) / BAnEkiE $2.00

Tomato, fried chili, garlic

o MEERHIL. FRk

0.9 $4.00

spos Crispy Buffalo Skin / MekEkS4 R

Seasoned deep-fried buffalo skin

TRRERNE KA B

spo7 Pak Louk / kE&HFERE 1 O@R) LT $4.00

Blanched seasoned local vegetables

AUV IR, KA

M = Vegan = Local Source @) = Locitose Free = Sugar Free
e AR FTHLNE THE
’ = Vegetarian @ = Gluten Free = Nut Contained
EN2) EN=E 7S &z
For any dietary restrictions or food intolerances, you may inform a team member 6

Prices are inclusive of 10% Service Charge and 10% Government Tax / it &B8& 10% RS HEF 10% BFFH.



L’'ATELIER ALL DAY DINING

MENU

Asian’s Taste IF 3 X\ 0%
ADM1 Pad Phak Ruam / 88 @@ L@@ $8.00

Seasonal stir-fried vegetables, oyster sauce, soy sauce
BYSHRSIRLY, HEREE, SHHRO

ADM2 Pad Thai / Zxtiitn @)/ M (chicken, tofu) (BH/EE) §8.00

Traditional Thai stir-fried noodle with chicken, fried tofu, egg, bean sprout, chives,
tamarind sauce
ZHEEIN, BEA. EEE. BE. 85, X TEFE

ADM3 Pad Kra Pow / &=tiTHiE @) @) (beef) (4FM) $12.00
(chicken, pork) (J8RI/3%M) $ 8.00

Traditional Thai spicy fried rice with garlic, fresh chili, and Thai holy basil

RAEBRMWIR, Rma. HEEREN S #HHt

ADM4 Stir-Fired Noodles/E51E (@) A pork()be(ziel%f:ﬁj?::; ?g'gg

Wok-style stir-fried noodles, carrot, onion, garlic, Bok choy, oyster sauce, soy sauce,
fried egg

BWRIRIESR, BECHE b FR. K DBX, EEaS5EH, EiE

ADM5 Chinese Style Fried Rice / (bR @)@ (beef) (4p9) $ 12.00
Chinese Wok-style fried rice, garlic, egg, soy sauce (chicken, pork) (8p/3#m) $ 8.00
PRERRIIR, Bomme, O%F, #M

ADM6 Khao Pad Sapparod / SEE R @)@ $8.00

Fried rice with grilled pineapple, chopped chicken, curry powder, raisins, fried egg
BIRIRBEIRIEEES. SEEA. WIEN. BETS5HE

ADM7 Beef Bulgogi / #\ FR*IR @ $11.00

Beef stir-fried Korean style, Bok choy, carrot, sesame, sweet Korean chili sauce, fried egg,
mixed kimchi
ERAMFR. I, AT ~ ZH. BRIHERE. D& T5HREX

w = Vegan = Local Source = Lactose Free = Sugar Free

W= IR TILHE TCHE
’ = Vegetarian @ = Gluten Free = Nut Contained
E4 ) FERE &z
For any dietary restrictions or food intolerances, you may inform a team member 7

Prices are inclusive of 10% Service Charge and 10% Government Tax / it &B8& 10% RS HEF 10% BFFH.



Oriental Blended PRI & 3%

CMO1 Crispy Spicy Sour Radish/HfRESHE )ﬂ’ @)@ $4.00
Radish pickled, homemade sauce
= b, EtEIE

cMo2 Jasmine Tea Smoked Fish / ¥FiftxEERe @ @) L7/ $11.00
Tilapia, jasmine tea
Tit, FAER

CM03 Steamed Chicken / 2#%EE @@ 27 $11.00
Steamed chopped local chicken with shitake mushroom
ZBCREELE

G
CMo4 Braised Beef | B Ml @@ L@ $15.00
Cantonese-style braised beef brisket with daikon
I"RXBRELRA-FE, BBRZ b

CM05 Sweet & Sour Pork / iRz @@ & 7 $12.00

Crispy Pork with cashew, sour fruits
FRAEIEREC R ZKR, FEEEXIR

CM06 Mapo Tofu | FFESE @ $ 8.00

Spicy Sichuan tofu with minced beef and chili bean sauce

NIAHREBECFRRS ZE

IO
CMo7 Braised Salted Fish / Ri& i1+ @ $ 10.00
Braised eggplant stew with salted fish served in a clay pot
imidnnFECRE

cMos Wok-Fried Prawn & Egg / 8&tbiF = @@ & & $ 11.00

Wok-fried prawn with creamy egg sauce

WIOKEF, EEBGSESET

Note: Oriental blended dishes are served from 11:30 AM to 8:00 PM.
&1 PR S RMRIEN EF11:30FK £8:00,

@ I
w = Vegan = Local Source (@) = Lactose Free = Sugar Free
@= IR TILHE THE
” = Vegetarian @ = Gluten Free
E4-) = 7S
For any dietary restrictions or food intolerances, you may inform a team member 8

Prices are inclusive of 10% Service Charge and 10% Government Tax / it &B8& 10% RS HEF 10% BFFH.



CcM09 Prawn Fried-Rice / XO#E4FIRILR ({i) @ $ 10.00
Fried rice with prawns
YO IR ECEFAT=

CM10 Premium Stir-Fried Noodle/ & 5H 2 kb @ $11.00
Stir-fried noodles with premium soy sauce
EEIE, BikEhiERK

CM11 Yunnan Bridge Noodle / =RZ KLk @ $12.00
Regular /[{Z &L HER

cM12 Yunnan Bridge Noodle /| &3 ik
Deluxe / {BREERIZR

@ @ = Nut Contcine% 18.00

RS

CM13 Yunnan Style Stir-Fried Mash Potato/Z5i¥3 )2 ® @) $10.00
Potatoes, pickle mustard greens, spring onion

T8, BX. BRLE

CM14 Yunnan Style Stir-Fried Pork/ﬁﬁ*ﬂﬁﬁﬂ‘i?ﬁlﬁ@ $10.00
Pork, pickled mustard greens

“ENXBRIIER, FEECERSR
ST
souo5 Yunnan Pot Chicken /| =/ SRS @ $11.00

Yunnan culinary treasure, local chicken

SELHEE, BEREMGBITEL, ZEWR

CM16 Yunnan Crispy Pork Ribs /| =B EHIE @ $12.00

Crispy pork, fresh mint
BN, EECmESSE

Note: Oriental blended dishes are served from 11:30 AM to 8:00 PM.
&iE: RS RMERMNEN EF11:30F £8:00,

)ﬂ = Vegan = Local Source = Lactose Free = Sugar Free
EAIES A EH FTHLKE FHE
’ = Vegetarian @ = Gluten Free = Nut Contained
Ey:y FEZEH AR5
For any dietary restrictions or food intolerances, you may inform a team member 9

Prices are inclusive of 10% Service Charge and 10% Government Tax / it &B8& 10% RS HEF 10% BFFH.



NVAN NVAN NN AN ANNVAN ANYAN NN AN NNV AN ANV AN AN

owir classic
(SR TR

Selected Ingredients

FIERM

A blend of the finest local Laotian produce
and premium imports - fresh river fish,
tender chicken, raw quail eggs, seasonal
vegetables, and Yunnan chili paste -
bringing authentic Yunnan flavors to life
FeERAMAREMSHOER:

MRS, WISK. £HEmE. HE
B . SRS MBI,

D Crossing the Bridge Noodle

PN bR b 35

Triple Broth
=ERIE
A rich, milky broth simmered for over 8
hours with chicken bones, pork bones,
and aged hen, smooth, aromatic, and
perfectly balanced.
KAXE. EE. EEBIENH8/
m B, PREZ%, EERER.
=i N S 7

owiz Deluxe

1BhEERERR

7

Handcrafted Rice Noodles
FT K&

Soaked fresh daily for perfect texture
- delightfully chewy, resilient to
overcooking, silky smooth, & tender.
In hot broth, they release a delicate,
fragrant rice aroma.
SR, FREEROX —Q3#
BB, ABRLE, SRR
ERDRRREAIEART, AREK,

“Kind Reminder: Yunnan Crossing- the- Bridge Rice Noodles are meticulously prepared to order and require

approximately 1 hour. To ensure the finest dining experience, we kindly recommend placing your order at least 2 hour

in advance. Thank you for your understanding and cooperation.””

BERT. SEIVREAFIZEORS, SIERELFE2NN. MBREERERRE,

BIERAMED 2N, RS ERNIERSES,

N AEANS AN, AN AN NS AN AN AN AN,

For any dietary restrictions or food intolerances, you may inform a team member

Prices are inclusive of 10% Service Charge and 10% Government Tax / it &B8& 10% RS HEF 10% BFFH.



Lao Meet Western EFE3ZRT

LMWO1 L'Atelier French Fries / L'Atelier 5 ’ @) @ $8.00

French fries, black truffle, garlic, onion, paprika, coriander,
garlic mayonnaise
EXMCENE. Kin. R, AW, &%, BiinEsEEE

souos Cauliflower Miso Soup / BRIE FEHRSE B ’ $10.00

Cauliflower Puree, miso, roasted garlic, shallot, brown butter,
water Pennywort
SR BRIG. KRR, A&k £FEB. REE

IMwo2 Bruschetta Couscous / EitE @i ZEEER WO@® 97 $12.00

Cherry tomato, shallot, garlic, basil, olive oil, croutons, couscous, balsamic
ZHEpk. . 4R, Kix. TE. #BMCH. @mERT. ZEEN. EXER

LMWO03 Pumpkin Risotto / i& /M &R o $12.00

Pumpkin Puree, cream cheese, brown butter, parmesan, fried basil
VR, YHINEE. REEM. HIBRTE. ESHH

Pasta (Spaghetti or Penne) | Bl (EAFIE / &)
LMwo5 Alla arrabiata / BE#EMEE @ $12.00

Garlic, parsley, chili, tomato, parmesan
maE. A B, FHibn. HBsZ L

LMW06 Carbonara / B AFIIEIRYGHE $12.00

Pork belly, black pepper, egg yolk, parmesan
ET‘E@\ %EEW\ %r\\ mE’J\igq:m

Mwo7 Pesto | EnaREE 90 $12.00
Cashew, fresh basil, parmesan, feta
BR. T%. HIHRTE. FEXNE

Mwo8s Funghi e tartufo / B EEFRYHER ’ $13.00

Shiitake and shimeji mushroom, cream, black truffle, parmesan
. BERE. el BOE. HSHRTER

)ﬂ = Vegan = Local Source W) - Laitose Free = Sugar Free
@R AR TILHE TCHE
’ = Vegetarian @ = Gluten Free = Nut Contained
8 REEH siEm

11

For any dietary restrictions or food intolerances, you may inform a team member

10% tax and 10% service charge will be added to all menu prices / Fif #1195 53 11 10%BR 53 2241 10%EL AT



LMWO9 Mortadella Cheese Sandwich /RIEEH =+ =884 $15.00

Ciabatta with pork mortadella, pesto, mayonnaise, mustard, cheddar cheese, gherkins
MEEREXEEENEREN. &nas. ERE. BETR. FRDNE. BREN

IMW13 Beef Lasagna / EHYRTEME $19.00
Classic beef lasagna, pomodoro, cheddar, parmesan, mozzarella
FRFRATERE, BREME. ERPMEE. H/RIBNHEE. D3 ERINE

Classic Burger (Beef or Vegetarian) Z8;UE (4R/ER) $15.00
IMW11 Beef patty /| ERIFRZTE

Cheddar cheese, red onion, tomato, lettuce, gherkins, served with French fries
4B FRMER. OFRE. B, £ BREN, MEFR

IMW12 Potato patty /| T ENEEE ’ $12.00
Cheddar cheese, red onion, tomato, lettuce, gherkins served with French fries
T2, FARPEE. OFR. . £ BREN, WEX

IMW14 Chicken Schnitzel / ZFiE EXSHE $19.00

Crispy fried chicken, gribiche egg salad, French bean, cherry tomato, red onion salad,

toasted almond with brown butter
EMESHE, ERNERE. U0, BRSNS LERINL, EEMERIERSC

M = Vegan = Local Source @ = La(itose Free = Sugar Free
LI S AR TILHE THE
’ = Vegetarian @ = Gluten Free = Nut Contained
=8 FEEREK Bizg

12

For any dietary restrictions or food intolerances, you may inform a team member

Prices are inclusive of 10% Service Charge and 10% Government Tax / it &B8& 10% RS HEF 10% BFFH.



IMW15 L'Atelier Burger (Signature) / L'AtelieriBIES4-BE $21.00

Beef patty, bacon, mixed mushrooms, caramelized onion, cabbage pickle, cheddar
cheese sauce, served with French fries
ZHHAHMSBRSERFR, BRRE50X. WEZTE5MRELE

LMW16 Mekong Fish Fillet / ;B2 & @ $21.00

Local Tilapia, Burre Blanc, Ikura (salmon roe), spinach, parsley
TS, BYHE. =XEF. EX. KF

IMW17 Pork Chop / B3 = EHE $23.00

Kurobuta pork chop, Hmong hang rice (once a year harvest), goji berry, raisins, cumin,
caramelized onion, mixed mushrooms
ERER. BRE—F—REXK. Mg, aFT. KAY. SEFER. TRERS

IMwW18 Entrecote / Bl B ZIZETAIRS-HE $54.00

Grain-fed Australian black angus Rib Eye steak, cherry tomato, French bean, spiced
corn on the cob, mashed potato, butter balsamic sauce
AR AERLERHRE, EEXNET, ERIEEXRE BBIELER, fSEENSEXEENK

Side Dish figse

SD08 French Fries | E& ’ (8) @ $8.00
Classic fries, ketchup, and mayonnaise
SLHEX, EBNESEEE

sbo9 Mashed Potatoes /| &g ’@ $8.00

Potato, butter, cream, salt, pepper
TS5, &, Ul &, A

SD10 Spiced Corn On The Cob / F# E K EhHE ’@ $8.00
Local sweet corn, butter, corn flour, home mixed spiced, confit garlic mayonnaise

HEXK. BH. X BRRE. nEEESE

)ﬂ = Vegan = Local Source @ = Lactose Free = Sugar Free

E2IE A A FTINE ThE
’ = Vegetarian @ = Gluten Free = Nut Contained
ENY FEREHK SIRE
For any dietary restrictions or food intolerances, you may inform a team member 13

Prices are inclusive of 10% Service Charge and 10% Government Tax / it &B8& 10% RS HEF 10% BFFH.



esser? HH AT

D01 House Ice-Cream / R ER:E K H )ﬂ@ (3)
2 scoops per serving - Vanilla, Chocolate, Strawberries, Coconut
FHBEAK (ZK): &8 /5R0 [ EE | 87

D02 Fruit Platter / BY 7K R &R "ﬂ@ $6.00

Assorted Seasonal fruit

MEFSIENHIKRAS
D03 Classic Khao Niew Mak Moung / 4t RiEHKIR ’M@ $8.00

Fresh mango, sweet purple sticky rice, coconut cream sauce
MEFT R, FHEEK. HRE

D04 L'Atelier Carrot Cake / L'Atelier 8% FZ1z @ $11.00

Grated carrot, cream cheese, cinnamon, carrot powder, cheese foam

TR, S, R
SR
D05 Nam Wann Mak Mai / i & REXRE ’)ﬂ@ $11.00

Sago pudding, brown sugar, coconut cream sauce, assorted seasonal fruits, vanilla ice-
cream

PR, B B, RSKREBE. FENKHEK

506 Khao Niew Mak Muang / tEk=gssr 192 @ $12.00

Fresh mango, mille-feuille, coconut cream, mango mousse, purple sticky rice, mango
sorbet
MEFTR, TR MR, SRR ZBK =Rk

D07 Mak Praw [ #&EHRT "ﬂ $12.00

Coconut milk custard, young coconut meat, fresh coconut cream, coconut sponge,
coconut flakes, coconut ice cream

BT, BUBRA. e, MESE. BE. BIRACHH
D08 Khao Gum Mak Kruay | EELKEH S ?’ﬂ $12.00

Purple sticky rice, Lao banana mousse, crispy banana, coconut cream ,
Passion fruit ice-cream

KIEK. EREERY. RERR. MR, BERKHMK

.

$5.00

14

For any dietary restrictions or food intolerances, you may inform a team member

Prices are inclusive of 10% Service Charge and 10% Government Tax / it &B8& 10% RS HEF 10% BFFH.



Kid’s Menu
JLE

Kids Below 12 years old Free 1 Soft Drink or Juice
12 SLUT) LER RZFRE 1 HFRIRSRT

food B

o Little Wok Fried Rice //IVI RS
Fried rice with egg, carrot, sausage and fried egg $ 6.00
B, A% b BEMIR, THEBMBAE, S5 NEK!

KMO2  Spaghetti Cream Sauce / EAFIE I ihEE $ 8.00
With ham and local mushroom

PREE, RABRSEHEL

kmo3  Fish & Chips / IEB1&E & $ 8.00

Crispy fried seasonal Mekong fish, French fries with homemade
mayonnaise and ketchup

BIEIFRINSFRATEY, BEOEANER, BHERESEMS

KMO4 Mac & Cheese / {BEEL ¥ @@ $8.00

Oven-baked Penne with mozzarella cheese

KERE O, ECS 7 BhryhEg

kmos  Little Ice-Cream / JvIvikiRHER @ () $2.00

1 scoop per serving - Vanilla, chocolate, strawberry, coconut

SAORME—IX: BE/5RN/ B8/ BF

KMo6 Mini Burger / ) L.EENE $ 8.00
Brioche bun, beef patty, lettuce, sliced tomato, cheddar cheese, ketchup
and mayonnaise, served with French fries

JrmEERRFAG. £R. Bk, FADE, BENESEESE, WEX

)ﬂ = Vegan = Llocal Source = Loitose Free = Sugar Free
e B THE ThE

’ = Vegetarian @ = Gluten Free = Nut Contained

e FAEH sz
15

For any dietary restrictions or food intolerances, you may inform a team member

Prices are inclusive of 10% Service Charge and 10% Government Tax / it &B8& 10% RS HEF 10% BFFH.



BEVERAGE
B 7K B

Water #R= BRIk

Bvo1 Mineral Water (60C) $1.00 Bvo1 Mineral B R7K (60ZF) $1.00
Bvo2 Perrier Sparkling Water (35¢cl)  $ 6.00 Bvo2 BRSHE T RK (35Z7H) $ 6.00
Bv03 Perrier Sparkling Water (75¢cl)  $ 10.00 Bv03 BRSA Rk (752F) $10.00
Soft Drinks $2.00 LY S $2.00
Bv04 Coke BvV04 AR

BvV05 Coke Zero BvVo5 ZE AR

BVO6 Spirit BVO6 T

Bv07 Tonic BVO7 #777K

BvV08 Soda Water BvVO08 FHFTK

BV09 Ginger Ale Bvo9 FZ 7K

Fruit Juice $2.00 BRI $2.00
Bvio Apple BV10 R

Bv11 Orange BV11 &BHE

Bvi2 Pineapple BV12 BE

Bv13 Watermelon Bv13 AN

L'Atelier Wellness Blend $5.00 REFARET X0
Bvi4 Nature’s REMEDY Bvi4 B ITA

Red apples, cucumbers, and pineapple juice aER, BN, RS

Bv15 Radiance GLOW BV15 JERMEEN

Carrots, lime, orange juice, ginger HE b BiT. B+ £

Bv16 Golden BALANCE Refresher Bvi6 TR

Turmeric root, watermelon, fresh mint e, AN, SEEN

Bvi7 REFRESH & RESET BV17 JEFTI#17

Celery, papaya, spinach, and ginger B, AL EE. £
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Prices are inclusive of 10% Service Charge and 10% Government Tax / it &B8& 10% RS HEF 10% BFFH.



BEVERAGE
B 7K B

Hot Coffee $4.00 mhnede $ 4.00
Bvis Espresso or Double Bv23 Piccolo Bvis BRI FER (. XD Bv2z RRENEHK
Bvi9 Cappuccino Bv24 Macchiato BV19 RWMEIE Bv24 IDEH
Bv20 Cafe Latte Bv25 Lao Coffee BV20 EEAMNME Bv25 EHIMIHE
V2! Americano Bv26 Flat White V21 ZEtIEE Bv26 EEMIME
Bv22 Mocha Bv22 [EE-ROMME

Iced Coffee $4.00 KR $4.00
Bv27 Espressoor Double Bv31 Mocha Bv27 BEIUFER (B, WH) Bvar ERUIMEE
Bv2s Cappuccino Bv32 Lao Coffee Bv28 RMEIE Bv32 ERIKMNMEE
Bv2o Cafe Latte Bv29 EERMNAE

BV30 Americano Bv30 S=TUMNME

Hot & Iced Tea $4.00 &= (#/R) $4.00
Bv34 English Breakfast BV38 Ginger Bv34 RIFELAR BV38 =%

Bv35 Green Tea BV39 Lemongrass BV35 £RF BV39 FEL
Bv36 Earl Grey Bv36 fHEFFR

Bv37 Chamomille BV37 FH%E

Bv4o Hot Chocolate $4.00 Bvao IG5 $4.00
sva1 lced Chocolate $4.00 Bval K155/ $4.00
Bva2 Hot & Cold Milk $4.00 Bva2 FARF $4.00
Beer Beer

ALc1 Beer Lao Original (33cl) $4 ALct EHREZHEE (33=FH) $4
ALC2 Beer Lao Dark (33cl) $4 ALC2 EREME (33Z2F) $4
ALC3 Beer Lao Gold (33cl) $4 ALC3 EHEE (33=H) $4
ALca Beer Luang-Prabang (33cl) $4 Alcs IRFHAIFRIEE (33=F) $4
ALC5 Beer Lao Original Bottle (640cl) 6 ALC5 EWREZHMEE (640ZF ) $6
ALC6 Beer Heineken Bottles (33cl) $5 ALC6 E/EE (33=F) $5
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Prices are inclusive of 10% Service Charge and 10% Government Tax / it &B8& 10% RS HEF 10% BFFH.



House Wine by Glasst&siA4IE & #H (153t )

Red LIEEHE

AcL7 Casillero Carmenere $13.00
White BEEE

ACL8 Santa Ana Sauvignon Blanc $11.00

Sparkling Wine (Bottle) ;578 (#R%)
ACL9 Mionetto Prseco Prestige Traviso $72.00
AcL10 FerrariPerlé $125.00

Champagne (Bottle) &i& (#R3)

ACL11 Champagne Taittinger Brut $230.00
ACL12 Champagne Veuve Cliquot Brut 1772 $220.00
ACL13 Champagne Taittinger Rose $ 240.00

Rose Wine (Bottle) IR HEE (i)
ACL14 Chateau De La Vielle Tour Rose $70.00

White Wine (Bottle) BEEA (HRZE)

AcL15 Cavalieri Pinot Grigio $ 50.00
AcLie Jean Marc Brocard Domaine Sainte Claire $120.00
AcL17 Louis Jadot Aligote Chardonay Bergundy $120.00
Red Wine (Bottle) A& E & (#RZE)

ACL18 Katnook Founder’s Block $ 80.00
ACL19 Louis Jadot Couvent $120.00
ACL20 Tenuta Sette Ponti Crognolo $ 300.00

Prices are inclusive of 10% Service Charge and 10% Government Tax / it &B8& 10% RS HEF 10% BFFH.



