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CHEF KEN

CHINESE MASTER CHEF

For more than four decades, I have devoted my life to
authentic Chinese cuisine, guided by a deep respect for
tradition and the pursuit of culinary excellence. Trained under
renowned Hong Kong master chef Lin Xiong'an, I continue to
honour those teachings through every dish I create.

Throughout my journey, I have been honoured with
international recognition, including the Ordre des Arts et des
Lettres - Chevalier, the title of Emperor of Kitchens Asia-Pacific,

and the Gold Chef Award for six consecutive years. Above all, I
hope every dish reflects the timeless heritage, craftsmanship,
and passion that have shaped my career.
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CHEF KHONG

CHEF DE CUISINE

Every dish I create begins with a deep respect for the culinary
heritage of Laos. With more than eight years in professional
kitchens, I believe the most memorable dining experiences
honour tradition while embracing innovation.

My philosophy is to celebrate Lao cuisine through modern
culinary techniques, showcasing carefully selected local
ingredients with precision, creativity, and a fresh perspective.
I hope every plate offers not only a memorable meal, but also
a deeper appreciation for the flavours and
heritage of Luang Prabang.
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CHEF TATIP

PASTRY SOUS CHEF

Some of my earliest inspirations came from the simple flavours
and ingredients found close to home. These memories
continue to shape my approach to pastry, reminding me that
the most meaningful desserts are those that tell a story.

With more than ten years of experience in pastry and bakery,
I enjoy transforming Lao ingredients into contemporary
creations through refined techniques, creativity, and careful
attention to detail. Each dessert is crafted to balance flavour,
texture, and presentation, offering a sweet reflection of the
beauty and evolving flavours of Laos.
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BANOFEE
ICE CREANM

D009

A Lao-inspired interpretation of the
beloved banoffee, blending locally
grown bananas with salted caramel,
rich cream, and Luang Prabang
cocoa. Topped with chocolate sauce,
caramelised oatmeal crumble, and
banana brdlée, this dessert brings
together familiar flavours with the
unique character of local ingredients.

$7.00
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MANGO
MUILLE
FEUILLE

A contemporary interpretation of
the classic French pastry, inspired by
the tropical flavours of Laos. Delicate
layers of crisp pastry are paired with

the natural sweetness of locally
inspired mango, creating a refined
dessert that celebrates the harmony
between Lao ingredients and modern
pastry craftsmanship.

$12.00
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GRILLED
BUFFALO
BRISKET
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(PIN SIN KWAI)
MLO4
Slow-cooked buffalo brisket grilled 18 AR E SR A, BERER
to perfection, served with creamy PTENEE, EERREIUENREHEER
Parmesan polenta, sweet corn, and . EHER KR MM/ NN EAEEZ R
local baby pumpkin. Enhanced with SEARBME, FFE Kk FiNa =Y
Hmong sesame and Lao black pepper ERRTERZHVHE.

sauce, this dish brings together
rich flavours, local ingredients, and

contemporary culinary craftsmanship.

$16.00

LAO GRILLED 4
PORK WITH &
ROSELLA s
SAUCE e
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MLO8
Tender grilled pork neck paired with a WOBRIRIEE M AER SHER ST E
vibrant rosella dressing, fresh herbs, WEHEE, UEMEEHNHNETES
and a traditional Lao-style salad of L. ELABHE K SRS, xiE
cucumber and pineapple. Finished ER. BEHERSREESINES, B
with toasted rice powder and chilli, R B Zh e St R IR XUk

this dish brings together smoky, tangy,
and aromatic flavours inspired by the

freshness of Laos.

$9.00
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$12.00

THE ORIGIN THE ART OF PREPARATION
R ELIZ

Rooted in Yunnan tradition, our
Crossing-the-Bridge Rice Noodles
are meticulously prepared to order,
with each element carefully crafted

Originating from Yunnan, Crossing-
the-Bridge Rice Noodles is a celebrated
dish known for its unique preparation
ritual. Ingredients are added separately

SELECTED
INGREDIENTS
B R

A selection of local

Laotian ingredients and
traditional Yunnan flavours,
featuring fresh river fish,
tender chicken, seasonal
vegetables, raw quail eggs,
and Yunnan chilli paste.

B ER AR 5o mEEs
R, BEHEHTE. #HY
B, SRR £WBERER
BRI o

into a bowl of hot broth, allowing each
element to cook gently while preserving
its freshness and texture.
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and assembled to preserve its
authentic flavours. The dish requires
approximately 2 hours of preparation;
advance ordering is recommended.
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MEKONG

DELUXE

TRIPLE BROTH
=ERIE

Arich and aromatic broth
simmered for over 8 hours
with chicken bones, pork
bones, and aged hen,
creating a smooth and
balanced foundation.
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HANDCRAFTED
RICE NOODLES
FIKE

Fresh rice noodles prepared
daily for a silky texture with

a delicate chew, absorbing
the flavours of the traditional
broth.
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ALLERGENS
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Contains Gulten-Free Dairy-Free Sugar-free
Nuts T E R T EL H fh TR
BHERRX
T &R
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Vegan Vegetarian Locally
I Eg Sourced
AR

Chef's

Best Seller . Signature
J G Recor\nrfnep:jftlon Dish
TEEE e

You may inform a team member for any
food intolerances or special dietary restrictions.
BEEMEYEH. TMIIFHIRET
K, BEMBAMNEAARR .




MLO2 GRILLED EGGPLANT $11.00
MAK KEUA TARN / BEEEHFIE
Grilled local eggplant paired with a vibrant peanut chilli paste,
chickpeas, and sun-dried tomatoes. Finished with shallots, coriander,
with a tangy tamarind dressing. g
RBELMPFRRRBEERNE . BEIEXNFENR, FHFEALREL. FF S R TR e Ml R
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ST08 GRILLED LUANG PRABANG SAUSAGE $11.00
KIERIHR AT
Traditional homemade Luang Prabang pork sausage served with homemade
pickled cucumber, pickled garlic, pickled red cabbage, and Luang Prabang
sweet chilli paste.
REEAFRPUBEASTE, FREFBER. B, BEHERRDRFH
PRI E o
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PRABANG SAUSAGE

MLO6 GRILLED PORK BELLY RIBS $12.00
DOOK KARNG MOO YANG / FE¥MAT

Grilled pork belly ribs served with pickled cucumber, purple cabbage, garlic
and shallots, culantro pesto, and fresh basil leaves.

TREBMAEHARKRN . ZHIE. &5k 428k EXE-FTELTHDY
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CHEF'S RECONINMENDATION

ST09 SWEET POTATO NACHOS $10.00
*% A3
i} House-seasoned Lao sweet potato chips topped with cheese sauce, coriander,
oy and feta cheese, served with fresh guacamole. / .
-+ I~ N 4| S N “- 3 S + N . C - 4 % o
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All prices include 10% Service Charge and 10% Government Tax ~ YOU May inform a team member for any

o H& 1 £10%R % 10% i fF 55 o food intolerances or special dietary restrictions. \
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ST07 GRILLED CHICKEN WITH MANGO SALAD $9.00
GAI YANG / EH X bk 4% 38

Grilled chopped chicken marinated with turmeric, lemongrass, kaffir lime, and
roasted rice powder, served with a refreshing local mango salad.

MRIEBUER . BFF . HBH ZEFBAKDIEHAG, BRBENIHBERD
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GRILLED CHICKEN
WITH MANGO SALAD
ADM3 BEEF PAD KRA PAW $12.00
RAITHIR

Fragrant Thai fried rice stir-fried with garlic, fresh chili, and aromatic holy basil.
EEBENRAMIER, BAF. HEHRBNTENZZHEP MR .
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BEST SELLERS

ADM2 SHRIMP PAD THAI $12.00
= A= KD K4
Stir-fried noodles with shrimp, tofu, egg, and tamarind sauce, finished with
fresh bean sprouts and chives.
KMIERINM . B8 BERZEFERS, AURSHIFMER.
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BEEF PAD KRA PAW

RIEL =R

mML07 CRISPY CHICKEN IN RED CURRY $10.00

2T U0 W s 2 G R 4 : . J SHRIMP
. . . . . . . 2 >N s o ' PAD THAL

Crispy chicken served with a rich red curry reduction, accompanied by crispy

eggplant, green beans, coconut milk, red chilli, kaffir lime leaves, roasted

peanuts, and fried basil.

T OAERRBAMIEE T, RAERNTT. DS H5H. IHRR. 1T
M. EIEERIEDE.
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All prices include 10% Service Charge and 10% Government Tax You may inform a team member for any

TN 51 0% B 25 25 7 1 0% BT ot » food intolerances or special dietary restrictions.
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ST07 FRESH SPRING ROLLS  $6.00
NAM DIP PHAK / ¥R &5 32

Made with rice noodle sheets,

local vegetables, coriander,

spring onion, roasted peanuts,

and crispy shallots served with

a tangy sour soy sauce.
AAMKERLMER. EX. B #
EHERBRABLGEIN, BREREE
Mt =M.

OOB®®

APPETIZERS

ST02 FRIED SPRING ROLL $6.00
NAM-JUEN GAI / SHBRIEXS

Fried rice noodle sheets filled with

IHIII chicken, roasted peanuts, coriander,

l:l: spring onion, and crispy shallots, served
with a tangy sour soy sauce.

KPREBEBAR. BERE. B &

MEMRLABEL, FELHGHERBREE

it E .
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ST08 GRILLED LUANG $11.00
PRABANG SAUSAGE
KIERAINIBE G

Traditional homemade Luang Prabang
pork sausage served with homemade
pickled cucumber, pickled garlic, pickled
red cabbage, and Luang Prabang sweet
chilli paste.
RHEEFIRADRMBEAST, BB
AN, M. BEHERRAIMBEH

All prices include 10% Service Charge and 10% Government Tax
MENKRYNEE10%REERI0BBAFR .
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Y

LUANG PRABANG $8.00
YUM SALAD
PR FB DL

Pullman’s signature garden salad
featuring fresh lettuce, local tomatoes,
spring onion, coriander, crispy shallots,
and boiled egg, finished with a creamy
egg dressing.

PULLMAN BRI 17, EECH &4
. HMEM. B B BEL4EL
BKARE, ELURBESET.

GARLIC FRIED $7.00
CHICKEN POP
= & MEIG R

Crispy chicken leg pieces coated
with sweet garlic sauce, topped with
crispy garlic and served with pickled
cucumber and onion.

TG iR AREMREHFE , M EBRAETR
A, EURBERSFRZM.

You may inform a team member for any
food intolerances or special dietary restrictions.
BEENEYEIH. THIRFHRIRETR, HEEMBMOEAKRR .

® FRIED SPRING
ROLLS
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RILLED CHICKEN

WITH MANGO SALAD

MEKONG
RIVERWEED

YOUNG PAPAYA
SALAD

ST107

ST03

ST12

GRILLED CHICKEN $9.00
WITH MANGO SALAD
GAI YANG / Z KR 1E

Grilled chopped chicken marinated
with turmeric, lemongrass, kaffir
lime, and roasted rice powder, served
with a refreshing local mango salad.
MREBGAER . FF . HIGH RE
BARMEEIAG, BRERNGE
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YOUNG PAPAYA SALAD $6.00
TUM MAK HOONG /
BRI R

Fresh young papaya tossed with local
tomatoes, fermented shrimp and
fish, Lao olives, coconut sugar, lime,
and chilli, topped with crispy fried
buffalo skin.
Please inform our staff of your preferred
level of spiciness.
FEHERNHALLER. KBITE
Sad. ZHEHEK. BE. SRR
L, TAQE*W}(’E*:F&" RB. MEH
*ETE/\)\Eﬁlﬂ%, BIRAE MRS
ARE Eq¥;ﬁuﬂ§ﬁﬁ* £

MEKONG RIVERWEED  $7.00
BAMEBE

Deep-fried Mekong riverweed topped
with sesame seeds and served with
local sweet chilli paste.
BIERAAE, M EZH, BEY
HhEH SR

POE®®

ST17 FRIED CHICKEN $8.00

BAMBOO SHOOTS
HHID

Chicken marinated with garlic and
shallots, delicately stuffed in fresh
bamboo and served with fried chilli,
kaffir lime leaves, and tamarind
sauce.

BRGFMARLES FEATHENE
=Hl, BRERM. TR RS ETFE
STEM.

ST04 GOI (LARB) $8.00

ZXRHA

The national dish of Laos, a
traditional meat salad prepared with
fresh local herbs, mint, coriander,
shallots, roasted sticky rice, and fish
sauce.

Available with chicken, pork, buffalo, or
Mekong fish.
EREXZ—HNEHEREDR, XA
WELMEE. HRH. X 48
ko BRE K R 5 ik AR
TIEFEBA. A 7J<¢F|’Aﬂﬁ>fé"z§
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You may inform a team member for any
food intolerances or special dietary restrictions.

BEEMEYIH. FWMIIFHREHER, BEHRNOAKRRR.

All prices include 10% Service Charge and 10% Government Tax
MENMEHEER10%KRSHRZI0BBFR .




SOUP
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ADM8

CARROT AND LAO SWEET POTATO SOUP $7.00
ZIWAERE N RT

Baked carrot and Lao sweet potato blended with onion, garlic, vegetable stock,
and cream, finished with crispy sweet potato and brown butter for a rich and
comforting depth of flavour.

MERS N EERIEFREFE . KFH &
ASEAFEMRE, zimiﬂﬁﬂélﬂﬁitﬂ’ﬂmﬂ*o

D®®

SWEET CORN SOUP $7.00
HEXKZ

Sweet corn blended with onion, garlic, vegetable stock, and cream, finished
with crispy fried corn and brown butter.

H£7k'5/$€1 Rz GRBHRPERFIMM, BRERIEE KK EELR
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CHICKEN IN GINGER CLEAR SOUP $11.00
GAI TOM LAO / Z# X k3855

A traditional Lao clear soup with tender chicken leg, gently simmered with
Khmu ginger, Hmong chilli, Lao Lum turmeric, garlic, and shallots, finished
with Khmu fermented lettuce for a distinctive depth of flavour.

REEES, ERRBCRAEE, MAEBKE. HERHEN. SHRHRHMH
KE®R. RFERLELAR, HEREMKRLABER, HAMBENKER.
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SPICY MEKONG CATFISH SOUP $11.00
TOM SOM PLAA DUK / %%

A spicy and sour Mekong catfish soup featuring crispy tempura catfish in

a fragrant fish broth infused with galangal, kaffir lime, lemongrass, chilli,

tamarind, fish sauce, and oyster mushrooms.

E?zﬁ}}““ VAR, BRERXRAZRE, MABRE. ITEMH. BF . HWM. 2
BRFPERGINESTET.
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LUANG PRABANG NOODLE SOUP $7.00
KHAOQO SOI / IRFHIBKEF

Luang Prabang rice noodles with minced pork and soybean paste, watercress,
bean sprouts, spring onion, and crispy garlic, served with fresh vegetables.

RHRBKBEREARSEE. K. 2% BRERFH, RUFHERXRZMA.
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KR MBRG MK, ERERLE

CARROT AND-
LAO SWEET P TATQ

»
SPICY MEKONG
CATFISH SOUP

CHICKEN IN
GINGER CLEAR SOUP

LUANG PRABANG
NOODLE SOUP

You may inform a team member for any
food intolerances or special dietary restrictions.
BERFNEYEIE. THIRFHRIREBTR, BHEMRMNOEAKRR-

All prices include 10% Service Charge and 10% Government Tax
MEMENEEE10%MRE %R 10%BBFR




ek |
ED PORK
SEL Q‘SAUCQ f‘

LAO TUNA
MELT SANDWICH

* STEAMED GIANT
MEKONG CATFISH

MLO7

MLO8

LMW19

mLo1

All prices include 10% Service Charge and 10% Government Tax

CRISPY CHICKEN IN RED CURRY $10.00
Z1 U0 UE fie 52 3G

Crispy chicken served with a rich red curry reduction, accompanied by crispy
eggplant, green beans, coconut milk, red chilli, kaffir lime leaves, roasted
peanuts, and fried basil.

§WEW%EW%JW@%%;%u%%ﬁ?\ﬂéﬁ\wm\ﬁﬁw\ﬁ%
BREREDSH.
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LAO GRILLED PORK WITH ROSELLA SAUCE $9.00
Z AT XU 1 I T 7 AR L
Grilled pork neck served with rosella dressing, shallots, coriander, spring

onion, roasted rice powder, chilli powder, and a fresh Lao pineapple and
cucumber salad.

ERBMAEREMEET, BULRL. &X. 2. BXB. M, UEE
WHEZHRNDR

OISO

LAO TUNA MELT SANDWICH $11.00
ZHNKEEBZ =R
Shredded tuna with mayonnaise, Parmesan and mozzarella cheese, layered

with béchamel sauce in toasted bread, served with a green salad and balsamic
dressing, alongside grilled Lao pineapple dip.

FHEHEHATEEE. HERZLNEDRERNZ L, BRNEERERAR
BEad, RUAEREIRDNLXIEETELHEE.
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STEAMED GIANT MEKONG CATFISH $11.00
MOK PLA / BEBEAFNE K&

Steamed Mekong giant catfish topped with roasted sticky rice powder, spring
onion, dill, kaffir lime, ginger, lemongrass, and Hmong chilli, served with sweet
fish sauce and sour mango.

hﬁ; NMHBE R E, ERERKY. B. 2. FEN. 2. EFLEER
%uﬁﬁﬁgﬁﬁti

You may inform a team member for any

FANBHE 2 10%BE %R | 0%E RFF: « food intolerances or special dietary restrictions.
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MLO2 GRILLED EGGPLANT $11.00
MAK KEUA PAO TARN / BEFE EHFI&

Grilled local eggplant served with peanut chilli paste, chickpeas, sun-dried
tomatoes, shallots, coriander, and a tangy tamarind dressing.

RIBLMIT, BEREERRE. BEE. XNFHFN. 48%L. EXARED

-

ERR N
PEO®OR®®
MLO4 GRILLED BUFFALO BRISKET $16.00

PING SIN KWAI /% K4 B HE

Grilled buffalo brisket served with Parmesan polenta, sweet corn, local baby
pumpkin, Hmong sesame, and Lao black pepper sauce.

KBRS AERMBHREARN. BHEX. HHREFEEL. HRZHRZEER
A .

LOCAL FLAVOURS

W » GRILLED
-~ BUFFALO BRISKET
ML05 ROASTED CHICKEN THIGH $12.00 : ; - i ¥ &
. . » w.\v

KAH GAI SAMOON PRAI / X &R [ZISHR : i o : . >

Roasted chicken thigh served with Lao white yam, chicken jus, almond brown
butter, and a refreshing cucumber salad.

EORABREZHAB LA BAXRT. BCEMRBRERARDR.

®E®

At XU

MLO6 GRILLED PORK BELLY RIBS $12.00 . e, - ¢ ROASTED « A
-~ - ¢ : 8 ' CHICKEN THIGH * -
DOOK KARNG MOO YANG / BlE¥MAT P

Grilled pork belly ribs served with pickled cucumber, purple cabbage, garlic
and shallots, culantro pesto, and fresh basil leaves.

RIELTAHFRREBEN. £HE. . 48k IXEETXERFTEDH

e
OIEIEN®)

All prices include 10% Service Charge and 10% Government Tax You may inform a team ”.’e’"‘? er for any .
AN 2 10%IRE %R | 0%E fF RS . food intolerances or special dietary restrictions.

. Y .. A GRILLED PORK
EEEMANTH. AWERBHRETR, HEARNGANRR . . ; : BELLY RIBS




ADM1 WOK-TOSSED VEGETABLES $8.00
PAD PHAK RUAM / &R B
Wok-tossed seasonal vegetables in a savory blend of oyster and soy sauce.
B S BERIMAMIRA, A SR H9 45 8 508 .

BE®®E@E®

ADM2 PAD THAI

zA Y@ CHICKEN $8.00
TOFU $8.00

SHRIMP $12.00

Stir-fried noodles with your choice of protein, tofu, egg, and tamarind sauce,
finished with fresh bean sprouts and chives.

MWABREBEENEBR. BER. BERPETE, REBRFEZTFMIE

SdNO/AV 14 '1VOO1

PAD THAI

ADM3 PAD KRA PAW

ZHXFTHIR CHICKEN/PBOE,‘Z]; $$I%%%

Fragrant Thai fried rice stir-fried with garlic, fresh chili, and aromatic holy basil.
EHBAFELXR, ARG, FHRMNTENZZHBO MR

Y X Pz

PAD KRA PAW

ADM4 STIR-FRIED NOODLES

BEL®@ CHICKEN/PORK $8.00
BEEF $12.00

Wok-tossed noodles with carrot, onion, garlic, and bok choy, finished with
oyster and soy sauce, topped with a fried egg.

FEFEHE N FB. AGEMER R, MHEMIFmER, EER—1 R

=

STIR-FRIED
NOODLES

Al prices include 10% Service Charge and 10% Government Tax ~ YoU may inform a team member for any

N 210%08 5% 10% B FF RS o food intolerances or special dietary restrictions. ‘ ‘
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SD03 GRILLED CHILI
JEAW MAK PED DIP /
K R

Grilled chili, shallots, garlic

SD05 TOMATO CHILI
JAEW MAK LEAN /
IR

Tomato, fried chili, garlic

BEMRE

JEAW (LAO CHILIDIP)

ZilmE

All prices include 10% Service Charge and 10% Government Tax
FEMEHEBS10%MR%S %R 10%BUFE

$2.00  SD04 SWEET CHILI $2.00
JEAW BONG/
R FBER R

Dried chili, burned cane sugar,
buffalo skin

. EREEHERE. KFR
$2.00 /

You may inform a team member for any
food intolerances or special dietary restrictions.

BHEAMNEYIH. FTHIRHEHRRREBR, BENRMNMEARS.
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GLOBAL SIGNATURES

7823 1A

ST09 SWEET POTATO $10.00 LMW21 CAESAR SALAD $8.00
NACHOS G GUE TR
AR
Fresh baby lettuce tossed with
House-seasoned Lao sweet potato anchovy dressing, Parmesan
chips topped with cheese sauce, cheese, crispy croutons, bacon,
coriander, and feta cheese, served crispy shallots, and boiled quail
with fresh guacamole. €ggs. . R
ERILTEE F 16 E BB R A, FEHMERHRAREIME, £k
MEZHE, BERER. 5D WHAKRZL. BRECT. BHR.
B, HRFHENRE FIARKSKRBBE.
LMWO1 L'ATELIER $8.00 LMW03 PUMPKIN RISOTTO $12.00
FRENCH FRIES MEFE IR
L’ ATELIER XX ZE &
Creamy risotto with pumpkin
Crispy French fries seasoned with purée, cream cheese, brown butter,
black truffle, garlic, onion, paprika, ar?d Parmesan, finished with crispy
and coriander, served with garlic fried basil. \ .
mayonnaise. RS RERE IR Pl
ERERERBERBME. 5. ¥ B RURERMBRZL, RE
B OHHRERAK, £ GLER
ADM7 BEEF BULGOGI $11.00

HAFAHIR

Korean-style stir-fried beef with bok
choy, carrot, sesame, sweet Korean
chilli sauce, topped with a fried egg
and served with mixed kimchi.
HBRAXKW4R, EBEREIN.
Bh. ZH. BAHRE. FIER

All prices include 10% Service Charge and 10% Government Tax
MENKRYNECBEE10%REHEXI0BHAFR .

SWEET POTATO
NACHOS

PUMPKIN
RISOTTO

BEEF BULGOGI

You may inform a team member for any
food intolerances or special dietary restrictions.
BEEMEYMEHE. R FHRINBERR, BERBNMEARR.




MORTADELLA
CLUB SANDWICH

CRISPY CHICKEN
BURGER

PAN-SEARED CH
WITH BL‘K TRUF

LMW22

LMW24

LMW13

All prices include 10% Service Charge and 10% Government Tax

MORTADELLA CLUB $14.00
SANDWICH
REBAERIH A

Brown toast layered with pork
mortadella, lettuce, onion, Cheddar
cheese, tomato, mayonnaise, and
mustard, served with French fries and
ketchup.
SEMRARBARBEBRER. £3X.
HR. MEETL BN BEEERT
R, BEXBEFMNENRE.

-

PAN-SEARED CHICKEN $11.00
WITH BLACK TRUFFLE
BHEMNESA

Pan-seared chicken thigh served with
black truffle mashed potatoes, grilled
broccoli, cherry tomatoes, fried mixed
mushrooms, shallot salad, and creamy
black pepper sauce.

ERSEABRERRELER. BAZ
. BREN. BRGEERE. 48k

YRR R AR

BEEF LASAGNA $19.00
ZMEATER

Classic beef lasagna layered with rich
pomodoro sauce, Cheddar, Parmesan,
and mozzarella cheese.
ZUFATER, BERBEMET.
MEZ+. HEFZLIRIHERNE
+.

MENKRHNEER10%RES HRI0BEFR

LMW23 CRISPY CHICKEN $11.00

BURGER
EHISANXE

Crispy fried chicken burger with
vegetable coleslaw, Cheddar cheese,
and spicy mayonnaise sauce, served
with French fries, mayonnaise, and
tomato sauce.
EMEMEEN B R R IFRF DR 1)
REZELIREREHEE, RUERE
F. BREMZME-

CLASSIC BURGER

ZHNE
LMW12 POTATO PATTY $12.00
LMWT11 BEEF PATTY $15.00

Classic burger topped with Cheddar
cheese, red onion, tomato, lettuce,
and gherkins, served with French
fries.

ZENBERNEZ L. 4FRE. &
e ERERBREN, RUERESR.

You may inform a team member for any
food intolerances or special dietary restrictions.
BEAMEYIE. TMERHFRREFTK,

SddN1VNODIS TvgaOo1o

o EE XYt

15 & R ATHIEIBABL R



LMW15 L'ATELIER SIGNATURE  $21.00 LMW16 MEKONG $21.00

BURGER FISH FILLET

L’ ATELIERFRI24+ A& PERAR:RY

Beef patty topped with bacon, mixed Local tilapia fillet served with
mushrooms, caramelised onion, beurre blanc sauce, ikura (salmon

roe), spinach, and parsley.

L BEEYERDRERE. &6
o R R RERTT .

cabbage pickle, and Cheddar cheese
sauce, served with French fries.

FTAPRERER. SRERE. RBF

GLOBAL SIGNATURES

B.BHEORREZLE, BUZE 2
RE5K. Ns
LMW17 PORK CHOP $23.00 LMW18 ENTRECOTE $54.00

B F M 2B 22 4% Hir A BR 4 HE
N , , :
ac Kurobuta pork chop served with Hmong Grain-fed Australian Black Angus
_$E hang rice, a once-a-year harvested local rib eye steak served with cherry
% rice, complemented with goji berries, tomatoes, French beans, spiced
l-’l;\ raisins, cumin, caramelised onion, and corn on the cob, mashed potatoes,
!ﬁ. mixed mushrooms and butter balsamic sauce.

BHREHERER —F - RANERK.

Cilt el I e N BARNBRAERE, B

el EHET. MET. BREKE.
LERREMBEA.

All prices include 10% Service Charge and 10% Government Tax You may inform a team member for any

5 % %L RS o food intolerances or special dietary restrictions.
e CEEMRNNE. FHERERRABR, HEARNVANRR.




CM07 CRISPY SPICY PICKLED $4.00
RADISH

EEFRESD N

Sauce.

FEH 2 N BB S &t

SIOICIHICY

CM03 STEAMED CHICKEN $11.00

Steamed chopped local chicken with
shiitake mushrooms.

BERR LG, ERELRE.

O®®

ORIENTAL HERITAGE

CM05 SWEET & SOUR PORK
TEEEA

Crispy pork served with cashews and
seasonal sour fruits.

T AR ER RN SBRIRKR.

@P®®

$12.00

RTT1EH

CM07 BRAISED SALTED FISH $10.00
& 7l F R

Braised eggplant and salted fish stew

served in a traditional clay pot.
R 5 7hF A AR R A SR .

O®®

All prices include 10% Service Charge and 10% Government Tax
MENMEYNEEE10%/REHEXI0BBAFR .

Pickled radish served with homemade

cMo2

CM04

CMo6

(@7[0)]

JASMINE TEA
SMOKED FISH
RHAEKREEE
Local tilapia delicately smoked with

jasmine tea.
L BEBLSKAEREE

BO®®

$11.00

BRIASED BEEF
RRARSF A
Cantonese-style braised beef brisket
with daikon.

BAIR4;HEEZ .

E®®

$15.00

MAPO TOFU $8.00
HEZE

Classic Sichuan-style tofu with minced
beef and spicy chilli bean sauce.

ZAMIRKEZE, BRFAREER

2 .

WOK-FRIED
PRAWN & EGG
B E M ERM=
Wok-fried prawns served with a creamy

egg sauce.
KK KD BN, BERIRBITENEE.

@®®

$11.00

CM09 PRAWN FRIED RICE
XO & HFER KD IR

$10.00

Fried rice with prawns.
b IR B B AR

@®®

CM11 CLASSIC YUNNAN
BRIDGE NOODLES
P ROk fid ¥4
Regular
fERE AR

®®

CM73 YUNNAN STYLE
STIR-FRIED
MASH POTATO
ZMAFF
Stir-fried mashed potatoes with

Yunnan-style pickled mustard greens
and spring onion.

TERERABBRIER B FIMMR.

SEICIOE

SOuU05 YUNNAN POT

CHICKEN

ZFARG

Traditional Yunnan-style chicken soup
prepared with local chicken.

kG 8y, KALMBRRH.

@®E

You may inform a team member for any
food intolerances or special dietary restrictions.
BEEAENTH. THZREHRREFTK,

CM16 YUNNAN CRISPY

CM10 PREMIUM STIR-FRIED
NOODLES
SUHENE
Stir-fried noodles with premium soy

sauce.
EEIE, B HIEK

@®®

CM12 DELUXE YUNNAN
BRIDGE NOODLES
PO i 2

Deluxe

$11.00

$18.00

CM14 YUNNAN STYLE
STIR-FRIED PORK
ZEKEERY LA

Stir-fried pork with Yunnan-style
pickled mustard greens.

b 55 T R o

$11.00
PORK RIBS
= T AR

Crispy pork ribs served with fresh mint.

& e s HE B R R EEE

®B®

EEMBAINEAK R

JOVLIdIH TV.LNIIdO

B L




LMWO5 ALLA ARRABIATA $12.00 LMW06 CARBONARA $12.00
EREMRE pERAN-:R ]

Pasta with pork belly, egg yolk, black

Pasta with garlic, parsley, chilli,
pepper, and Parmesan cheese.

tomato sauce, and Parmesan cheese.
BANEBERELE. EF. ZHHL

\vARS v/

BAFEEEBEME. K. B X IR 4,
FRMEBHEZT L.

3

cf

Y

I:1]

LMWO07 PESTO $12.00 LMW08 FUNGHI E TARTUFO $12.00
HFEEEARAE EELERAFME
Pasta with fresh basil pesto, cashews, Pasta with shiitake and shimeji
Parmesan, and feta cheese. mushrooms, cream, black truffle, and

Parmesan cheese.
BEAFEEFTEHZHEE. ER. N
LWHE K+
SRELRARREE BAMNERSE. B, M. 2

2 i) WERMEHE £,
@© 5

CHOICE OF PASTA
All pasta dishes are available with your choice of spaghetti or penne.

All prices include 10% Service Charge and 10% Government Tax ~ You may inform a team member for any

EMERYEES10%REHR10%BFHR . food intolerances or special dietary restrictions.
BHREANEYIH. PTHIIFHRREHX, BENRNMEAIRS.




SIDE DISHES

w37
=t
IS

i

SDO1

SD06

SDo8

ADM5

STEAMED RICE $1.00
HKIR

Plain fragrant steamed rice.
EKRIR

OB®

CRISPY BUFFALO  $4.00
SKIN
1% S 5

Seasoned buffalo skin, deep-fried
until crisp and golden.

KEFEZTAREHEESRS

@®®

CLASSIC $8.00
FRENCH FRIES
BF

Classic fries, ketchup, and
mayonnaise

ZHMEL, EEMESERE

2@®

CHINESE-STYLE

FRIED RICE

WO
CHICKEN/PORK  $8.00
BEEF $12.00

Wok-fried rice with garlic and soy
sauce topped with sunny-side egg
ARFMEBPHKRER, EERE
RIGE

@@®

SD02 STICKY RICE $1.00

SD07

SD10

ADM6

Locally harvested seasonal sticky
rice.

24 40 K

FIGIEHIO

BLANCHED SEASONAL

LOCAL VEGETABLES $4.00
PAK LOUK / K&EBE X

Fresh seasonal vegetables lightly
blanched and served as a simple
accompaniment.

WEHNCRREELE, FAEH
HIRAIE 3K .

D®EB®®

SPICED CORN $8.00
ON THE COB

BREKIMEE

Local sweet corn coated with
butter, corn flour, and house-

blended spices, served with confit
garlic mayonnaise.

L E KB R EXRBR
BREERIAR, UFEHRE
HE,

2®

KHAO PAD SAPPAROD  $8.00
400

Fragrant fried rice with grilled
pineapple, chopped chicken, and
curry powder, tossed with raisins
and topped with a sunny-side egg.
EBBAM IR, BEEERS. BA
wHMmES, HEHEE, BRE

—ANHIE,

All prices include 10% Service Charge and 10% Government Tax

mAEMEHERE]

%hR %

SR 10BEAFRL o

CLASSIC FRENCH FRIES

CHINESE STYLE
FRIED RICE

You may inform a team memberfor any
food intolerances or specia ary restrictions.
BEEAEYIH. T2 REHRIRE

SAPPAROD

K, BEHIATAEAB R o




JUNIOR FAVVOURITES

B

KMO1

KMO3

KMO06

LITTLE WOK $6.00
FRIED RICE

ININSRID IR

Fried rice with egg, carrot, sausage,
topped with a fried egg.
WRESE. AZ M. B, K

FISH AND CHIPS $8.00
et & &

Crispy fried Mekong fish served with
French fries, homemade mayonnaise,
and ketchup.
HRIEERANHEERES. BHERE
REME -

MINI BURGER $8.00
KRR

Brioche bun with beef patty, lettuce,
sliced tomato, cheddar cheese,

ketchup, and mayonnaise, served
with French fries.

mEREmaBRFAT. £X.
fih. PIEZTL. BHWERERE,
B %o

KM04 MAC AND CHEESE

KM02 CREAMY SPAGHETTI $8.00

PR AR A E

Spaghetti in a creamy sauce with ham
and local mushrooms.
EARFIAEMRYHE. KRR ARME
Fo

$8.00
LT SR il

Oven-baked penne pasta with
mozzarella cheese.

EHEERERIBHENZ L.

KMO5 LITTLE ICE CREAM $8.00

JINTK R
One scoop per serving.

Choose from vanilla, chocolate,
strawberry, or coconut

Bk, TEEFE. TR &
HHMWF A

All prices include 10% Service Charge and 10% Government Tax
MENMEYNEBEEI10%REHEXI0BBAFR -

You may inform a team member for any
food intolerances or special dietary restrictions.
BEEAEYIH. THIZREHRRXEFTR, BESHABNNERRR .




D071 LAO BANOFEE $7.00 D070 LAO PINA COLADA $7.00

ICE CREAM Z A B KD
2 13 B 2 JE UK E SH Lao pineapple upside down cake served

with coconut sauce, fresh pineapple

Lao banana blended with salted salad, coconut ice cream, and crispy

caramel, heavy cream, and Luang coconut.

Prabang cocoa, topped with chocolate ENHEHEERERBEE. FEERE
sauce, caramelised oatmeal crumble, IR T IKEMR B REEE .

and banana bralée.

EWMBEERRAERE. RPHRRIHA @

FATATHEIRL, RUAITR hE. EEEZ

2®

LAO BANOFEE

ICE CREAM
D011 LAO CHOCOLATE $11.00 D007 HOUSE ICE CREAM $5.00

LAVA CAKE =+ B i K H
EWIH R B EER Two scoops per serving.
Lao chocolate lava cake served with Choose from vanilla, chocolate,
chocolate sauce, vanilla ice cream, and strawberry, or coconut flavours.
brown butter crumble. SHER, TEREEE. TE . 55
EWMER MBEERRLR hE. BE HEF O K.

S1d3554dd

KGR B A A BB
&
2@ 2@

He

B0

D03 MANGO STICKY RICE $8.00 D06 MANGO $12.00
CLASSIC KHAO NIEW MAK MUILLE - FEUILLE
MOUNG /& #11 R¥E KR KHAO NIEW MAK MUANG/
Fresh mango served with sweet purple s g s s B B e

sticky rice and coconut cream sauce. . . 5
o e e s Fresh mango mille-feuille with coconut
MHTRERMXBARARBINAE. cream, mango mousse, purple sticky

ice, and mango sorbet.
@ @ rice, an
@ . FHERTERERPESHH. =RE

D@

D02 FRESH FRUIT PLATTER $6.00
B SKRHE
Assorted Seasonal fruits.
FEHIHENSZKRAE.

@®BE®®

You may inform a team member for any

All prices include 10% Service Charge and 10% Government Tax food intolerances or special dietary restrictions
i 1% 15 B10%MRE HER0%E TR - b gl i N R X
PGSR BR 0B S %A T0RR B EEEAAMLE. THERERRARR, HEDRNOANRR.




WATER SOFTDRINKS ICED COFFEE HOT COFFEE

ER e RS iR 52 % ol v e
I I I BV07 Mineral Water (600 ml) BV04 Coke BV27 Espresso or Double Espresso or Double I l I
FRK (600ZF) $1 Al 0 A 4R SR AR TN | 43 4% 4 uf P SRAEUNEE | X3 3R 48 10 e
@ Bv02 Perrier Sparkling Water BV05 Coke Zero BV28 Cappuccino Cappucino <
<[ (350mi) PEAOTR KA e m
SEE 5 350% 6
(rC B BVO6 Sprite BV29 Cafe Latte BV20 Cafe Latte 1
BV03 Perrier Sparkling Water S 5= 5 0fn = E e
I I I (750ml) . . . >
5k S 5 g 750 $10 BV07 Tonic BV30 Americano BV21 Amgrlcano
> Se Ry Es (/90 i % ok % 25 m ®)
I I I BV08 Soda Water Bv31 Mocha Mocha I I I
m HFTK JEE < 0 JEE R 0 HE (D
BV09 Ginger Ale BV32 Lao Coffee Piccolo
ZAK & 1 i B2 AT 3% 10 e
Macchiato
SRS
jm
EII Lao Coffee
= 2 E
Flat White
SR B 0 HE
FRESH JUICE ICED AND HOT TEA BEER
BRIt $4 BRIRFEIR $4 N8 55
BV10 Apple BV34 English Breakfast ALCT Beer Lao Original (33cl)
ERT RABBH ZHBE (£8) (33EF)
Bv11 Orange BV35 Green Tea ALC2 Beer Lao Dark (33cl)
i-Da ESES ER R (I3EF)
BV12 Pineapple BV36 Earl Grey ALC3 Beer Lao Gold (33cl)
HET R Zid£ml (33EF)
BV13 Watermelon BV37 Chamomille ALC5 Beer Lao Original (640cl)
i) \Pay FHES ZHEAE (F8) (6402 )
Fresh Coconut (In Shell) BV38 Ginger ALC6 Heineken (33cl)
FEEARF () E2S EHEE (33EF)
BV39 Lemongrass
EE S

You may inform a team member for any
food intolerances or special dietary restrictions.
BEENEYIE. THZREHRREFTR, BENBNOEARR.

All prices include 10% Service Charge and 10% Government Tax
MENMKRYNEEE10%REHEXI0BBAFR -




WHITE WINE RED WINE BV14 NATURE’'S REMEDY V15 RADIANCE GLOW

] qHEE ARZE R KT
4 Red apple, cucumber, pineapple Carrot, lime, orange juice, fresh §
O Anastasia Collection De Bortoli Willowglen juice. mint.
(Sauvignon Blanc) (Merlot) AFER. ®BR. HET BN BT B3 HEEH I I I
T By glass $M By glass $N
I— By bottle $50 By bottle $50 I
Benefits: . I -
( > A refreshing blend rich in vitamins Benfef Its: L
e . and hydration to help support Avibrant blend of vitamin C and Z
I I I 3: B?.rto)ll Willowglen gaSI:Iero Carmenere 613 everyday wellness antioxidants to help support skin
lesling y glass o . - health and natural vitality. I I I
—I By glass $11 By bottle $70 BEBLERRKAKS HRER = A 4f I IR
i o W, BETFNTEAKS, TiEAE ERHELER C MPELRSMIED U)
I I I y bottle 2 RIX, AHTHTFIKER, BK
(D BARXE. (D
$5 $5
2 SPARKLING WINE GOLDEN BALANCE REFRESH AND RESET I
= BAEEE REFRESHER 15 B M
HEEHR . .
Celery, papaya, spinach, ginger
De Bortoli Willowglen Brut Cuvee Turmeric root, watermelon, mAE. KRR, HFE AZF D
(Chardonney, Pinot Noir) fresh mint
By glass $11 EER. BN FEEH ()]
By bottle $55 Benefits:

A nourishing blend rich in vitamins
Benefits: and fibre to help support digestion
A refreshing blend with natural and daily vitality.
antioxidants to help support balance ERHERTERAENERR
and overall wellbeing. R, BMTXEHELER, KE
B EERRARIR, EaREL HiE .

B5, BNFHRSHEFEHESERE
EIe

$5

$5

BEERIL
SRR

H

All prices include 10% Service Charge and 10% Government Tax
MENMERYNEER10%/REHEXI0BBAFR .




ININ[@AV/ZN RAVA=EB] I\ [\\[CH
INSPIRED BY LAO
FLAVOURS.

All

ACCOR

PULLMAN LUANG PRABANG

Ban Pong Wanh, Luang Prabang, 06000, Laos
Tel: (+856) 71/211112 | Email: H9112@accor.com
www.pullman-luangprabang.com




