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ETHNO-BOTANICAL
VEGAN & VEGETARIAN

CULSINE

.3{ OPEN DAILY FOR LUNCH AND DINNER .3{
IZh00 - 14h30 & I8h00 - 22h30

UJe L\aue aiv‘-condifioned room, Wiﬁ and a selecfion o( pv‘oducfs made in l.aos
v Ttis possil‘ole fo order the food from our sister restaurant L’Eléphanf angais,

\ if someone on the fable don' feel o go green )

Tlﬁank You Fov‘ your undev‘sfanding

En}oy your mea,

3¢

IO/ govev‘nmenT Jfaxes wi" l)e added
A



With Lao cuisine Focusing on raw vegeTaHe, leaves & herb
ingv‘ecjienfs as wel as medt and fish, if was a logical conclusion To open

a V‘GSTOW‘OV\T Win\ a menu COV)CGV)TV‘OTiV)g 90'6'9 on n\e bOTOV)iCOI OSPCCT

of local food

IV\ Q\O", Diana von CV‘OHOCL\ OF pUV‘i GOV\GSL\O ViHOS, Bali Togen\ev*
wih the owners of LELEPHANT RESTAURANT opened just
nexf dOOV‘ L’ELEPHAMT VEQT TO PV‘OPOSG n\e ( iV‘S‘T e’fhno—bo’fanica‘

‘living’ cuisine restaurant in Southeast Dsia,

LELEPHANT VERT serves 4 Ethno-bofanical ‘rawfully good' et

menus (ocusing oh n\e Soun\easf Asian ﬂavov‘s To propose you a very
di“ev*enf dining experience.
Those q seT menus dishes are pv‘epav‘ed So ThaT impov‘TanT enzymes and

nuTv‘ienTQ are noT desfmyed by cooking (noﬂing heafed al)ove "5
Fahrenheif), They conTain Pchica"g ho carl)oh;dmfes and are cooked
win\ heamxj fafs (v‘om nuTs and seeds. We |<now whev‘e a" The

ingv‘edienfs come (v‘om and L\ow n\etj are gr‘own

AS‘ a sisfer V*esfaumnf OF L’Elépb\anf FV‘QV\CL‘\ QGSTOW‘OV)T, we COMH nof
lef aside a 9e|ecﬁon O( Vegefav‘ian dishes suiTaHe FOY‘ Cheese LOVGY‘S.

Elephanfs in many evoluﬁonaw forms have walked the planeT for
—EAT LIKE AN— around 60 milion Years, buf were only joined b\j the first humans

/g%é//[)&/////ij around 4 million Years ago. Herbivores from the oufsef, elep%anfe
el i fhe best hing caample To show us Thd consuming large

2, ANDPROTECT

o amounts of green, nolural foods evev*«’clatj v*ea"y does help the

Eon
£&c 3 N
Es 1) 175 WATORR

immune sysfem To cleal wiﬂw Possilble chv*onic i"ness, Pv‘ovic’e morre

6V\€V‘g(j OHC’ u"imafely increase |ongevi’fq.

Togeﬂ'\ev‘ win) ﬂ'\e E|e|3l'|cwﬂL Conservaﬁon Cenfev‘ of Xayabouv‘i, we are hopptj To propose you an uEaf |i|<e
an Elephonr' seT menu l)asecj on n\ose l)eloved and emHemaTic anima|9 way To eaf. A Menu l)ased on

WL)OT EIBPL\OHTS use TO eaT I FOY‘ evevy P\AY‘CL\OS@C' meny, a 2 ClO"OY‘S CIOHOTiOY) Wi" go TO n\e ECC

AW (g
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Lunch =120 000 |<ip | Dinner =150 000 |<ip




.:{ Gv‘eenlj SBT
M«!\M@%

S ELTXIR

CL)OV‘OWPL\\’" & GOV‘C’GH Gv‘eens

\ SOuP

\ TomaTo brown\ win\ spv‘oufs & chopped

vegeTaHes 90’06’

\

STARTER
Lao mushroom & baby eggplant laap

MAIN
VegeTaHes & green curry noodles

win) sweeT chili sauce

DESSERT
Fruif Crumble + Herbal Tea

W/WW

o
R R AR \W

’&Tlﬂe BasT SeT

RN
22 [Pee Nost

ELIXIQ

SOUP
Lao market greens

/
/f"/"’
W

e

STARTER
MIxed muskv‘oom & peanuf Tav‘T wiﬂn lnoney &

|emongmss dv‘eeeing

MAIN
Seasonal vegeTaHe rols with 3 sauces:

sesame & COSL\GW, green, babg eggp,anf

DESSERT
pineapple cav‘Paccio wifh Qose"a sov‘l)ef lime

zest and Tha bast sprinkle + Herbd fea

S

- W—L

% Eden Sef

Wm
> FLIXIR
Tuv‘mev‘ic, Lime, Tamav‘incl & palm Sugav‘

SOUP
Warm miso, green onions, ginder & marinal-

ed Tofu

STARTER
Seasonal vegefaue Towev‘ win\ Pepper leaves

& PGOHMT (JV‘GSSMQ

MAIN
Garden of Eden solad

DESSERT
Carrot & cashew kheer + Herbal fea

e
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ELIXIQ
22 Pee Po"en, green & winf

e
f%
/"{;?

SOUP
Seasonal Lao mushroom & coriander mousse

STARTER
Tomalo carpacco, lime zest & vanila (Jr‘essing

MAIN N
UJav‘m l_aslm curry win\ hev‘bs 3( vegefalales

noodles, green POPO(’O condimenf

e e e s

DESSERT
Chocoldfe with Coco Bean & Fruit Slice

+Herbal tea

e
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PP\ = EAT LIKE AN ELEPHONT =

AWJ SUPPOV‘T Their
SBT menu consev*vafion
[R0000 kp *

Soupe au poTiwon cuiTe dans un laiT de noix cle COCO avec cifronnelle ef galangal
pum/o/é/h soup coerc/ n coconuf milk wilh /emongrms anc/ ga/anga/
oo
l_égumes Fagon du paLjS
( chou, %av‘icofs vev‘Tg, lwmboo, lisev‘on d’eau, gingembv‘e ef gv‘aines de sésame>

Ubgelbls local sty

(caééage, g/"een Aeam, Aaméoo, mor'n/hg g/ory, g/nge/? /emongms*s* am/ sesqme S‘eec/s)

+

Salade de To(u
(To(u, goja, ciTV‘onne”e, (eui"e de |<a“iv: galangal, Poudv‘e de iz gluanf eT jus de ciTron)

Joty salod
(/3 U, Aean s*/omu/g; /emongms*s; Aa/ﬁr' /ea(/e, ga/mga/ rice /oowc/er' am/ /emon /L//'ce)

+
Qiz sauTé aux légumes ( caroﬂe, l’)aV‘iCOT ver! ef ma‘fs)
/E/'/ec/ nice wilh (/ege/aé/es (carm/f green Aeam anc/ cor'n)
Beignefg de banane au sucke cJe canne cammélisé eT dés de (V‘uifg

Banana /P/ﬁem V4 9agarcane camme/ sym/o a//% a{'cec/ mL\/ec/ /M/f

il you Puv‘chase this menu, A USD will be donated To The ElepMnT Conservalion Centire of Xaqabouvq




% VECETARIAN <
SBT Menu

180000 kp

Soupe de Crresson Légév‘emenT Parfumse a la Menthe
Uhlercress 50(4/0 L/g/ﬂy 170l Flovored

Ou/Or
Mel-Melo de Salades a la Creme de Qoque(ov‘f
ML\/ec/ Vege/%/e 50/5%/ a//% /Qoque/orf Cr‘eam Dres*svhg
o3¢

Lagagnes de pleuv‘oﬂeg au Cumm ef aux Légumeg

Curmin Flovoured Oys*/er [ushroom and (/ege/aé/e Las‘agm
Ou/Or
Penne dla Creme ef auX C%ampignons, paw(uméeg ala Cov*iandv*e
Fenne in Cream Sauce with Uegelables and 1Mlushrooms, Coriander Ferfumed
Ou/Or

Grdlin dﬂubev‘gmes a la pv‘ovengale ef a la Fefa
Boked ﬁ"g‘g/o/an/g‘ in lomalo Sauce with Felo Cheese

e

Creme Caramel & la Uonile de Bourbon

C/ﬂe‘me Camme/

Ou/Or
Salade de Fmifg Frais cJu patjs au Siv‘op 4 la Cifronnelle
Fresh Frul Salod with Lemongms‘s‘ Sym/o




% SOUPS <%

Cappucino Frod aux Légumes Verls 55 000
Ca/c/ gr*een (/ege/aé/e Ca/qoua'no

Veloufé de Pofiron & la Créme de Coco 50 000
/Dum/oA/h 50ulo am/ Coconuf Cream

Soupe de Cresson Légév‘emenT Parfumée a la Menthe et ses Crotitons 50 000
UWhlercress 50(4/0, Havored with It served with CroGibns

Veloufs de Champignons du pays 50 000
Creamy Luang pmﬁang Syl 1lushroom 500//0

% SALADS %

Sa|ade de Caroﬂeg du jav‘din QuX Supv‘émes d’Omnge eT Vinaigv‘eﬂe Cifv‘on Vev‘t Basilic Fv‘ais
Car*m/ Sa/a(/ /Pom Our' gan/en anc/ Omrgge Su/or‘émes' w//i) L/me (//ha{gre/?é anc/ /L;"es*/) Bas'//
M 45000 L 60000

QaTaToui"e Fv‘oide aux Champignons eT son BouqueT c’e Mes‘c’un
Co/z/ /Qafafoc////e a//f}) MUS‘/)I‘OOMS‘, a ML\/ec/ Qr*een Sa/a(/

M 50000 L 65000
BouqueT de Cresson a la Vinaigv‘eﬂe

b(/a/}er'cr'ess' 50/06/ w//% IEr‘enc/) M’na{gre/?é Dr'es*s/hg CIO 000

Mesli-Melo de Salades a la Creme de Roquefov‘f
MA/ec/ Vege/ﬁ:ﬁ/a 50/06/ w/ﬂ) /?oque/or*/ Cr'eam Dr'ess/hg m 65> 000 l_ 85 000

TomaTeg eT MOzzav‘e"a de Bume a |’Hui|e cl’O'ive eT au Basi,ic Fmis
75ma/0 cmc/ Bm[/ 0 MOzzar'e//a n Of(/e 0// w/ IEr‘es‘/7 Bas'//
M 75000 L 95000




% PASTA

Copelini faifs maison (Spaghefis fins) — avec au choix :

/L/omemac/e Ca/oe//h/ (f hin 5pag/)e//;9)— wih a sauce of your choice:
+ lomdle ef au Basiic = /omale Sauce and Basi! 70 000
. Champignons ef l_égumes 4 la créeme, fouche de Coriandre 95 000
(/ege/é:é/es; Mas*/)r'ooms; and Con’cmér* n Cr*eam 547uce

l_asagnes de Pleurotes au Cumin ef aux l_égumes d5 000
Cumin Favored Oys*/er [Mushroom and (/egefaé/e Las*agna

Qavio'is Fav‘cis aux Ckampignons de l_uang pv‘albang qS OOO
Sauce & la Creme aux Fines Herbes

/L/ome Mac/e /Qa(//o/'s', Sfu//ec/ Lw% Loca/ /)7u9/)r‘ooms; anc/ a Cr*eam Sauce Lw% /:;'es'/) /L/er‘és'

Tov‘Te"ini Fav‘cis AuX champignons du pays, sauce vev‘Te au lbasiﬁc TL\OI d5 000
Zér/‘e//h/,' s*/i//ec/ u///% /ao mus/)moms‘, 77)0/ Aas'// creary gr*een sauce

¢ OTHERS =

Camembert Pané 4 la provenga'e sur son Lif de Salade Verte
Worm Breaderumbed Camember! /Dr*ovenga/e 5/}/@ wih a Green Salad I00 000

Quicl'\e QuX Epinav‘dg Lao eT son l)ouqueT de salade
[_ao s;o/hac/) qu/c/)e anJ green 9a/aJ 55000

Grdlin dﬂulaev‘gines ala pv‘ovengale el a la Fela g5 000
Baﬁec/ [’:ng/o/anfs' n Emafo quuce w//i) /Céa C/)ees‘e
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Enjoy your mea'

l_i|<e us - Fo"ow us



