AO MENU

A Culinory Journey
Welcome to Le Cdoo Restaurant and £mbark on a Culinory Journey

through the Traditional Savors and Emblematic Recipes of Laos.

le Caloo Restauront features a large number of recipes to keep track on the emblematic recipes
ond tostes of Laos. With lush hills. the mighty Mekong and the presence of the Royal Court. Luang

Prabong cuisine was considered as more refined and complex from the other regions.
Give a try to our Royal regional or ethnic dishes!

Seasonal Dishes - upon availabiity
Degustation or Set Menus and A la Carte multiple options
Beer Loo. Lao Whisky, Spirits and Wine to pair

Relax. Indulge and Sun Sep (bon appétit in loo)

10 % government taxes will be added



TIPS ABOUT £ATNG IN LAOS

from simple grils to complicated dishes. nothing is cooked or eaten without rice. fresh herbs and a

multitude of seasonings and sauces.

We share all our dishes. Al the plates arrive in the same time on the table and are shared between
the guests. If you like to have them one by one. as in western countries. please feel free to askl It

is also possiblel Only the soups are served individually,

If you are one or two. you could opt for a set menu but if you like to discover the dishes of your
choice: we recommend you to order | or 2 dishes per person plus one (for example: 2 dishes for |
person. 3 dishes for 2 persons). the unavoidable rice (sticky or steam) and soup. a jeaw to dip and

why not a dessert according your appetite.

Hove a look to our CULINARY JOURNEY INDEX. select the type of dishes you lke to taste and find

their variants featured in the menu.

Loo food contains lots of herbs (mint. coriander. lemongrass ond for sure ginger) chilies. and
’ spices and con be very spicy The litfle Chilies displayed on the menu wil give an indicative
volue of the seasoning according the local toste. It is always possible to add chili so don't

be shy to tell your waiter if your taste buds are not used to it.

V' Meons Vegetarion option. fs you wil see it may sometimes contain fish Souce. for most
V' of the dishes we can reploce it with some Soy sauce and freshly squeezed lemon. Just ask

for it to your waiter!

fish sauce ond Padek’, fermented fish sauce. are highly used in Luang Prabang cuisine.
Source of profeins. we have it in amost all our dishes. fs their tastes are not oppreciated

by everyone. feel free to precise if you dont feel lke itt We con adapt the recipel
Sticky Rice vs Steam Rice, if you never tried the sticky rice. you should definitively opt for il

Sticky rice and chili are emblematic components of Lao cuisine. in Lao. Khao' means rice

ond eating. something you should know to understand the lao cuisine.

This little sign means Luong Prabang Speciatty.

10 % government taxes will be added
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OO SET APERTF FOR TWO - (S0&1du 2 &u 40000
Kai Phen - tEWCEIL
fAlgues de Riviere de Luong Prabang séchées aux graines de Sésame

Lluang Prabong River Weeds

Sai Oua Moo - (FS00Y
Petite Saucisse de porc. spécialite Luang Prabang
(porc. échdlote. poivre noir et cibette)

Small Luang Prabang pork Sausage (pork. shallot. black pepper and spring onion)

Sin Dot - 21090
Buffle Séché & la Citronnelle et aux graines de Sésame

Sun Dried Buffolo meat with Lemongross et Sesome seeds

SUN DRED fOOD
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200 Kai Phen - CECEIL 25000
fAlgues de Riviere de Luang Prabang séchées aux graines de Sésome
VY Lluang Prabang River Weeds
20l S Dot - SUOSN 3000

Buffle séché & la Citronnelle et oux graines de Sésome

Sun dried Buffolo Meat with Lemongrass et Sesame seeds

10 % government taxes will be added
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Joew Bong - ((9QU9) 25000

Condiment local & base de Piment séché et de Couenne de Buffle

Sundry Chii and Buffdlo Skin paste

Joew Het - (LD 20000
Concassée de Champignons. échalote et ail grilés au jus de poisson relevé ou piment

Concaossee of Mushroom with griled chili, shallot, goriic and fermented fish sauce

Joew Mac Pet Dip - (Ca0UNcEin0Y 18000
Condiment local & base de Piment Vert, d' ai. échalotes grilées et ciboule fraiche

Criled Green Chili paste with gorlic. shallot and spring onion

Joew Mac Kreua - (C300UIN(ES 20000
Aubergine grilée avec ail et échalote aux herbes aromatiques

Criled eggplant paste made with griled garlic. shallot and herbs

Jaew Mac Lem - (CRDTVINCIL 20000
Concassée de Tomate au jus de poisson macére legerement releve au piment,
avec de [échdlote et ai grile

Concassee of Tomato with griled chili shallot. garlic and fermented fish sauce

Jaew Khing - Et’éaéj 25000
Condiment local & base de Gingembre frais et Poudre de Couenne de Porc Sécheé.
Coacohuetes et ail frits

Spicy lightly fresh Ginger paste with Dry Pork Skin Powder. peanut and griled gorlic

10 % government taxes will be added
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RICE/Riz - U=zcwacga - KHAO
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202 Khoo Chao - (81370 15000
N Riz Blanc / Steamed Rice
203 Khao Noo - (890050 15000
YV Riz Gluant cuit & la Vopeur / Steamed Sticky Rice

TR X ma U M B
FRED RICE - dzwwacgada - KHAO PHAT
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Sautée de Riz aux Légumes avec son Oeuf frit agrémenté de. ou choix :

fried Rice with diced Vegetables. fried £gg ond a choice of:

204 Khoo Phot Kai - (89630 tT
Poulet - Chicken 42000

205 Khao Phat Moo - (87C300Y
Porc - Pork 45000

206 Khoo Phat Kheuang Tha Le - (876309 g1¢(R
fruits de Mer - Seafood 45000

10 % government taxes will be added
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300 Nom Salad Luang Probang - €118923000JWL U 38000
Sdlode de Luang Prabang. contient des ceufs
Y Luang Prabang salad. - contains eggs
301 Niom Nor Maile Sai Pak Nung - gJﬂUﬁ\fﬁcf%ﬁﬂlﬁng 38000

Llegumes et Bambous braisés au jus de poisson fermenté legerement relevée au piment. ai,
Gingembre. échalote. sesomes grilés et herbes
’ 'V Braised vegetables and Bamboo with griled chili. garlic. ginger. shallot. sesome seeds. herbs

ond fermented fish dressing

302 Nom Mac Kheua - €110UNCES 38000
Aubergine. fleur de Banonier fraiche. jus de poisson légerement fermente.
Citronnelle. relevé ou piment. ail. échalote. sésames griles et herbes
’ Y Slices of fresh fggplont and Banana flower with griled chili. garlic. shallot. sesame seeds.
herbs ond fermented fish dressing

304 Nam Sen Lone - EOJWE%UQSIJ 45000
Vermicelles de verre et émincé de porc. crevettes. cuits au jus de citron et carottes,
Citronnelle. tomate. oignon. céleri frais et aux herbes
Gloss Noodles and minced cooked Pork. Shrimps with fresh carrot. lemongrass. chil

Tomato. onion. celery. herbs ond lime juice

10 % government taxes will be added
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Solode assaisonnée de piment, ail. tomate cerise. jus de citron et jus de poisson fermentée
”’ V A bose de, au choix:
Salad seasoned with chili. gorlic. cherry tomato. lemon juice and fermented fish sauce with your

choice of vegetable:

350 Tam Mac tung - (IS LUTUINGS] 38000
Popaye Verte - Green Popaya

3 Tam Moc Toua Gnao - A0UINT0E0 38000
Haricots Verts - Long Green Beaon

352 Tom Mac Teng - QI0UINC0Y 35000
Concombre - Cucumber

\ B*o PPN Y N
TARTARS - Jzcwaaau - LAAP
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Tartare aux fines Herbes et Poudre de Riz Gluont. & base de, au choix:
Row Tartar with Herbs and roosted Sticky Rice Powder. with:
400 Lagp Seua Sne Kroudlle - IULFOZUODE] 55000

Buffle et Soja frais - Buffdo Tartar and Bean Sprouts

401 Laop Pa Sai Mac Kheua Phoo - 10U 1800INc29(61 55000
Purée de Poisson et Aubergine Girilée - fish, ond Griled fggplont puree

10 % government taxes will be added
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450 Kolle Pa - NoEIUM 45000
Emincé de Poisson et Haricots Crls au jus de poisson fermenteé. citronnelle. échalote.
poudre de riz gluant. piment. herbes et jus de citron.
,’ Minced fish ond String Beon Salad with lemongrass. shallot. galangal. garlic. chil

sticky rice powder. herbs. galangal. ail. lemon juice and fermented fish.

Salade de fleur de Bonane au jus de poisson fermenté. citronnelle. échalote. galangal. il
piment. poudre de riz gluont et aux herbes. avec un émincé de votre choix :
J ’ Banana flower Salod with lemongrass. shallot. galongal. garlic. chil

sticky rice powder. herbs and fermented fish and a minced meat of your choice:

45 Koile Pet - N9 50000
fmincé de Canard - Minced Duck

452 Soa Moo - S10Y 45000
Emincé de Porc - Minced Pork

10 % government taxes will be added
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STUFFED VEGETABLES - dzcwada - OUA
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fromatisés & lechalote. poivre noir et ciboule. au choix :
Seasoned with Shallot. black pepper and spring onion. make your choice:
500 Soi Oua Moo - (&S0 45000

Saucisse de Porc - Pork Sausage

501 Oua Nor Male - S0/t 39000
Bambous farcis au Porc - Stuffed Bamboo Shoots with Pork

502 Oua S Khaile - SOFT 39000
Boulettes de Porc & la Citronnelle - Stuffed Pork with Lemongrass

503  Oua Mac Pet - SomUINCEin 38000
,’ Petits Poivrons Verts farcis au Porc - Stuffed Green middie chilli with Pork
() 504 Say Oua Keoudike - t&S0NDIW 56000

Black Spicy Buffalo Sausage - Soucisse noire de Buffle

RY rdoe <o <alirlD
DEEP TRED/fritures - chwnmsn TOD
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505 Tod Kadouk Kong Moo - 1190ONEQNS190Y 45000
Céte de Porc mariné et en friture & lai - Deep fried Pork Chop moarinated with gorlic

506 Tod Pa Nom Kong Sai Kafiem - tenati12e)l&nzngu 72000
Poisson du Mékong en friture & lail - Deep fried Mekong Fish with garlic

10 % government taxes will be added
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Mariné et grilé & lail citronnelle et gingembre. faites votre choix :

Marinated ond griled with garlic. lemongrass ond ginger. make your choice:

600 Ping Sine Kroudile Nom Tok - U918 UODITAN
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Buffle Local - Buffdo

Ping Kop - {jjﬁU

Grenouile - frog

Ping Kai - {jj\ﬁﬂ
Cuisse de Poulet - Chicken Leg

Ping Euk Pet - U9t3ncTI0
Magret de Canord - Duck Breast

Ping Sine Moo Som - 8_’]§1JU]”J§.U
Poitrine de Porc ou golt acidule - Sour Pork Bely

Ping Pa Nom Katiem - ﬁjmﬁmzmju
filet de Perche - fillet of Perch

10 % government taxes will be added
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50000
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55000

40000

Maring et grile & lail:

Marinated ond griled with garlic:

45000
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Rogolt avec de lo couenne de buffle cuit. bois épice. citronnelle. chompignons. légumes et
1 herbes. & base de. au choix:
Stew with buffalo skin. chili. spicy with pepper wood. lemongrass. mushroom. vegetables and

herbs. with your choice of:

650 Or Larm Sine fone - csﬂzmwéuwm 65000

Chevreul (ferme de Thailonde) - Nenison (from a Thai farm)

5 Or Larm Kai - (9120010 TN 55000
Poulet - Chicken

Miotée cuit au loit de Coco. avec ou choix:

’ "Mijotée" in coconut mik. with a choice of:

652 Or Moc Pea Nam Sin Moo - (975 0UAND NG DY 45000
Travers de Porc aux fleurs de Bananier avec des gratons. bois épicé. citronnelle.
chompignons. aubergines et basiic poivre
Braised Pork Spare Rib with young Banana flowers with pork crackers. lemongrass. block

mushroom. eggplonts and holy boasi

653 Leun Som Moo - (RS LDY 48000

Poitrine de Porc. de couenne buffle et divers legumes et pate de poisson fermentée rose.
Diced Pork Belly. with buffalo skin. vegetables and pink fermented fish roe

654 Leun Som Poa - E@UQUU"I 55000
Poisson du Mékong, divers legumes et pate de poisson fermentée rose.

Mekong fish. with vegetables and pink fermented fish roe

10 % government taxes will be added
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Sauté de Légumes, de votre choix. & lail et & la sauce dhuitres :

Sautéed with garlic and oyster sauce. moke your choice of vegetables:

100 Kroua Phok Lom Mid - 22tINQaUln 35,

Legumes variés - Vegetable Mix

_ Sawfinmuazn
70) Kroua tled Tarm La Dou ) 40

Chompignons de saison - Seasonal Mushrooms

Kroua Phok Bong - £06ind3

703 35000
Liserons d' £au et piment - Morning Glory and chil
Saute au Gingembre et au jus de Coco:
Sautéed with Ginger and Coconut milk:
Kroua Moo Saille Kring - 200198
104 oua Saile Kring ) 9 48000

Emincé de Porc - Pork

10 % government taxes will be added
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Papillote aux herbes dans une feulle de bonanier cuite & la vapeur. avec au choix:

Steamed with herbs cooked in banana leaf. moke your choice:

750 Mok Po - LML 45000
Poisson - fish

Kob - JNAU
5 Mok Kob 48000
Grenotille - frog

N gy Mok Nor Mole Dnoutds 00
Bombou et Oeuf - Bamboo and fgg ‘

WPQPPED FOOD - JS(WassuIy - KRANAP
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753 Kronop Bon - 28U1UUSY 30000
Popilote de feulle de Colocasia au Porc aux herbes grilées dans une feuile de bonone

Griled Colocosia Leaf with Pork ond herbs wrapped in a bonana leaf

10 % government taxes will be added
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800 Keng Nor Maile Sai Bai Yanang - (N9l tiiTg tueg 35000

80l
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Velouté épaissi de feuilles vertes grimpantes comestibles (7ilacora Trionaral aux bambous.
aubergines. chompignons. jeune potiron et de diverses plantes aromatiques.
Thick Green Leaves Soup (Tilacora Triandra Leaves,) bamboo. eggplont, mushroom. young

pumpkin ond a plenty of aromatic plonts,

Keng Pa Sai Pok Kra Gneng - ((NJU11REIN2¢08)9 40000
Consommé de Poisson & la feulle de Riz. piment. citronnelle. galongal
herbes et jus de poisson fermente

fish Soup with Rice paddy Herbs, chili. lemongrass. golangal herbs and fermented fish

Keng Kai Sai Pk Kra Gneng - ((NJINTSEiN2ze) 35000
Consommé de Poulet & la feuile de Riz. piment. citronnelle. golangal. herbes
et jus de poisson fermentée

Chicken Soup with Rice paddy Herbs. chili. lemongrass. golangal herbs and fermented fish

Keng Pok Nom Sai Sne Moo - (CNIEINL TS5 U0y 35000
Soupe de Cresson & la Boulette de Porc

Watercress Soup with Pork Dumpling,

Keng Pok Nong Leud - (C1N9€3N99cA0 35000
Consommeé de Boeuf aux feuiles de Betel

Betel Leave Soup with diced of Beef

10 % government taxes will be added
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Consommé acidulé au tamarin. piment. tomate cerise. citronnelle et aux herbes. ou choix:

Sour Soup with tomarind, chili. cherry tomato. lemongrass
Keng Som Kai - (EN3RLULN
Poulet - Chicken

Keng Som Pa - (cnIS UL
Poisson - fish

Keng Som Kalam Pi - EN32UNEA)
Chou - Cabbage

Keng Som Kalam Pi Sai Moo - (N3RUNE 10 1&Sumy
Chou et Porc - Cabbage and Pork

Keng Som Kalom Pi Sai Pa - €NI3UN 3107801
Chou et Poisson - Cabbage ond fish

Keng Som Kalom Pi Sai Kai - (6N38UNz1078tn
Chou et Poulet - Cabbage and Chicken

10 % government taxes will be added

ond herbs. with your choice of.
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Pot au feu au jus de citron. piment. ail. gingembre. échalotes et herbes. avec au choix :

” Boled Meat with griled chili. gorlic. ginger. shallot. herbs and lime juice. with a choice of:
900 Supp Kai - QUIN 45000
Poulet - Chicken
901 Supp Moo - gUUY 48000
Porc - Pork
902 Supp Pet - gULUN 50000
Canard - Duck

VT n
MARMITE - U"cwnilu PON
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Bouilabaisse de Poisson du Mékong au jus de poisson fermenté. aubergine.
’ ’ piment. échalote. ail et herbes. a base de, au choix:
Maormite with eggplont. chili. shallot. gorlic. herbs and fermented fish sauce. with a choice of:

903 Pon Pa Nom Kong - JuU01287 40000
Poisson du Mékong - Mekong fish

904 Pon Kra Kob - JU21AU 40000
Cuisse de Grenouilles - frog Leg

10 % government taxes will be added
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” ’ Civet épicé aux chompignons. piment. ail. échalote. aubergine griles. herbes et au jus de
poisson fermenté. avec au choix:
Stew with mushrooms. griled eggplont. chili. garlic. shallot. herbs ond fermented fish. with

your choice of:
905 Tom Jeaw Sine Krouaile - OIS UNDE] 55000
Buffle - Buffalo
906 Tom Jeaw Sine Moo - AUELRDEUDY 50000

Porc - Pork

10 % government taxes will be added
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950 Koy Pa Sdmon - NgaUacgo9U 75000
Salade de Saumon crl & la mode Loo avec du poisson fermenté et
des herbes

Raw Scottish Sdmon salod made in Lao way with litfle fermented fish

and a lot of herbs

95 Soshimi Par Saimon - YIS0 U9UEN 015U 05000
Sashimi au saumon écossais et wasabi

Scottish Sdimon Sashimi and Wasabi
952 Pa Neung Mac Now - Uﬂzﬁyijwmmo 70000

Poisson cuit & la vopeur au jus de citron et herbes
Steamed Boneless Mekong Perch in Lime juice. chili and herbs

10 % government taxes will be added



