
R E S T A U R A N T  &  B A R

GREGORY VAN DER BORGHT
Executive Chef



SNACKS
& TAPAS

7 DAYS 
A WEEK 

FROM 10AM 
TO 10PM



GOURMET
ASIAN 

CUISINE

WESTERN
CHEF’S 

SPECIALTIES



R E S T A U R A N T  &  B A R

S N A C K S  &  T A P A S
• F R E N C H  S I D E •

BREAD TOAST, CHICKEN FILET, CHEDDAR 
CHEESE, TOMATO, CUCUMBER BOILED 
EGGS, LETTUCE, CRISPY ONION, HOUSE 

MADE MAYONNAISE. ALONG WITH 
COLESLAW.

• 52 ,000  K IPS  /  $6 . 1  •

«  CLUB  SANDWICH  »

TRADITIONAL FRENCH STYLE TERRINE 
MADE FROM PORK SLAUGHTER. COOKED 
IN A BAIN-MARIE AND FLAVORED WITH 

PROVENCE’S HERBS, PAPRIKA AND 
PORT WINE. SERVED WITH HOUSE MADE 
BAGUETTE, BUTTER AND CHEF’S RELISH.

• 48 ,000  K IPS  /  $5 .6  •

«  LOCALLY  MADE  PORK  TERR INE  »

FRENCH FRIES SERVED WITH 
HOMEMADE MAYONNAISE AND 

ANDALUCIA SAUCE AND
CHEF’S RELISH.

• 24 ,000  K IPS  /  $2 .8  •

«  FRENCH FR IES  PLATE  »

 

SELECTION OF 4 FRENCH CHEESES ALONG 
WITH HOUSE MADE FRESH BAGUETTE.
CAMEMBERT, TOMME DE SAVOIE, 
ROBLECHON, BLEUE D’AUVERGNE.

• 85 ,000  K IPS  /  $ 10  •

«  FRENCH CHEESE  PLATTER  »

PRICES ARE EXCLUDED 10% OF VAT
GLUTEN FREE • 100% VEGETARIAN • VEGAN



R E S T A U R A N T  &  B A R

DEEP-FRIED LUANG PRABANG 
MARINATED PORK RIBS COOK WITH 
GARLIC AND KAFFIR LIME. LIME AND 

CHILI SAUCE.

• 40 ,000  K IPS  /  $4 .7  •

CHICKEN MARINATED OVERNIGHT, 
GRILLED AND SERVED ON A SKEWER 

WITH A PEANUT SAUCE.

• 38 ,000  K IPS  /  $4 .5  •

«  LAOT IAN  STYLE  PORK  R IBS  »

«  CH ICKEN  SATAY  »«  LAO  TAPAS  »

S N A C K S  &  T A P A S
• L A O T I A N  S I D E •

PRICES ARE EXCLUDED 10% OF VAT

A CULINARY TOUR OF THE BEST OF
OUR SPECIALTIES IN ONE PLATE.

CHICKEN SATAY, CRISPY CURRY RICE BALL, PUFFED 
RICE, DEEP FRIED PORK RIBS, SUNDRIED RIVER WEED, 

OUAKALAMPEE, SERVED WITH:

  PEANUTS SAUCE IN COCO MILK.
  SPICY DIPPING SAUCE.

• 1 10 ,000  K IPS  /  $ 12 .9  •

GLUTEN FREE • 100% VEGETARIAN • VEGAN



R E S T A U R A N T  &  B A R

ASIAN RAVIOLI STUFFED WITH PORK 

ON ASIAN FLAVORS 

SERVED WITH CHILI DIPPING SAUCE.

• 48 ,000  K IPS  /  $5 .6  •

«  DUMPL ING  »

FRESH VEGETABLES SPRING ROLLS 

IN VERMICELLI, MINT, CORIANDER, 

CARROT, CRISPY ONION, LETTUCE AND 

FRESH MANGO. SERVED WITH A CHILI 

AND GARLIC DIPPING SAUCE.

• 36 ,000  K IPS  /  $4 .2  •

«  FRESH  MANGO SPR ING  ROLLS  »

BAKED LAOTIAN MEKONG FISH 

FILLET SKEWER STUFFED WITH 

CHERRY TOMATO.

SERVED WITH SPINACH IN GARLIC 

AND SOYA SAUCE.

• 52,000 KIPS / $6.1 •

«  MA IS IAP  PAAH  PAKBONG »

S T A R T E R S
• A S I A N  S I D E •

PRICES ARE EXCLUDED 10% OF VAT

GLUTEN FREE • 100% VEGETARIAN • VEGAN



R E S T A U R A N T  &  B A R

COOK YOUR OWN LAO BARBEQUE WITH 

SLICED TENDER PORK, BEEF FILLET AND 

CHICKEN BREAST. VEGETABLES BASKET 

WITH EGGS, VERMICELLI, SALAD, CARROT, 

TOMATO, CABBAGE AND MUSHROOM. 

GRILL AND PLUNGE INTO A BROTH SOUP. 

SPICY SAUCE ON THE SIDE.

• 75 ,000  K IPS  /  $8 .8  •

«  S INDAT  /  LAOT IAN  BARBECUE  »

STEAMED CABBAGE ROLLS FILLED WITH 

MINCED PORK, VERMICELLI, SPRING 

ONIONS, OYSTER SAUCE AND SHALLOT. 

SERVED WITH STEAMED RICE AND A CHILI 

SOYA SAUCE.

• 65 ,000  K IPS  /  $7 .6  •

«  CABBAGE  STUFFED  WITH  PORK  »

CHEF’S SIGNATURE DISH. LAOTIAN TILAPIA 

FILET DEGLAZED WITH COCONUT MILK, 

RED CURRY AND FISH, TOPPED WITH 

KAFFIR LIME LEAVES, BASIL AND CHILI 

PEPPER. SERVED WITH STEAMED RICE.

• 85 ,000  K IPS  /  $ 10  •

«  LAO  STYLE  CURRY  F ISH  »

M A I N  C O U R S E S
• A S I A N  S I D E •

PRICES ARE EXCLUDED 10% OF VAT

GLUTEN FREE • 100% VEGETARIAN • VEGAN



R E S T A U R A N T  &  B A R

OVEN BAKED TRADITIONAL 
FRENCH QUICHE MADE OF CHEESE, 

SPINACH, TOMATO AND CREAM. 
SERVED WITH CABBAGE SALAD IN 

WASABI MAYONNAISE

• 48 ,000  K IPS  /  $5 .6  •

FRESH TOMATO STUFFED WITH 
TUNA AND JOB TEAR’S IN 

WASABI MAYONNAISE.

• 48 ,000  K IPS  /  $5 .3  •

PAN-FRIED SHRIMP AND GARLIC 
BUTTER DEGLAZED WITH COGNAC. 

TOPPED WITH CREAM ALONG WITH A 
CRISPY HOUSE MADE BAGUETTE.

• 72 ,000  K IPS  /  $8 .5  •

«  COGNAC SHR IMP  CASSOLETTE  » «  VEGETAR IAN  QU ICHE  »

FRESH TOMATO AND LOCAL 
ORGANIC FARM MOZZARELLA 

SERVED IN HOUSE MADE PESTO 
AND THAI BASIL SALAD STYLE.

• 60 ,000  K IPS  /  $7 . 1  •

«  TOMATO  MOZZARELLA  SALAD  » « CHEF ’S  FAVOR ITE  »

• F R E N C H  S I D E •

PRICES ARE EXCLUDED 10% OF VAT

GLUTEN FREE • 100% VEGETARIAN • VEGAN



R E S T A U R A N T  &  B A R

TWO 100% BEEF PATTIES WITH TWO 
SLICES OF CHEDDAR CHEESE, CRISPY 
ONION, SHALLOTS LETTUCE, SLICED 

TOMATOES IN A HOMEMADE BUN. 
CHEF’S SAUCE.

SERVED WITH FRENCH FRIES AND A 
TRIO OF SAUCE.

• 95 ,000  K IPS  /  $ 1 1 .2  •

«  SANCTUARY ’S  CHEESEBURGER  »

CHOOSE YOUR SAUCE, GARNISHING AND COOKING;
SAUCE: WILD MUSHROOM/BLACK PEPPER/CREAM MUSTARD

GARNISHING:  FRENCH FRIES/CROQUETTE/MASH POTATO  
COOKING: RARE / MEDIUM / WELL DONE

SERVED WITH SEASONAL GREEN SALAD AND FRENCH FRIES.

• 160 ,000  K IPS  /  $ 18 .8  •

«  TENDERLO IN  BEEF  »

LOCAL CHICKEN BREAST 
COOKED EN PAPILLOTE AND 
SERVED WITH A CROQUETTE 

OF SPINACH AND POTATO.
MUSHROOM SAUCE.

• 75 ,000  K IPS  /  $8 .8  •

FARM CH ICKEN  F I LET
MUSHROOM SAUCE

M A I N  C O U R S E S
• F R E N C H  S I D E •

PRICES ARE EXCLUDED 10% OF VAT

GLUTEN FREE • 100% VEGETARIAN • VEGAN

«                                »

LOCALLY FARMED LUANG PRABANG BEEF



R E S T A U R A N T  &  B A R

CHOOSE YOUR SAUCE:
PESTO: HOUSE MADE PESTO SAUCE, TOPPED 

WITH PARMESAN CHEESE. 
SHRIMP: SHRIMP SAUTÉED WITH GARLIC BUTTER 

AND SHALLOT DEGLAZED WITH WHITE WINE
AND CREAM, TOPPED WITH PARMESAN CHEESE.

• 75 ,000  K IPS  /  $8 .8  •

ONE OF THE BEST DISHES OF PROVENCE.
TOMATO STUFFED WITH ZUCCHINI AND 

JOB TEAR’S IN PROVENCAL SAUCE. TOPPED 
WITH PARMESAN CHEESE ACCOMPANIED 

WITH STEAMED RICE.

• 68 ,000  K IPS  /  $8  •

VEGETAR IAN  STUFFED
TOMATO  PROVENCAL

PUFF PASTRY STUFFED LOCAL FISH 
FILLET AND ZUCCHINI. SERVED WITH 

MASHED POTATOES AND SPINACH. 
WHITE WINE SHALLOT CREAM SAUCE.

• 120 ,000  K IPS  /  $ 14  •

PASTRY  F ISH  IN  WHITE 
WINE  CREAM SAUCE

« L INGU IN I  PASTA  »

M A I N  C O U R S E S
• F R E N C H  S I D E •

PRICES ARE EXCLUDED 10% OF VAT

GLUTEN FREE • 100% VEGETARIAN • VEGAN

«                                  »«                                   »



R E S T A U R A N T  &  B A R

CRISPY SALAD SEASONED WITH 
A CREAM OF PARMESAN CHEESE 

AND ANCHOVIES.

• 58 ,000  K IPS  /  $6 .8  •

SPRING SEASONAL SALAD ON CHEF’S 
VINAIGRETTE TOPPED WITH HOUSE 

MADE PARMESAN CROQUETTE.

• 54 ,000  K IPS  /  $6 .4  •

SHRIMP IN GARLIC, FETA CHEESE 
MINCED LETTUCE, ONION, CUCUMBER, 

TOMATO, DRY GRAPES AND CROUTONS. 
SERVED WITH BALSAMIC/LAO HONEY 

VINAIGRETTE.

• 62 ,000  K IPS  /  $7 .3  •

«  CESAR  SALAD  »

« PARMESAN CROQUETTE  SALAD  » CHEF ’  SALAD  SHR IMP
AND FETA  CHEESE

«                                 »

• F R E N C H  S I D E •

PRICES ARE EXCLUDED 10% OF VAT

S A L A D  S I D E

GLUTEN FREE • 100% VEGETARIAN • VEGAN



R E S T A U R A N T  &  B A R

• D E S S E R T S •

HOMEMADE CHOCOLATE COOKIES 
DIPPED IN YOGURT WITH FRESH 
SWEET LAO MANGO SLICES AND 

HIBISCUS SYRUP.

• 32 ,000  K IPS  /  $3 .8  •

YOUR CHOICE OF COFFEE FROM OUR 
MENU AND A SELECTION OF 3 MIGNARDISE.

ÉCLAIR AU CHOCOLAT, MANGO VERRINE 
AND APPLE TURNOVER.

• 70 ,000  K IPS  /  $8 .2  •

YOUR CHOICE OF COCONUT,
CHOCOLATE, VANILLA ICE-CREAM, 

LIME SORBET AND MANGO SORBET.

• 36 ,000  K IPS  /  $4 .2  •

FRENCH PASTRY STUFFED WITH 
VANILLA ICE CREAM, TOPPED WITH 

CHOCOLATE SAUCE.

• 48 ,000  K IPS  /  $5 .6  •

CREPES FLAMBEED WITH RICE 
ALCOHOL CARAMELIZED WITH 

LAO HONEY.

• 38 ,000  K IPS  /  $4 .5  •

«  CHOCOLATE  PROF ITEROLE  »«  CREPES  FLAMBEE  »

«  CAFÉ  GOURMAND »

GLUTEN FREE • 100% VEGETARIAN • VEGAN

D E S S E R T S

PRICES ARE EXCLUDED 10% OF VAT

ICE-CREAM OR  SORBET
2  SCOOPS  “HOUSE  MADE”

«                                       »

COOK IES  CRUMBLE  IN  YOGURT 
AND  MANGO IN  H IB ISCUS  SYRUP

«                                                »



R E S T A U R A N T  &  B A R

B E V E R A G E S
R E F R E S H I N G  C O C K T A I L S    44,000 kips / $5.50

F R U I T  J U I C E S

S Y R U P  A N D  L I Q U O R S

B E E R S

D I G E S T I F  A N D  B R A N D Y

S O F T  D R I N K S

C O F F E E S  A N D  T E A S

S P I R I T S

Cachaça , 
Mudd led  L ime , 

Sugar

Tequ i l a , 
Co in treau , 

L ime

G in ,  Vermouth
Dry  or  wet?

Wh i te  and  Dark  Rum, 
Orgeat ,  L ime , 

Co in treau

Rum,  L ime , 
Sugar ,  M in t

Vodka ,  G in ,  Rum, 
Tequ i l a ,  Co in treau , 

L ime  and  Sugar

WHISKY?
VODKA?
RHUM?

Gin ,  Co in treau , 
L ime ,  Sugar , 

Angostura  b i t ter

CA IP IR INHA

MARGARITA

SOUR

PEGU CLUB

MART IN I

MA I  TA I

MOJ ITO

LONG ISLAND

Orange  20,000 Kips / $2.5
Pineapple  20,000 Kips / $2.5
Apple  20,000 Kips / $2.5

Orgeat, Mint, Grenadine   20,000 Kips / $2.5
Curacao, Cassis Cream, 
Malibu, Bailey, Cointreau  32000 Kips / $4.0

Lao Beer (33cl) 20,000 kips / $2.5
Lao dark Beer (33cl)  20,000 kips / $2.5
Carlsberg (33cl) 24,000 kips / $3.0
Lao Beer (64cl) 24,000 kips / $3.0
Kronenbourg White (33cl) 40,000 kips / $5.0
Lanexang Beer (64cl) 24,000 kips / $3.0

Armagnac, Cognac VSOP 48,000 kips / $6.0
Lao lao  24,000 kips / $3.0
Calvados 52,000 kips / $6.5

Drinking Water, Soda Water  12,000 Kips / $1.5
Pepsi, Tonic Water  16,000 Kips / $2.0
Sprite  16.000 Kips/ $2.0

Ice Coffee, Americano  16,000 kips / $2.0
Hot Chocolate  20,000 kips / $2.5
Expresso, Latte  20,000 kips / $2.5
Cappuccino  24,000 kips /$3.0
Ice Tea, Lao Green Tea  16,000 kips / $2.0

Gin, Pastis, Vodka, White Rum  24,000 Kips /$3.0
Martini Rosso/
Blanco, Campari  32,000 kips / $4.0
Dark Rhum, Cachaca  36,000 kips / $4.5
Glenfiddish, JW Black,
Jack Daniel’s 40,000 kips / $5.0

+ Mix 8,000 kips / $1.0

PRICES ARE EXCLUDED 10% OF VAT



R E S T A U R A N T  &  B A R

W I N E  L I S T

W I N E  B Y  T H E  G L A S S    • 56,000 kips / $7.0

- WHITE WINE - 
Art de vivre, Vin de Pays d’Oc, France
(Viognier), 2016  

- RED WINE - 
Prieuré du Château Les Palais, AOC Corbieres
(Syrah, Grenache, Mourvedre), France 2017

W I N E  B Y  T H E  B O T T L E

CRISP AND LIVELY WHITES
Privilège de Drouet,
Sauvignon, AOP Loire valley,
(Sauvignon), France, 2017
310,000 Kips / $36.5

Sancerre,
Pascal Balland, AOP Loire valley,
(Sauvignon), France, 2015
490,000 Kips / $57.6

SOFT AND BUTTERY WINE
La fruitière,
Vigne blanche, AOP Loire valley
(Chardonnay, Sauvignon, Melon,
Folle blanche), France, 2016
340,000 kips / $40

Chablis,
Domaine Brocard, Pierre de Prehy, AOC 
Burgundy (Chardonnay),
France, 2015 
550,000 Kips / $64.7

THE AROMATIC WINES
Cuvee Hortense,
Prestige, Entre deux mers,
(Sauvignon, Semillion, Muscadelle),
France, 2016
320,000 Kips / $37.6

Art de vivre,
Gérard Bertrand, AOC Pays d’oc,
(Viognier), France, 2016
290,000 Kips / $34.1

SWEET
Chateau Le Sablou,
AOP Cotes de Bergerac
(Sauv. Blanc, Semillion),
France, 2017
340,000 Kips / $40

- WHITE WINES - 

Château Montaurone, 
Cuvée Tradition, Coteaux 
d’Aix en Provence AOP, 
France, 2017
340,000 Kips / $40

Nicolas Gueusquin,
Champagne 1er Cru (Pinot noir,
Chardonnay), France
810,000 Kips / $95.3

Cava,
Jaume Serra, Brut Nature, Spain
280,000 Kips / $32.9

Ackerman,
Saumur, Brut Rosé, (CabernetFranc, 
Grolleau, Pinot noir), France
380,000 Kips / $44.7

- CHAMPAGNE & SPARKLING - - ROSÉ WINE -

PRICES ARE EXCLUDED 10% OF VAT



R E S T A U R A N T  &  B A R

W I N E  L I S T
LIGHT RED WINES
Domaine des Mailloches,
AOP Bourgeuil (Cabernet franc),
France, 2016
330,000 Kips / $38.8

Domaine de Beauregard,
AOC Menetou-Salon (Pinot Noir),
France, 2016
420,000 Kips / $49.4

BORDEAUX WINES
Château Haut Lagarde
AOC Cotes de Blaye (Merlot, Cab.Sauv), 
France, 2015
300,000 Kips / $35.3

Château Cazeau,
Bordeaux, (Merlot, Cab. Sauv),
France, 2017
320,000 Kips / $37.6

INTENSE WINES
Chemin des Olivettes,
AOC Coteaux du Languedoc, (Syrah,
Grenache, Mourvedre, Carignan),
France, 2016
320,000 Kips / $37.6

Domaine de Champal,
AOP Saint Joseph, (Syrah 95%,
Roussanne 5%), France, 2016
300,000 Kips / $35.3

Prieuré du Château Les Palais,
AOC Corbieres (Syrah, Grenache,
Mourvedre), France 2017
280,000 Kips / $32.9

- RED WINES - 

Château Haut Boutisse,
AOC St Emilion Grand Cru, France, 2014
410,000 Kips / $48.2

Château La croix St André,
AOC Lalande de Pomerol, France, 2015
490,000 Kips / $57.6

Domaine Musso,
AOC Bourgogne Côtes
Chalonnaises (Pinot Noir), France, 2015
480,000 Kips / $56.5

La Chapelle Maillard,
Bordeaux (Merlot, Cabernet Franc,
Cab. Sauv), France, 2015
330,000 Kips / $38.8

Grain de Folie,
Chinon (Cabernet Franc), France, 2017
380,000 Kips / $44.7

- THE CELLAR SPECIAL - 

- ORGANIC WINE - 

PRICES ARE EXCLUDED 10% OF VAT


