
All price is subjected to 10% service charge & prevailing  taxes 

APPETIZERS 

 

Grilled Beef On Lemongrass Stalk                                   16 

Tender beef marinated with herbs & spices,                             
wrapped around lemongrass stalk, grill to perfection.                                     

 

Goi Cuon—Rice Paper Prawn Roll                 13 
Fresh rice paper roll with sliced tiger prawn, lettuce,               

bean sprout, chive, and rice vermicelli, accompanied                   

with traditional IndoChine sauce.   

   

Cha Gio—Crispy Seafood Spring Roll    13 

Crispy rice paper roll filled with minced chicken, prawn,          

crabmeat, taro, turnip, carrot, black fungus, spring onion,       

white onion, garlic, cabbage, mushroom, bean vermicelli,     

serve with lettuce, mint leaf and traditional IndoChine sauce.  

 

Chao Tom—Prawn quenelles on sugar-cane   16 

Minced fresh prawn wrapped around succulent sugarcane,   

grilled and served with a traditional IndoChine sauce.   

 

Nem Khao Hor— 

Rice Paper Roll with chicken and crispy rice           18 

Roasted rice crumble with marinated minced chicken,               

coriander, mint leaf, bird-eye chili and spring onion,            

wrapped in fresh rice paper.  

 

Laotian Larb Kai— 

Marinated minced chicken in lemon juice           18 

Minced chicken tossed in lemon juice, fish sauce,                        

chili, spring onion, shallot, coriander leaf,  saw leaf,                        

roasted rice powder, mint leaf and pine nut,                                  

served on a bed of lettuce and fresh garden vegetable. 

Laotian Larb Salmon—                                                                    

Marinated salmon in lemon juice                                    27       

Minced salmon tossed in lemon juice, fish sauce,                         

chili, spring onion, shallot, coriander leaf, saw leaf,                          

roasted rice powder, mint leaf and pine nut,                                 

served on a bed of lettuce and fresh garden vegetable. 

Vegetarian option available 

Goi Cuon 

Cha Gio 

Chao Tom 

Nem Khao Hor 

Larb Salmon 



All price is subjected to 10% service charge & prevailing  taxes 

SALAD /  SOUP / PHO 

 

Tom Som—Laotian Green Papaya Salad                         16 

Shredded green papaya pounded in a terra cotta motar                  
with dried shrimp, chilli, tomato, lemon juice & peanuts,         
tossed in an ancient Laotian sauce.                                 

 
Pomelo Salad                                          16     
Fresh Pomelo,carrots, dried shrimp, chilli,                                     
tossed in home made Laotian dressing.   

 

Laotian Grilled Chicken Salad                                           18 

Mixed lettuces, red onions, cherry tomato,  

pine nuts, tossed with Laotian lime dressing,                                         
topped with tender lemongrass grilled chicken.  

 

Home Brewed Vietnamese Beef Soup            11 

A clear, full-flavoured beef soup infused with                                       
exotic Vietnamese spices, brewed with beef balls,                                          
sliced beef, morning glory and bean sprout. 

 

IndoChine Tom Yam Soup 

A  tangy soup infused with lemongrass, kaffir lime 
leaves and onion. It is served with tomato and mush-
room flavoured with coriander, lime juice and red chili 
paste.    

              Prawn              9 

      Seafood            10 

      Chicken                     8 

      Vegetables     7 

 

Vietnamese chicken noodle soup (Pho Ga)   15 

Flat rice noodle soup with shredded chicken meat,                               
coriander fried & spring onion, served with a basket                            
of fresh basil, lettuce, bean sprout and lime wedge.   
   

 

Vietnamese beef noodle soup (Pho Bo)    16.50 

Flat rice noodle soup with sliced lean beef                                         
and our special beef ball, served with a basket                                       
of fresh basil, lettuce, bean sprout and lime wedge. 

 

 

Vegetarian option available 

Tom Som 

Pomelo Salad 

Tom Yam Soup 

Pho Bo 



All price is subjected to 10% service charge & prevailing  taxes 

MEAT & POUTRY 
 

Hot Basil Beef                                                                     21 

Tender beef wok fried with garlic, onion,                                                 
hot basils, green peppercorn, dried shrimps & chilli.     

 

Thit Bo Luc Lac—Pepper Beef with Garlic & Butter       27               

Prime beef cut into chunks sauteed with herbs,                            
spices, melted  butter, serve on a bed of slice onions,                  
lettuce , accompany with a subtle black pepper dip. 

 
Cambodian Style Chilli & Basil Chicken                          21  
Tender chicken fillet , shredded & wok fried                                      
with garlic, red chilli paste, onion & basil leaf.     .   

   

Grilled Chicken of SaVannakhet                            23 

Chicken thigh marinated with lemongrass herb,                               
spices, grilled & serve with slice pineapple, cucumber,                  
accompany with home made semi sweet  spicy sauce. 

 

Laotian Style Red Curry Chicken                                      19 

Boneless chicken meat infused with herbs,                     

Thit Bo Luc Lac 

Chicken of SaVannakhet 

Red Curry Chicken 

Grilled Squid 

SEAFOOD  

 

Grilled Squid                                                                      24 

Succulent squid grilled, serve with chilli lime sauce.    

 

Cambodian Style Chilli & Basil Tiger Prawns                 26               

Tiger prawns sauteed with garlic,                                                 
red chilli paste, onion & basil leaf. 

 
Grilled Tiger Prawns, Chilli Lime Dressed                      26     
Tiger prawns grilled, with home made chilli lime sauce. 

               

Steamed Seabass Fillet In Lemon Juice                         24        
Steamed seabass fillet infused in authentic blend                                 
of lemon juice,  garlic, coriander & hint of red chilli.                                      

   

Laotian Style Fried White Snapper [Whole fish]            32                                                     
Fried whole white snapper, accompany                                          
with mixed vegetables & Laotian shrimp paste. 

 

 Steamed Seabass 



All price is subjected to 10% service charge & prevailing  taxes 

VEGETABLES  

Wok Fried Mixed Vegetables with Basil                          16                                                            

Seasonal vegetables fried with garlic,                                                       
hot basils, hint of red chilli in light gravy. 

 

Laotian Mixed Vegetables Platter                                    19             

Poached broccoli, cauliflower, cucumber,                                            
carrot & cabbage with choice of Laotian spicy dip. 

[Choice of tomato or chicken dip] 

 
Dau Hu Chien Toi Ot –Pan Fried Crispy Tofu                 14                                  
Tofu pan fried to golden crispy with onion,                                        
garlic , hint of chilli in light chef’s speciality gravy. 

 

Crispy Tofu 

Pork Chop Rice 

Laotian Laksa 

RICE & NOODLES   

 

Laotian Laksa                                                                     16 

Rice vermicelli in low boiled spicy broth infused with                         
herbs,  spices, vegetables, chilli, minced  fish & prawns. 

 

Vietnamese Pork Chop Rice                                             16.50              

Marinated pork chop, serve with fried egg,                                     
jasmine rice ,  accompany with a sweet fish sauce.  

 
Pad Thai                                                                              14    
Rice noodle wok fried with egg, vegetables, tofu,                             
beansprouts, peanuts & prawns. 

               

IndoChine Fried Rice                                                         14         
Fragrant rice wok fried with garlic,                                                    
onion, egg, with chicken & prawn.                                                                  

  

Crabmeat & Pineapple Fried Rice                                     21                                                     
Fragrant rice infused with crab paste, wok fried                               
with garlic, onion, egg, crushed pineapple & crab meat. 

 

Fragrant Thai Jasmine Rice                                                3 Crabmeat Fried Rice 

Vegetarian option available 

DESSERT 
 

 

Mango Sticky Rice                                                             12.50 

Fresh cut mango, serve together with                                         
sweet  sticky rice topped with coconut cream,                                        

Mango Sticky Rice 


