RESTAURANT WEEK = M) | ¢
$40 MENU

STARTER

(please pick one of selections below)

MIENG HMONG

pork sausage made with garlic, sticky rice, and

traditional spices, served over iceberg lettuce

DOK PHAKKAD

crunchy cauliflower, salted garlic & pepper seasoning

MAIN ~

(please pick one of selections below)

) 2 LUANG PRABANG CHICKEN
\ _ grilled herbal marinated chicken, roasted rice dressing, ¢ 1/\
‘ = scasoned green bean
!\Q % '\' (Vegan option available upon request)
A\ SEEN DARD

=

Xy juicy grilled beef patty infused with Lao herbs and spices,
grilled seasoned sticky rice (khao jee)

) ; DESSERT
) N (please pick one of selections below)
) CRAQUELIN
. craquelin, silky golden corn pastry cream, rich salted egg
INKK yolk cream, tuille
— \’J LYCHEE GRANITA

(’ 1 7 semi-frozen crystalline texture lychee flavor, lychee
&“g vegan jelly, lychee nut

=
‘»0,; SHARING, ITTING, SUBSTITUTION.
\ E T ST PARTICIPATE.



