
DINNER MENU



TAM NAN SIGNATURE
2 750 000 per guest

(for min order . two guests)

AMUSE BOUCHE 
Chef’s Choice 

SALAD

BUFFALO JERKY 
Shredded Buffalo Jerky With Sun-Dried Cherry Tomatoes And Fresh Herbs 4, 6, 11, 13

BORN IN FIRE
Charcoal-grilled eggplant, Sesame chili sauce 6, 11, 13

SOUP

ORLAM
Slow-Cooked Soup With Sun-Dried Buffalo Meat, Pepper Wood And Vegetables 4

MAIN COURSE

VEGETARIAN “FREAK” 
Green Pepper Stuffed With Tofu, In Tom Yum Bisque 6, 7, 11, 13

PEPPER DELIGHT
Wok Fried Beef Tenderloin In Rich Black Pepper Sauce 1, 3, 6, 7, 13, 14

EMPEROR MEAL
Stir-Fried Emperor Black Rice With Prawns And Vegetables 1, 2, 3, 6, 11, 13, 14

FROM BEIJING TO LUANG PRABANG
Roasted Duck With Steamed Pancakes And Signature Rainbow Sauces 1, 6, 11, 13, 14

DESERT
Choice of Desert 

FOOD ALLERGEN INFORMATION:
Certain dishes and beverages may contain one or more of the 14 allergens designated by eu regulation no. 1169/2011. If you want to 
know about our ingredients, we kindly ask you to speak to our staff before you order.

(1) Cereals containing gluten (2) Shellfish (3) Eggs (4) Fish (5) Peanuts (6) Soy (7) Milk (8) Nuts (9) Celery (10) Mustard 
(11) Sesame seeds (12) Sulphur dioxide and sulphites (13) Lupin beans (14) Molluscs

Signature dishesVegan Gluten Free 



TAM NAN VEGETARIAN 
1 375 000 per guest

AMUSE BOUCHE 
Chef’s Choice 

SALAD

CRISPY EGGPLANT SALAD

With Lychee Cherry And Sweet Tomatoes Cherry 1, 6, 11, 13, 14

SOUP

PEANUT LENTIL SOUP WITH SWEET POTATO
Red Onion, Lime, Lao Herbs 5, 6, 11, 13

MAIN COURSE

VEGETARIAN “FREAK” 
Green Pepper Stuffed With Tofu, In Tom Yum Bisque 6, 7, 11, 13

CABBAGE ROLL WITH LAO MUSHROOMS
Smoked paprika sauce, Millet, Lao Spices 1, 6, 11, 13

DESERT
Choice of Desert 

FOOD ALLERGEN INFORMATION:
Certain dishes and beverages may contain one or more of the 14 allergens designated by eu regulation no. 1169/2011. If you want to 
know about our ingredients, we kindly ask you to speak to our staff before you order.

(1) Cereals containing gluten (2) Shellfish (3) Eggs (4) Fish (5) Peanuts (6) Soy (7) Milk (8) Nuts (9) Celery (10) Mustard 
(11) Sesame seeds (12) Sulphur dioxide and sulphites (13) Lupin beans (14) Molluscs

Signature dishesVegan Gluten Free 

Disclaimer : No outside food is allowed inside the restaurant.
corkage fee on alcohol per bottle 700,000 KIP



ALA CARTE MENU

TO START

LAAB  TOFU 6, 11, 13

With Long Beans And Fresh Lao Herbs 300 000

LAAB FISH 4, 6, 11, 13

With Long Beans And Fresh Lao Herbs 400 000 

BORN IN FIRE 6, 11, 13

Charcoal-grilled Eggplant, Sesame Chili Sauce 325 000

PUMPKIN SALAD 1, 6, 7, 11, 13

Baked pumpkin, Buffalo Feta Cheese, Fresh Lao Herbs 325 000 

CRISPY EGGPLANT 1, 6, 11, 13, 14

With Lychee And Sweet Tomatoes Cherry 350 000

SUN DRIED BEETROOT 1, 6, 11, 13

Edamame Hummus, Sun Dried Beetroot, 350 000

BANANA BLOSSOM SALAD 1, 2, 5, 6, 11, 13

With Tiger Prawn and Green Mango 425 000 

BUFFALO JERKY 4, 6, 11, 13

With Sun-Dried Cherry Tomatoes And Fresh Herbs 350 000

SELECTION OF DUMPLINGS With Fragrant Sauces

PHA SA NGUA FISH  1, 4, 6, 7, 11, 13  325 000

CHICKEN & WATER  CHESTNUT 1, 6, 7, 11, 13, 14 325 000 

PORK 1, 6, 11, 13, 14 325 000

TOFU & SUN-DRIED TOMATO 1, 6, 11, 13 275 000

PUMPKIN AND MANGO with Pumpkin Curry Sauce 1, 6, 11, 13 275 000

ASSORTED DUMPLING 1, 4, 6, 7, 11, 13, 14  425 000 

SOUP

ORLAM 4

Sun-Dried Buffalo Meat, Pepper Wood And Vegetables 400 000  

LAO MUSHROOMS AND LEMONGRASS  1, 6, 11, 13

Traditional Laotian Soup  250 000

ALONG THE MEKONG 1, 4, 6, 11, 13

Spicy And Sour Mekong River Fish Soup  300 000

FOOD ALLERGEN INFORMATION:
Certain dishes and beverages may contain one or more of the 14 allergens designated by eu regulation no. 1169/2011. If you want to 
know about our ingredients, we kindly ask you to speak to our staff before you order.

(1) Cereals containing gluten (2) Shellfish (3) Eggs (4) Fish (5) Peanuts (6) Soy (7) Milk (8) Nuts (9) Celery (10) Mustard 
(11) Sesame seeds (12) Sulphur dioxide and sulphites (13) Lupin beans (14) Molluscs

Signature dishesVegan Gluten Free 



ALA CARTE MENU

MAINS

VEGETARIAN “FREAK” 6, 7, 11, 13 

Green Pepper Stuffed With Tofu, In Tom Yum Bisque 400 000

BAKED TOFU 6, 11, 13

Tofu Baked in Banana Leaf, Tomatoes Sauce, Vegetables 425 000

WOK SEARED TIGER PRAWNS 1, 2, 6, 8, 11, 13, 14

Served With Water Chestnut And Chili Garlic Sauce 625 000 

STEAMED MEKONG FISH 1, 4, 6, 11, 13

Steamed Whole Local Fish With Lemongrass And Ginger 675 000 

YELLOW PUMPKIN COCONUT CURRY 6, 11, 13

Served In Coconut, Jasmine Rice 475 000

GREEN FISH COCONUT CURRY 4, 6, 11, 13

White Fish Fillet, Seasonal Vegetables, Jasmine Rice 575 000

CHARCOL-GRILLED CHICKEN 1, 6, 7, 11, 13, 14

Staffed Chicken Wing With Pumpkin Truffle Cream 
And Pineapple Marmalade 450 000

CARAMELIZED PORK RIBS 1, 6, 11, 13

Served With Tropical Fruits Salsa 550 000

EMPEROR MEAL 1, 2, 3, 6, 11, 13, 14 

Wok Fried Black Rice, Prawns, Vegetables 550 000 

FROM BEIJING TO LUANG PRABANG 1, 6, 11, 13, 14

Served With Steamed Pancakes And Signature Rainbow Sauces 1 875 000 (Half)
3 250 000 (Whole)

MARBLED BEEF RIBS 1, 4, 6, 7, 11, 13, 14

Charcoal-Grilled Sweet Potatoes And Black Bean Sauce 1 125 000

PEPPER DELIGHT 1, 3, 6, 7, 13, 14

Wok Fried Beef Tenderloin In Rich Black Pepper Sauce 1 175 000

STEAK STRIPLOIN (300 grams) 1, 6, 7, 11, 13, 14

Served With Grilled Vegetables And Dashi Sauce 1 875 000

SIDE DISHES

LAO MIX MUSHROOMS 1, 6, 8, 11, 13, 14 

Shiitake, Enoki, Shimeji, Wooden & Oyster Mushrooms,  Eringi 200 000

WOK JASMINE FRIED RICE VEGETABLES, EGG 1, 3, 6, 11, 13, 14 200 000

SEASONAL VEGETABLES 1, 6, 11, 13, 14  200 000

FOOD ALLERGEN INFORMATION:
Certain dishes and beverages may contain one or more of the 14 allergens designated by eu regulation no. 1169/2011. If you want to 
know about our ingredients, we kindly ask you to speak to our staff before you order.

(1) Cereals containing gluten (2) Shellfish (3) Eggs (4) Fish (5) Peanuts (6) Soy (7) Milk (8) Nuts (9) Celery (10) Mustard 
(11) Sesame seeds (12) Sulphur dioxide and sulphites (13) Lupin beans (14) Molluscs

Vegan Signature dishes Gluten Free 



ALA CARTE MENU

DESERT

JUNGLE BEE 1, 3, 6, 7

Buffalo Yoghurt Mousse , Caramel Pumpkin Seeds, Forest Honeycomb 200 000

MANGO COCONUT STICKY RICE
With Ripe Mango And Coconut Mousse 200 000

A THOUSAND LAYERS 1, 3, 6, 7, 13

Thousand-Layered Matcha Cake With Passion Fruit Sauce 250 000

CRISPY SESAME BALLS 5, 6, 7, 11, 13

Sticky Rice Sesame Balls Stuffed With Peanut And Salted Caramel 175 000

SEASONAL MOCHI 7

Lao Mochi Rice Cakes 200 000

MATCHA FONDANT (PREPARATION 20 MIN) 1, 3, 7, 8

White Chocolate and Matcha Lava Cake 300 000

ICE CREAM 7

In Assortment 125 000

SORBET
In Assortment 125 000

SEASONAL FRUIT PLATE 200 000

FOOD ALLERGEN INFORMATION:
Certain dishes and beverages may contain one or more of the 14 allergens designated by eu regulation no. 1169/2011. If you want to 
know about our ingredients, we kindly ask you to speak to our staff before you order.

(1) Cereals containing gluten (2) Shellfish (3) Eggs (4) Fish (5) Peanuts (6) Soy (7) Milk (8) Nuts (9) Celery (10) Mustard 
(11) Sesame seeds (12) Sulphur dioxide and sulphites (13) Lupin beans (14) Molluscs

Signature dishes Gluten Free Dairy FreeVegan 

Disclaimer : No outside food is allowed inside the restaurant.
corkage fee on alcohol per bottle 700,000 KIP


