
VEGETARIAN MENU



Long ago, Laotian princes would journey to 

the top  of Phou Vao hill to fly kites. 

With the tails of their toys dancing in 

swirling winds, the young men practiced the 

art of spatial meditation.

Today, the spot is known as the “hill of kites" 

and is home to La Résidence Phou Vao.

Experience genuine Laotian hospitality at 

Tam Nan, where slow cooking and time-

honoured culinary techniques create 

unforgettable feasts for the senses.

GENUINE LAOTIAN 

HOSPITALITY



VEGETARIAN MENU

APPETIZER

NAM DIP  5, 6, 11, 12, 13

Traditional Fresh Rolls with Tamarind Sauce 275 000

BORN IN FIRE 6, 11, 13

Charcoal-grilled Eggplant, Sesame Chili Sauce 325 000

VEGETABLE SPRING ROLLS  1, 6, 11, 13

Fried Vegetable Spring Rolls With Mango Chili Salsa 275 000

WHEAT ROTI 1, 6, 7, 11, 13

Grilled Eggplant, Coriander, Garlic, Eringi Mushrooms 325 000

TOFU & SUN-DRIED TOMATO DUMPLING 1, 6, 11, 13

With Fragrant Sauces 275 000

PUMPKIN AND JERKED MANGO DUMPLING 1, 6, 11, 13

Yellow Pumpkin Curry Mousse 275 000

LAO BEANS HUMMUS 1, 3, 6, 11, 13

With Rice Crackers On The Side 250 000

CABBAGE ROLL WITH LAO MUSHROOMS 6, 11, 13

Smoked paprika sauce, Millet, Lao Spices 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 dishes Gluten Free Vegan 

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



VEGETARIAN MENU

SALADS

LAAB TOFU  6, 11, 13

With Long Beans And Fresh Lao Herbs 300 000
.
GREEN PAPAYA SALAD 5, 6, 11, 13

Smashed Green Papaya, Long Beans, Longan, Herbs 275 000

CRISPY EGGPLANT 1, 6 , 11, 13

With Lychee And Sweet Tomatoes Cherry 350 000

PUMPKIN SALAD 1, 6, 7, 11, 13

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

SUN DRIED BEETROOT  1, 6, 11, 13

Edamame Hummus, Sun Dried Beetroot 350 000

GRILLED AVOCADO SALAD 11

Grilled Avocado, Watergrass,  Citrus Sauce, Eggplant Powder 300 000

GLASS NOODLE SALAD  1, 5, 6, 11, 13

Glass noodle, cucumber, Fresh Herbs, Carrot, Bell Pepper, peanut, sesame oil 275 000

BANANA BLOSSOM SALAD 1, 6, 11, 13

Banana blossom, soy sprout, green Mango, coriander, sesame oil, soy sauce 300 000

SOUP

ORLAM 1

Grilled Egg Plant,  Pepper  Wood, Lemongrass, Galangal, Shallot, Wooden Mushroom 300 000

KHAO SOY 6, 13 

Spicy Tomato Base, Yellow Chili Beans Ripe Tomatoes, Rice Noodles, Lettuce 250 000

COLD AVOCADO SOUP 6, 11, 13 

With Marinated Cherry Tomatoes, Rice Crispy 300 000 

ASIAN GAZPACHO 6, 9, 10, 11, 13

Served With Homemade Tofu And Local Herbs 275 000 

LAO MUSHROOM & LEMONGRASS SOUP 1, 6, 11, 13

Traditional Laotian Soup 250 000 

SPICY AND SOUR SOUP 1, 6, 11, 13

Fermented Local Vegetables, Lemongrass, Galanga, Enoki Mushrooms, Herbs 250 000 

PEANUT LENTIL SOUP WITH SWEET POTATO  5, 6, 11, 13

Red Onion, Lime, Lao Herbs 275 000 

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 
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VEGETARIAN MENU

MAINS

LAO BEANS CURRY  6, 11, 13

Cauliflower, Long Beans, Eggplant, Cherry Tomatoes, Green Peas 450 000

EMPEROR MEAL 1, 3, 6, 11, 13

Stir-Fried Emperor Black Rice, Green Pumpkin, Egg, Shitake Mushrooms 350 000

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

YELLOW PUMPKIN COCONUT CURRY 6, 11, 13

Served In Coconut, Jasmine Rice 475 000

GREEN/ RED/ YELLOW CURRY 6, 11, 13

Seasonal Vegetables, Jasmine Rice 400 000

BABY PUMPKIN STUFFED COIX SEEDS AND SHIITAKE 6, 7, 11, 13

Parmesan Cheese, Lao Herbs, Coconut Pumpkin Sauce  375 000

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

DESERT

MANGO COCONUT STICKY RICE

With Ripe Mango And Coconut Mousse 200 000
CRISPY SESAME BALLS 5, 6, 7, 11, 13

Sticky Rice Sesame Balls Stuffed With Peanut And Salted Caramel 175 000
BABIN WAFFLES HONG KONG-STYLE 6, 13

With Coconut Sauce 200 000
RICE PANCAKE 6, 7, 13 

With Caramel Banana 200 000

SEASONAL SORBET  125 000

ICE CREAM 7 125 000

Vegan Gluten Free Dairy FreeSignature dishes


