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3-COURSE DINNER $60
First

~ Please Select One ~

LAO SAUSAGE (GF, N)

Laotian style pork sausage with fresh ginger, toasted peanut, bird's eye chili

GARLIC WINGS

Crispy chicken wings tossed with garlic caramel

“TANG - MO” SALAD (N)

Watermelon, peanuts, “Pla-Ra” anchovy juice, toasted rice powder, cherry tomatoes

LAO TOM-YUM (GF) q

Young tamarind “Tom Yum” chicken soup, soft herbs

SECOND
~ Please Select One ~
SOM-TUM GAI TOD (N)
Laotian-Style papaya salad paired with Lalita’s fried chicken, sticky rice
and “JAEW” smoked chili dip
OMM DUCK CURRY (GF)
Spicy duck clear curry, Thai eggplants, dill with chili spicy broth, sticky rice

PAD "PHA" BEEF (GF)
Wok fried grilled “Flat Iron Steak”, pineapple, green peppercorns, kaffir lime leaves,
Thai basil in spicy "Pha" sauce, rice

SEA & LAND

Garlic caramelized pork belly, Headed-on prawns omelet & house chilies sauce

LAO FRIED RICE (VG)
(Vegetarian version available)
Laotian style Thai basil fried rice with minced chicken, fried chicken wings, fried egg

THIRD
ANCHOVY SUNDAE

Sweet Brioche roll, coconut ice cream, brown sugar caramel, topped with crispy anchovy garnish

Please notify your server with all allergies or food restrictions
L GF-Gluten Free / VG-Vegetarian / N-Contains Nuts




