
Grown in our own organic garden and prepared with care — every dish carries the energy of

the farmers, the chefs, and the team who serve it.

TO START

The Namkhan Caesar 16
Crunchy romaine lettuce, Parmesan cheese, crispy bacon,
golden croutons, and creamy Caesar dressing.

Chicken Satay or Pork Satay 10
Grilled marinated pork or chicken, served with Thai peanut
sauce and cucumber relish.

The Namkhan Farmer's Bowl 10
Freshly harvested vegetables from our organic farm,
celebrating each season's best produce.

Tomato Bruschetta 10
Ripe tomatoes marinated in fragrant basil, garlic, and extra
virgin olive oil, piled high on toasted homemade bread.

Chicken or Vegetable Samosa 10
A popular Indian snack of spiced minced meat or vegetables,
potato, onion, garlic, spring onion, and yellow curry powder,
wrapped in pastry and fried until golden and crisp.

French Fries 8
Crispy potato fries served with homemade sauce and
mayonnaise.

BETWEEN THE BREADS

The Namkhan Burger 19
Signature burger with bacon, cheese, lettuce, and tomato.
Choice of beef, chicken, fish, or vegetable.

Club Sandwich 16
Toasted bread with chicken, bacon, lettuce, tomato, beetroot,
fried egg, cheddar cheese, and mayonnaise.

TASTE OF LAOS

Chef Moh's Yellow Curry 17
Lao-style curry with chicken or tofu, potatoes, and coconut
milk, flavoured with yellow curry powder.

Nem Dip 9
Rice paper wrapped with fragrant herbs and vegetables, paired
with a homemade vinegar dipping sauce.

Nem Jeun 9
Light and crispy fried spring rolls with a tender filling of stir-
fried cabbage, chicken or vegetable, mushroom and carrot,
served with homemade vinegar dipping sauce. Please feel free
to enjoy with your hands.

Tam Mak Hoong 9
Shredded green papaya salad with chili, lime, dried shrimp,
tomatoes, and Lao fermented sauces.

Laarp 10
Minced fish, pork, chicken, or tofu, seasoned with lime juice,
fish sauce, roasted ground rice, fresh herbs, banana flower,
chili, and fresh vegetables from our organic farm.

LIQUID

Cream of Lao Mushrooms 9
Comforting creamy mushroom soup made from organic garden
mushrooms.

Pumpkin 8
Rich pumpkin soup with browned onions, garlic, herbs, potato,
and puréed pumpkin.

Beetroot & Yogurt with Black Sesame 10
A nutritious combination of creamy yogurt enhanced by the
nutty crunch of black sesame, tahini, garlic, and citrus.

Feu 9
Lao noodle soup with local herbs and vegetables: onion, garlic,
galangal, lemongrass, and kaffir lime leaves. Choice of
chicken, pork, or vegetable.

 Vegetarian   ·    Gluten Free   ·    Contains Pork   ·    Contains Shellfish   ·    Contains Nuts

Please inform us of any food allergies or dietary requirements

All prices are in USD and are inclusive of service charge and tax.

T H E  N A M K H A N  ·  L U A N G  P R A B A N G



THE MAIN EVENT

Chicken Breast 22
Pan-fried chicken breast served with mashed potatoes, sautéed
vegetables, and mushroom sauce.

Lemon Mint Tilapia Fish 20
Tilapia with jasmine rice, fresh vegetables, and a lemon butter
sauce.

Super Buddha Bowl 18
A colourful mix of red beet hummus, quinoa, grilled vegetables,
avocado, and farm-fresh greens.

Turmeric Grilled Chicken 18
Boneless, skinless chicken thighs marinated in a turmeric
marinade for a bright colour and wonderful taste.

Steamed Banana Leaf Fish Mousse 18
Mok Pa — minced fish mixed with curry paste, coconut milk,
and herbs, steamed in banana leaf parcels.

Slow-Roasted Duck Breast 22
Seasoned with salt, pepper, and five-spice, paired with orange
sauce.

RICE & PASTA

Fried Rice 13
Wok-fried Lao jasmine rice with eggs, mixed vegetables, and
your choice of chicken, pork, shrimp, buffalo, or vegetables.

— with Buffalo 15
— with Shrimp 17

Spaghetti Lao Pesto 18
Homemade basil pesto with aromatic garlic, crunchy pine nuts,
and Parmesan cheese to taste.

Spaghetti Arrabbiata 18
Al dente pasta tossed in a spicy tomato sauce infused with
garlic, red chili peppers, and fresh basil, with grated Parmesan.

Pad Thai 16
Flat rice noodles stir-fried with eggs, tofu, dried shrimp, garlic,
and shallots. Served with lime wedges, crushed roasted
peanuts, and ground chili. Choice of chicken, pork, shrimp, or
tofu.

— with Shrimp 18

SWEET TOOTH

Fresh Fruit Salad 8
Seasonal diced fresh fruit drizzled with refreshing orange juice.

Cake of the Day 7
Ask our team about today's special cake creation.

Homemade Ice Cream or Sorbet 7
Choose two scoops from coconut, banana, or chocolate ice
cream, or mango, avocado, or lemon sorbet.

Mango Sticky Rice 8
Sweet mango and black sticky rice, drizzled with coconut milk
and topped with crunchy fried mung beans.

Classic Brownie 7
Homemade brownie with creamy chocolate frosting, topped
with silky chocolate ganache.

Baked Pineapple with Coconut Ice Cream 8
Caramelized pineapple roasted with butter, honey, cinnamon,
and lime juice, served with coconut ice cream.

 Vegetarian   ·    Gluten Free   ·    Contains Pork   ·    Contains Shellfish   ·    Contains Nuts
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