
WILD MUSHROOM SOUP
A Rich and Creamy Soup Made with Wild Mushrooms,

Delicately Seasoned and Served Warm

SOUP

SUMMER FRUIT FLAMBÉ
Seasonal Fruit Flambé

DESSERT

CHALLANS DUCK BREAST
Seared Duck Breast Served with Orange-Infused
Potato Purée, Seasonal Vegetables, and Served

with a Vibrant Berry Reduction

or

POTATO GNOCCHI
Handmade Potato Gnocchi with Oregano and Cumin
in a Slow-Cooked Tomato Sauce, Topped with Fresh

Basil and Shaved Parmesan

MAIN COURSE

FREE FLOW WINE

Santa Julia Colección Chenin Chardonnay, Argentina
Santa Julia Colección Shiraz Malbec, Argentina

WINE DINNER
MENU

MENU A



WINE DINNER
MENU

MOZZARELLA SALAD
Fresh Mozzarella and Vine-Ripened Tomatoes,
Served with Aromatic Basil Pesto and Finished

with a Delicate Balsamic Reduction

STARTER

MENU B

BLACK GEM FISH FILLET
Grilled Mekong Fish Accompanied by Sautéed

Baby Carrots and Broccoli, Served with Ratatouille Sauce
and Topped with Shredded Green Papaya

or

BRAISED CHICKEN PROVENÇALE
Succulent Chicken, Slow-Cooked in a Red Wine Reduction

with Seasonal Vegetables and Fragrant French Herbs

MAIN COURSE

FREE FLOW WINE

Santa Julia Colección Chenin Chardonnay, Argentina
Santa Julia Colección Shiraz Malbec, Argentina

LEMON TART
Crisp, Buttery Pastry Shell Filled with Silky,

and Tangy Lemon Curd

DESSERT



WINE DINNER
MENU

CREAM OF SPINACH SOUP
A Smooth and Velvety Spinach Soup, Delicately

Seasoned and Served Warm

SOUP

MENU C

GRILLED PORK TENDERLOIN
Marinated Pork Tenderloin, Served with Creamy
Mashed Potatoes, Sautéed French Vegetables,

and a Classic Mustard Sauce

or

PENNE ARRABBIATA
Al Dente Penne Tossed in a House-Made Spicy
Tomato Sauce with Chili and Cherry Tomatoes,

Topped with Freshly Grated Parmesan

MAIN COURSE

FREE FLOW WINE

Santa Julia Colección Chenin Chardonnay, Argentina
Santa Julia Colección Shiraz Malbec, Argentina

AFFOGATO
A Scoop of Vanilla Gelato

Drowned in a Shot of Hot Espresso

DESSERT



WINE DINNER
MENU

SIGNATURE LUANG PRABANG SALAD
Local Salad with a Unique Egg Yolk-Based Dressing,

Fresh Herbs, Watercress, Boiled Egg, and Crisp Shallots

STARTER

MENU D

MOK PLA LUANG PRABANG
Tilapia Mekong River Fish Steamed in Banana Leaves

with Aromatic Herbs, Served with Sticky Rice

or

LUANG PRABANG BUFFALO FILLET
Stir-Fried Bu�alo Meat with Oyster Sauce, Cashew Nuts,

Onion, and Bell Peppers with Dry Chili,
served with Steamed Rice

MAIN COURSE

FREE FLOW WINE

Santa Julia Colección Chenin Chardonnay, Argentina
Santa Julia Colección Shiraz Malbec, Argentina

CRISPY BANANA
Deep Fried Local Banana Served

with Mango Fruit Salad and Vanilla Ice Cream

DESSERT


