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The Vietnamese immigrants were awarded Thai nationality status. As a result they became
a significant group in the Northeastern provinces for our economy, society and way of life.
This was also the beginning of Viethamese culture in Thailand with significant impacts.

Through architecture with the Ho Chi Minh House and the Vietnamese Memorial Clock Tower.
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Also with lifestyle and traditional Vietnamese cooking styles .

bringing us for example the Vietnamese Pork . Sausage and
Vietnamese Spring Rolls etc. 3
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These recipes were passed on from generation to generatidn
and this precious combination of the two nationalities authentic
food js recreated .in our'Lao Yuan restaurants today. -
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PAPAYA SALAD WITH FERMENTED FISH SAUCE

AND RICE NOODLES
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PAPAYA SALAD WITH CRAB
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PAPAYA SALAD
WITH FERMENTED FISH SAUCE AND CRAB
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TUM YOK THAD (MIXED SOMTUM PLATTER)
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PAPAYA SALAD WITH SALTED EGG
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12. chlna

PAPAYA SALAD WITH DRIED SHRIMP
FALAFARTDHL
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MIXED FRUITS SPICY SALAD
IKEDHL
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PAPAYA SALAD WITH DRIED SHRIMP AND CRAB
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R, MANGO SPICY SALAD
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CUCUMBER SPICY SALAD
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PAPAYA SALAD WITH GRILLED PORK NECK
BREIATRADH
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21. chy-ryeo -7 24 duchnoa
PAPAYA SALAD WITH CRAB & THAI PORK SAUSAGE DEEP FRIED PAPAYA WITH
EXEEEASHANDH SHRIMP, SWEET & SOUR .SAUCE
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PAPAYA SALAD WITH BLUE CRAB
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PAPAYA SALAD WITH SHRIMP
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MAENOI LAOS SPICY SALAD
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BLUE CRAB SPICY SALAD
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DEEP FRIED TILAPIA FISH
WRAPPED IN LEAVES
AND MIXED HERBS
SERVED WITH SPECIAL SAUCE
FABMEHTEAZ ES
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30. Uan:wonoalhuan
DEEP FRIED WHOLE SEA BASS SERVED

WITH PAPAYA SALAD SAUCE
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DEEP FRIED TILAPIA FISH SERVED

WITH STIR-FRIED EGGPLANT
IN. OYSTER SAUCE
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Uanunu e s S DEEP FRIED WHOLE CHICKEN WITH FISH. SAUGE
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DEEP FRIED TILAPIA FISH 395 $
WITH CRISPY GARLIC
' SERVED WITH SEAFOOD SAUCE
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DEEP FRIED SEA BASS
SERVED WITH HERBS AND THAI CHILI PASTE SAUCE
HXEREY S
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STIR-FRIED KORAT NOODLES
THAI STYLE (S/1)
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DEEP FRIED MIXED MUSHROOMS
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DEEP FRIED CHICKEN WINGS (S/L)
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GRILLED YHA -FRENCH BEEF
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PORK SPICY SOUR SALAD GRILLED PORK NECK IN SPICY CONDIMENT
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41. durowu 4 8. sunuolu
PORK LIVER SPICY SOUR SALAD ' BAMBOO SHOOT SPICY SOUR SALAD
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Lhanno
SHRIMP IN SPICY CONDIMENT
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TUMMOUR 94 grancHes
LAOYUAN 14 sranchHes
JAEWHON 12 BRraNCHES

! : PHO 23 BrancHes
' : GRANNY'’S CHICKEN RICE 1 srancH
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