
	  

                            PRICES ARE SUBJECT TO SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX 
We could only split maximum of 3 bills per table across 3 credit cards or cash or combination of both 

Updated on 31.10.16 Longtail’s Favourite (V)  Items Can Be Made Vegetarian 

SET LUNCH | 28.5 
(v)  Luang Prabang Salad 

|watercress, peanuts, egg 

⦁⦁⦁⦁⦁ 
Phad Mee Koraj 

|stir-fried spicy mee hoon, 
chicken, beansprouts 

Or 

(v)  Vietnamese Fish & Dill 
|grouper, tomato relish, rice 

	  ⦁⦁⦁⦁⦁ 
Tao Suan 

|warm mung bean dessert 
 
 

BOOZE UP YOUR LUNCH | 40.5 
with a glass of wine or draught beer 

Free Flow of Water | 0.5 per person 

Wine 
Bubbles 

Prosecco DOCG, ‘15 G|18.0 
Col Vetoraz, IT B|88.0 

 

Cremant ‘Brut’ NV G|19.0 
Cote Mas, FR B|92.0 

 

White 
Müller Thurgau ‘13 G|17.5 
Cembra, IT B|84.0 

 

Chardonnay ‘14 G|18.0 
La Forge, FR B|86.0 

 

Sauvignon Blanc ‘16 G|18.5 
Babich, NZ B|88.0 

 

Pink 
Mas Amor Rosado ‘14 G|17.5 
Frank Massard, ES B|84.0 

 

Red 
Dogajolo Rosso ‘13 G|17.5 
Carpineto, IT B|85.0 

 

Pinot Noir ‘15 G|18.5 
Babich, NZ B|91.0 

BAR BITES 
Deep-fried Sour Chicken Sausage |5 pcs 14.0 
Steamed Chicken & Prawn Siu Mai, Thai Style | 4 pcs 12.0 
Chicken Bao | Chicken, Green Curry |2 pcs 8.0 
Vegetarian Bao | Vegetables, Mushrooms, Green Curry |2 pcs   (v) 8.0 
Pork Belly Bak Bao | Gaprao Sauce | 3 pcs 13.5 
Fresh Vietnamese Spring Roll with Prawn & Pork |2 pcs  (v) 12.0 
Deep-fried Vietnamese Spring Roll with Pork & Crab Meat |3 pcs 14.0 
Chiang Mai Pork Sausage, Chiang Mai Relish 16.0 
Grilled Pork Shoulder with Tamarind Sauce, Sticky Rice  18.0 
Bo La Lot | Beef & Lemongrass wrapped in Betel Leaves |6 pcs 16.0 
Deep-fried Pepper & Garlic Calamari 14.0 
Tempura of Vegetables  (v) 12.0 
Kap Moo | Baked Pork Skin Crisp, Chilli Paste Dip 10.0 
Sai Krok Tawd | Deep-fried Bratwurst, Sweet & Sour Dip 16.0 
Wonton Chips & Mayo Crab Dip 12.0 
 

SALADS 
Luang Prabang Salad | Watercress, Pork, Peanuts, Egg Dressing  (v) 16.0 
Vietnamese Beef Salad | Beef, Lime, Chilli 20.0 
Tam Sua | Spicy Papaya Salad, Noodles, Sticky Rice  (v) 16.0 
Thai Style Ceviche | Raw Japanese Yellowtail (50g), Chilli, Lime 24.0 
Neua Nam Tok | Grilled U.S. Angus Sirloin, Chilli, Lime, Herbs 26.0 
Soft Shell Crab | Mango, Crab Meat, Soft Shell Crab 24.0 
 

SOUPS 
Wonton Noodle Soup | Char Siew Pork, Noodle, Chinese Cabbage 20.0 
Longtail Boat Noodle | Fish Balls, Pork, Rice Noodles, Peanuts 20.0 
Pho Bo |Vietnamese Beef Noodle Soup, Onion, Bean Sprouts 28.0 
 

MAINS 
‘Soi’ Spaghetti | Spaghetti with Mixed Seafood, Basil, Chilli  (v) 24.0 
Grandma’s Chicken Rice | Chicken Stew, Chinese Sausage, Egg 20.0 
Baan Mi Pork| Pork Vietnamese Sandwich, Duck Liver Pâté 20.0 
Baan Mi Beef| Beef Vietnamese Sandwich, Duck Liver Pâté 24.0 
Braised Beef | Braised Beef, Pork Balls, Thin Rice Noodle, Salad 20.0 
Vientiane Chicken Curry | Chicken, Bamboo Shoots, Basil  (v) 22.0 
Massaman Lamb Shank |Lamb Shank, Peanut, Sweet Potatoes  39.0 
Steamed Sea Bass | Lemongrass, Kaffir Lime, Galangal 38.0 
Jimbaran Prawn | Grilled Wild Bengal Tiger Prawns, Sambal (280g) 48.0 
 

DESSERTS 
Hanoi Sago | Sago, Cantaloupe, Coconut 7.0 
Banh Chuoi | Vietnamese Baked Banana Cake, Coconut Milk 7.5 
Street Bun | Coconut Ice Cream, Sticky Rice, Peanuts, Bun 8.0 
 


