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At Chez Auguste, we pride ourselves on crafting exquisite crêpes and

galettes using the finest ingredients. Our menu is a delightful fusion of

classic Breton recipes and innovative Asian twists, ensuring a

memorable dining experience for every guest. Whether you’re

savoring a traditional ham and cheese galette or indulging in a

coconut and mango crêpe, each dish is prepared with care and

creativity.

Welcome to Chez Auguste, a charming 40-seat crêperie nestled in the

heart of the UNESCO World Heritage town of Luang Prabang, Laos.

Named after the renowned explorer Auguste Pavie, our restaurant

offers a unique culinary experience that blends the rich traditions of

French Brittany with the vibrant flavors of Asia.

Join us at Chez Auguste and embark on a gastronomic journey that

celebrates the spirit of exploration and the joy of discovering new

flavors. We look forward to welcoming you and sharing our passion

for exceptional food and warm hospitality.

Our cozy and inviting atmosphere is perfect for enjoying a leisurely meal

with friends and family. With seating for 40 guests, Chez Auguste

provides an intimate setting where you can relax and enjoy the culinary

artistry of our talented chefs. The warm, rustic decor, inspired by the

charm of Brittany, combined with the serene beauty of Luang Prabang,

creates a truly unique dining ambiance.



 145,000 KipGalette coppa salad

 

 

for sharing

DESIGNED TO SHARE, our Crispy Bites and Amuses Galettes are perfect for tasting and enjoying
together. Whether as a starter or a light snack, they’re meant to bring people together through good
food, with plenty of smiles to go around.

PAVIE AND LUANG PRABANG - In 1887, the city of Luang Prabang was under siege by Chinese and Tai bandits.
Auguste Pavie, the French vice-consul, heroically rescued the ailing local ruler, Oun Kham, by ferrying him to safety in
Bangkok. This act of bravery not only saved the king but also solidified Pavie’s influence and trust in the region, paving
the way for French colonial expansion in Laos.

CRISPY BITES &
AMUSES GALETTES

130,000 Kip
Lao pate, Luang Prabang sausage,
jaeow bong chili sauce, cashew nut,
fried river weed, sticky rice puffs,
crispy galette.

190,000 KipAuguste cold cut board

 
142,000 KipAntipasti

Gluten-free Vegetarian Halal-friendly – pork-free & alcohol-free only

125,000 KipShiitake mushroom rolls

135,000 KipSmoked salmon rolls

Lao discovery set

Fresh goat cheese, walnut,
tapenade, tomato confit, eggplant
dip, bread stick & crispy galette.

Emmental & parmesan cheese, tomato
confit, coppa, shallot, watercress,
tapenade, crispy shallot, salad
dressing.

Smoked salmon, cream cheese,
fresh herbs & watercress, garlic,
shallot, lime.

Scrambled egg, shiitake
mushroom, smoked cheese,
watercress, sesame seeds.

Pork Lao pate, chorizo, smoked
duck breast, white ham, coppa,
tapenade, cucumber pickles, bread
stick, crispy galette.



 

 

GALETTES

92,000 Kip

115,000 Kip

Egg & cheese

With extra onion confit and
shitake mushroom  

130,000 KipLa complete

 

195,000 KipSmoked salmon

 

145,000 KipChorizo

178, 000 KipLuang Prabang sausage

 

Gluten-free Vegetarian Halal-friendly – pork-free & alcohol-free only

Emmental, sunny side up egg, butter. White ham, emmental, sunny
side up egg, butter.

Chorizo, emmental, sunny side
up egg, butter, chili oil, onion
confit, paprika.

Smoked salmon, emmental, sunny
side up egg, butter, dill pesto,
capers, lime.

Luang Prabang sausage, emmental,
sunny side up egg, butter, onion confit,
mustard cream sauce.



GALETTES

 

 

175,000 KipGoat cheese145, 000 KipForrestiere

 

 

 

185,000 Kip4 Cheeses

 

150,000 KipPork lover

152,000 KipSmoked duck breast

Gluten-free Vegetarian Halal-friendly – pork-free & alcohol-free only

Roasted smoked bacon, shiitake
mushroom, emmental, sunny side up
egg, butter, cream, onion confit.

Aged goat cheese. emmental,
tomato confit, honey, walnut,
black pepper.

Smoked duck breast, emmental, sunny
side up egg, butter, onion confit,
shiitake mushroom, tamarind jam,
sesame seeds.

Roasted smoked bacon, Luang Prabang
sausage, white ham, emmental, sunny side
up egg, butter, onion confit.

Emmental, parmesan, smoked cheese,
aged goat cheese, tomato confit,
oregano, fresh basil leave.



Green salad

CREPES

 
 

Salted caramel

Jam & fruits Matcha, coconut 
and mango

Candy crush

Classic Pear chocolate

 

 

Choco 
banana bliss

Dark chocolate

EXTRAS & SWEET DELIGHTS
Ice Cream

Whipping cream
chantilly

 

Gluten-free Vegetarian Halal-friendly – pork-free & alcohol-free only

105,000 Kip

50,000 Kip

132,000 Kip
110,000 Kip

85,000 Kip
75,000 Kip95,000 Kip

65,000 Kip

25,000 Kip

45,000
Kip/scoop

38,000 Kip

with olive oil and
balsamic vinaigrette

Vanilla
 Chocolate

Coconut/ Salted
Caramel &
Nougatine.

Salted butter caramel
sauce and ice cream,
caramel chantilly,
crushed nougatine.

Butter, brown sugar,
lime.

Poached pear in syrup,
chantilly, chocolate
sauce, vanilla ice
cream, crushed
cashew nut.

Chocolate sauce &
ice cream, crushed
brownie, cocoa
powder, chantilly.

Seasonal fresh fruits,
home made mango
and tamarind jam.

Matcha tea crepe, fresh
mango, coconut ice
cream, sweet milk,
grated fresh coconut.

Banana, chocolate
sauce, chantilly,
cocoa powder.

Assorted candies,
chocolate sauce,
chantilly.



HOTEL & RESTAURANT

ALL DAY DINING

Kitsalat Road, Ban Aham, Luang Prabang, Lao PDR
Tel: +856 20 51 555 376 WWW.SANCTUARYHOTELSANDRESORTS.COM



Gluten-free Vegetarian Halal-friendly – pork-free & alcohol-free only

 Caesar Salad

Beef Burger 

Club Sandwich American Sandwich

SALADS

SANDWICHES & BURGER

International Favorites

Luang Prabang Salad Beef ribeye steak

170,000 Kip

145,000 Kip

145,000 Kip

115,000 Kip

525,000 Kip
80,000 Kip

LPB style salad with watercress,
Coriander,Tomatoes and
Cucumber. Mint and fried
Shallots on top. Egg yolk and
sweet and sour sauce.

Grilled australian beef ribeye steak,
creamy red wine pepper sauce,

buttered vegetables of the day, potato
gratin and French fries.

Watercress & lettuce, hard
boiled egg, tomato cherry,
bacon bites, parmesan,
croutons, roasted chicken
filet, caesar sauce (anchovy).

Toast, tomato, Lettuce,
Cucumber, Egg, Bacon,
Chicken, Cheddar, Homemade
Mayonnaise. Served with
French fries.

Spicy Beef, Seasonal vegetables and
secret sauce on a crispy baguette.

Topped with French fries.

100% Beef patty, Tomato,
Lettuce, Cheddar, Onion
Jam, Egg and Fries on the
side. Chef’s secret sauce.



Kefta 

Gluten-free Vegetarian Halal-friendly – pork-free & alcohol-free only

Pesto

SPAGHETTI

WRAPS

Bolognese

Parisian Greek

Smoked salmonCarbonara 

 

French fries 
65,000 Kip

185,000 Kip195,000 Kip

179,000 Kip
195,000 Kip

145,000 Kip 140,000 Kip130,000 Kip

Beef, Onion, Garlic, Carrot and Tomatoes.
Provence herbs and Parmesan.

Fresh basil, Garlic and Parmesan.
Extra-virgin Olive oil.

Bacon, Parmesan, Cheese, Onion, Garlic egg yolk
and White wine

Smoked salmon, shallot, garlic, white wine,
creamy pink sauce, parmesan, tomato confit,
capers.

Ham and Cheddar cheese.
Seasonal vegetables and mayo
sauce.

Chopped spicy beef,
seasonal vegetable and
secret burger sauce.

Chicken, Feta cheese,
Olive. Seasonal vegetables 
and Chef spicy sauce



Gluten-free Vegetarian Halal-friendly – pork-free & alcohol-free only

Asian Specialties

Yellow chicken curry

Pad Kha Pao 

Lao pork sausage Pork spring roll

Fried Rice 

55,000 Kip
VeggiePork 

95,000 Kip
Chicken
90,000 Kip

Cooked with Garlic, Carrot, Long bean, Onion, Oyster
sauce and Pepper. Served with Chili soya sauce.
Topped with fried Egg.

Red Mekong fish curry

115,000 Kip

90,000 Kip110,000 Kip

160,000 Kip
145,000 Kip

Minced Pork meat stir fried with holy basil, long
beans, onion, garlic, soya sauce, oyster sauce. Served
with steamed rice and fried egg on top.

Shallot, Lemongrass, Coriander, Pepper,
Oyster and Soya Sauce. Served with Jeowbong
(Chili Paste).

Minced Pork, Carrot, Shallot, Vermicelli. Oyster sauce,
Coriander and Egg. Served with a spicy sweet Peanut
sauce.

Tender chicken, coconut milk, yellow curry,
potato, carrot, cauliflower, broccoli, onion,
garlic, ginger, lemongrass, lime leaf, and
basil.steam rice.

Tilapia filet, coconut milk, red curry paste, fish
sauce, shiitake mushroom, onion, garlic, ginger,
lemongrass, lime leaf, and basil.steam rice.



CAFÉ 
SELECTION

Kitsalat Road, Ban Aham, Luang Prabang, Lao PDR
Tel: +856 20 51 555 376 WWW.SANCTUARYHOTELSANDRESORTS.COM



65,000 Kip

65,000 Kip

95,000 Kip

65,000 Kip

65,000 KipVanilla

Coconut

2 Scoops ice cream

Salted caramel nougatine

Chocolate

Gluten-free Vegetarian Halal-friendly – pork-free
& alcohol-free only

One scoop served
with biscuit.

One scoop served with
biscuit.

One scoop served
with biscuit.

One scoop served 
with biscuit.

2 scoops served with biscuit.



Banana split 
& candy

Seasonnal fruits 
salad & yogurt

Gluten-free Vegetarian Halal-friendly – pork-free & alcohol-free only

Chocolat liegois Coco mango

Assorted desserts
platter

135,000 Kip

65,000 Kip

110,000 Kip

140,000 Kip
140,000 Kip

Vanilla & chocolate ice cream,
banana, chocolate sauce,
chantilly, assorted candies,
crushed peanut, biscuit.

Seasonal Fruit salad Served
with Yoghurt

Chocolate ice cream, chantilly, chocolate sauce,
crushed peanut, biscuit.

Coconut ice cream, coconut milk, fresh
mango, sweet milk, chantilly, grated
fresh coco, biscuit.



WWW.CHEZAUGUSTE.ASIA
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	Ice Cream
	Vanilla
	Chocolate Coconut/ Salted Caramel & Nougatine.
	45,000 Kip/scoop

	Whipping cream chantilly
	25,000 Kip


	CREPES
	Salted caramel
	Salted butter caramel sauce and ice cream, caramel chantilly, crushed nougatine.
	105,000 Kip

	Classic
	Butter, brown sugar, lime.
	50,000 Kip

	Pear chocolate
	Poached pear in syrup, chantilly, chocolate sauce, vanilla ice cream, crushed cashew nut.
	132,000 Kip

	Dark chocolate
	Chocolate sauce & ice cream, crushed brownie, cocoa powder, chantilly.
	110,000 Kip

	Jam & fruits
	Seasonal fresh fruits, home made mango and tamarind jam.
	65,000 Kip

	Matcha, coconut
	and mango
	Matcha tea crepe, fresh mango, coconut ice cream, sweet milk, grated fresh coconut.
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