
ຍິນດີຕ�ອນຮັບ
Welcome to Café Sinouk

We are a coffee haven serving you the best organic and
ethically sourced coffee prepared with care by professional hands.

Whether you are a coffee lover, casual drinker or coffee rookie, 
there is something on our menu for you.
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Coffee at Cafe Sinouk

ທຸກຈອກຂອງກາເຟສີໜຸກ ເຂ້ັນຂຸ້ນດ້ວຍລດົຊາດຈາກ 
ປະສົບການຂອງທາ່ນສີໜຸກ ທ່ີຄວບຄມຸຄຸນມະພາບ ຕ້ັງແຕ່ 
ສວນກາເຟ ການເກັບກ່ຽວ ການຂ້ົວ ຈົນເຖິງການຊົງ ຢູ່ໃນ 
ຮ້ານນີ້ ທ່ານຈະມີໂອກາດ ໄດ້ເລືອກດ່ືມກາເຟຫລາຍຊະນິດ 
ຫລາຍລົດຊາດ ຢ່າງຈັບໃຈທ່ີສຸດ ທ່ີສະເເດງເຖິງຄວາມເເຕກຕ່າງ 
ຈາກຮ້ານກາເຟອ່ືນໆ 

Coffee at Café Sinouk is prepared with the 
strictest quality control and greatest care. 
Guided by the two decade-long expertise 
of Mr Sinouk Sisombat, we promise you 
top-notch coffee no matter where you 
are. Your experience at Café Sinouk will be 
unlike any other.

ດ່ືມກາເຟທ່ີຮ້ານກາເຟສີໜຸກ

cafesinouk

cafesinouk_lao
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Espresso as you like

Espresso as you like

Espresso	 15,000 K

ກາເຟເອສເປຼສໂຊ

Double Espresso	 22,000 K

ກາເຟດັບເບິ້ນເອສເປຼສໂຊ 

Espresso Macchiato	 18,000 K

ກາເຟເອສເປຼສໂຊແມັກຊິອາໂຕ 

Espresso Chantilly	 20,000 K

ກາເຟເອສເປຼສໂຊ ໃສ�ວິບຄຣີມ

Espresso Capsule	 15,000 K

ເອສເປຼສໂຊແຄປຊູນ

Choose your roast  ທ�ານສາມາດເລືອກລຳດັບຄວາມເຂັ້ມຂອງກາເຟ

with Sinouk Capsule Coffee

with Espresso Machine

Choose your roast 
ທ�ານສາມາດເລືອກລຳດັບຄວາມເຂັ້ມຂອງກາເຟ

KOREAN
ROAST

JAPANESE
ROAST

FRENCH
ROAST

ITALIAN
ROAST

INDOCHINESE 
ROAST

FRENCH ROAST ITALIAN ROAST

74 95MILD STRONG

ກາເຟເອສເປຼສໂຊຕາມທີທ່່ານມັກດ່ືມ

ກາເຟເອສເປຼສໂຊແຄປຊູນຕາມທີທ່່ານມັກດ່ືມ
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Hot Coffee 

		  REGULAR	 LARGE

Americano	 20,000 K	 25,000 K

ກາເຟດຳ ອາເມລິກາໂນ

Cappuccino	 25,000 K	 30,000 K

ກາເຟຄາປູຊິໂນ ຮ�ອນ

Flat White	 20,000 K	 25,000 K

ກາເຟນົມສົດແຟັດໄວທ�

Mocha	 20,000 K	 25,000 K

ກາເຟມ�ອກຄາ ຮ�ອນ

Lao Style Latte	 22,000 K

ກາເຟຊົງແບບລາວ

Café Viennois		  30,000 K

ກາເຟວຽນນາ

Chocolate Viennois		  30,000 K

ຊ�ອກໂກແລັດວຽນນາ

ກາເຟຮ້ອນ

For
Decaffeinated 

Coffee
+5,000 K

For Soy or
Coconut milk

+3,000 K
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Cafe Latte or Chocolate Latte

	 REGULAR	 LARGE

Café Latte	 20,000 K	 25,000 K

ກາເຟລາເຕ� ຮ�ອນ (ກາເຟນົມ)

Hazelnut Latte	 25,000 K	 30,000 K

ຮາແຊລນັດ ລາເຕ�  ຮ�ອນ

Caramel Latte	 25,000 K	 30,000 K

ຄາລາເມລ ລາເຕ� ຮ�ອນ

Honey Latte	 25,000 K	 30,000 K

ນ້ໍາເຜີ້ງ ລາເຕ� ຮ�ອນ

Chocolate	 20,000 K	 25,000 K

ຊ�ອກໂກແລັດ ຮ�ອນ

Chococcino	 20,000 K	 25,000 K

ໂອວັນຕິນ ຮ�ອນ

ກາເຟລາເຕ້ຮ້ອນ ຫຼື ຊ໋ອກໂກແລັດຮ້ອນ

For
Decaffeinated 

Coffee
+5,000 K

For Soy or
Coconut milk

+3,000 K
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Iced & Blended Coffee
		  ICED	 BLENDED

Americano	 22,000 K

ກາເຟອາເມລິກາໂນ ເຢັນ (ກາເຟໂອລ�ຽງ)

Latte	 22,000 K	 25,000 K

ກາເຟລາເຕ� (ກາເຟນົມ) ເຢັນ ຫຼື ປັ່ນ

Hazelnut Latte	 28,000 K	 30,000 K

ກາເຟ ຮາແຊລນັດ ລາເຕ� ເຢັນ ຫຼື ປັ່ນ

Caramel Latte	 28,000 K	 30,000 K

ກາເຟ ຄາລາເມລ ລາເຕ� ເຢັນ ຫຼື ປັ່ນ

Cappuccino	 25,000 K	 28,000 K

ກາເຟຄາປູຊິໂນ ເຢັນ ຫຼື ປັ່ນ

Mocha	 22,000 K	 25,000 K

ກາເຟມ�ອກຄາ ເຢັນ ຫຼື ປັ່ນ

Chocolate	 22,000 K	 25,000 K

ຊ�ອກໂກແລັດ ເຢັນ ຫຼື ປັ່ນ

Chococcino	 22,000 K	 25,000 K

ໂອວັນຕິນ ເຢັນ ຫຼື ປັ່ນ

ກາເຟເຢັນ ແລະ ກາເຟປ່ັນ
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Sinouk Signature drinks
35,000 K

Iced Latte 
Mint

Iced Latte
Honey 

Latte Banana
Frappé

Chocolate
Banana Frappé

Chocolate
Cherry Frappé

ກາເຟສີໜຸກສູດພິເສດ

Hot Drip Coffee

Drip Coffee	 15,000 K

ກາເຟດຣິບ
• Premium Lao Arabica  ອ�ອນ
• Exclusive Lao Blend  ເຂັ້ມ

ກາເຟດຣິບຮ້ອນ



8

tea
Jasmine Green Tea	 25,000 K

ຊາຂຽວດອກຊ�ອນ

Butterfly Pea Tea	 25,000 K

ຊາດອກອັນຊັນ

Lemongrass Pandan Tea	 25,000 K

ຊາໃບເຕີຍ ຫົວສີໃຄ

Rose Flower Tea	 30,000 K

ຊາດອກກຸຫຼາບ

Pakxong Green Tea	 25,000 K

ຊາຂຽວ ປາກຊ�ອງ

Pakxong Oolong Tea	 25,000 K

ຊາອູຫຼົງ ປາກຊ�ອງ

Phongsaly Smoked Green Tea	 25,000 K

ຊາຂຽວ ຜົ້ງສາລີ

ຊາຮ້ອນ

Rose Flower Tea

Butterfly Pea Tea
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Green tea

red tea

Hot Green Tea
with Milk

ຊາຂຽວນົມຮ�ອນ
22,000 K

Iced Cappuccino
Green Tea

ຊາຂຽວຄາປູຊິໂນເຢັນ
35,000 K

Iced
Milk Tea
ຊານົມເຢັນ
22,000 K

Three Layer
Iced Green Tea 

ຊາຂຽວນົມສົດ
30,000 K

Milk Tea Frappé
ຊານົມປັ່ນ
28,000 K

Iced Green Tea
ຊາຂຽວນົມເຢັນ

25,000 K

Iced Lemon Tea
ຊາໝາກນາວເຢັນ
20,000 K

Hot Lemon Tea
ຊາໝາກນາວຮ�ອນ
18,000 K

Three Layer 
Iced Red Tea

ຊານົມສົດເຢັນ
25,000 K

Green Tea
Frappé

ຊາຂຽວປັ່ນ
35,000 K

ຊາຂຽວ

ຊາແດງ
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Fresh Fruit Juice

Squash   15,000 K Soda

Fresh Orange Juice	 20,000 K

ນ້ຳໝາກກ�ຽງສົດ

Seasonal Fruit Blend	 20,000 K

ນ້ຳໝາກໄມ�ສົດ ປັ່ນ

Seasonal Mixed Fruits Blend	 22,000 K

ນ້ຳໝາກໄມ�ສົດລວມ ປັ່ນ

Fresh Coconut Juice	 20,000 K

ນ້ຳໝາກພ�າວສົດ

Green Apple ແອັບເປິ້ນຂຽວ
Strawberry  ສະຕໍເບີລີ
Blueberry  ບລູເບີລີ້
Blue Hawai  ບລູຮາວາຍ
Lychee  ລິ່ນຈີ່
Mango  ໝາກມ�ວງ
Kiwi  ກີວີ່

Soda Water	 8,000 K

ນ້ຳໂຊດາ
Soft Drinks Cans	 12,000 K

ນ້ຳອັດລົມ
Lemon Soda	 20,000 K

ໂຊດາໝາກນາວ
Italian Soda 	 25,000 K

ອິຕາລ�ຽນ ໂຊດາ
• Mint • Strawberry • Lychee • Kiwi
• Blueberry • Cherry • Blue Hawai

ນຳ້ໝາກໄມ້ສົດ

ນຳ້ກ່ິນໝາກໄມ້ ໂຊດາ
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Milk shake
Milk Shake	 20,000 K

ນົມປັ່ນ

Strawberry Milk Shake 	 25,000 K

ນົມປັ່ນ ສະຕໍເບີລີ

Caramel Milk Shake 	 25,000 K

ນົມປັ່ນ ຄາລາເມລ

Oreo Milk Shake	 25,000 K

ນົມປັ່ນ ໂອລິໂອ�

Milk Shake with	 35,000 K

Ice Cream
Coffee • Vanilla • Chocolate
Strawberry • Coconut
ນົມປັ່ນ ໃສ�ກະແລ�ມ
ກາເຟ • ວານິລາ • ຊ�ອກໂກແລັດ 
ສະຕໍເບີລີ • ກະທິ

ນົມປ່ັນ



THE COFFEE GALLERY ຫ້ອງປະຫວັດກາເຟ
•	 History and geography of world and Lao coffee
•	 Production and processing steps
•	 Arabica and Robusta features

CUPPING ROOM  ຫ້ອງຊີມກາເຟ
This is where all the magic happens!  Enjoy a unique 
sensory experience through coffee cupping, where 
you can taste, smell and learn to evaluate what 
makes a good cup. 

BARISTA CLASSROOM
ຫ້ອງຮຽນຮູ້ເປັນບາຣິດຕ້າ
You will learn and be trained 
to become a barista.

THE ROASTING SHOWCASE  ຫ້ອງສາທິດການຂ້ົວກາເຟ
You will discover what happens when green coffee beans are 
roasted and how flavours are revealed according to time and 
temperature of the roasting process.

Please contact us for more information

SINOUK COFFEE PAVILION
Thadeau Road Km.9, Vientiane

Call: 021 312150

Built brick by brick with the purest intentions of education and upholding Lao coffee, Sinouk Coffee 
Pavilion is a centre for coffee learning. Tour our coffee gallery, view our roastery, experience coffee 

cupping and touch coffee beans with your own hands!

ທີ ່ສີໜຸກ ປາວິລລຽນ ທາ່ນຈະໄດ້ຮຽນຮູ້ປະຫວັດຄວາມເປັນມາຂອງກາເຟ ລົດຊາດ ແລະ ກ່ິນຫອມ 
ການເລືອກຊີມກາເຟ ຕະຫຼອດຈົນຝຶກອົບຮົມເປັນບາລິສຕ້າມືອາຊີບ
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