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Luang Say Residence, a taste of colonial life
Luang Souryavong

W

hen you enter
the Luang Say
Residence, the
latest addition
to Luang Prabang’s collection
of luxury hotels, you feel
transported decades back in
time. This is another world.
This is another time, the time
when French explorers sailed
up the Mekong River and
stopped in this magic northern
city.
French architect Francois
*UHFN KDV UHFUHDWHG WKH
colonial
atmosphere
by
designing
the
elegant
architecture of the main
EXLOGLQJDQGWKH¿YHSDYLOLRQV
scattered amidst the lush onehectare tropical garden in the
quietness of Luang Prabang’s
Ban Phou Pheng.
“We don’t want our guests
to feel they are in a hotel.
They must feel they are at
home in a luxury master’s
KRXVH´
VD\V
*HQHUDO
0DQDJHU 5RGROSKH *D\
who has spent a dozen years
managing hotels in the
United States and Thailand.
The hotel’s 24 suites are
comfortable,
exquisitely
decorated and functionally
equipped. The colonial style
furniture was made locally
of precious wood. The beds
are hung with mosquito
nets, which add an oldfashioned touch to the overall
atmosphere. The four Explorer
Suites are located on the upper
ÀRRU RI WKH PDVWHU EXLOGLQJ
which also houses the lobby,
restaurant and bar.
The pavilions take you
through the history of French
exploration up the Mekong
River in Laos in the 19th
century. Each villa houses
four Pioneer Suites and is
dedicated to such personages
as Auguste Pavie (1847  D &RQVXO *HQHUDO
and then Commissioner and
Plenipotentiary Minister, who
wrote books about his mission

7KHPDLQEXLOGLQJDQGRQHRIWKH¿YHYLOODVQHDUWKHVZLPPLPJSRRORIIHUDQRDVLVRIOX[XU\LQ/XDQJ3UDEDQJ

WR /DRV 'RXGDUW GH /DJUHH
DQG )UDQFLV *DUQLHU DUWLVW
/RXLV 'HODSRUWH ZKR PDGH
precious prints of the ruins
of Vientiane, which had been
ransacked by the Siamese;
and naturalist Henri Mouhot,
who died in Luang Prabang.
Their statues stand in the
garden near the entrance of
their respective pavilions.
Back in the main building,
in the bar and smoking
room decorated with ancient
weapons, you might expect
to see moustachioed explorers
boasting of their hunting
exploits while sipping a glass
of Cognac amidst the fumes
RI FLJDUV <RX ZRXOG QRW EH
surprised to hear somebody
addressing another man seated
LQDFRV\YHOYHWDUPFKDLU³'U
Livingstone, I presume?”
The restaurant La Belle
Epoque, in an elegant
setting with one main room
and
surrounding
terrace
overlooking the swimming

One of the 24 suites with balcony overlooking the tropical garden and a view of the mountains surrounding Luang Prabang.

pool, features traditional Lao
cuisine from Luang Prabang
but also western classics like
EDNHGVDOPRQGXFNOHJFRQ¿W
coq au vin, lamb chop and rib
eye steak.
Chef Pittaya selects fresh
produce from the market

every morning to craft the
most delicious dishes and
is ready to heed any of the
guests’ culinary fantasies.
-XVWDVN\RXQJ) %'LUHFWRU
(GRXDUG 'RUH )RU WKRVH
who are eager to visit Luang
Prabang’s temples and the

region’s waterfalls and have
no time for a sit-down meal,
the chef has prepared an array
of burgers and fresh baguette
sandwiches.
For those who prefer to
laze around and splash about
in the swimming pool, huge

elephant canopies await to
shade them from the sun.
Wherever they are, guests
are looked after, pampered
HI¿FLHQWO\ EXW GLVFUHHWO\
Luang Say Residence is the
epitome of past elegance and
luxury.

outclass yourself,” he insists.
&KHI*HUDUGRKDVFKDQJHG
already seven al carte menus in
one and a half years since the
opening and he keeps offering
new culinary creations to
keep his guest always happy
and tempted to new culinary
creations.

&KHI *HUDUGR OLNHV WR
stress that “A restaurant is a
mission to be handled with
passion and devotion. That
is why Aria Mixai is open all
the year round from 11am to
22.30pm.”
“Laos is entering on a
red carpet into the ASEAN

tourism market. Therefore,
all hospitality operators shall
give a positive impression
to tourists and tourism
operators and must ensure
professionalism and courtesy,
because those are the key
factors to making guests
KDSS\DQGVDWLV¿HG´

Aria Mixai, Italian culinary art at its best
Luang Souryavong

Aria Mixai Italian Culinary
Art opened in November 2009
and immediately became
a strong pillar in the great
culinary scene of Vientiane,
shaping itself to a premium
gourmet level.
Aria Mixai with its classy
set up and great alfresco
veranda, is the ideal place
either for a casual meal,
business or romantic dining.
With a new, trendy and bright
concept, Aria Mixai offers one
of the greatest lunch deals in
town with a Pizza & Pasta
buffet with an array of fresh
Napolitan pizzas baked in a
ZRRGHQ ¿UH RYHQ DPRQJ D
garden fresh salad bar and
ODUJH VHOHFWLRQ RI µDO GHQWH¶
fresh cooked pastas.
For dinner, modern and
creative Italian high cuisine
dishes emerge from the open
kitchen, tantalising even the
most discerning palate, which

explains why Aria Mixai has
became one of the busiest
restaurants in town.
It has a great selection
of Italian wines, with over
350 labels on the wine list,
ranging from excellent but
very affordable bottles to top
,WDOLDQ JHPV VXFK DV *DMD
Sassicaia, Masseto and other
UDUHDQG¿QHYLQWDJHV
Located in the heart of the
city, Aria Mixai caters mostly
to Vientiane residents, but it
has become a culinary myth
for business travellers and
tourists as well. It has obtained
praising reviews in most of
the international tourism
media, such Travel & Leisure,
TripAdvisor and is listed as
one of the best restaurants in
Asia by the Singapore-based
0LHOH*XLGH
Regular customers rate
Aria Mixai’s as the best pizzas
in town and recommend
the homemade pasta with
a gourmand touch. The

homemade
raviolis
with
Burrata cheese or braised deer
are also amazing. The risotto
will make you feel you’re
eating true top Italian cuisine
and for the main course the
menu shines with incredibly
tender and juicy prime black
Canadian angus beef, wild
catch Tasmanian grouper
¿OOHWV DQG $ODVND EODFN FRG
¿OOHWV +RZHYHU WKH JUDQG
cru chocolate mousse will
make any chocolate lover feel
they’re in heaven. And do
not forget the homemade real
Italian gelato and sorbet.
Behind the great success
of Aria Mixai there is the
very skillful passion of Chef
*HUDUGR 'HUHYL]LLV :LWK KLV
great experience and top rated
H[SRVXUH &KHI *HUDUGR LV
YHU\ ¿UP ZKHQ KH VWDWHV WKDW
culinary success is due to the
three most important factors,
passion, top quality ingredients
and creativity. “Without those,
you will never shine and

