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AMOK TREY

Traditional Khmer-style fish curry

with coconut milk steamed in banana leaf
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TREY KOB MRASS PROV SACH KO CHONGKAK CHIEN

Grilled river fish fillet with Khmer spices Beef skewers marinated in lemongrass,

and garlic wrapped in banana leaf turmeric and kaffir lime leaves with pickled papaya
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BOK MOAN NHORM SACH KO

Sour chicken salad with long beans, Grilled beef salad with lemongrass,
tomato, mixed green leaves and chilli shallots and mint
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SAMLOR KOR KO SAMLOR MACHU KBAL TREY
River fish and pork belly soup with pumpkin, Sour fish head soup with papaya,
green papaya, eggplant and marom leaves tamarind leaves and basil
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KHOR TREY CHEAMUOQY SVAY KARI SACH MOAN
Braised river fish with green mango Traditional Khmer-style chicken curry
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CHHAR PLOW KONG KEB KAPI PHOW —

CHEAMUOY KHNHEY Sea bas.s simmered in minced pork

Wok-fried frogs’ legs with ginger and shrimp paste with vegetables
and pork skin

and lemongrass
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TREY CHIDOR CHIEN NENG KHATNA CHHAR CHEAMUQY SACH
CHROUK PENGPOS CHROUK SROUY
Khmer-style grilled snakehead fish Wok-fried kai lan with pork belly

with tomato pickle
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Braised beef noodles with lemongrass, Khmer-style fried rice with seafood,

galangal and carrots tomato, green peas and onion
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Sweet and sour crispy noodle

salad with prawns, tofu, bean
sprouts and tamarind sauce
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YUM WOON SEN

Glass noodle salad with seafood,

minced pork, Chinese celery, roast peanuts
and lemon chilli dressing
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TOM YUM GOONG

Classic Thai-style hot and sour soup

with tiger prawns, straw mushrooms,
lemongrass, kaffir lime leaves and galangal
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KAENG KEIW WAN GAI
Authentic Thai-style green curry
with chicken, baby eggplant and basil
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KHAO NEIW GAIl YANG

Khon Kaen-style BBQ chicken
with sticky rice
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MASSAMAN NUE
Southern Thai-style slow-cooked
sour beef curry with potatoes
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CHOR MUANG
Steamed butterfly pea flower rice dumplings
filled with pork and peanuts
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YUM KHO MOO YANG

Grilled pork shoulder salad with tomato,
celery and onion
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TOM ZABKA DUC MOO

Pork rib broth with kaffir lime leaves,
coriander and dried chilli
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PRA PLA

Crispy whole tilapia fish with mango,
lemongrass, mint, cashew nuts

and lime garlic dressing
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MUEK PAD KAI KEM
Stir-fried squid with salted egg yolk,
onion, celery and long red chilli
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PAD KRAPOW MOO KIEM CHAY
Stir-fried pig’s stomach

with pickled cabbage and spring onions
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PAD THAI GOONG
Wok-fried sticky rice noodles
with prawns, bean sprouts and egg
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KAO NAM PIK RUANG RUE

Minced pork, salted egg

and shrimp paste fried rice

with Chinese sausage and boiled egg
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KUY TIEW RAD NA TALAY
Wok-fried flat rice noodles with prawns
and squid in Thai oyster sauce
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BUN THIT NUGNG CHA GIO

Grilled pork skewers and crispy vegetable spring rolls
with fresh rice noodles
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GOl CUON TOM THIT THIT BO NUGNG LA LT
Vietnamese-style fresh spring rolls Grilled marinated minced beef

with prawns, pork and vegetables and pork wrapped in wild betel leaves
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GOI NGO SEN GOl KHO CA SAC

Lotus stem salad with prawns, pig’s ear, Dried river fish salad with green mango,
carrot and mint shallots, tomato and mint
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CANH GA LA GIANG CANH CHUA CA

Sour chicken soup with la giang leaves, Sour fish soup with okra, pineapple
tomato and spring onion and local herbs
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THIT KHO TAU BO LUC LAC

Braised pork belly with boiled egg Wok-fried beef with capsicums,
and herbs oyster sauce and sesame oil
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COM GA CA CHUNG TUONG
Deep-fried village chicken Stir-fried sea bass with ginger
with curry fried rice and bean sauce
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BUN BO XAO MI XAO HAI SAN
Stir-fried beef, lemongrass Wok-fried egg noodles

and onions with fresh rice noodles with seafood and vegetables
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PHG BAC BIET

Rice noodle soup with sliced beef, beef balls,
beef shank and tendon
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PHG BO -
Rice noodle soup with sliced grain-fed ) ﬁ?ﬁtﬁu A
Australian beef rump PHG HEO

Rice noodle soup with sliced pork,
minced pork and pork balls
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Glass noodle soup with seafood FUPNASNIF AN YOG sanBRA

BUN BO HUE
Spicy rice noodle soup with beef shank,
tendon, pork leg and pate
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Deep-fried vanilla ice cream
with almonds

L0 1mpe3E 0 yuianshitwivgiime House Speciality
ot fmw;{‘__ ’
kg .

v N "
HJJ ‘,_'H o ik -‘-
bt - » \

. ‘J1 ” P E A
> 1
i
= g

A e 4 -
e ﬁgb

HEMTKE SIEE WA 0
5Agsiuuigs b uiouis ) wdsivuaomy
CHECK KHTIS BUA LOY THACH DUA

Khmer-style banana and tapioca pearls Thai-style sticky rice, pumpkin and taro Vietnamese-style coconut jelly
in sweet coconut milk dumplings in sweet coconut milk
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RAU MA BAU XANH COCONUT SMOOTHIE NAM LAM YAI
Vietnamese-style pennywort with vanilla ice cream Thai-style longan juice
and yellow bean juice
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CAMBODIAN-STYLE MILK DRINK AVOCADO SMOOTHIE YAOURT DA
with chia seeds Vietnamese-style iced yoghurt drink

with pineapple and pomegranate
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R B A - ANGKOR

= NIMEH - HEINEKEN

B BEE - subweisER
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WMIEXB « némunwgss HOUSE WINE
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B SROK + §nvteu g WATER
KX + EVIAN (330ML)

HEZR B - viTTEL (500ML)

JHZRTE - PERRIER (330ML)

iHZETHE « PERRIER (750ML)
Z{MZE;%& - SAN PELLEGRINO (500ML)
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AJ IR - coke

— TETAR] 5K = COKE LIGHT
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73¥T7K « soDA WATER

1B T 7K - TONIC WATER

ZMR57K - GINGERALE

B¥ R it « Sntdindipual FRESH JUICES
Z 7T - ORANGE

BT - PINEAPPLE

;T - WATERMELON

SERTT - aPPLE

% [N+ - carroT

48R - Mixep FruIT

HT - UME JUIcE

S 7AFT - UME sopa

\ AR - voung coconuT
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Fr[EZX - CHINESE TEA

HI, BN - ENGLISH BREAKFAST
FEEIHEZ - EARL GREY

FR A 1L DX = JASMINE

4325 « GREEN TEA

TKZEFEFTIESS - ICED HONEY LEMON TEA

MM it  COFFEE

NI WNAE - BREWED COFFEE

R AEMNME - espresso
X143 iR A& MNHEE - bousLE ESPRESSO
W 1E - caPPUCCINO
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AATY « HOT MILK

FATIT5E 7] « HOT CHOCOLATE
EETUMINMEE - vIETNAMESE COFFEE
JKINME - \cep corFee

IKIBWINMEE - 1cED COFFEE WITH MILK

7KE# B £ - ICED CAPPUCCINO /""—'———
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