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LES ENTREES | APPETISERS
MUNIUES | BiEE

Les Escargots
Baked snails with Café de Paris sauce and sauce vierge
gJHn

5 E KRR

SLe Caviar Oscietre

Oscietra caviar (50g) from the Black Sea served on ice with
blinis and traditional accompaniments

nipmithuativg|sigl (50|my) §E8ATul
KEERBEFE(50RE)

Les Coquilles Saint-Jacques

Pan-seared Hokkaido scallops with quinoa, grilled Mediterranean vegetables
and caramelised shallot dressing

gJ5RalG)SMYWANSNARNAI S5SARNAZH|NY
ERLBETFEEEZ. P EXERRERBAE

Le Joie Gras

Pan-fried foie gras served with mixed fruit compote, caramelised grapes
and a light port wine jus

IGUMSLIG)S SHIGINIG| Y REAIMYWSA|RNAIUMA|NGED
EFBHERE. EBREH5KREET

L2 . Avocat

Timbale of mud crab and avocado with citrus fruit, poached tiger prawn,
Mesclun salad and a light mustard dressing

ANGMUYGE(Hemywigll
EHENBERSER, ENRBEDRMTRET

Se Saumon

Home-smoked salmon with sour cream, lemon zest, fresh herbs and salmon pearls
[FANMUYSHUIGISMYWSA|LUA|AY SEAUY|AAG

HEFEE=XE

LES SOUPES | SOUPS | tyu
Bisque de FHomard

Lobster bisque served with prawn tartare and delicate herbs
AUgIULY
Jo N R 1% B B A 3B 1R

IS

Consommé de Champignon

Mushroom consommé with vegetable vol-au-vent and chives
AUBIUMAG]A

BEREIFIAS R E

Soupe a l'Oignon

Traditional French onion soup with cheese crodtons
AUZBmAL

ZHFHEIT

LES SALADES | SALADS | Uign{y: | #Hi
La Nicoise

Seared tuna salad with quail egg, new potatoes, anchovies, green beans,
cherry tomatoes, lettuce and balsamic dressing

IAGAMIG)SMYywuigGys SkSalg:aLgl
B#ivh (£iE. BBE. HItE. &F. DSERERKEM) S5FHET

La Veégétalienne
Mixed seasonal vegetables with truffles and truffle dressing
uigG|Hs SESAENUAMUY N

14 58 B iR 70 I

La César

Romaine lettuce with chicken breast, crispy bacon, soft-poached egg and
crodtons tossed in Caesar dressing

ASNAjIBSMYyWMNSLE)s ANG|GAUMSEA SENEHSIAN
S HiI 45 3G B P % i 3 AR

All prices are nett and quoted in US Dollars | ﬁ?g@ﬁﬂﬁfﬁ' Aamganimiuia ShyRvMUNg §ﬁ?§1fﬂﬁﬁ§i |FTEMEEaRFUETITE



LES POISSONS ET FRUITS DE MER
FISH & SEAFOOD | 18 Si{fjunuy(s | BERiEs
L Assiette de la Yer

Pan-seared sea bass, prawns and scallops served with seafood broth,
stewed vegetables and rouille sauce

[RG5S U §82)5RALE)SMYWSA|RNALR)EAUY|S
EREY SR T TREHEINREREFREESR

Je Saumon

Crispy-skin salmon with asparagus, cauliflower purée,
Maxim potatoes and a dill cream sauce

[FANVESEAMYWSA|RNAINMA[HY
e =Xa#rs tHlxERIER5REFEE

Ja Morue

Seared cod with braised chickpeas, smoked ham, squid ink tuile,
buttered vegetables and sauce Jacqueline

- w0

[nSanagamywminnae ANGiYLGI uig SE8ALUA
FREEaRMNERST, BEXRE, E2itlkh, BHEERSEXE M

LES VIANDES | MEAT | t01G | g

La Volaille

Chicken filled with braised leeks, pancetta with a roast pumpkin mash,
morel mushrooms and caramelised onion gravy

HSLG)SIMAG)A SEANGHATMAMYWSA|LNAZEmAY
MIGEREXBRAERESIE. FHEREREFRT

Le Porc

Sous vide of pork spare ribs with truffled Paris mash,
seasonal vegetables and BBQ honey sauce

ghbis|gaemywuls SkSAENUASAU
EEREBEZEHEBREAZELIER MBESETHRES

L2 . Agneau

Roast lamb cutlets with green pea mash, glazed vegetables,
crispy pumpkin flower and rosemary lamb essence

ANGLG)UHIBMYWUigG|Ys SESAENAIUET
RIEEPHIHERER, KRS NESEEEEART

Le Magret de Canard

Pan-fried duck breast crusted in yellow banana and grapes
with glazed turnips, spring vegetables and foie gras sauce

|S5S1E)SMYWUIgE(Y: SESA|LNALGEMS
EREHEEESHERENRESBE

LES GRILLADES | GRILLS | sinG#41 | et

Bifteck de Tomahawk pour 2 personnes

Grilled beef tomahawk (800g) for 2 people served with
soufflées potatoes, vegetables and fresh herbs

ANGIMMUGEHE (800|MY) UMV 2917
BEFIRAE (800%) MAXE

Grilled Prime Cuts of Black ¢Ingus Beef
diEandimmi | TR LS REi%

Rib Eye (300g) AGLImmuIm i ER A
Tenderloin (200g) NGLmGS|AgH BEEHHR
Sirloin (180g) ANGLmGS|ALA iRt
or u B

-_

Australian Wagyu A5 (200g) ~ ANGLmH|ANUNgAS5 (200(me) Rl F1 4 AS 4

Grilled items are served with your choice of:
ENERNSINE Msui{Ethyw | FiaH\ ekt

Sauce au poivre vert de Kampot
Kampot green pepper sauce
SARNAINMALEGAND

R EHMET

Sauce aux champignons “café au lait”
Mushroom cream sauce
SARNAAE M WE]A
B it

Sauce Roquefort

Blue cheese sauce
SARNAINMATNI U
EZzt+ET

Sauce au vin rouge
Red wine jus

SARNAINMA[N[ANY
EET

All prices are nett and quoted in US Dollars | fiigsitied Aamyanimivin Saunumung Shigionny | iENKEABIFUETIHE



LES DESSERTS | DESSERTS | ulilts |
Le Mille-feuille

Deconstructed vanilla mille-feuille with fresh berries and raspberry coulis
visiumahsspmywigiTua sESalghr T
UEEZXNEERRTEER

SLa Tarte au Citron

Lemon meringue tart with mascarpone ice cream and white chocolate snow
UiBIUMA[RGE! SEmuundm

FEREARSSHFZEH

Les Profiteroles

With vanilla ice cream and dark chocolate sauce served with
whipped cream and roasted almond flakes

vipiumamioh8sp §ESamygsp (AU SHMUMNESHEA
BRXEBETH BEORNERER

La Pina Colada Creme Brilée

Served with pineapple sorbet, coconut crumbles and fresh fruits
viBlsganIuman A SEgEmywig il
BRTHEERGTAHR

Ja Mousse au Chocolat

70.5% dark chocolate mousse with cherry ice cream and warm berry compote
uijuAasnss 70.5%mywmuvigaT sEigll v

705% BT W RETEHE BT i

SLes Crépes Suzette

Pancakes flambéed with Grand Marnier, vanilla ice cream and its own syrup
SRlusgamyw(n| Y s Sumivhisp
HEREHBEBNABARHSEES

BEVERAGES | intug: | kel

BEERS [AnLU)1 Mg i
Angkor Draft & g & 1%
Angkor = &

Budweiser B B

Corona # %
Heineken E 11

Tiger [ h#
Guinness Stout 2 H+ 2 &

HOUSE WINE |anSmimwg) 75 i% £ i\
Red / White 413 / B &% if

WATER Saulug # R 7K
Vittel (500ml) 4 Z=

Perrier (750ml) it 43 7

Perrier (330ml) i £ HE

San Pellegrino (500ml) = {22 ;&

SOFT DRINKS 1amg: 8k

Coke AT A AI /R
Coke Light #& 18 7T &
Sprite & 2

Soda Water 75§77k
Tonic Water i& T 7k
Ginger Ale = Tk i5 7K
Red Bull 415

7-Up £tE

BEVERAGES | i#ifuti:

FRESH JUICES Salgind|ur & 8t
Orange #& it

Pineapple & %!t

Watermelon 7 JI\ it

Apple 3 R it

Carrot & N it

Lime & #7it

Lime Soda & ¥r 7T

Young Coconut & 1

Mixed Fruit {1 %8 8 it

(XS

TEA iF %%

English Breakfast % =X, B %%
Earl Grey t& E 1A 5
Jasmine 7 %1 1£

Green Tea %%

Iced Lemon Tea K715 &

COFFEE mLu) un ik
Espresso i 4& i 14

Double Espresso X153 i 4& Ml ME
Cappuccino % & i&

Caffé Latte £ %k

Macchiato 15 & %

Caffé Mocha FE = il ME

All prices are nett and quoted in US Dollars | ﬁ%g&ﬁiﬂﬁfﬁ ?ﬁﬁmqqyimiﬁiﬁ Enyﬁmgmng §h?§tfﬁﬁﬁ§ |FREMEEaRIFUETITE



