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FOOD MENU

sgusismoninmisimuiwpsuaiie smumgailyo)wdgnsgmomss?
kR fomywisuega)iddifaenioyigy
Savor a delicious meal at our on-site restaurant.

Indulge each of your senses in a feast of fresh, local produce combined with exquisite
recipes to createtantalizing, mouth-watering dishes.
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FOOD MENU
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OUR STARTERS

Explore our choices of starters

€013 / CAESAR SALAD

anaNEiES neSiaN enGHATM Sy thivansnbes SThpyw
N{euant WSig)S U uinig)s

Romaine lettuce, egg, bacon, parmesan, croutons,
fraditional Caesar dressing, add griled chicken or prawn

61.500 # /15.00 $



OUR STARTERS

0

NS85t / NICOISE

[Aamig)s, nhwsian dghmih atnnamig iwhis
HEUT Supptny anmni Sh§aRuAtmSEhaiana
Crilled tuna, egg, potato, green beans,

tfomato, olives, shallots, salad,
honey-mustard dressing

iBBHISIG)S / FUSION FOIE GRAS

o

igumsig)s anwé SARUA SAHTIMEaNG
Shppmu)idnm

Caramelized goose liver and diced mango,
served with an orange & beer reduction

o 1 v 2
NI MBWNPOITY / CRAB WITH
AVOCADO
anume nifiannigs F0 anandity
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Crab meat lump, salmon roe, avocado, micro
mixed, lime juice and parsley
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OUR VEGETARIANS '

Discover a garden of delights ) . . ) o«

TIWHHFIW / RISOTTO RICE

e st § 1uhyli iy Sueu thivansaia

Wild mushrooms, zucchini, spinach, olive oll, cream, garlic and
parmesan cheese



OUR VEGETERIAN

Maggig)i/ GREEN GARDEN
GAZPACHO
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Spinach, green apple, avocado, onion, cucumbper,
green bell pepper, parsley, vinegar, lime juice

Wia5) 8636 / BEETROOT
CARPACCIO

HIAUNSIER I eNANH{ATYE ATAIM [MUANWES N
AMMUANEH

Thinly sliced beetroot, garden salad, feta cheese,
cashew nuts, pineapple, balsamic reduction

868I0)8 / VEGAN VEGETABLE
CAKE

g Hag) una Al ananEpvye Rndhms

Sweet potatoes, oatmeal, sweet corn,
chickpeas patty served with mixed lettuces and
tomatoes salsa
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OUR RAW DISHES

Find your delicious raw dishes
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@t‘[}iﬂﬁﬁiﬁ‘[)ﬁ /| SEAFOOD CEVICHE

o

enGeMRa [Fnam [Fenmids hywipoFh cnws ;oM igssu
SU[NY IYIRA 81 ananEib)

Scalop, Tuna, Salmon with passion fruit, mango, lime, pome-
granate, shallots, jalapeno, micro mix

73800 #/18.00 $



OUR RAW DISHES

T1ETIBTAISATIE0 {0UHIT / AUSTRALIAN PRIME BEEF
TENDERLOIN TARTARE

fMantimeueas tinne Asinti §Thaw AU NUHNY
Raw beef Tartare, smoked mayonnaise, radish,rye bread,
creme fraiche, egg yolk

73800 # /18.00 $

M{AESIHS / SALMON POKE

nARanIbs (peuh i SARh iugian hand miuigt

With salmon roe, cucumber, sesame seeds, spring onion,  wasabi-mayonnaise
and avocado sorbet

61500 # /15.00 $
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OUR SOUPS

Choice of homemade soups

p=! & an
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ff / ILLUSION BISQUES

ANGMY UM enanEit] aindu Sk Stkpw

Crab meat, prawn, micro mix, spring onion and bread aidli
crostini

73800 #/18.00 $



OUR RAW DISHES

ﬁ“jﬁtmﬁ/CREAMY SWEET CORN SOUP

Guimamywipy inaigy 81 ananiieoh

Creamy lightened corn soup, sweetcorn, watercress

ﬁ“jﬁtﬁﬁjﬁﬁjﬁﬁ G gnilias / SEAFOOD BOUILLABAISSE

SAGUIGNE 1A hevylg hith: Suw B SThiyw

Clear fish broth, mixed seafood, tomatoes, garlic, herbs, aioli crostini



N L SEET |

OUR SEAFOODS

Find our tasty seafood dishes

S

Lﬁﬁgtitt;;]ﬁ [ SEA BASS

nwile M oMb §ndniny

lois healthy rice, sautéed spinach, griled lemon, chorizo sauce



8 5518 / GRILLED SQUID

nwiggieuman Sy Aiutisens (oM §h mja
Spinach risotto, garlic, parmesan, lime, sautéed mushrooms

82000 #/20.00 $



UNgs than [f [HU sihmNh e s

Rigatoni pasta, fish, eggplant, zucchini, chili, tomato, herlos

LS
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SUR MEATS

Take a look at our premium meats & poultries

65166 AR / PORK FILET

eilanAmdhfentHims dghmih Mmotud §aginhuags Shjpan)i

Poppy seed crust, green bean roll bacon, potato ball,
raisin beer sauce



URHSISIBAN / MEKONG LOBSTER

uhh§nenu M WiHOE Authisens mywsh §apiunifpv
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Grill river lobster, spinach ravioli, lemon wedge, parmesan
cheese, butter-cream sauce



OUR STARTERS

IGIMFISIAG GIRHYE / BLACK
ANGUS BEEF TENDERLOIN

enGIMGgARRMYWASMia Sghug)s hanam Sk
SAanGIming

Premium Caviar, golden leave, king mushroom,
asparagus and green pepper sauce

691N §{§66 / SPAGHETTI TRIESTE

eNGEATNY Sk Suw [Av thivansaiiv Wsajegs

Speck ham, onion, garlic, cream, parmesan,
and pesto

18U / DUCK BREAST

[ghog)s ifums icvinnmie)i fja Sa[RuAIoEh §h
Gmamwr
Pan fried import duck breast with goose liver

(fole gras), green peas, mushroom,
passion-grape sauce
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KHMER APPETIZERS

Experience new flavours with our starter selectiens.

wifsentsg
SMOKED FISH WITH GREEN MANGO SALAD

Walnut, pomelo, bean sprout, avocado, mango ripe,
cherry tomato and honey-lime dressing



OUR RAW DISHES

o

N AIGHISMNFWIHEIUIGH / CHICKEN WITH
BANANA BLOSSOM

Chicken breast with banana blossom and mixed herts

49200 +#/12.00 $

Local crab meat with pomelo, bean sprout, capsicum, avocado,
Khmer dressing and coriander

61500 # /15.00 $



TSI ESNERY / PRAWN WITH
WHITE FUNGUS SALAD

Prawn with white fungus and roasted peanut in chili-lime dressing
61500 #/15.00 $
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BUIGESIBEIE / CRAB CAKE

Homemade crab cake, mixed lettuce, nashi pear salad,
black pepper sauce
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KHMER MAIN COURSES

Discover the art of khmer cuisine

MBSPGI2FANG / KAMPOT CRAB

Stir fried with green pepper, spring onion stalk
& seasonal fresh vegetables form Kampot



PN / TAKEO LOBSTER

Stir fried river lobster in red chili sauce with mixed vegetables



OUR RAW DISHES

SSRGS / TA ANG BEEF

Beef roll with mixed stir fried vegetables with Kampot pepper sauce

ﬁﬂﬁt@‘iﬁ‘lﬁ'itﬂﬁmgﬁﬁﬁtﬁmﬁtﬁtﬂﬁ / CHICKEN
PHNOM DONG

Chicken thigh in Khmer orange spices, cucumber roll, carrot & fried sweet
potato



OUR RAW DISHES

iﬂt'a';ﬁt‘gff]tiﬁjﬁtﬁ / SEAFOOD AMOK

Assorted seafood reducing in lemongrass gravy and coconut cream
in coconut cream

TIBREFIGHIBTLE666 / CRAB FRIED RICE

Stir fried rice with kep crab meat, spring onion,
sweet corn kemel and red sauce
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KHMER MAIN COURSES

Discover the art of khmer cuisine

KHMER FAMILY STYLE (SHARING STYLE FOR 4 PAX)

VRO I B Y

Please kindly pre-order and booking for getting fresh product



OUR RAW DISHES

-

lﬁtﬁ]ﬁﬁi%ﬁmgﬁiﬁﬁ;s / SEAFOOD WITH CRISPY
NOODLE SALAD

SHV seafood tossed crispy noodle with peanut and Khnmer dressing

i1y pMy sk EREoig{H e / PORK SALAD

Pork belly mixed crispy rice ground, served with fresh vegetables



W OIGINTRUUHEARNG / BECF STEAK KAMPOT STYLE

Stir fried sirloin steak with Kampot pepper and chef's special sauce

TEIEATTIETS / KHMER TRADITIONAL COLD soup

Dried fish, julienned cucumber, green mango, shallot, tomato, boiled egg, chili and basil

nigsl / KEP CRAB SIMMER 1 KG

Slowly cook fresh crab from Kep in red sauce, peanut and coconut cream

FIBHLE / STEAM CRAB

Served with fried morning glory and Koh Kong dip
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FROM THE GRILL TO THE TABLE

Choice of meat & seafood

-

KHMER FAMILY STYLE (SHARING STYLE FOR 4 PAX)

YUARGAMYSIRYMSRUAR{fU

Please kindly pre-order and booking for getfting fresh product
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CHOICE OF MEAT & SEAFOOD

t‘iﬁkii%ﬁti / TAKEO LOBSTER ( RIVER LOBSTER) 1 KG
BT / TIGER PRAWNS 1KG

BRI aT10551H / TUBE SQUIDS | KG

18591 BHH5 / ROASTED WHOLE CHICKEN
ﬁj‘lﬁtmﬁgjﬁgti / BEEF TENDERLOIN STEAK 250 G

EIGIMIB GJREIT I / BEEF RIB EYE STEAK 250 G

~o

ESIBTATS GJAL]RT / BEEF SIRLOIN STEAK 250 G
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CHOOSING YOUR FAVOURITE SAUCE

§rpnsREsd / GREEN PEPPER CORN SAUCE
SripRIRMATIHTE / RED WINE SAUCE

SREUARIUNESHHERT / LA PLANTATION PEPPER- LIME JUICE- SALT DIP
iR §aifnn(SaRimsl) / CHILLI LIME JUICE- FISH SAUCE DIP

nijfeosnigiumgngody
CHOOSING YOUR FAVOURITE SIDE DISHES

IOTEEDYE? FRigATantEs / MIXED GREEN LETTUCE TOSSED
VINAGRETTE DRESSING

sigiavyestwmEesds / STEAMED MIXED VEGETABLES WITH BUTTER
#ije / SAUTEED MIXED MUSHROOM

sestagintsil / SAUTEED GREEN BEAN

Hgumaiafs / MASH POTATO

Hgpumaiad / FRENCH FRIES
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OUR WESTERN DESSERTS

Step into a world of sweetness and luxury

ST §IVNAMSG / CHOCOLATE GANACHE

Mango sorbet, fresh fruit, cream cheese,
coconut pearl, cinnamon crumbles, lime-rum sauce



OUR WESTERN DESSERTS

SEHINMSS / CHOCOLATE
BROWNIE

Vanila ice cream, crispy walnut, avocado
chocolate ganache

36900 ¢ /9.00 $

SUAGHIYE / LIME PIE

Caramel ice cream, lime zest crumbles,
meringue, passion coulis and dragon fruit sauce

36900 ¢ /9.00 $

SIGHHE / BANANA BREAD

seaweed-cream cheese, meringue and
ManNgo purée

32800+/8.00 %



OUR WESTERN DESSERTS

S

ﬁotnﬁi / STRAWBERRY TRUFFLE

Strawberry purée, cream cheese purée,
meringue, micro sponge, chocolate crumble and
strawberry coulis

SIaNS 65 / TIRAMISU

Coffee ice cream, chocolate sponge, meringue,
coffee pearl, chocolate crumbles and
coffee-cream cheese purée

J

__ ‘ SN2 / CHOCOLATE PUDDING
&

Golden leaf, Caramel ice cream, honey comb,
hazelnuts, meringue and crouton



OUR RAW DISHES

SIABY / CREM E BRULEE

Rasplberry sorbet, cinnamon crumbles, mint
tulle, seasonal fresh fruit and meringue

STIMFHHE / COCONUT
PANNA COTTA

Watermelon sorbet, coconut crumble and
seasonadl fresh fruits

SHIRB05 / CARAMEL CHOCOLATE
MOUSSE

Golden leaf, Vanilla ice cream, pine nut
caramel, meringue, orange segment and
cinnamon crumble



tili#is
OUR KHMER DESSERTS

Discover our local desserts

BEHBRIHIHHD / PKA MONG DORB

Cooked white sticky rice in red dragon fruit, black glutinous
rice in coconut cream, mango ripe and pandan purée



OUR RAW DISHES

Green beans stuffing in Sticky rice ball in coconut-sugar
syrup and sesame seeds

114800 #/28.00 $

SESTNE / NUM POPEAY

Yelow beans stuffing in oval sticky rice ball, shredded fresh coconut meat and
fresh fruits and sesame dip

102500 # / 25.00 $
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DRINK MENU



TR GATIE 8 / HOUSE COCKTAILS

KAMCHAY

Vodka, cointreau, Battambang orange, lime juice, sugar syrup, soda

BOSJHENG ADVENTURE

Gin infused Kampot pepper, Campari, lychee syrup, lime juice

KAMPONG TRACH

Rum, pandan syrup, Khmer basi, lime juice

TEUK CHOU

Tequila, Cointreau, cucumber, lime juice, sugar

Lﬁﬂtﬁﬁzjﬁ / CLASSICS COCKTAILS

CAIPIRINHA

Cachaca, lime wedge, brown sugar

LONG ISLAND ICED TEA

Gin, vodka, rum, tequila, cointreau, lime juice, coke

PINA COLADA

Rum, malibu, coconut cream, pinecpple juice

SEX ON THE BEACH

Vodka, peach schnapps, cranberry juice, orange juice, pineapple juice

MAI TAI

White rum, dark rum, orange curacao, pinedpple juice

MARGARITA

Tequila, coinfreau, lime juice

MOJITO

Rum, lime wedge, brown sugar, mint leaves, soda

DRY MARTINI

Gin, dry vermouth
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fitnns 88 & / MOCKTAIL & SMOOTHIE

AMBER SHIRLEY TEMPLE

Ginger dle, lime juice, grenadine syrup

SAMRONG COOLER
Samrong, yogurt, honey, milk

KAMPOT LASSIE
Mango, pineapple, banana, yogurt, honey, mik

MANGO PARADISE
Mango, passion, honey, mint leaves

SRIAGT / SHAKE

FRUIT SHAKE

Choose your favourite tropical fruits:
Mango, Banana, Pineapple, Watermelon, Papaya

MILK SHAKE

Choice of Vanilla, Chocolate, Coconut, Strawberry

{6 Snnnfitasas / SPECIAL ICE TEA

MANGO ICED TEA
Muddled mango, mint leaves, honey, mint tea

PASSION ICED GREEN TEA
Fresh passion, lime juice, green tea

GINGER MINT ICED TEA
Ginger, mint leaves, lime juice, honey, mint tea



QA

—  HIFISH] / APERITIF (40ML) —

APEROL
RICARD
CAMPARI

MARTINI SECCO /7 BIANCO/ ROSSO

—  {O1HAT/ VODKA (40ML)  —

SMIRNOFF
ABSOLUTE
GREY GOOSE

BELVEDERE

— {I8ASN / TEQUILA (40ML) —

JOSE CUERVO

24600+ /6.00$
24600+ /6.00 %
24600+ /6.00$

24600+ /6.00$

24600+ /6.00$
28700+ /7.00 %
32800+ /8.00$

45100 ¢ /11.00 $

24600+ /6.00 %

PATRON REPOSADO 49200+ /12.00 %

PATRON ANEJO 57400 # [14.00 $



— {188 / GIN (40ML) —

GORDON’S
BOMBAY’S
TANQUERAY
TANQUERAY NO 10
SEEKER’S

HENDRICK’S

— {6011 / RUM (40ML) —

BACARDI CARTA BLANCA
HAVANA CLUB RESERVE
SAINT JAMES

KAMPOT RUM GOLD
KAMPOT RUM BLACK PEPPER
SAMAI GOLD

KAMPOT RUM PASSION
CLEMENT SELECT BARREL

ZACAPA 23

24600+ /6.00 $
28700+ /7.00 $
28700 ¢ /7.00 $
32800+ /8.00 %
32800+ /8.00 $
41000 # /10.00 $

24600+ /6.00 $
24600+ /6.00$
24600+ /6.00 $
28700 ¢ /7.00 $
32800+ /8.00 $
32800+ /8.00%
36900+ /9.00 $
36900+ /9.00 $

49200+ /12.00 $



L

WHISKY

$1L83H / BOURBON (40ML)

JIM BEAM
JACK DANIELS
WILD TURKEY

MARKERS MARK

ts%(]ﬁs;ji'i / IRISH (40ML)
JAMESON

U8 / JAPANESE (40ML)

CHITA SINGLE GRAIN

NIKKA COFFEY GRAIN

o

QHINIS / SCOTCH (40ML)

BALLANTINE 12 YRS OLD

CHIVAS REGAL 12 YRS OLD
CHIVAS REGAL I8 YRS OLD

ROYAL SALUTE 21 YRS OLD

ROYAL SALUTE 38 YRS OLD
JOHNNIE WALKER RED LABEL
JOHNNIE WALKER BLACK LABEL
JOHNNIE WALKER X.R 21 YRS OLD

JOHNNIE WALKER BLUE LABEL




{E01T66 R O RIIGHNG

SINGLE MALT WHISKY

t80a1E / SPEYSIDE (40ML)

GLENLIVET 12 YRS OLD

BALVENIE 12 YRS OLD

$S1E5TES / ISLAY (40ML)

LAPHROAIG 10 YRS OLD

GLENFIDDICH 18 YRS OLD

TATENA / COGNAC (40ML)

REMY MARTIN VSOP
HENNESSY VSOP
REMY MARTIN XO

HENNESSY XO

35S/ HIGHLAND (40ML)

GLENMORANGIE [0 YRS OLD
MACALLAN 12 YRS OLD

MACALLAN 15 YRS OLD

TATSIBIIG / ARMAGNAC (40ML)

CHATEAU DE LAUBADE VS5OP

CHATEAU DE LAUBADE XO



—  (AIDASWHNNG / PORT (40ML)  —

QUINTA DO NOVAL TAWNY 24600+ /6.00 $

QUINTA DO NOVAL BLACK 28700+ /7.00 $

—  {AIINGY GRAPPA (40ML)  —

ALEXANDER 28700+ /7.00 %

AMARONE 57400 # /14.00 $

e

—  @SOIfJ3/ LIQUEUR (40ML) —

AMARETTO 24600+ /6.00 $
KAHLUA 24600+ /6.00 $
BAILEYS 24600 ¢ /6.00 $
COINTREAU 24600 ¢ /6.00$
PIMM 24600+ /6.00 $
DR AMBUIE 24600+ /6.00 $
SAMBUCA 24600+ /6.00 $
GRAND MARNIER 24600+ /6.00 $

— o153/ EAU DE VIE (40ML)  —

MASSENEZ KIRSCH 41000 # /10.00 $
MASSENEZ APRICOT 41000 # /10.00 $
MASSENEZ POIRE WILLIAM 41000 # /10.00 $

—  FININNYEES / CALVADOS (40ML)  —
FINE CALVADO 28700+ /7.00 %
by Chéteau du Breul

8 ANS D’AGE RESERVE 61500 ¢ /15.00 $
by Chéteau du Breul



ANGKOR

ANCHOR

TIGER

HEINEKEN

CORONA

Lﬁj‘liﬁji / BEERS (BOTTLE)



SHagg
WATER

KULEN (500ML)

KULEN (I500ML)

—  HEUNE / STILL

AQUA PANNA (500ML)

AQUA PANNA (750ML)

—  HISUNES / SPARKLING  —

SAN PELLEGRINO (500ML)

SAN PELLEGRINO (I1500ML)

—  Gnigindea / FRESH JUICE —

ORANGE

APPLE

WATERMELON

LIME

PINEAPPLE

CARROT

PASSIONFRUIT

COCONUT

COCA COLA

COKE ZERO

SPRITE

SODA

FANTA ORANGE

GINGER ALE

TONIC

RED BULL

IR EORHISYNES / SOFT DRINK - —

12300+ /3.00 $
16400 % /4.00$
26650+ /6.50 $

34850+ /850%

26650+ /6.50 $

34850+ /850%

26650+ /6.50 $
26650+ /6.50 $
16400 ¢ /4.00 $
16400 ¢ /4.00 $
16400 ¢ /4.00 $
16400 ¢ /4.00 $
16400 ¢ /4.00 $

16400 ¢ /4.00 $

12300 + /3.00 $
12300 + /3.00 $
12300 + /3.00 $
12300 + /3.00 $
12300 + /3.00 $
12300 + /3.00 $
12300 + /3.00 $

12300 ¢ /3.00 $



{6 / TEA HANDMADE BY AMBER

WELLNESS
Butterfly pea flower & lime)

RELEASING
Basil leaf & kaffir Ime leaf)

RELAXING
(Pandanus & ginger)

HEALTHY
(Kaffir lime leaf & lemon grass)

SKIN HEALTH
(Tumeric & ginger)

%ﬁLﬁiﬁﬁ‘ / FRESH TEA

LEMONGRASS
GINGER

MINT

6/ TEA BAG BY HARNEY & SONS

ORGANIC ENGLISH BREAKFAST
JASMINE
EGYPTIAN CHARMOMILE

JAPANESE SENCHA



— ﬁ'liﬁ;lﬁiﬁ‘iﬁj / SPECIAL COFFEE  —

IRISH COFFEE

Irish whiskey, coffee, cream

ITALIAN COFFEE
Amaretto, coffee, cream

FRENCH COFFEE
Coinfreau, coffee, cream

— ﬁ‘liﬁ;l%gi/ CAMBODIAN COFFEE —

HOT 7 ICE CAMBODIAN COFFEE

ESPRESSO

DOUBLE ESPRESSO

BLACK COFFEE

AMERICANO

CAPPUCCINO

LATTE

HOT MOCHA

HOT CHOCOLATE

ICED CHOCOLATE

ICED CAPPUCCINO

ICED LATTE

ICED MOCHA

it / COFFEE

28700+ /7.00$

28700+ /7.00$

28700+ /7.00 $

16400 # / 4.00 $

16400+ /4.00 %
20500+ /5.00 $
16400+ /4.00 %
16400+ /4.00%
20500+ /5.00 $
20500+ /5.00 $
20500+ /5.00 $
20500+ /5.00 $
26650+ /6.50 $
26650+ /6.50 $
26650+ /6.50 $

26650+ /6.50 $



