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P L E A S E  A L E R T  U S  I N  A D V A N C E  I F  Y O U  H A V E 
A N Y  P A R T I C U L A R  D I E T A R Y  R E Q U I R E M E N T S .  O U R 
R E G U L A R  M E N U  M A Y  C O N T A I N  N U T S ,  P O R K ,  O R 
S E A F O O D ,  B U T  W I T H  A D V A N C E  N O T I C E  W E  C A N 
A C C O M M O D A T E  T H O S E  W H O  C A N N O T  E A T  T H E S E 
F O O D S . 

H O W E V E R ,  B E C A U S E  S M A L L  A M O U N T S  O F  G A R L I C 
A N D  C H I L I  A R E  F U N D A M E N T A L  T O  C A M B O D I A N 
C U I S I N E ,  W E  R E G R E T  T H A T  W E  A R E  U N A B L E  T O 
O F F E R  A  M E N U  T H A T  D O E S  N O T  I N C L U D E  T H O S E 
I N G R E D I E N T S .

I N  A D D I T I O N ,  P L E A S E  N O T E  T H A T  C A M B O D I A N 
F O O D  C O N T A I N S  F I S H  S A U C E  A N D  O T H E R  F I S H 
P R O D U C T S  I N  M O S T  D I S H E S .  I F  Y O U  M U S T  A V O I D 
F I S H ,  W E  R E C O M M E N D  A R R A N G I N G  I N  A D V A N C E 
F O R  A  V E G E T A R I A N  M E N U .

F O R  Y O U R  C O N V E N I E N C E ,  W E  H I G H L I G H T E D  E A C H 
A L L E R G E N  W I T H  T H E  S Y M B O L S  B E L O W :

     C R U S T A C E A N
     D A I R Y
     G L U T E N
     M O L L U S K
     N U T S
     S O Y
     

F O R E W O R D S



A L L  O U R  P R I C E S  A R E  I N  U S  D O L L A R S  A N D  I N C L U S I V E  O F  A L L  T A X E S

S T E A M E D  K E P  B L U E  C R A B  M E A T
Delicate  crab meat  ser ved with ambarel la ,  ka le ,  wakame, 
and a  zesty  l ime broth

S T I R  F R I E D  S Q U I D
Tender  squid st ir- f r ied and ser ved with steamed bok 
choy,  tamarind and black sesame paste ,  and f resh water 
mimosa

F R E S H  P A L M  H E A R T  S A L A D
Delicate  f resh pa lm hear ts ,  savor y  smoked duck, 
crunchy bean sprouts ,  and dr izz led with extra  v irg in 
coconut  oi l

P A R A L A U B U C A  R I V E R  F I S H
C ooked in  fermented r ice  essence,  krosang f ruit ,  green 
papaya and Tonle  Sap f ish  f laskes

S T E A M E D  R I C E  R O L L S
Savour y rol ls  f i l led  with caramel ized pork terr ine  and 
topped with pick led Kampot  green peppercorns

S T A R T E R S

2 2

1 6

1 7

1 5

1 5



A L L  O U R  P R I C E S  A R E  I N  U S  D O L L A R S  A N D  I N C L U S I V E  O F  A L L  T A X E S

P A N  F R I E D  S H R I M P  D U M P L I N G
S er ved with spinach,  sawtooth herbs ,  f resh micro 
morning g lor y,  and a  savor y  coconut  sauce

G R I L L E D  S C A L L O P S
Succulent  gr i l led  sca l lops  ser ved with whelk ,  a  hear ty 
yel low bean stew,  and a  r ich clam’s  broth

S T E A M E D  E G G P L A N T
f i l led  with tender  minced gr i l led  pork infused with the 
aromat ic  f lavors  of  lemongrass ,  savor y  miso paste ,  hot 
bas i l ,  and cl imbing watt le  leaf

S T A R T E R S

1 8

1 8

1 6



A L L  O U R  P R I C E S  A R E  I N  U S  D O L L A R S  A N D  I N C L U S I V E  O F  A L L  T A X E S

T U R M E R I C  T O F U
Savor y turmeric- infused tofu wrapped in  wi ld  betel 
leaves ,  ser ved with a  f resh young jackfruit  sa lad and 
cr ispy r ice  crackers

C U C U M B E R  C O L D  S O U P
A ref reshing and chi l led soup featur ing cucumber, 
complemented by r ich mascarpone cream,  tang y 
mustard sorbet ,  white  sesame seeds ,  and ser ved with 
toasted bread

P A N  F R I E D  C H I V E S  D U M P L I N G
S er ved with peanuts ,  sawtooth herbs ,  f resh micro 
morning g lor y,  and a  savor y  coconut  sauce

S A V O Y  C A B B A G E  &  M U S H R O O M  R O L L
Delicate  rol ls  made with tender  Savoy cabbage and 
mushrooms,  ser ved in  a  f lavorfu l  g inger  broth, 
accompanied by Swiss  chard and sof t  tofu

V E G E T A R I A N  S T A R T E R S

1 4

1 5

1 5

1 6



A L L  O U R  P R I C E S  A R E  I N  U S  D O L L A R S  A N D  I N C L U S I V E  O F  A L L  T A X E S

S M O K Y  E G G P L A N T
Tender  smoky eggplant  dr izz led with savor y  soy sauce, 
topped with smoked chi l i  f lakes  and crunchy cashew 
nuts

V E G E T A B L E  C U R R Y
A fragrant  and f lavorfu l  curr y  featur ing tender  lotus , 
sweet  potato,  pa lm f ruit ,  and cherr y  eggplant

W O K  S T I R  F R I E D  V E G E T A B L E S
A del ic ious  and savor y dish featur ing tender  bamboo 
shoots ,  mushrooms,  baby corn,  and spinach,  a l l  wok 
st ir- f r ied to  per fec t ion

V E G E T A R I A N  M A I N  D I S H E S 

1 4

1 5

1 6



A L L  O U R  P R I C E S  A R E  I N  U S  D O L L A R S  A N D  I N C L U S I V E  O F  A L L  T A X E S

S E A  B A S S  F I L L E T  B A K E D  I N  S A L T  C R U S T
A succulent  sea  bass  f i l le t  del icately  baked in  a  sa lt 
crust ,  ser ved with edamame,  snow peas ,  Chinese 
cabbage,  banana shoot ,  and complemented by a  r ich 
soya and brown butter  sauce

G R I L L E D  R E D  S N A P P E R
A luscious  red snapper  gr i l led  to  per fec t ion,  paired with 
aromat ic  curr y  paste ,  f resh r ice  noodles ,  and f lavorfu l 
f ish  cake

C H A R R E D  S Q U I D
Fi l led with a  savour y pork mixture,  watercress ,  a  zesty 
dress ing ,  and f resh green leaves

G R I L L E D  T A K E O  R I V E R  P R A W N
ser ved with a  f ragrant  green curr y,  hear ty  mung bean 
stew,  sage,  smoked chi l i  butter,  and tender  Swiss  chard 

S T E A M E D  S L I P P E R  L O B S T E R
ser ved with a  del ight fu l  g inger  and kaf f ir  l ime butter, 
accompanied by lotus  seeds ,  chive  cake,  and pick led 
mustard seeds 

F I S H  &  S E A F O O D

2 6

2 6

2 4

3 2

3 2



A L L  O U R  P R I C E S  A R E  I N  U S  D O L L A R S  A N D  I N C L U S I V E  O F  A L L  T A X E S

P O R K  B E L L Y  S T E W
Rich and hear ty  stew featur ing tender  pork bel ly, 
chestnuts ,  daikon radish,  jackfruit  seeds ,  and savor y 
pork patt ies ,  a l l  ser ved with f ragrant  jasmine r ice

R O A S T E D  C H I C K E N  B R E A S T
C omplemented by f resh corn,  conf it  banana blossom, 
and charred spr ing onions

G R I L L E D  D U C K  F I L L E T
Juic y  gr i l led  duck f i l le t  accompanied by a  savor y  pa lm 
f ruit  and mushroom stew,  complemented by tang y 
tamarind condiment  and nutr it ious  ka le

C H A R R E D  A N G U S  R I B  E Y E
paired with roasted gr i l led  potatoes  and enhanced with 
a  f lavorfu l  Khmer sauce

M E A T

2 8

2 8

3 2

4 9



A L L  O U R  P R I C E S  A R E  I N  U S  D O L L A R S  A N D  I N C L U S I V E  O F  A L L  T A X E S

L I M E  T A R T
Featur ing a  cr ispy mer ingue topping,  paired with a 
ref reshing lemon sorbet

P A L M  S U G A R  P E A R L S
Perfect ly  matched with f resh coconut  and sorbet ,  and 
enhanced by a  touch of  l ime zest

F R U I T  S A L A D
Purple  dragon f ruit  sorbet ,  l ight  bas i l  syrup,  crunchy 
pineapple

S E L E C T I O N  O F  I C E  C R E A M S  &  S O R B E T S

“ L I G H T  A S  A  F E A T H E R ”
Exclusive  Z annier  Phum Baitang chocolate  tar t

C O C O N U T  W A F F L E S
C ombined with whipped vani l la  chant i l ly  cream,  hot 
chocolate  sauce 

D E S S E R T S

1 3

9

1 0

1 0

1 5

1 3




