ALL DAY DINING
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Crispy Pork Belly & Pomelo (15 min) @
sawtooth coriander, tamarind sauce
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River Lobster, Khmer Broth @ @

green mango, button mushrooms, red long chili
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Tuna Tartare © @

mondulkiri avocado, shallot, chili, crispy baguette
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Beef Carpaccio

rocket leaf, parmesan cheese, shallot, caper
& dijon lemon dressing

Pumpkin Soup @ @ @

organic pumpkin, onion, cream, olive oll,
grissini stick
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Khmer Traditional Beef Salad © ©

pan seared beef fillet, seasonal vegetables,
herbs, sweet & sour dressing
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Tuna Nicoise Salad ©

soft-boiled egg, anchovy, black olive
& french dressing
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Green Tomato, Feta Cheese

& Watermelon @ ©
rocket leaf, compressed watermelon,

black olives tapenade
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Banana Blossom Salad (add chicken +2) @ @ &

mixed green salad, capsicum, peanut
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Seafood Green Papaya Salad @ ©

prawns, squids, mixed tomatoes and veggies

IRiangPHANGN S
Chicken Caesar Salad @ ©
roasted chicken, romaine lettuce, parmesan,

bacon, soft-boiled egg, garlic crouton
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Flavours of Amok Trey © @

tiger prawn, grouper fillet, amok sauce, steamed rice

vegetarian option with seasonal vegetables
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Vegetarian Red Curry @ ©

khmer curry spices seasonal vegetables & coconut milk
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Free-range Chicken Fillet © @

capsicum, cashew nut, tamarind sauce, steamed rice
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Wagyu Short Rib Saraman &

khmer’s take on massaman curry, steamed rice
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Sesame-crusted Tuna Steak ©

crispy glass noodle, julienne vegetable

& seafood broth
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Salt & Chili Duck © @ ©

free-range duck breast, slow-cooked & roasted,
french fries, mixed salad
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Nasi Goreng

indonesian fried rice with chicken satay,
fried egg, prawn cracker, sambal sauce
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Pad Thai Goong

wok-fried flat noodle with prawn, bean sprout,
wrapped in egg omelette
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Beef Lok Lak

stir-fried beef tenderloin with oyster sauce,
kampot black pepper & fried egg
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Tom Yam Seafood @

spicy thai soup with prawn & squid, lemongrass,
chili, steamed rice
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Spaghetti of your choice @ © @ @
your choice of sauce: carbonara, creamy pesto,
bolognese

Half-portions, portion-controlled condiments, and drinking water are available upon request

@) chef’s recommendation | @ vegetarian or can be prepared vegetarian | @ vegan or can be prepared vegan | @ spicy
@ nuts | © peanuts | @ dairy | © gluten | © fish | @ shellfish
Please inform us about your dietary preferences so we can make sure dishes are prepared accordingly

All prices are indicated in usd and subject to 10% government tax and 10% service charge
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Khmer Seafood Hot Pan

squids, prawn, broccoli, cauliflower, green bean
green peppercorn, steamed rice
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Pan-seared Salmon Fillet (15 min) @ ©

butter sauce, mashed potatoes, fresh carrots,
asparagus
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Grilled Mixed Seafood

whole squids, prawns, mussels, koh kong

& kampot pepper sauce
fudfpnmywinEaunindin

Whole Rack of Pork Ribs (sharing) @

red khroeng spice green leaf & parmesan cheese
shallot, tamarind sauce

Rib-eye g (mt’nmmﬁgptj)

Wagyu Rib-eye Steak (280gr - sharing) @ ©
grain-fed australian beef, french fries green leaf &
parmesan cheese, shallot, own jus
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Autralian Lamb Chop

mashed potato, baby okra, french beans,
red wine sauce
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Banana Terrine © @
grilled banana, banana ice-cream
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Artisan lce-cream & Sorbet (per scoop) @ @
ice-cream: chocolate, vanilla, banana, yoghurt, pistachio
sorbet: lime, green orange, mango, dragon fruit
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Seasonal Tropical Fruits

platter of season’s finest fruits
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French Fries
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Pan-fried Mixed Vegetable
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Mixed Green Salad with
Parmesan Cheese
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Steamed Jasmine Rice

fnmrdemymwmishiep Snlnaniyn
1 u o 1

Warm Pear and Almonds Tart © @ ® @
vanilla ice-cream, compressed minty pears
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Dark Chocolate Mousse ©@
grilled pineapple, orange, pineapple espuma

Half-portions, portion-controlled condiments, and drinking water are available upon request

@) chef’s recommendation | @ vegetarian or can be prepared vegetarian | @ vegan or can be prepared vegan | @ spicy
@ nuts | © peanuts | @ dairy | © gluten | © fish | @ shellfish
Please inform us about your dietary preferences so we can make sure dishes are prepared accordingly

All prices are indicated in usd and subject to 10% government tax and 10% service charge



