STARTERS & SALADS

! Deep fried sﬁring rolls
Taro, carrot, por

Fresh spring rolls / vegetarian or with chicken

Carrot, cucumber, long bean, salad, cabbage, mint, rice noodle

Fresh spring rolls with shrimps

Carrot, cucumber, long bean, salad, cabbage, mint, rice noodle

2 Plea sach ko (Khmer raw beef salad marinated with lime)

Raw beef, carrot, green bell pepper, onion, red onion, long bean, welsh onion,
cabbage, lime, peanuts

3 Banana blossom salad / vegetarian or with chicken
Steamed, shredded chicken mixed with banana blossom & lime juice

4 Pomelo salad

Pomelo, lime, mint, coconut fakes

Green mango salad

mango,carrot,red onion,welsh onion ,lime, peanuts, dried shrimps
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All the prices include the VAT

$4.50

$4.50

$5.50

$8.00

$7.00
$7.00

$6.00




MAIN COURSES served with jasmine rice

Beef lok lak

Beef, tomato, cucumber, onion, salad

Cha troap dot
Grilled eggplant, stir fried minced pork

Pan Fried Fish with mango salad
Fish filet marinated with lime and lemongrass, served with mango salad

Khmer style grilled beef skewers

Marinated in lemongrass, served with mango salad

Sweet and sour fish
fish filet, onion, green bell pepper, tomato, pineapple

Pork caramel
Caramelized pork slowly stewed in coconut water

Khmer curry / vegetarian or chicken

Carrots, potatoes, onions, long beans, coconut cream, Khmer curry paste

Khmer chicken sour soup

Chicken, mushroom and pickled lime

Tom yam soup / vegetarian or Chicken

Red onion, mushroom, onion, tomato, lemongrass, mint, fresh milk, tom yam paste

Tom yam soup prawns

Prawns, red onion, mushroom, onion, tomato, lemongrass, mint, coconut milk

Fried rice or Fried noodle / Vegetarian, chicken or pork

topped with a fried egg

Fried Vegetable swith oyster sauce
choice of vegetables depending on the seasonal availability

Khmer curry with “bongkong” (recommended for 2 pers)
Mekong river prawns, carrots, Potatoes, onions, long beans,
coconut cream, Khmer curry paste

Tom yam soup “bongkong” (recommended for 2 pers)
Mekong river prawns, red onion, mushroom, onion, tomato, lemongrass,
mint, fresh coconut milk

All the prices include the VAT

$8.00
$7.00
$7.00
$8.00
$7.00
$8.00
$7.00
$7.00
$7.00
$9.00
$6.50
$4.50

$15.00

$15.00



Chicken or fish nuggets
Fresh french fries
Ratatouille

Spaghetti bolognaise

Minced beef and pork, onions, carrots, tomato sauce served with parmesan

Spaghetti arrabiata
Garlic, shallot, chilli, tomato sauce, salt, pepper, served with parmesan

Spaghetti mushroom and cream
Garlic, shallot, mushrooms, cream, milk, salt, pepper
served with parmesan

Spaghetti aglio e olio
Garlic, shallot, chilli, tomato, green pepper, salt pepper,
served with parmesan

Mixed salad

Lettuce, cucumber, tomato, green bell pepper, carrot, avocado, boiled egg

Beef Burger served with french fries

Beet, salad, tomato, onion

Club Sandwich served with french fries

Bread, salad, bacon, tomato

Croque Monsieur served with salad
Bread, butter, ham, cheese

All the prices include the VAT

$6.50
$4.50
$4.00
$8.00

$7.00

$7.00

$7.00

$6.50

$9.50

$7.50

$5.00



DRINKS

SOFT DRINKS $2.00

Coke / Coka light
Sprite / Tonic
Soda water

WATER & SPARKLING WATER

Kulen water (1.501)  $2.50
Kulen water (50cl) $1.50
Perrier (33cl) $3.75

COFFEE & TEAS $2.00

Expresso Malongo
Iced coffee / iced tea

Hot tea
- English - Earl grey
- Japanese green tea - Ginger, mint tea

Angkor
Tiger
Heineken

SMOOTHIE

Banana Chocolate
Pineapple Mint Freeze
Mango (upon season)
Chocolate

SHAKE $3.50
Banana Watermelon

Mango Pineapple
Passion Fruit
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Pineapple ~_ ¢/
Passion Fruit
Watermelon

COCKTAILS $7.00

Pineapple, Coconut cream, Lime 2

Rhum, Malibu, Grenadine, Sugar {35

Margarita

B52

Blue Margarita
Frozen Margarita
Long island ice tea
Classic Daiquiri
Gin Tonic

Cuba Libre
Pinacolato

Mojito

Passion cocktail A
Whisky Sour ’5‘

SPIRITS $5.00

Vodka, Rum, Whiskey, Gin, Tequila, Ricard,
Bombay Sapphire, Jack Daniel’s,
Martini bianco, Martini rosso ...

All the prices include the VAT



Wine
Rw( (N'U/Ub :

Saint Joseph - 2017 (Cotes du Rhéne) $48
Pinot Noir (Bourgogne) $45
Chateau de Peyrabon - 2005 cru Bourgeois $40
Chateau de Ribebon - 2015 (Bordeaux Superior AOC) $30
Chateau Le Pey (Medoc) $27
Chateau Fontbonne -2015 (Bordeaux AOC) $25
Domaine de Moulin d' Oli - 2017 (Coétes du Rhéne) $25
Chateau Haut Maurin - 2015 (Cotes de Bordeaux) $19
wm INZVLVZ
Macon Village (Bourgogne) $32
La Tour de Montfort- (Pays d’Oc) $29
’ Chardonnay Classique - 2019 (Cote du Rhone) $25
Cote de Provence Heritage $35
Gérard Bertrand Gris Blanc - 2019 $25
Gris d’ Ardeche- 2019 (Cote du Rhone) $23
Q'/)OU” (/Uu/bb
Champagne Autret /Blanc de Blancs brut - Grand cru $92
Cremant de Bourgogne " $38
Prosecco $32
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