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APPETIZERS
B S
“KOUNG ROM BONKEAR” & 9
HF LR

Fresh Prawn Spring Rolls With Cucumber, Carrot, Bean Sprouts,

Mixed Herbs, Rice Paper Rolls, Peanut Sour Sauce
MEIM-. &I\ A2 b B BEEE, BENKRLR, BEERE

PULLED PORK BAO 475 5 9
X6

Slow-Cooked Pork Shoulder, Crunchy Vegetables,

Sesame Seeds, Kimchi Mayonnaise
BIOERA. OGN, ZHMT. BXREES

“BROHET TREI KROEUNG” & -8 (> 9
=yt

Fish Cake, Yellow Kroeung, Kaffir Lime Leaves,

Dried Red Bell Pepper, Kampot Pepper Dipping Sauce
&, BMES. ZERBM. TAHEM. BRFHRmNES

“TUNA TATAKI * & 10
RIETZICE

Avocado Edamame Salad,

Garden Cress, Soy Gitrus Dressing
HMRED I, EERKAF, BEnHiESE

TIGER PRAWNS THERMIDOR & 5 § 14
S +HIE T

Tiger Prawns, Shallots, Garlic, Cream,
White Wine, Mozzarella Cheese

AR /NFRL. Kir. P, BEEE. BILEAZ L

SOUPS
ZL
“GHAM GNOV SACH MOAN" & 10
SIRERIRER S 7

Khmer Spicy Chicken Sour Soup with Pickled Lime,

Lemongrass, Fried Garlic
SENERNEREANS 7, BEMEITIR. B MNERRA

MUSHROOM SOUP ) & 0 10
R

Seasonal Mushroom Soup, Fresh Cream and Herb Toast
NSER7, HrH, SEEEE

“SAMLOR KORKOR” Y7 & 10
=B IR S DR 7

Khmer Vegetable Soup with Galangal, Lemongrass, Fish Sauce

EEEmE. ITERENEENESRE7

PRAWN AND COCONUT BISQUE < 12
BB 255

Fresh water Prawn Stock, Tomato, Aromatics, Coconut Cream
KRS, hn, &4, MR

COMFORT CHOICES
EFIE &L

PULLED PORK BANH MI ,Q?gg

IS lEtmE BN =PAa

Slow-Cooked Pork Shoulder, French Bread,

Cinnamon Apple Chutney, Pickled Vegetables, Brown Gravy, Fries

IBIERA, FEE, REERE,

EHERSE, RERTHESR

KOMMUNE cLuB =5 # & &

Kommune BREF =R

Rye Bread Toast, Grilled Chicken, Fried Egg, Pork Bacon, Lettuce,
Tomato, Semi-dried Tomato Spread, Green Salad, Fries

EEXEE, BXR, FIE, BRER, £x, &, FT&MNn,

FRR IO AINZ 5

SPAGHETTI AGLIO OLIO E PEPERONCINO & O
e PR A E

Extra Virgin Olive Oil, Garlic,

Crushed Pepper,Parsley
RORAISE (4B%W), FARAIEIEIRDH, 7nFr, BRI, B3

BBQ CHICKEN PANINI % #
KEIEZAMEE B

Pulled BBQ Chicken, Caramelized Onions, Pickles,

Melted Cheddar, Fries
JEIERIZER, R, BEL, AEITNE, 2%

LINGUINE CARBONARA &
KHEEAFTEE

Pancetta, Egg Yolk, Black Pepper,

Parmigiano Reggiano
BAMNEE. BNER. £E. RAW. mEK{RZ L

CLASSIC FISH AND cHIPS €5 & 8
(R

Beer-Battered Fish Fillet, Tartar Sauce,

Mashed Peas, Fries and Leman
EEIERANERND, BIEE, TR, B, Eix

WAGYU BEEF BURGER ;) &
M XE
Wagyu Patty, Cheddar, Onions, Lettuce, Relish,

Pickles, Sesame Bun, Fries
MFRAG, 1BRFRA, UNAINE, FA,
A%, 88, BAELN, BE%, ZHRE

Q? Shellfish @Alcohol % Nut }ggg Gluten Pork ;j
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f Rooted in Nature @
All prices are in USD, Exclusive of 7% Service Charge and 10% VAT.

@Y

SALADS
s

“NHOAM KROCH THLONG” &

LY 12 A% avi

Fresh Prawns, Pomelo, Herbs, Peanuts, and Fish Sauce
WMEEM-. T BE. BE. BB

“NHOAM SACH K0” <&
FRRIHL
Roasted Beef Salad with Mint,

Cilantro, Onion, Lime and Fish Sauce, Peanuts
FELARYVRL, BESERE. B, FR. 5iT. 88

“KOMMUNE” CAESAR SALAD 5 & (OO &
[k 00

Romaine Lettuce, Caesar Dressing,

Pork Bacon, Parmesa,Poached Egg

TO4x. YU RIE.

BRER. WRSMEE. BRE

Add On posek:

Grilled Chicken kzxspy 2

Grilled Prawns jz4r &€ 2

AVOCADO QUINOA SALAD 1@
e 2 b5

Avocado, Quinoa, Cucumber, Tomato,
Caramelized Walnuts, Lemon Dijon Dressing

B, 222, &I, &in, SRRk, BREE

“LAAB” SPICY SALMON ) &
“hifh” FROKEER

Sashimi Grade Salmon, Thai Spicy Sauce,

Fresh Greens, Peanut Crackers
ERRER, TARE, ML, LEMH

o

KOMMUNE

DINING & SOCIAL SPACE

10

10

10

10

12

At Kommune - Dining & Social Space, we believe in creating more than just a
dining experience. Our menu is designed to bring people together, inviting guests
to share not only delicious dishes but also moments of conviviality. This is a space
where laughter and connection thrive. Taking inspiration from the lively
atmosphere of local markets, we aim to recreate the vibrant energy of these
bustling spaces. Every dish celebrates the joy of togetherness, making each meal
an opportunity to forge memories and enjoy the simple pleasures of life, just as you

would in the heart of Phnom Penh's markets.

(
Dairy O@ Egg QQ Vegetarian \’ Vegan



ASIAN FAVOURITES
NER

NASI LEMAK € % (o
S A
Coconut-Flavored Rice, Sambal, Peanut,

Anchovies, Cucumber, Hard-Boiled Egg, Fried Chicken
WMEKR. HE. BE. REE. &N FEE. JFS

MEE MAMAK € %
DRAE
Stir-Fried Yellow Noodle, Seafood, Potato, Tomato,

Beansprouts, Chilli, Lettuce, Calamansi, Grated Peanuts
MWEmE. B, £2. B, FF. B £33
INEIR. BT

CHAR KOAY TEOW < (5
IR AR S
Penang Signature Wok-Fried Rice Noodles, Prawns,

Cuttlefish, Chili Paste, Chives, Bean Sprouts, Egg
TEIRIBRRERSRID AR, Ao, S=StE,
FRiNE. dEXR. I FEE

HAINAN CHICKEN RICE
EREEIR
Boiled Chicken, Ginger Sauce, Soy Sauce,

Chilli Sauce, Chicken Broth, Chicken Rice
BURE. Z+E. &l HFlE. 87, 8k

KUNG PAO CHICKEN
HIRHT

Marinated Chicken Thigh, Kung Pao Sauce,

Dry Chili, Leeks, Cashew Nuts, Steamed Rice
FESUZEBER, BRE, THN, B, BR, 38k

MAPO TOFU
RS
Stir-Fried Minced Pork, Mapo Sauce,

Shiitake Mushrooms, Dry Chili, Steamed Rice
YOWRFER, AR, &4, THM, BER

CHICKEN CURRY KAPITAN <& %)
KL ARG INE
Nyonya Chicken Curry, Coconut Gravy,

Lime Leaves, Steamed Rice
IRECSAMNE, BT+, SITHAZRIR

BEEF RENDANG
BRADCEFTA

Slow-Cooked Beef, Lemongrass,
Turmeric, Coconut, and Jasmine Rice
1SBERAF AN, BIEES.
BE. R, XFEXK

"
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12

12

12
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15

FLAME THE GRILL (Inclusive of 1 Side Dish)
KEKommuneAJgkElR (B1FE11MECSR)

“AYAM BAKAR” @
ENfe &35
Grilled Javanese Chicken with Spices,

Fresh Aromatic Herbs, Calamansi, Sambal Belacan
EREMIENS, BEEMSEEE. NSITNSESHRE

MALAY GRILLED SATAY PLATTER & V%)
ORIV HE
Chicken Or Pork Satay (6pcs), Peanut Sauce,

Fresh Cucumber, Red Onion
BAREARNZ (61 , BREES. FHEESENMLER

“PEPES IKAN” SEABASS IN BANANA LEAF Q?
“PEPES IKAN" B B2 )& /B8R &2
Grilled Seabass In Banana Leaves, Ginger, Shrimp Paste,

Red Chili, Lemongrass, Calamansi, Tamarind Sauce
EHaEetrai=. M. 4Hm. TRE.
FHEFEMZEFEERNEBIAE

BBQ PORK RIBS
I5)EFE RN HE
Sweet Potato Gratin, BBQ Sauce,

Green Salad With Sesame Dressing
HEIER, BER, BV RRE

GRANDMA PRAWN SAMBAL & §)
R RKIFSE
Grilled Spicy King Prawn Sambal,

Sambal Sauce, Calamansi, Vegetables
EHINERR AT SE | NEITHBRR

BEEF TENDERLOIN STEAK (200g)
FRWAHE (200g)

Australian Wagyu Beef Tenderloin, BBQ Corn,

Potato Frigs, Chimichurri, Rosemary Gravy
LR, RIEEXR, BN, &8, KEFRT

SIDE DISHES
[iE

Gai Lan with Garlic 7+&7+= & Y%
Steamed Jasmine Rice ZEZEFT K
Pandan Coconut Rice = MF425R 5
French Fries SA TV EE S o
Steamed Edamame 22 E S W

Wok-Fried Mixed Vegetables I& kR & T W

"

12

18

18

32

SHARING FROM KHMER KITCHEN

EiRERE N ZEXRE

Good for 2 People (GE&2A)

¥ “KHMER” VEGETABLE CURRY ‘¢
“BRT BREAE

Mixed Vegetables Curry, Turmeric, Lemongrass,

Chilli, Coconut Milk
SBETRINE, BfAEEE. 5%, BRHAET

*£ “CHHA TROP DOTT”
KDL FIDFERR
Grilled Eggplant, Fresh Herbs, Shallots,

Garlic, and Minced Pork
JERF. HERE. 5&. Kin. BAXR

<7 “KARI SACH MOAN” <&
SIS A

Cambodian Chicken Curry with

Vegetables, Coconut Milk
SR XRELINIE. BRse. 1R

Y FISH “AMOK” (> &
B ‘MEr”
Fish Curry With Amok Curry Paste,

Kaffir Lime Leaves, Coconut Milk
BRMNE, EEMEsNERE. FEEM . 5

&+ “SACH KO LOK LAK”
R “Brilw’
Stir-Fried Beef with Lok Lak Sauce,

Kampot Black Pepper,

Lime, and Fresh Vegetables
WHRAD &R
&, HRERAM. SITAmEmRSe

Y WOK-FRIED SEAFOOD &
3 Ot

Prawns, Squid, White Fish Fillet, Vegetables,

Green Kampot Pepper
IMI. 8. B8R 55RE%, BiEEH RS
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Rooted in Nature @ Signature Dish
All prices are in USD, Exclusive of 7% Service Charge and 10% VAT.

VEGAN FRIENDLY / PLANT BASE
BEERE/MEYERR

VEGAN POKE BOWL ¥/

ERKRE

Tofu, Avocado, Cucumber, Green Onions, Mango,

Ginger Pickle, Japanese Rice, Sesame Seeds, Sesame Dressing

28,55 50, 58, TR, BAE, BiK, ZETF, ZHE

COCONUT PUMPKIN SOUP v/
&N

Roasted Pumpkin, Cinnamon, Nutmeg,

Coconut Cream, Pumpkin Seeds
JER N, POEE, A E, H5E, m/iAT

MASSAMAN TOFU CURRY %n/
EES T EnE

Tofu, Vegan Curry Paste, Green Beans,

Light Soy Sauce, Coconut, Crushed Peanuts
OfE, ZRMIEE 52, 26EH, {4, BEEE

DESSERTS
&Hom

APPLE FRANGIPANE TART ) ) &
ERET(CE

Granny Smith Apple, Almond Cream, Vanilla Ice Cream
BER- EEREER, HCYl, BEAGHMR

7 “CHECH KHTIS” M

ERERMERARS T

Namwa Banana and Sago, Coconut Milk
HOI55e Db, BUEERER IR R

v “KAMPOT” PEPPER COCONUT CREME BRULEE

“HE AT EREGT (O
Basil Ice Cream, Young Pepper, Coconut, Whipped Cream
hHINES, TRER, REBRS

CHOCOLATE COCONUT RUM CAKE 4 75 %)
1555 i F R A A

Milk Chocolate Crémeux, Salted Caramel, Nuts
LEUNIG5E U, BUEEMEFIRE

BURNT BASQUE CHEESECAKE % =9 §
FIEC IR SRS

Cream Cheese, Mango Jelly, Mixed Berry Coulis
THNE, TRER, BEERE

10



HUNIU{H S
APPETIZERS
V¥ guivin € 0
“KOUNG ROM BONKEAR” 9

avjuihywsuminainnAuan: vyt SuéniguRainnn
Fresh Prawn Spring Rolls With Cucumber, Carrot, Bean Sprouts,
Mixed Herbs, Rice Paper Rolls, Peanut Sour Sauce

Sunanspn £ 0
PULLED PORK BAO 9

NG AMASTUNYUIgHTY 2
WY IRFSATEH LN

Slow-Cooked Pork Shoulder, Crunchy Vegetables,
Sesame Seeds, Kimchi Mayonnaise

winifial € 8D ©
“BROHET TREI KROEUNG” 9

BURTRIA NN YW AR B0 Gy RUIEIG

1G] Sty SHERFEURIMAEGIZIANGS

Fish Cake, Yellow Kroeung, Kaffir Lime Leaves,

Dried Red Bell Pepper, Kampot Pepper Dipping Sauce

igamivsmma &

“TUNA TATAKI ” 10
angpEigUimywaianAmnuL ShEREuAumainng

Avocado Edamame Salad, Garden Cress, Soy Citrus Dressing

uiniamywihis e §
TIGER PRAWNS THERMIDOR 14

U MY SHABIWSNGBHUY
SUIIMARBIAN HNIgNAT A
Tiger Prawns, Shallots, Garlic, Cream, White Wine, Mozzarella Cheese

¥
SOUPS

Muiantng €
“GHAM GNOV SACH MOAN” 10

aaaaa

MG SMyWwSHNGN SR Gnp M BTN
Khmer Spicy Chicken Sour Soup with Pickled Lime,
Lemongrass, Fried Garlic

U = # N

MUSHROOM SOUP 10
futjniumhAuSasTumithywe

Seasonal Mushroom Soup, Fresh Cream and Herb Toast

roning W &

“SAMLOR KORKOR” 10

sssss

uginmvigiuuigiy i huRlERAL I ME SHE R
Khmer Vegetable Soup with Galangal, Lemongrass, Fish Sauce

duuiniomagh €
PRAWN AND CUCUNUT BISQUE 12

GUUN, 0D, [oRISHE:EH
Fresh water Prawn Stock, Tomato, Aromatics, Coconut Cream

HH N UNIfGES
COMFORT CHOICES

stnansggne £ ©

PULLED PORK BANH MI

anGERMAMYwSTHmNg, damiihuindissgEnoig
Slow-Cooked Pork Shoulder, French Bread,
Cinnamon Apple Chutney, Pickled Vegetables, Brown Gravy, Fries

Sinnnniveys & &£ © (O
KOMMUNE CLUB

StnpyianansmsHinnumSin)sansigmo)s
LANGNEGHItAS, ang i, Sﬁu@jﬁmﬂﬁﬁn{i

Rye Bread Toast, Grilled Chicken, Fried Egg, Pork Bacon, Lettuce,
Tomato, Semi-dried Tomato Spread, Green Salad, Fries

’tﬁ-ﬁﬁfﬂﬂj iHH[ﬁSﬂiﬁﬁJHfﬂﬂi }gg Qg
SPAGHETTI AGLIO OLIO E PEPERONCINO

BRnm o, 3y e, Suf

Extra Virgin Olive Oil, Garlic, Crushed Pepper,Parsley
ansnsmbug Simg)s e © &
BBQ CHICKEN PANINI

NGRS MO, Smnunag, & gMunNMYAS M

Pulled BBQ Chicken, Caramelized Onions, Pickles, Melted Cheddar, Fries

dfammmyamn £ ©
LINGUINE CARBGNARA

Bfinmi, eAS, amcEmGamalh, wogl, hiwangaba
Pancetta, Egg Yolk, Black Pepper,Parmigiano Reggiano

{Fonmyfsadshmnng & £ 4
CLASSIC FISH AND CHIPS

[ROnuEmnY L), FAuAmm, i Afs Ao

Beer-Battered Fish Fillet, Tartar Sauce, Mashed Peas, Fries and Lemon

diiantimiug o &

WAGYU BEEF BURGER

Sl Gty Ssmn Shdgmnutng
Wagyu Patty, Cheddar, Onions, Lettuce, Relish,
Pickles, Sesame Bun, Fries

Q? Shellfish @Alcohol % Nut }ggg Gluten

"
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Pork ;j

f Rooted in Nature @
All prices are in USD, Exclusive of 7% Service Charge and 10% VAT.
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SALADS

miposs € §
“NHOAM KROCH THLONG”

MNGERN WU SHRGEH, SpvyeiwShuiuma§nR ainnad

Fresh Prawns, Pomelo, Herbs, Peanuts, and Fish Sauce

mansim &

“NHOAM SACH K0~

M anGImmywaRtHy MY, Sh Sty Fumny,

WS SH AT R R BRISHE AT

Roasted Beef Salad with Mint, Gilantro, Onion, Lime and Fish Sauce, Peanuts
= 5 Z ([ R

SBMSIUPANGNI ek delor

“KOMMUNE” CAESAR SALAD

MBS ANgNEMYWERFEUARGUINANGEEATH ST SHNRTSIAN

Romaine Lettuce, Caesar Dressing, Pork Bacon, Parmesa,Poached Egg

fiip fuuig Add On:

anGw S Grilled Chicken 2

uinsdd Grilled Prawns & 2

angpEigvIMy MU AT Y

AVOCADO QUINOA SALAD

MG 01 My UAIRMMYWRH Wih:

ig N A UAMAT NI SN YW AIE AT BRI §Ma

Avocado, Quinoa, Cucumber, Tomato, Caramelized Walnuts, Lemon Dijon Dressing
SNUARUNBIIRTIN v

“LAAB” SPICY SALMON

Py s, §Rig uRvuisui, asinn ns o

Sashimi Grade Salmon, Thai Spicy Sauce, Fresh Greens, Peanut Crackers

o

KOMMUNE

DINING & SOCIAL SPACE
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10
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At Kommune - Dining & Social Space, we believe in creating more than just a
dining experience. Our menu is designed to bring people together, inviting guests
to share not only delicious dishes but also moments of conviviality. This is a space
where laughter and connection thrive. Taking inspiration from the lively
atmosphere of local markets, we aim to recreate the vibrant energy of these
bustling spaces. Every dish celebrates the joy of togetherness, making each meal
an opportunity to forge memories and enjoy the simple pleasures of life, just as you

would in the heart of Phnom Penh's markets.

(
Dairy O@ Fgo QQ Vegetarian \’ Vegan



HUINMSWHIHHUS

“ ASIAN FAVOURITES

mwamamnnnigin W
NASI LEMAK

MWHHEUW, [NAS YN MY, S SHT,
[Peuf, e, MSTnY

Coconut-Flavored Rice, Sambal, Peanut,

Anchovies, Cucumber, Hard-Boiled Egg, Fried Chicken
smnigjia < 9

MEE MAMAK

Bm yEjeYe quﬁ e g AvaN:

1960, ANGNEL[AGMMANE S, iR RS

Stir-Fried Vellow Noodle, Seafood, Potato Tomato,
Beansprouts, Chilli, Lettuce, Calamansi, Grated Peanuts

mawn € ©

CHAR KOAY TEOW
MPWNRUUITSH, U, B, UAS,
innmw, ainnAuAN:, A

Penang Signature Wok-Fried Rice Noodles, Prawns,
Cuttlefish, Chili Paste, Chives, Bean Sprouts, Egg

mwnsinnms
HAINAN CHICKEN RICE

NSi1aN, 78, BRaIAT, GRye, (UNS, MWES
Boiled Chicken, Ginger Sauce, Soy Sauce,
Chilli Sauce, Chicken Brath, Chicken Rice

anGmSgiim

KUNG PAO CHICKEN
msmsmsymﬁ]hsﬁmmrﬁamm 1Y AIT[)E
LﬁﬂUﬁﬂ[ﬁﬁS m[ﬁﬁiﬂ[ﬁ

Marinated Chicken Thlgh Kung Pao Sauce,
Dry Chili, Leeks, Cashew Nuts, Steamed Rice

inldjuiitng ©

MAPO TOFU

MANGIAGEN, E AT URTIT, fjmgl ey, mwsuw
Stir-Fried Minced Pork, Mapo Sauce,

Shiitake Mushrooms, Dry Chili, Steamed Rice

mianGmemniss € Ued

CHICKEN CURRY KAPITAN
MiENGSSLISUN, S:54, (NGING, WG
Nyonya Chicken Curry, Coconut Gravy,

Lime Leaves, Steamed Rice

ANGIMESINNNIG]R

BEEF RENDANG
FNGIAN, 6 AL AT 6, W RERIN S
Slow-Cooked Beef, Lemongrass,

1

LI
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iﬁima (guuigs9)

FLAME THE GRILL (Incluswe of 1 Side Dish)

aGWSHnivoanNIsh &
“AYAM BAKAR” °
Qﬁmmﬁ%ﬁﬁjéﬂ%wﬁ

Grilled Javanese Chicken with Spices,

Fresh Aromatic Herbs, Calamansi, Sambal Belacan

anGeinamiivumigjn € 1E
MALAY GRILLED SATAY PLATTER
ﬁj‘leSUﬁﬂGLﬁﬁﬁmﬁ (au)
GREARIANAT [PEoR, SuRUY

Chicken Or Pork Satay (6pes), Peanut Sauce,

Fresh Cucumber, Red Onion

frimainnhainicn €

“PEPES IKAN” SEABASS IN BANANA LEAF
R MURRRR MG, S, MO, IYHNG i,
nsmmanad, siGriled

Seabass In Banana Leaves, Ginger, Shrimp Paste,

Red Chili, Lemongrass, Calamansi, Tamarind Sauce

mbwgaisng ©
BBQ PORK RIBS
BgpuihiaAy, FaguRndu,angpanywEnE RN

Sweet Potato Gratin, BBQ Sauce,”
Green Salad With Sesame Dressing

vhhituuinigid €

GRANDMA PRAWN SAMBAL
Uﬁﬁmﬁiﬁﬁmtgjﬁjm URNYWE AP A AN M
oMM, Uig

Grilled Spicy King Prawn Sambal,

Sambal Sauce, Calamansi, Vegetables

IERANGEYERIM (WOOo[MY)
BEEF TENDERLOIN STEAK (200g)

ﬁﬂﬁﬁiﬁ‘ﬁimﬁ[ﬁi Imﬁi—ﬂh quﬁUﬂﬁ GRRIA
nﬁ&iﬂﬁisﬂiﬁjiﬂi

Australian Wagyu Beef Tenderloin, BBQ Corn,
Potato Fries, Chimichurri, Rosemary Gravy

#uuigu | SIDE DISHES

M OAMESMywSues | Gai Lan with Garlic Y%
mujﬁigitnhﬁ: | Steamed Jasmine Rice

TwERAIAIRL | Pandan Coconut Rice &)
quﬁmﬂﬁUﬂiﬁ | French Fries M

coin Bed6u)u | Steamed Edamame M
mUi§LﬁU15|8 | Wok-Fried Mixed Vegetables ¢

"
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yultivig

SHARING FROM KHMER KITCHEN
(FU{INTESAIj2811 ) Good for 2 People

¥ agmivigigl Wi
“KHMER” VEGETABLE CURRY

RO AT 6, e Al e, Sk

Mixed Vegetables Curry, Turmeric, Lemongrass,

Chilli, Coconut Milk

¥ miptan
“GHHA TROP DOTT”
puge,§,5u, MGIEAGEN
Grilled Eggplant, Fresh Herbs, Shallots,
Garlic, and Minced Pork

@Y minnsms € Q
“KARI SACH MOAN”
MiANGELigluig, 8254
Cambodian Chicken Curry with
Vegetables, Coconut Milk

¥ stinih O
FISH “AMOK”
HUA, AT G, 3554
Fish Curry With Amok Curry Paste,
Kaffir Lime Leaves, Coconut Milk

@V anGImgjignn
“SACH KO'LOK LAK”
ANGIMGIASNA, ERRUNIEGIZIANG, Ulg
Stir-Fried Beef with Lok Lak Sauce,
Kampot Black Pepper,
Lime, and Fresh Vegetables

¥ min)anyig €

WOK-FRIED SEAFOOD

uin, 6, ANGIRNAN, Uigiual PeANG
Prawns, Squid, White Fish Fillet, Vegetables,
Green Kampot Pepper
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Q? Shellfish @Alcohol % Nut ﬂggg Gluten 6 Pork -Zj Dairy C\@ Egg QQ Vegetarian \’ Vegan

L’ Rooted in Nature @ Signature Dish
All prices are in USD, Exclusive of 7% Service Charge and 10% VAT.

SV
VEGAN FRIENDLY / PLANT BASE

i
VEGAN POKE BOWL

i), G001, [ReuR, SEMNIURY, AW, [RAS, MWRYS,

Lﬁmm gﬁiﬁmﬁm
Tofu, Avocado, Cucumber, Green Onions, Mango,
Ginger Pickle, Japanesg Rice, Sesame Seeds, Sesame Dressing

guinglgh M
COCONUT PUMPKIN SOUP

Y, INGIHY, NGiHY, g:g, g
Roasted Pumpkin, Cinnamon, Nutmeg,
Coconut Cream, Pumpkin Seeds

mitnldfnaning Y
MASSAMAN TOFU CURRY

i), Ejamiyes, alnnamng,
gneoit, g, ainnndip)e

Tofu, Vegan Curry Paste, Green Beans,
Light Soy Sauce, Coconut, Crushed Peanuts

il
DESSERTS

Saninimiigis Ve &
APPlE FRANGIPANE TART

sgmumAighumywShygihpgShmishsinngp
Granny Smith Apple, Almond Cream, Vanilla lce Cream

¥ i6ng: M
“CHECH KHTIS”
IBAAMN MUaNE S50
Namwa Banana and Sago, Coconut Milk

' Sﬂﬁﬁ]SuﬁiﬁjmﬁiLﬁﬁ ﬁﬂﬁiiﬂﬁjSHLﬁﬁ“
KAMPOT” PEPPER COCONUT CREME BRULEE

milstiial, wed, g, fv O
Basil Ice Cream, Young Pepper, Coconut, Whipped Cream

srgnsnin 0D
CHﬂCUlATE COCONUT RUM CAKE

3¥]3} Sm grtin: iﬁ]i[,‘ﬁ’ti ﬁmi'i:iﬂﬁﬁj

UGG
Milk Chocolate Crémeux, Salted Caramel, Nuts

Suﬁﬂﬁﬁi
BURNT BASQUE CHEESECAKE #° =9 T

Lﬁi—jﬂﬁﬁj ), iﬁﬁi 8ﬂjﬁj Gi8-
Cream Cheese, Mango Jelly Mixed Berry Coulis

10



