
REDEFINING KHMER CUISINE 
Degustation Menu 7 Courses  

CROWN AND THE PRINCE (1, 3, 4, 16) 
Local frog leg deep fried in tempura batter, 
seasonal Asian ratatouille, rice flour pie tee, 

salmon caviar

FISHER MAN’S SOUP (4, 9, 14)

Seafood soup, red snapper Khmer herbs

RIVER AND LAND (3, 4, 16)

Red snapper, Khmer taro chip, fresh Kampot 
pepper mayo, water lily kimchi 

KHMER CHHA KWAI (1, 3, 4, 7, 8)

Cashew nuts sorbet, caviar

SACH MOUN BROLACK (2, 4, 5, 6)

Chicken satay in Khmer infused spices, 
coconut peanuts sauce, kaffir lime

BEEF LOK LAK (1, 9, 14, 16)

Marinated beef ribs in local herbs, lotus root 
purée, jasmine rice, tamarind jus

CHEK BOMPONG (7, 16)

Banana fritter, "Samai Rum” and 
raisin ice cream 
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