
 

Little Bites 
 
1. Crisp delicate pumpkin filled parcels. (6) 8.90 
 
2. K'dom  10.90 
Chicken and crab meat rolled together in a crispy bread. (4) 
 
3. Stuffed Poulet 13.90 
Grilled, partially de-boned chicken wings filled with mince chicken and spices. (3) 
 
4. Garlic Chive Rice Cakes (3) 8.90 
 
5. Sait-Gor Ang 10.90 
Beef skewers in a lemongrass marinade. (3) 
 
6. Bort Chien Sweet corn cakes. (3) 9.90 
 
7. Prawn pucks coated in panko then deep fried. (3) 12.90 
 
8. Rice Paper Rolls Chicken or Tofu 8.90 
                     Prawns 9.90 
 
9. Pork spare-ribs  9.90 
Twice cooked & coated in a caramelised palm sugar sauce. 
 
10. Chicken ribs  10.90 
Marinated in our own secret herbs & spices (6) 
 
11. Nataing 
Minced chicken simmered in coconut milk, red curry and crushed peanuts. 11.90 
Served with crunchy carrots, cucumbers and celery for dipping. 
 



 

Soups 
 
12. K’tieu Khmer 
Traditional fresh rice noodle soup with bean sprouts, coriander, spring onion, oriental cabbage and a touch of fried 
garlic.   
 Chicken, Beef or Tofu 14.90 
 Prawns 16.90 
 
13. B'baw 
Hearty Cambodian-style rice porridge with bean sprouts, a touch of fried garlic, coriander, spring onion and ginger. 
 Chicken or Tofu 12.90 
 Fish 14.90  
 
14. Somlah Machou Kroeung 
Spiced tamarind based soup with celery, capsicum and flavours of lemongrass, turmeric and kaffir lime leaves. Served 
with steamed rice. 
 Chicken, Beef or Tofu 14.90 
 Fish or Prawns 16.90 
 
15. S’ngao Chrouk  
Sour soup infused with beaten lemongrass stalks, basil and spring onion. Served with steamed rice. 

Chicken or Tofu 14.90 
 
 
Salads 
 
16. Beef salad 14.90 
Lime-marinated beef with bean sprouts, mint and basil leaves, lemongrass and peanuts. 
 
17. Dried shrimp salad  12.90 
Shredded carrot & green papaya. 
 
18. Chicken salad  12.90 
Shredded chicken, cabbage, bean-sprouts, peanuts & mint.  (Prawn option) 14.90 
 



 

Mains 
 
19. Amok  24.90 
Traditional steamed fish curry with coconut cream, lemongrass, turmeric, and lime-leaves, served with fanning 
cucumbers. 
 
20. Lort Char 
Rice drop noodles wok tossed with Asian broccoli, bean sprouts, and egg. 
 Chicken, Beef or Tofu 15.90 
 Prawns 17.90 
 
21. Mee Galar 15.90 
Steamed rice noodles lightly glistened with garlic oil and soy sauce, snuggled together with pickled cucumber, crushed 
peanuts, chopped pickled radish, shredded dried shrimps, bean shoots and a boiled egg.  
 
22. Char Kroeung 
Wok cooked protein of your choice with lime leaves, lemongrass, turmeric, onions, bean shoots and capsicum.  Served 
with fresh mint, cucumber, lettuce, vermicelli, sweet fish sauce and crushed nuts. 
 Chicken, Beef or Tofu 16.90 
 Prawns 18.90 
 
23. Mouan Ang 16.90 
Char grilled chicken and onion meatballs served with vermicelli, lettuce, mints, cucumber, crushed nuts and fish sauce. 
 
24. Trei Char K'nyei 23.90 
Pan fried fish fillet with julienne ginger and salted soy beans. 
 



 

Mains 
 
25. K'nyei Stir Fry 
A mass of julienne ginger stir fried with your choice of protein. 
 Chicken, Beef or Tofu 20.90 
 Prawns 22.90 
 
26. Bai Mouan 16.90 
Classic Cambodian-style chicken rice. 
Served with shredded lettuce, sliced cucumber and a lively garlic and lemon sauce.   
 
27. Saramann 
Your choice of protein cooked with coconut cream, onion, broccoli flowers, five spices, lemongrass, turmeric, lime-
leaves and crushed peanuts. 
 Chicken, Beef or Tofu 17.90 
 Prawns 19.90 
 
28. Choo Chi 22.90 
Pan-fried fish fillet in coconut cream, lemongrass, turmeric, lime-leaves and crushed peanuts. 
 
29. Kari Khmer 
A light coconut curry with onions, carrots, beans, Asian broccoli and potatoes. 

Chicken, Beef or Tofu 17.90 
Prawns 19.90 

 
30. Bai Char 
Our very own fried rice with Asian cabbage & broccoli, bean shoots, carrots, spring onion and egg. 
 Chicken or Tofu 13.90 

Prawns 15.90 
 
31. Grilled marinated chicken  16.90 
In lemongrass, turmeric and lime leaves. 
 
32. Marinated Beef Strips  17.90 
In lemongrass, turmeric, lime leaves and wok tossed with onion. 
 
33. Loc Lac  17.90 
Garlic beef cubes served with lettuce, tomatoes, cucumbers and a lemon pepper sauce. 
 
 
 
 
 
Steamed Rice per person   3.00  
Side Seasonal Vegetables  8.00 
 


