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ASSIET TE
APSARA

Your choice of soups
e Khemara

* Vietnamese

e TomYam

First course
ﬂ Mini Lat from Sangker *

mmm  Mou Sati *

Main course
Annam’s shrimps
P™ Khemara beef *
n Khemara rice

Your choice of desserts
* Tapioca
* Deep fried fruits

e Sherbet
¢ Chef’s selection

Jasmine tea or coffee

Espresso +2

37 per person
for two or more People *Contains peanuts
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ASSIET TE

SEDA

Your choice of soups
e Khemara

¢ Vietnamese

* TomYam

First course
Mini Lat from Sangker *
Mou Sati *

Main course
Cambodgian style shrimps
Sorya chicken

Khemara rice

Your choice of desserts
* Tapioca

* Deep fried fruits

* Sherbet

* Chef’s selection

Jasmine tea or coffee
Espresso +2

37 per person
for two or more people

*Contains peanuts
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ASSIET TE
TRIDARA

Your choice of soups

e Khemara
* Viethamese

* TomYam
Includes
First course a bottle of wine
. from the ones
Chai Yor specified on
H th i list
Vietnamese salad e wine lis

Mou Sati *

Main course
Oudong chicken

Plar Van
Khemara rice

Your choice of desserts
* Tapioca

* Deep fried fruits

* Sherbet

* Chef’s selection

Jasmine tea or coffee
Espresso +2

|05 for 2 persons
40 per person without wine

*Contains peanuts




TOURNEE
ASIATIQUE

Your choice of soups
* Khemara

*Vietnamese

* TomYam

First course

Lobster salad ot ln:luqes
ottles of wine
Chai Yor from the ones specified
on the wine list

Mou Sati *

Main course

Bangkok shrimps

Khemara beef *

Sorya chicken

Stir-fried shrimps and vegetables
™ Khemara rice

gl e

Your choice of desserts
* Tapioca

* Deep fried fruits
 Sherbet

* Chef’s selection

Jasmine tea or coffee
Espresso +2

220 for 4 persons
43 per person without wine

*Contains peanuts




CAMBODIAN

CUISINE

FIRST COURSE

Khemara soup
Chicken broth with
transparent noodles

and scented mushrooms

6

Mini Lat

from Sangker *
Mini-rolls with pork,

peanuts, and shrimp,

served with Apsara sauce

7

Fleur de Pailing

Vegetables, meat and shrimp
rolled with rice paper and
served with Apsara sauce

7

Salad Apsara

Shrimp salad with lemon grass

10

MAIN COURSE

Bayon beef
Thin slices of beef stir fry
with green peppers

Oudon% chicken
Thin slices of chicken
stir fry with ginger

Oudong !:ork
Thin slices of pork tenderloin
stir fry with ginger

Khemara beef *
Spicy beef kebab
20

Shrimp stir fry
and vegetables

Cambodian-style
with Apsara sauce

20

Cambodian shrimp

stir fr

Shrimp stir fry,
Grandma Khuong’s style
20

Fleur de Pailin

*Contains peanuts




THAI
CUISINE

FIRST COURSE
Chicken

Tom Yam soup
Chicken with vegetables
in Tom Yam broth

6

Shrimp

Tom Yam soup
Shrimps with vegetables
in Tom Yam broth

7
Mi Siam
Crispy noodles with spicy

pork and shrimps
8

Mou Sati *

Pork tenderloin kebabs
served with peanut sauce
and accompanied

with marinated cucumbers

9

MAIN COURSE
Bangkok chicken

Thin sliced chicken meat stir fry
with Thai spices, peppers and beans

Sorin beef

Filet mignon with 5 spices
accompanied with

Chef Khuong’s own salad
28

Bangkok shrimps
Big shrimp stir fry with Thai spices,
peppers and beans

20
Phuket chicken

Thin sliced chicken meat

stir fry with vegetables

in a spicy Thai coconut milk sauce
and basil

20

Plar Van
Salmon fillets served with tamarin
sauce and vegetables

20

Pad Thai *

Rice noodles stir fry with pork,
shrimps and bean sprouts

20
Pad Thai

*Contains peanuts




VIETNAMESE

CUISINE

FIRST COURSE

Viethnamese
soup

Beef broth with rice noodles

6
Chai Yor

Imperial rolls with pork
and vegetables

7

Vietnamese salad
Chicken salad with
transparent vermicelli

10
Lobster salad

Vietnamese-style

16

MAIN COURSE

Shrimps from

Annam

Lightly breaded shrimps
served with vegetables in
aVietnamese sauce

20

Vietnamese curry

Thin sliced chicken enhanced with
curry sauce and bamboo shoots

20

Shrimp stir fry

with lemon grass
20

Saigon beef
Beef tenderloin stir fry
Vietnamese-style, and vegetables

28

Saigon beef

*Contains peanuts




ASIAN

SPECIALITIES

FIRST COURSE

Asian soup
Shrimp soup, rice noodles,
and bean sprouts

7

Taiwanese soup
Shrimp Wonton

7

Fried Kev

Fried raviolis with shrimps

7

Asian salad
Shrimp salad and vegetables
with Chef Khuong’s vinaigrette

10

MAIN COURSE

Big shrimps

with asparagus
20

Chicken Sateé *

Thin sliced chicken
stir fry with five spices

Scallops

with broccoli
23

Sorya chicken
Tasty lightly breaded chicken
served in sauce with vegetables

20

Nid jardinier
Chicken and shrimp stir fry
served with vegetables in

a nest of fried vermicelli

Nid jardinier

*Contains peanuts




VEGETARIAN
MENU

FIRST COURSE MAIN COURSE
Tom Yam soup Vegetable stir fry

Spicy soup with noodles Grandma Khuong’s style
gnd vegetables 17

Bangkok
Asian salad vegetables

Romaine lettuce, tomatoes, Vegetable stir fry with spices

carrots, bamboo shoots, 17
and bean sprouts with the
house salad dressing Phuket
10 vegetables

. Vegetable stir fry in a
Chai Yor spicy coconut milk and thai basil
Imperial rolls 17
7

Curried

Flower of Pailin vegetables
Vegetables rolled with rice paper Vegetable stir fry with curry
served with sauce and coconut milk

Saté vegetables *

Vegetable stir fry
RICES ‘ﬁh five spices
Khemara rice Nid jardinier
Igr:ed rice with vegetables Vegetable stir fry served

in a nest of fried vermicelli

Bangkok rice Pad Thai *
Fried rice with vegetables Rice noodle stir fry wiyh vegetables
and spices and Thai spices Vegetable

*Contains peanuts




SIDE
DISHES

RICES

Khemara rice
Rice stir fry with vegetables
6

Asian noodles
6

Steamed white rice
4

ACCOMPANIMENTS

Thai peanut sauce
3

Marinated
cucumbers
3

BEVERAGES

Jasmine tea
3

Coffee
3

Milk
5

Soft drink
5

Espresso
coffee
4

Iced coffee
6

Café au lait
5

Cappuccino
5

DESSERTS

Deep fried fruits
5

Deep fried fruits
flambé
10

Five treasures

Five pastry treats
from Cambodia

5
Lychees

Asian fruits
5

Sherbet

A cool delicacy with
a taste of Asia

5

Tapioca
5

Chef’s selection
6

Sherbet
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