
នំដុតរស់ជាតិតែបៃតង  
Home Made Profiteroles              7$
with Salted Caramel 

ការ៉េមមេខឡា
Home Made Ice Creams    2.5$ | 3.5$
(2/3 Scoops) 
Lime, mango, passion fruit, coconut, mint
chocolate, Ma Orm

បង្អែសូកូឡាស្ករត្នោត
Sugar Palm Crémeux                    5$
Served with crunchy cashew & sesame

គ្រីមប្រ៊ូលេរស់ជាតិគល់ស្លឹកគ្រៃ
Lemongrass Crème  Brûlée                 5$                                      
A delightful blend of lemongrass 
and ginger in a silky caramel custard 

នំរស់ជាតិក្រូច
Frozen Lime Curd                                 6$            
Frozen lime curd,  in a crunchy nut crumble 

នំដុតសូកូឡា
Chocolate Fondant​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​                               7$                           
Warm chocolate fondant paired 
zesty lime and creamy coconut ice cream 

English Breakfast    3$
French Earl Grey     3$
Pure Chamomile      3$

Regular Coffee           3$
Espresso                       3$
Double Espresso      3.5$
Cappuccino/ Latte   3.5$

Pure Green               3$
Pure Peppermint     3$
Lemongrass Ginger  3$

TEA  SELECTION COFFEE  SELECTION

សាច់គោបំពងស្លឹកក្រូចសើច
Sesame Beef, Kaffir Lime Leaves          5.5$        

ស្លាបមាន់បំពង
Phnom Penh Chicken Wings                 5.5$                                                                                                                                                                                  

PRICES ARE SUBJECT TO 10% VAT AND 5% SERVICE CHARGE

NIBBLES & SHARES

PRICES ARE SUBJECT TO 10% VAT AND 5% SERVICE CHARGE

HAPPY END
by Chef VOEUN 

Tha

បាយក្តាំងណាតាំងបង្គា                                                                          
Prawn on Crispy Rice with Natang          7$

មឹកបំពង                                                                                                    
Spicy Fried Calamari​​​                                 8$                                                                                                         



សម្លរម្ជូរខ្ទិះសាច់ទា
Jungle Soup                                           8$                                                       
Flavorful duck soup, local spices, 
pineapple, and tiger eggplant 

PRICES ARE SUBJECT TO 10% VAT AND 5% SERVICE CHARGEPRICES ARE SUBJECT TO 10% VAT AND 5% SERVICE CHARGE

PIZZAS
ភីស្សា ផាម៉ាហេម
Parma Ham Pizza                              9$                                                                                              
Golden cheese pizza 
topped with Parma ham,
arugula, and olives 

ភីស្សា ត្រាហ្វល
Truffle Pizza                                     10$                                                                          
Decadent pizza topped 
with truffle sauce,
mozzarella, and parmesan 
cheese 

ស៊ុបល្ពៅ​ ជាមួយពងមាន់
Pumpkin Soup , Golden Egg                8$                                              
Creamy pumpkin soup topped with a
fried poached egg

តុងយាំគ្រឿងសមុទ្រ
Bang Kang Seafood Soup                    8$                                                  
A hearty seafood soup featuring
prawns, calamari, and fish with a
lemony twist

ញាំក្រូចថ្លុងជាមួយបង្គាអាំង 
Pomelo Salad  With Prawns Skewer             8$ 
Juicy pomelo mixed with herbs and
prawns lemongrass skewer.

ញាំស្វាយខ្ចី សាច់មាន់​ និង ត្រីឆ្អើរ
Green Mango Salad with Chicken                 7$
Siem Reap Salad of tasteful fresh local green 
mango, tossed with organic green leaves flowers, 
spicy-sweet dressing.

ភ្លាសាច់គោ                                                                                               
Khmer Grilled Beef Salad                    7$                                                                                          
Tender marinated beef, traditional 
Khmer dressing 

ស៊ីបាសតាតា
Sea Bass Ceviche                                 9$
Fresh sea bass marinated in a bright
passion fruit and mango purée

STARTERS

SOUPS

ស៊ីសាសាឡាត
Caesar Salad                                           7$
Romaine Lettuce with crispy bacon, pine
nuts, Parmesan, grilled marinated
chicken breast and Caesar dressing 

បាយឆាសាច់ក្តាម
Signature Crab Fried Rice                      8$
Flavorful fried rice enriched with crab
meat topped with crispy tapioca 

មីឆាសសៃធំ
Stir Fried Flat Noodles                            8$                                                                                 
Traditional Cambodian flat noodles stir-
fried with prawns, sausage, egg

សាំងវិច
Club Sandwich                                         8$
A classic layered sandwich made with
toasted bread, grilled chicken, crispy
bacon, fresh lettuce, tomato, and
mayonnaise. Served with French Fries.

មេខឡា បឺហ្គឺរ
Mekhala Burger                                     10$                                                                               
A mouthwatering beef patty, crispy
bacon, cheese, avocado, homemade
sweet potatoes 

GUILTY PLEASURES by  Chef HAK
Serey



PRICES ARE SUBJECT TO 10% VAT AND 5% SERVICE CHARGEPRICES ARE SUBJECT TO 10% VAT AND 5% SERVICE CHARGE

សម្លរការីសាច់ជៀម
Lamb Shank on Reduced                    18$                  
Saraman Curry Sauce                            
Slow Cooked Lamb Shank, fresh fruits
on aromatic Saraman curry,organic
rice.

ឆាខ្ញីសាច់មាន់                          
Wok Fried Chicken with Ginger           8$
Flavorful Asian dish featuring tender
pieces, organic rice.

សម្លរគ្រឿងថ្ពាល់គោ
Stewed Beef Cheek                             18$                                                            
8 hours slow cooked beef cheek with
local spices (Kroeurng Khmer) flavor
on lotus root confit.

ភ្លៅទាចំហុយមើមឈូគ
Steamed Duck Leg on lotus Seeds​​ ​​​​​​​​​​​​​​​​​​  12$                                      
Slow cooked duck leg with lotus seed
and mushroom, served with steamed
vermicelli noodle

MEATS SEAFOOD

ហហ្មុកគ្រឿងសមុទ្រប្រចាំមេខឡា
Signature Seafood yellow kroeung             9$          
Traditional Cambodian yellow curry  
with a variety of seafood,  organic rice

ត្រីស្ពុងអាំងជាមួយស្វាយខ្ចី
Roasted Seabass on Green Mango            10$          
Oven- roasted seabass,  fresh green 
mango, organic rice.

ត្រីអណ្តែងអាំងត្រប់ឆ្អើរ
Grilled Fillet of Striped Catfish                   14$
Glazed catfish fillet with aroma spices,
served with smoked eggplant and red tree
ants sauce, organic rice

ឆាគ្រឿងសមុទ្រម្រិចខ្ចី
Seafood Wok with Kampot Pepper              8$
Wok-fried, tamarind sauce, organic rice

MAINSby  Chef HAK
Serey

ហហ្មុកបន្លែ                                                                                        
Vegetarian Amok                                  8$                                                                                              
Traditional Khmer vegetable curry 
organic rice

VEGETARIAN SUITE

ញាំក្រូចថ្លុងជាមួយបង្គាអាំង                                                                            
Pomelo Salad    ​   ​​​​​​                            ​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​7$     
Juicy pomelo mixed with herbs  

ប៊ីតរូតអាវូខាដូសាឡាត
Beetroot and Avocado Tartare       6$
Fresh avocado, beetroot, shallot tossed
with, lemon dressing

ស៊ុបល្ពៅ​ ជាមួយពងមាន់
Pumpkin Soup                                       7$                                              
Creamy pumpkin soup 

SIDES
Home-Made Sweet Potatoes Fries           3$

Classic French Fries                                     3$

Cauliflower Puree                                         3$

Smoked eggplant                                            3$

smoked vegetable of the day                   3$

Organic Steamed  Rice                                1.5$

ស៊ុបបន្លែ
Cucumber and Watermelon             6$
Chilled Gazpacho

សម្លរករកូបន្លែ
Vegetable Kor Ko Soup                     7$
A nutritious Cambodian vegetable 
soup loaded with fresh ingredients
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	សាច់គោបំពងស្លឹកក្រូចសើច Sesame Beef, Kaffir Lime Leaves          5.5$
	ស្លាបមាន់បំពង Phnom Penh Chicken Wings                 5.5$
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	គ្រីមប្រ៊ូលេរស់ជាតិគល់ស្លឹកគ្រៃ Lemongrass Crème  Brûlée                 5$                                       A delightful blend of lemongrass  and ginger in a silky caramel custard
	នំរស់ជាតិក្រូច Frozen Lime Curd                                 6$             Frozen lime curd,  in a crunchy nut crumble
	នំដុតសូកូឡា Chocolate Fondant​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​                               7$                            Warm chocolate fondant paired  zesty lime and creamy coconut ice cream

	នំដុតរស់ជាតិតែបៃតង   Home Made Profiteroles              7$ with Salted Caramel
	ការ៉េមមេខឡា Home Made Ice Creams    2.5$ | 3.5$ (2/3 Scoops)  Lime, mango, passion fruit, coconut, mint chocolate, Ma Orm
	បង្អែសូកូឡាស្ករត្នោត Sugar Palm Crémeux                    5$ Served with crunchy cashew & sesame
	TEA  SELECTION
	COFFEE  SELECTION
	English Breakfast    3$ French Earl Grey     3$ Pure Chamomile      3$
	Pure Green               3$ Pure Peppermint     3$ Lemongrass Ginger  3$
	Regular Coffee           3$ Espresso                       3$ Double Espresso      3.5$ Cappuccino/ Latte   3.5$




	GUILTY PLEASURES
	ស៊ីសាសាឡាត Caesar Salad                                           7$ Romaine Lettuce with crispy bacon, pine nuts, Parmesan, grilled marinated chicken breast and Caesar dressing
	បាយឆាសាច់ក្តាម Signature Crab Fried Rice                      8$ Flavorful fried rice enriched with crab meat topped with crispy tapioca
	មីឆាសសៃធំ Stir Fried Flat Noodles                            8$                                                                                  Traditional Cambodian flat noodles stir-fried with prawns, sausage, egg
	សាំងវិច Club Sandwich                                         8$ A classic layered sandwich made with toasted bread, grilled chicken, crispy bacon, fresh lettuce, tomato, and mayonnaise. Served with French Fries.
	មេខឡា បឺហ្គឺរ Mekhala Burger                                     10$                                                                                A mouthwatering beef patty, crispy bacon, cheese, avocado, homemade sweet potatoes

	PIZZAS
	ភីស្សា ផាម៉ាហេម Parma Ham Pizza                              9$                                                                                               Golden cheese pizza  topped with Parma ham, arugula, and olives
	ភីស្សា ត្រាហ្វល Truffle Pizza                                     10$                                                                           Decadent pizza topped  with truffle sauce, mozzarella, and parmesan  cheese
	by  Chef HAK Serey

	STARTERS
	ភ្លាសាច់គោ                                                                                                Khmer Grilled Beef Salad                    7$                                                                                           Tender marinated beef, traditional  Khmer dressing
	ស៊ីបាសតាតា Sea Bass Ceviche                                 9$ Fresh sea bass marinated in a bright passion fruit and mango purée
	ញាំក្រូចថ្លុងជាមួយបង្គាអាំង  Pomelo Salad  With Prawns Skewer             8$  Juicy pomelo mixed with herbs and prawns lemongrass skewer.
	ញាំស្វាយខ្ចី សាច់មាន់​ និង ត្រីឆ្អើរ Green Mango Salad with Chicken                 7$ Siem Reap Salad of tasteful fresh local green  mango, tossed with organic green leaves flowers,  spicy-sweet dressing.

	SOUPS
	ស៊ុបល្ពៅ​ ជាមួយពងមាន់ Pumpkin Soup , Golden Egg                8$                                               Creamy pumpkin soup topped with a fried poached egg
	តុងយាំគ្រឿងសមុទ្រ Bang Kang Seafood Soup                    8$                                                   A hearty seafood soup featuring prawns, calamari, and fish with a lemony twist
	សម្លរម្ជូរខ្ទិះសាច់ទា Jungle Soup                                           8$                                                        Flavorful duck soup, local spices,  pineapple, and tiger eggplant

	VEGETARIAN SUITE
	ញាំក្រូចថ្លុងជាមួយបង្គាអាំង                                                                             Pomelo Salad    ​   ​​​​​​                            ​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​7$      Juicy pomelo mixed with herbs
	ប៊ីតរូតអាវូខាដូសាឡាត Beetroot and Avocado Tartare       6$ Fresh avocado, beetroot, shallot tossed with, lemon dressing
	ស៊ុបបន្លែ Cucumber and Watermelon             6$ Chilled Gazpacho
	សម្លរករកូបន្លែ Vegetable Kor Ko Soup                     7$ A nutritious Cambodian vegetable  soup loaded with fresh ingredients
	ហហ្មុកបន្លែ                                                                                         Vegetarian Amok                                  8$                                                                                               Traditional Khmer vegetable curry  organic rice
	ស៊ុបល្ពៅ​ ជាមួយពងមាន់ Pumpkin Soup                                       7$                                               Creamy pumpkin soup

	SIDES
	Home-Made Sweet Potatoes Fries           3$ Classic French Fries                                     3$ Cauliflower Puree                                         3$ Smoked eggplant                                            3$ smoked vegetable of the day                   3$ Organic Steamed  Rice                                1.5$

	by  Chef HAK Serey

	MAINS
	MEATS
	SEAFOOD
	សម្លរការីសាច់ជៀម Lamb Shank on Reduced                    18$                   Saraman Curry Sauce                             Slow Cooked Lamb Shank, fresh fruits on aromatic Saraman curry,organic rice.
	ឆាខ្ញីសាច់មាន់                           Wok Fried Chicken with Ginger           8$ Flavorful Asian dish featuring tender pieces, organic rice.
	សម្លរគ្រឿងថ្ពាល់គោ Stewed Beef Cheek                             18$                                                             8 hours slow cooked beef cheek with local spices (Kroeurng Khmer) flavor on lotus root confit.
	ភ្លៅទាចំហុយមើមឈូគ Steamed Duck Leg on lotus Seeds​​ ​​​​​​​​​​​​​​​​​​  12$                                       Slow cooked duck leg with lotus seed and mushroom, served with steamed vermicelli noodle
	ហហ្មុកគ្រឿងសមុទ្រប្រចាំមេខឡា Signature Seafood yellow kroeung             9$                                                                Traditional Cambodian yellow curry   with a variety of seafood,  organic rice
	ត្រីស្ពុងអាំងជាមួយស្វាយខ្ចី Roasted Seabass on Green Mango            10$                                                                      Oven- roasted seabass,  fresh green  mango, organic rice.
	ត្រីអណ្តែងអាំងត្រប់ឆ្អើរ Grilled Fillet of Striped Catfish                   14$ Glazed catfish fillet with aroma spices, served with smoked eggplant and red tree ants sauce, organic rice
	ឆាគ្រឿងសមុទ្រម្រិចខ្ចី Seafood Wok with Kampot Pepper              8$ Wok-fried, tamarind sauce, organic rice



