
MENU
LUNCH & DINNER

 { A LA CARTE }

Savour Cambodia’s culinary heritage through our authentic Khmer menu that
showcases beloved local classics, internationally favoured dishes, and unique
creations through our signature Moringa recipes. Crafted with garden-fresh

ingredients, homemade sauces, and premium Romduol rice, each bite captures the
vibrant essence of Cambodia.

Our team can answer allergen questions and help with dietary restrictions.
Don't hesitate to ask!

11:30 AM - 2:00 PM
6:30 PM - 9:30 PM



 

SALADS

APPETISERS

GREEN MANGO SALAD $5.00....................................................................................................................................

POMELO SALAD $5.00 ........................................................................................................................................................

Indulge in the perfect harmony of sweet, sour, and savoury in this Cambodian classic. Each
crisp and citrusy bite is a true feast for the senses. {c﻿ontains peanuts}

LEMONGRASS BBQ SKEWERS $5.00.............................................................................................................

FRESH SPRING ROLL $3.50..........................................................................................................................................

FRIED GOLDEN SPRING ROLL $3.50.............................................................................................................

Pork/ Veg

Pork/ Beef/ Chicken

Pork/ Shrimp/ Veg

BANANA BLOSSOM SALAD $5.00 ......................................................................................................................

Experience the delightful freshness and crunch of this culinary creation. Bell peppers, carrots,
banana blossoms, mint, garlic, and peanuts combine for a symphony of aromatic richness.
{contains peanuts}

This light and nutritious Cambodian recipe is low in calories. Choose your preferred filling!
{contains peanuts}

Traditionally deep-fried for a crispy texture, these spring rolls are a popular street food favourite
{contain﻿s peanuts}

Explore the vibrant and sour flavours of Cambodia! Raw mango is also a popular daily snack
for locals.  {contains peanuts}

A staple of Khmer cuisine, these skewers feature tender meat infused with earthy undertones of
herbs and spices, delivering a burst of umami flavour, cooked on charcoal.

{Choose your favourite among Chicken/ Pork/ Shrimp/ Tofu/ Veg}

Local Favourite Signature Dish Contains Peanuts



FRIED PUMPKIN NOODLES $5.50....................................................................................................................

Beef/ Pork/ Chicken/ Shrimp/ Tofu/ Veg

Handcrafted pumpkin paste noodles stir-fried with fresh vegetables like choy sum, carrot, cabbage,
and spring onions. A touch of fiery chili sauce adds the perfect finishing note to this local favourite.

SOUR SOUP $6.00......................................................................................................................................................................

A symphony of sweet, salty, and mildly spicy flavours infused with lemongrass, galangal,
cilantro, and local herbs.

Fish/ Shrimp/ Beef/ Chicken/ 

AMOK FISH $6.00 ......................................................................................................................................................................

A national dish dating back to the 9th century Khmer Empire. This dish features steamed fish
in a fragrant coconut milk-based curry infused with lemongrass, turmeric, and kaffir lime leaves,
all cooked to perfection in banana leaves. {contains peanuts} 

$5.50.......................................................................................................................................................................RED CURRY

Chicken/ Tofu/ Veg

A luscious and aromatic blend of coconut milk, eggplant, green beans, potatoes, sweet potatoes,
and the delightful kroeung red curry paste. This dish promises a rich and flavourful culinary
experience. {co﻿ntains peanuts}

MAIN COURSE
{ All  main  course are served with a portion of rice }

Chicken/ Tofu/ Veg

The velvety coconut milk, a blend of green curry paste, herbs, and aromatics, creates a perfect spicy
combination.

GREEN CURRY ............................................................................................................................................................... $5.50

Local Favourite Signature Dish Contains Peanuts



STIR FRIED WITH GINGER

STIR FRIED WITH SWEET AND SOUR SAUCE

STIR FRIED WITH HOT BASIL 

$6.00

$6.00 

$6.00  .............................................................................................................

BEEF LOK LAK $6.00 ..............................................................................................................................................................

........................................................................................................................

................................................................

Pork/ Chicken/ Fish/ Tofu

Chicken/ Pork rib/ Beef/ Tofu

Pork/ Chicken/ Beef/ Tofu

Immerse your palate in a delicate sweet and sour sauce with this stir-fried dish.

A national dish featuring tender beef strips stir-fried with crisp vegetables, enhanced with
Cambodian spices and oyster sauce.

Expertly stir-fried with fragrant ginger, garlic, and a medley of local spices, this dish forms a savoury
delight. With a perfect balance of warmth and zest, it captures the comforting essence of Cambodian
cuisine in every bite.

Stir-fried to perfection, this dish presents a seamless balance of spicy warmth and herbal freshness,
creating a delightful culinary experience.  {contains peanuts} 

Fish and Pork belly/ Veg

Cambodian "Stirring-Pot" soup incorporates a variety of seasonal vegetables, fruits like papaya and
jackfruit, all infused with the unique citrusy aroma of lemongrass.

SAMLOR KOKO ...........................................................................................................................................................$5.50

Local Favourite Signature Dish Contains Peanuts



SEASONAL FRUIT PLATTER

MORINGA ICE CREAM {2 SCOOPS}

ROLLED BANANA CAKE

PUMPKIN CUSTARD 

NUM PLAE AI

$3.00

$4.00

$4.00 

$3.00 

$4.00 

............................................................................................................................................

 ...............................................................................................................

..................................................................................................................................................................

...............................................................................................

.................................................................................................................................

DESSERT 

Home made with our Moringa touch, our favourite!

Steamed sticky rice cakes wrapped in banana leaves, a popular traditional Cambodian dessert.

Popular traditional Cambodian dessert sold in markets. It is also a centerpiece of Cambodian New
Year tables.

Sticky Rice Sweet Balls flavoured with Moringa.

Local Favourite Signature Dish Contains Peanuts

https://en.wikipedia.org/wiki/Centerpiece
https://en.wikipedia.org/wiki/Cambodian_New_Year
https://en.wikipedia.org/wiki/Cambodian_New_Year


ADDRESS
-

TRANG VILLAGE, KANDAEK COMMUNE,
PRASAT BAKONG DISTRICT,

SIEM REAP 17656


