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STARTERS
innuuigensms §20,500
Fresh spring rolls with chicken, carrot, cucumber, lettuce, bean sprouts, $5.0
rice noodles & herbs
entiink MyWensRA & v 122,600
Crispy spring rolls with minced pork, shrimp, taro, mushroom, $5.5
bean sprouts & cashew nuts
Shistw myweansEAndug £22,600
BBQ pork buns with piT:kIed cucumber $5.5
Shistw myweansnsing 122,600
Crispy fried chicken buns with sriracha aioli $5.5
MenGim §28,700
Beef sous vide - sliced beef tenderlion marinated with a special $7.0
khmer herb rub served with crispy morning glory
agNE
SALADS
MR $18,500
Miso - rubbed cucumber, scallions & sesame seeds $45
mianw & gumywuipiga)y 124,600
Green mango & papaya salad with peanuts & dried shrimp $6.0
MPoghH Mywansys 124,600
Pomelo salad with chicken breast, basil, mint, lime, chilli, banana leaf & $6.0
shredded coconut served with a sweet & sour sauce
mi
DUMPLINGS
MIG)SMYW (NGNS & Uiy 122,600
Chicken, dried shrimp & green onion gyoza with soy ginger sauce $5.5
MIGNWMYW anGRA & uini §22.600
Pork & shrimp swalloWing cloud dumplings with black bean chili oil $5.5
Ui
v
CHARCOAL GRILL
anuBS[AgAAhig! 118,500
Crispy chicken mid wings with lemongrass, kaffir lime leaves, $4.5
chilli & garlic
anGIMGINARAM Y WiAjhies 122,600
Khmer beef skewers with lemongrass and vegetable pickle (2 pieces) $5.5

Prices include VAT and 5% Service Charge
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PLANT-BASED DISHES

[posamywiad)ans 18,500
Miso-grilled eggplant topped with spring onion & roasted sesame seeds $45
innuuigirus 20,500
Fresh spring rolls - tofu, rice noodles, carrot, cucumber, lettuce, $5.0

bean sprouts & herbs

miig)Sthytwuig §22,600
Vegan gyoza - pumpkin, taro, onion, carrot, mushroom, spring onion, $5.5
sweet potato with soy ginger sauce

mpogh thywialv) 22,600
Pomelo salad with tofu, basil, mint, lime, chilli, banana leaf & $5.5
coconut served with a sweet & sour sauce

1] & vigNAGING 122,600
Kroeung tofu & veggie skewers - tofu, capsicum, pineapple and $5.5
shiitake mushrooms marinated in traditional Khmer kroeung paste,

served with a fermented lime dipping sauce

SiAf §26,700
Nom krouk - traditional coconut rice dumplings served with carrot ketchup, $6.5
avocado puree, watercress & micro herbs

muigivah & oanwo§ 126,700
Wok-tossed green vegetables & cashew nuts - bok choy, broccoli, $6.5
snow peas, capsicum, green Kampot pepper, zucchini & cashews

in chef’s secret sauce served with steamed rice

uigniayp 30,800
Vegetable tempura served with a ponzu ginger dipping sauce $75
& vegan mayo

fguawaivig 32,800
Vegan noodle soup - rice noodles, papaya broth, roasted papaya, $8.0
shitake mushrooms, bok choy, carrot, bean sprouts, firm tofu,

rice paddy herbs, crispy garlic & shallots

miutg 34,900
Vegan cauliflower curry - vegetable stock, khmer kroeung paste, $8.5
cauliflower, sweet potato, pumpkin, onion, eggplant, long bean,

cashews, star anise, kaffir lime leaf, fresh coconut milk,

annatto oil served with steamed rice

Prices include VAT and 5% Service Charge
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NOODLES

AWSIMMYWEANNL & uini £30,800
Stir-fried rice noodles with tamarind, chili sauce, peanuts, $75
bean sprouts, egg, shrimp, garlic chives & silken tofu

mnamnyweansign mbuy) $34,900
Stir-fried yellow egg"noodles with braised pork shoulder, bok choy, $85
sugar snap peas, garlic, shallots, coriander & red chilli

mBithywansim 36,900
Spicy sambal noodles with local beef tenderloin, rolled egg omelette, $9.0
cherry tomatoes, red capsicum, bean sprouts, shallots, coriander &

sun dried hot chilli

mEmmamywijAeoy(s 36,900
Wok-seared kuy teow with shrimp, calamari, egg, bok choy, $9.0
bean sprouts, snow peas, garlic, chives in a garlic chilli sauce

WU

NOODLE SOUP

SinhGuantms 134,900
Chicken noodle soup - braised chicken drumstick, fresh egg noodles, $85
chicken broth, bean sprouts, scallions, mushrooms, bok choy,

seaweed & soft boiled egg

AWNIGUENGKA 134,900
‘“Three Little Pigs’ soup - rice noodles, pork broth, pork dumplings, $85
minced pork & roasted pork

AWNIGUENGTH 136,900
Duck noodle soup - boneless roasted duck leg, fresh rice noodles, $9.0
duck liver wontons in a duck broth full of chive flowers, bean sprouts,

ginger, leek, coriander, shallots & garlic

Awidudaiu £39,000
Tom Yam soup - flat rice noodles, prawn, squid, shitake mushrooms, egg, $9.5
tofu, bean sprouts, shallots, chilli & lots of local herbs in a shrimp broth

HinjJamiti antms & v 139,000
Spiced coconut curry - egg noodles, chicken, prawn, eggplant, $9.5

long beans & bean sprouts

Prices include VAT and 5% Service Charge
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RICE
MWMANGES (BN £30,800
Chicken fried rice - sliced chicken leg, in a sambal & shrimp paste, $75
with red cabbage, bean sprouts, onion, tomato & cucumber topped
with coriander, crispy shallots & crispy iriko
MWt Si) Sty wijAhng)a 30,800
Romiet chicken - tumeric grilled chicken leg served with $75
Chinese kale & steamed rice
MWeNG{HAN i £32,800
Roasted pork char siu with minced pork, boiled egg, Chinese kale, $8.0
pickled cucumber & coriander served with steamed rice
MWwgAgNAANGIM £36,900
Beef lok lak with Kampot peppercorns, cherry tomatoes & $9.0
Khmer watercress served with steamed rice
[PpRtw & mwa #41,000
Steamed seabass served in light tare sauce with spinach, $10.0
cherry tomatoes, green peas & steamed rice
Mgl 43,100
Red braised duck leg with radish, hard boiled egg, shiitake mushrooms, $10.5
carrot & bok choy served with steamed rice

9
Uijy
DESSERTS
ijindjpue 14,400
Seasonal fresh fruit platter $3.5
nwiinivanw§mywmisenw 22,600
Mango sticky rice with mango sorbet $5.5
Smweiw & miivhsigp 22,600
Bai Souy with vanilla ice cream and caramel sauce $5.5
wAig)sthywmiishs8gp 126,700
Banana fritters with vanilla ice cream $6.5
Suhyh & miivhsigp 126,700
Nom Thong Moung with vanilla ice cream and coconut cream $6.5

Prices include VAT and 5% Service Charge
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‘ WINE BY THE GLASS
(== 0y .
WHITE WINE 1ni HU
TREELINE 124.600 $123.000
Chardonnay, South Eastern Australia $6.0gl $ 30.0 btl
TE PA “PA ROAD” (VG) £30.800 §153.800
Sauvignon Blanc, Marlborough, New Zealand $754gl $ 37.5 btl
g A
: [ nanmgn
ROSE WINE
GERARD BERTRAND, "COTE DES ROSES" £30.800 §153.800
Grenache-Syrah-Cinsault, France $7.54l $ 37.5 btl
i fNjnulIy
e g
- RED WINE
i
#.J TREELINE ) $24.600 §123.000
5 . Shiraz-Cabernet, South Eastern Australia $6.0gl $ 30.0 bl
=1 CHATEAU BOUTEILLEY $30.800 §153.800
- Merlot-Cabernet Sauvignon, Bordeaux, France $7.54l $ 37.5 btl
PN EINALUR
SPARKLING WINE
1 ', CUVEE JEAN LOUIS BRUT $30.800 §153.800
"y Blanc de Blancs, Cotes de Gascogne, France $7.54l $ 37.5 btl

Prices include VAT and 5% Service Charge
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WHITE WINE
PURATO (VG) §184.500
Catarratto - Pinot Grigio, Sicily, Italy $45.0
L’AVENIR, “PROVENANCE” §184.500
Chenin Blanc, Stellenbosch, South Africa $45.0
DR. LOOSEN (VG) §205.000
Riesling, Pfalz, Germany $ 50.0
DE BORTOLI, © 17 TREES” (VG) §225.500
Pinot Grigio, Riverina, Australia $ 55.0
ALLAN SCOTT (VG) §237.800
Sauvignon Blanc, Marlborough, New Zealand $ 58.0
A
P naim g h
ROSE WINE
BARONE RISCASOLI “ALBIA” (VG) §246.000
Sangiovese - Merlot, Tuscany, Italy $60.0
RNy
RED WINE
D’ARENBERG, “STUMP JUMP” (VG) §164.000
Grenache - Shiraz - Mourvedre, Mc Laren Vale / Adelaide, Australia $ 40.0
GERARD BERTRAND, "COTE DES ROSES" $184.500
Pinot Noir, France $ 45.0
DOMAINE DE ROCHEBIN §205.000
Bourgogne AOP Pinot Noir, Burgundy, France $ 50.0
AGUARIBAY §205.000
Aguaribay, Malbec, Argentina $ 50.0
DE BORTOLI, 17 TREES” (VG) $225.500
Shiraz, Riverina, Australia $ 55.0
SCOTT BASE $328.000
Pinot Noir, Central Otago, New Zealand $ 80.0
TR
SPARKLING
PROSECCO BAINCO §205.000
Bottega, “Il Vino del Poeti” Bianco, Flera, Veneto Italy $50.0
jfaitnm
CHAMPAGNE
TAITTIANGER BRUT §779.000
Chardonnay / Pinot Noir / Pinot Meunier, Reims, France $ 190.0

Prices include VAT and 5% Service Charge
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COCKTAILS

ROYALES (Cocktails with a sparkling wine charger)

LYCHEE SPARKLER
Voodka, lychee, sparkling wine

GULF OF SIAM
Aged Samai rum, pineapple, lime, five spice syrup, sparkling wine

APEROL SPRITZ
Aperol, sparkling wine and splash soda water

$24.600// $ 6.0

$24.600// $ 6.0

$28.700// $7.0

MEKONG 75 §28.700// $7.0
Seekers Mekong dry gin, Earl Grey-Jasmine syrup, sparkling wine

CLASSICS & TROPICALS

LUCY & RICKY §24.600// $ 6.0

Rum, whiskey, kaffir lime syrup, passion fruit, soda

OLD FASHIONED
Bourbon whiskey, Fee Brothers Whiskey Barrel-Aged Bitters,
red cherries and brown sugar

KHMER - TAI
Samai rum, light rum, cointreau, pineapple juice, rose syrup,
lime juice

SANGRIA
Red wine, brandy, orange juice, lime juice, tropical fruit

MARTINIS

$24.600// $ 6.0

$32.800// $ 8.0

$32.800// $ 8.0

DRY MARTINI
Gin, dry vermouth

KHMER GINGER MARTINI
Vodka, ginger, lime juice, sugar syrup, Angostura bitter

ESPRESSO MARTINI
Vodka, kahlua, espresso, sugar syrup

DIRTY MARTINI
Grey Goose vodka or Hendricks gin & dry vermouth

MEKONG MARTINI
Seekers Mekong dry gin, dry vermouth, lemon juice

Prices include VAT and 5% Service Charge

§20.500// $5.0

§20.500// $ 5.0

§24.600// $ 6.0

$32.800// $ 8.0

$32.800// $ 8.0
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BRAIN FREEZE (Frozen cocktails)

DAIQUIRI
White rum, cointreau, lime juice, sugar syrup

CLASSIC MARGARITA
Tequila, cointreau, lime juice

{pniy]itugs
BEER (By the bottie)

§20.500// $ 5.0

§20.500// $ 5.0

HEINEKEN BEER CAN (Alcohol Free)
ANGKOR BEER

CAMBODIA BEER

HANUMAN BEER

HANUMAN BLACK BEER

BEER LAO

{pnigifihy)
TAP BEER

(Indochine Craft Beers “Kingdom Bewery”)

$8.200//$ 2.0
$10.300// $ 2.5
$10.300//$2.5
§10.300//$ 2.5
$12.300//$ 3.0
$12.300//$ 3.0

Glass Mug

INDOCHINE PILSNER
INDOCHINE IPA

iR SN AN IR IE:
SPIRITS (an spirits include a mixer)

§10.300//$25 $16.400//$ 4.0
§14.400//$35 $20.500//$ 5.0

APERITIF
Martini Rosso Dry / Bianco, Campari, Aperol

GIN

Gordon Gin

Bombay Sapphire
Hendrick’s Gin

Seekers Mekong Dry Gin
Tanqueray Gin

LOCAL GIN

Khmer Craft Gin

Mawsim Spice & Herbs

Mawsim Tropical Citrus

Herbal Kulen Gin (By The Bottle)
Khmer Craft Gin (By The Bottle)
Herbal Kulen Gin (By The Bottle)

VODKA

Smirnoff Vodka
Absolut Vodka

42 Below Vodka
Grey Goose Vodka
Belvedere Vodka

§18.500 // $ 4.5 (50ml)

$18.500 // $ 4.5 (50ml)
$18.500 // $ 4.5 (50ml)
§26.700 // $ 6.5 (50ml)
§26.700 // $ 6.5 (50ml)
§26.700 // $ 6.5 (50ml)

$20.500 // $ 5.0 (50ml
§32.800 // $ 8.0 (50ml
£32.800 // $ 8.0 (50ml
$61.500 // $ 15.0 (120m!
§73.800 // $ 18.0 (220ml
$102.500 // $ 25.0 (230ml

oo = =

$18.500 // $ 4.5 (50ml)
$18.500 // $ 4.5 (50ml)
$18.500 // $ 4.5 (50ml)
§26.700 // $ 6.5 (50ml)
§28.700 // $ 7.0 (50ml)

Prices include VAT and 5% Service Charge




Ui spnT Al AN LR fu:
SPIRITS (All spirits include a mixer)

RUM

Barcadi White / Gold
Plantation 3 stars
Plantation Original Dark
Samai Gold

TEQUILA

Los Arcon

Partron Silver
Pepe Lopez Silver
ArteNom 1414

IR spnT i AN LR EU:
SPIRITS (All spirits include a mixer)

$18.500 // $ 4.5 (50ml)
§18.500 // $ 4.5 (50ml)
§18.500 // $ 4.5 (50ml)
§26.700 // $ 6.5 (50ml)

§18.500 // $ 4.5 (50ml)
§34.800 // $ 8.5 (50ml)
£39.000 // $ 9.5 (50ml)
£39.000 // $ 9.5 (50ml)

WHISKY

Jim Beam

Canadian Club

Johnnie Warlker Red Label
Ballantine Finest

Sir Edward 12 years
Jameson

Wild Turkey

Jack Daniel

Marker’s Mark

Johnnie Warlker Black Label
Chivas Regal 18 years

SINGLE MALT
Glenfiddich 12 years
Glenmorangie 10 years

COGNAC
Remy Martin V.S.O.P
Hennessy V.S.0.P

DIGESTIF
Fernet Branca

Prices include VAT and 5% Service Charge

§18.500 // $ 4.5 (50ml)
$18.500 // $ 4.5 (50ml)
§18.500 // $ 4.5 (50ml)
§18.500 // $ 4.5 (50ml)
§20.500 // $ 5.0 (50ml)
$22.600 // $ 5.5 (50ml)
§22.600 // $ 5.5 (50ml)
§22.600 // $ 5.5 (50ml)
§28.700 // $ 6.5 (50m)
§39.000 // $ 9.5 (50ml)
$51.300 // $12.5 (50ml)

$36.900 // $ 9.0 (50ml)
§51.300 // $12.5 (50ml)

§41.000 // $10.0 (50ml)
§67.700 // $ 16.5 (50ml)

§22.600 // $ 5.5 (50ml)
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MOCKTAILS
Pineapple clove §12.300
Pineapple juice, five-spice syrup, soda $3.0
Ginger, five-spice syrup, soda $3.0
Pineapple ginger §12.300
Pineapple juice, ginger, lime juice, mint leaves, honey $3.0
Angkor smile $12.300
Pineapple juice, orange juice, lime juice, sugar syrup, mint syrup $3.0
neugagemn
) HEALTHY DRINK
-
LT Green Elixir §18.500// $ 4.5
’, Celery, cucumber, bok choy, green apple, lime,
£ spinach & ginger
T
i Citrus Refresher $8.500// $ 4.5
¥ Carrot, celery, cucumber, orange, lime & green apple
Crimson Fusion $8.500 //$ 4.5
Beetroot, cucumber, celery, lime, spinach, orange &
fresh mint
ild = 5] (o L}
. Shitnit Wiffuiy
" o
v FRESH JUICES
Coconut juice §12.300// $ 3.0
Watermelon juice §12.300// $ 3.0
Passionfruit juice §12.300// $ 3.0
Lime juice $12.300 //$ 3.0
Lime soda §12.300 //$ 3.0
Orange juice $16.400// $ 4.0

Prices include VAT and 5% Service Charge




§nfngn
FRUIT SHAKES

Avocado fruit shake

Coconut fruit shake

$16.400// $ 4.0

$16.400// $ 4.0

ineg:

SOFT DRINKS

Coke i8.200// $ 2.0
Coke Zero $8.200// $ 2.0
Soda water $8.200// $ 2.0
Tonic water $8.200// $ 2.0
Sprite §8.200// $ 2.0
Ginger Beer §20.500// $ 5.0

W [PMWHSH
PROBIOTICS

Locally made organic fermented tea by Fermenters Kitchen
Kombucha Tea : Ginger, Tumeric and Kampot Pepper
Kombucha Tea : Organic Mint

Snuiaig
MINERAL WATER

$18.500// $ 4.5
$18.500// $ 4.5

Kulen water 500ml

Kulen water 1.5L

§ragprinih
SPARKLING WATER

$8.200// $ 2.0
$14.400// $ 3.5

San Pellegrino 500ml
San Pellegrino 1L

Prices include VAT and 5% Service Charge

$16.400// $ 4.0
§28.700// $7.0




¥

-

-
.

T
e Tu o

in & miy)
TEA & COFFEE

miy) {pthi Skl
HOT / ICED COFFEE

Single / Double expresso

Black coffee

$10.300// $ 2.5
$10.300// $ 2.5

Cappuccino §12.300// $ 3.0
Latte §12.300// $ 3.0
Flat white §12.300// $ 3.0
Coconut latte §14.400// $ 3.5
Coconut cappuccino §14.400// $ 3.5
Chocolate §14.400// $ 3.5
9 LN

113 Lﬁﬁ]ﬁSﬁitﬂ

HOT / ICED TEA

Mint tea $10.300// $ 2.5

Lemongrass tea
Ginger and honey tea
Revitalize tea

Healing tea

Refreshing tea

Prices include VAT and 5% Service Charge

$10.300// $ 2.5
$10.300// $ 2.5
$10.300// $ 2.5
$10.300// $ 2.5
$10.300// $ 2.5




In the spirit of Asian street food dishes are served as they are
ready in the kitchen, if you prefer your meal in separate courses

please inform our team.

Many of our dishes can be easily adjusted to cater for dietary

requirements. Please note Asian dishes generally contain garlic,

ginger and chilli if you’d prefer these omitted

please just inform our team.




