DINNER SET MENU
$36.00*
KHMER STREET FINGER FOOD
Discover our selection of Khmer street food to start your dining experience

AMUSE BOUCHE
Steamed chicken curry dumpling, wrapped in rice paper

APPETIZER
Crispy river shrimps, fresh lotus stem, banana blossom and winged beans,
roasted coconut, passion fruit and Butterfly Pea dressing
White Wine Suggestion : Alta Vista “Classic” . Torrontes . Argentina
Fresh and lively wine, with delicate floral aromas.

SOUP
Slightly spicy and smoked lemongrass cooked with pumpkin, coconut cream
and soft pork rib from Takeo village
Organic Herbal : Lemongrass & Wild Ginger
Fresh and lemony with bold earthen notes.

REFRESHER
Charcoal-grilled eggplant and green lime granite

MAIN COURSE
. Pan-fried “Por” river fish fillet, coated in crushed sesame, sautéed mushrooms,
spring onion & spinch purée
White Wine Suggestion : Bava Thou Blanc. Chardonnay . Italy
This Chardonnay shows all of the character of the terroir in terms of “Muscat” scents;
The palate is dry, fine and ample

.Slow-cooked beef skirt with palm sugar caramel sauce, green jackfruit,
young bamboo shoot, served with organic brown rice salad.
Red Wine Suggestion : Deakin Estate . Shiraz . Australia
This Shiraz is rich smooth and juicy with taste of ripe red berries, plum and hints of vanilla,
perfect for barbecued meats, pasta and beef stir-fry

DESSERT
.Purple sweet potato purée, “sweet honey”pineapple and candied ginger sorbet
Semi Sweet Wine Suggestion : Marqués de Cáceres “Satinela” Semi-Dulce Rioja DOC .Viura . Spain
Charming bouquet of exotic fruit and mature pears. Silky smooth and sweet wine, with a
refreshing acidity on the finish.

WINE
PAIRING

$ 28.00* / 4 glass Set ORGANIC
$ 7.50* / 1 glass
HERBAL
* Price Subject to 10% VAT

$ 15.00*
4 glass Set

Our organic herbal pairing is
not a Tea pairing.
It is composed by organic herbal find locally
that have good effects for the body,
it helps to digest and sleep well.

