
F O O D  M E N U





Prices are in USD and subject to government taxes and 7% service charge 

B A R  S N AC K S  &
S H A R E  P L AT E S

C R I S P Y  S Q U I D  
W I T H  L I M E  M AYO

7. 5

G A R L I C   
C H I L I  W I N G S
CRISPY CHICKEN WINGS GLAZED 
IN A  BOLD GARLIC-CHILI 
SAUCE—SAVORY,  SPICY,  AND 
PERFECT FOR SHARING.

6 . 5

S E S A M E   
B E E F  B I T E S
CRISPY BITES OF TENDER BEEF 
TOSSED WITH TOASTED SESAME, 
SERVED WITH BOLD KOH KONG 
DIPPING SAUCE.

6 . 5

G R I L L E D   
B E E F  S K E W E R S
JUICY MARINATED GRILLED BEEF 
SKEWERS SERVED WITH GREEN 
PAPAYA PICKLES AND CHILI-GARLIC 
DIPPING SAUCE.

7

6

LIGHTLY FRIED SQUID WITH A 
DELICATE CRUNCH,  SERVED 
WITH ZESTY LIME MAYONNAISE 
FOR A FRESH,  CITRUSY KICK.

13WA G Y U   
S L I D E R S
THREE MINI  BURGERS WITH 
BUTTERY WAGYU BEEF,  ONION 
JAM,  AMERICAN CHEESE,  AND 
CRUNCHY PICKLES.

K H M E R   
S ATAY  S K E W E R S
TENDER MARINATED CHICKEN 
SATAY SKEWERS,  SERVED WITH 
GREEN PAPAYA PICKLES AND 
SATAY DIPPING SAUCE.

3 . 5F R E N C H   
F R I E S
CRISP,  GOLDEN FRIES LIGHTLY 
SEASONED WITH SEA SALT. 

3 . 5S E A  S A LT   
E DA M A M E
STEAMED EDAMAME PODS 
TOSSED WITH FLAKY SEA SALT.



Prices are in USD and subject to government taxes and 7% service charge 

A P P E T I Z E R S  &  
SA L A D S

SA N DW I C H E S  &  
B U RG E R S

KO H  KO N G  
S A L M O N  S A L A D
FRESH SALMON, BITTER MELON, 
CHILI ,  AND HERBS TOSSED IN A 
BOLD KHMER-STYLE KOH KONG 
DRESSING.

1 0 G R I L L E D  C H I C K E N  
M A N G O  S A L A D
GRILLED CHICKEN,  AVOCADO, 
MANGO,  AND CAULIFLOWER WITH 
A VIBRANT HERB-BALSAMIC 
DRESSING.

6

KO R E A N  F R I E D   
C H I C K E N  B U R G E R
INSPIRED BY CHEF SUNGHOO 
KIM AT EMBER KOREAN BBQ, 
THIS KOREAN-FUSION FRIED 
CHICKEN BURGER PACKS A 
PUNCH.  SERVED WITH FRENCH 
FRIES OR OUR HOUSE MADE 
SWEET POTATO FRIES.

9

H A RV E ST   
G A R D E N  S A L A D
MIXED GREENS WITH AVOCADO, 
BABY POTATOES,  OLIVES, 
CRISPY SHALLOTS,  AND CHERRY 
TOMATOES IN A  RED WINE HERB 
VINAIGRETTE.

5P R AW N  &  
P O M E LO  S A L A D
PRAWNS,  JUICY POMELO, 
TOASTED PEANUTS,  AND 
CAPSICUM FINISHED WITH 
LOCAL HERBS AND TANGY KOH 
KONG DRESSING.

9

C L A S S I C  B E E F  
B U R G E R
JUICY AUSTRALIAN BEEF PATTY 
WITH AMERICAN CHEESE, 
LETTUCE,  TOMATO,  ONIONS AND 
KVL’S BURGER SAUCE.  SERVED 
WITH FRENCH FRIES OR OUR 
HOUSE MADE SWEET POTATO 
FRIES.

1 1



Prices are in USD and subject to government taxes and 7% service charge 

K H M E R  
F R I E D  R I C E
LOCAL-STYLE EGG-FRIED RICE, 
SERVED WITH A CLEAR SOUP 
ON THE SIDE.

Ve g eta b l e s  |  6 
C h i c ke n  o r  Po r k  |  6 .5
B e e f  o r  S e a fo o d  |  7

A S I A N  
S E L EC T I O N

B E E F   
LO K  L A K
STIR-FRIED AUSTRALIAN BEEF IN 
A  CLASSIC KHMER LOK LAK 
SAUCE,  SERVED WITH KAMPOT 
PEPPER AND LIME,  SIDE SALAD, 
STEAMED JASMINE RICE,  AND A 
CLEAR SOUP.

1 4

K A M P OT   
P E P P E R  S Q U I D
DEEP-FRIED BABY SQUID GLAZED 
WITH A SWEET-SALTY SAUCE, 
KAMPOT PEPPER,  AND FRESH 
HERBS.

13 C H A R   
K WAY  T E O W
WOK-FRIED FLAT RICE NOODLES, 
CHINESE SAUSAGE,  SHRIMP,  AND 
FISH CAKE AND SMOKY-SWEET 
DARK SOY SAUCE.

8

B R A I S E D  E G G  TO F U   
&  V E G E TA B L E  
C L AY  P OT
GOLDEN EGG TOFU AND MIXED 
VEGETABLES IN OYSTER SAUCE AND 
BLACK PEPPER,  SERVED SIZZLING 
WITH STEAMED JASMINE RICE.

9



Prices are in USD and subject to government taxes and 7% service charge 

A U ST R A L I A N  
ST E A K  C U T S
TENDERLOIN (200G)  |  24

S E RV E D  W I T H  M I X E D  L E T T U C E ,  C R I S PY 
F R I E S ,  A N D  YO U R  C H O I C E  O F  S AU C E : 
K A M P OT  G R E E N  P E P P E R CO R N  / 
M US H R O O M  C R E A M  /  R E D  W I N E  J US

RIB-EYE (200G)  |  20

G R I L L E D  &  
M A I N S

S PA G H E T T I   
C A R B O N A R A
CREAMY CARBONARA WITH 
BACON AND CHEESE,  TOPPED 
WITH A GOLDEN QUAIL EGG YOLK.

1 2 G R I L L E D   
AT L A N T I C  S A L M O N
GRILLED SALMON FILLET WITH 
DILL HERB SAUCE,  SERVED WITH 
CREAMY WASABI  MASHED 
POTATOES AND SALMON ROE.

1 8

S A C K H  KO  A N G   
( K H M E R  R I B E Y E )
TRADITIONAL KHMER-STYLE 
GRILLED RIBEYE SERVED WITH 
SEASONAL VEGETABLES AND A 
TRIO OF HOUSE-MADE SAUCES.

1 7 T R U F F L E  S P I N A C H   
&  M U S H R O O M  
R AV I O L I
RICOTTA,  SPINACH AND 
MUSHROOM RAVIOLI  TOPPED 
WITH PARMESAN AND AROMATIC 
TRUFFLE OIL.

1 2



C H O C O L AT E

VA N I L L A  

ST R AW B E R RY

Prices are in USD and subject to government taxes and 7% service charge 

D E S S E RT S

I C E  C R E A M S O R B E T

C H O C O L AT E  
F O N DA N T
MOLTEN-CENTERED CHOCOLATE 
CAKE WITH PISTACHIO CRUMBLE 
AND VANILLA ICE CREAM.

 7

5 M A N G O 5

PA S S I O N
F R U I T

55

5

S E A S O N A L  
F R U I T  P L AT T E R
FRESH-CUT SEASONAL FRUIT 
GARNISHED WITH LIME AND 
MINT.

3




