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Khmer House (Angkor Palace Resort & Spa) S.M.l. GROUP
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Fish Amock
Banana Blossom with Pork Belly Salad Kho-Kho Khmer Soup 24991 7EYD
RFFOTEER—DAY—H545 FR02-T Khmer Cambodian Salad
Deep Fried Pork Spring Roll River Shrimp and Lotus Root Salad Mango Scallops, Crispy Purses
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Steamed Fish Amok Braised Fish in Palm Sugar with Green Mango
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Grilled Marinated Beef Skewer Grilled Ghicken and Prohok Dip HURI7RANEE»DA—T
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Grilled Tonle Sap Prawn, Sticky Rice,
Young Bamboo Pith with Fish Soup Beef Saraman Curry Kale, Black Bean Sause
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Steamed Jasmine Rice Steamed Jasmine Rice Grilled Beef on Lemongrass Skewer
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Assorted Khmer Sweet Assorted Khmer Sweets Pumpkin Custard, Sweet Banana and
DA=21—=VYDENEHE DA-N21—YDENEDHE Coconut Milk in Sago
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