


瑰丽酒店的合作伙伴承诺源于对当地农民和本土农业的深深尊重，以及提供最高品质食品的奉献精神。 

金边瑰丽酒店与当地农场及供应商合作，全年为客人提供新鲜的时令农产品，这包括 Eggscellent 的散

养鸡蛋、Smiling Gecko Farm 的猪肉和鱼、Prosit Farm 的蔬菜以及 Ratanak PulRoth Samaki 农业合作

社的大米。整体概念强调保持以当地美食为特色的季节性和多样化菜单。

PARTNERS IN PROVENANCE

Rosewood's Partners in Provenance commitment stems from a deep respect for local farmers, indigenous 

agriculture, and a dedication to delivering the highest quality foods. Rosewood Phnom Penh collaborates 

with local farms and purveyors to provide our guests with fresh, seasonal produce throughout the year. 

This includes free-range eggs from Eggscellent, pork and fish from Smiling Gecko Farm, vegetables from 

Prosit Farm, and rice from the Ratanak PulRoth Samaki Agriculture Cooperative. The overall concept 

places emphasis on maintaining a seasonal and diverse menu featuring local fare.

ៃដគូសហករក្នុង្រស�កជេ្រចើនរបស់សណា្ឋ គារ  រ ៉សូវដូ មានករេប្តជ្ញ ចិត្តខ្ពស់ និងមានករេគារពយ៉ាង្រជលេ្រជចំេពាះកសិករ

ក្នុង្រស�ក កសិកម្មជនជតិភគតិច  និងបានយកចិត្តទុកដកខ់្ពស់ ក្នុងករផ្តល់ជូននូវអហរែដលមានគុណភពខ្ពស់បំផុត។ 

សណា្ឋ គារ រ ៉សូវដូ ភ្នេំពញ សហករជមយួកសិករ អ្នកលកដូ់រ និងកសិដ្ឋ នក្នុង្រស�កែតប៉ុេណា្ណ ះ  េដើម្បធីននូវករផ្តល់ជូនដល់

េភ្ញ�វ្រគបរ់បូ នូវផលិតផល្រសស់ៗតមរដូវកលជេរៀងរាល់ឆ្ន ។ំ ជមយួករសហករេនះ េយើងបានគា្ំរទនូវផលិតផលក្នុង្រស�ក

ដូចជ  សុ៊តជេ្រចើនមកពីកសិដ្ឋ ន Eggscellent សច្់រជ�ក  និង្រតីមកពីកសិដ្ឋ នតុកែកញញឹម  បែន្លធម្មជតិ្រសស់ៗមកពី

កសិដ្ឋ ន្របសិទ្ធ និងអង្ករែដលមានគុណភពមកពី សហគមនក៍សិកម្មរតនៈពលរដ្ឋសមគ្គី។

��គូសហ�រក្ន�ងតំបន់��គូសហ�រក្ន�ងតំបន់



vegan partners in provenance chef’s recommendation

Price in USD excluding applicable taxes and 7% service charge.
If you have food allergies or intolerances, please inform your server upon placing your order.

មុឺនុយម្ហ�បស���ប់���ក ់分餐套餐
INDIVIDUAL SET MENU

ញំជំពុលទឹក 陈醋舟山海蜇头 Zhoushan Jelly Fish with Aged Vinegar

េឈើរេីថ្លើមក្ង ន 樱桃鹅肝 Cherry Foie Gras 

មាន្់រតជកហ់ឹរ 山城口水土鸡 Chilled Free-range Chicken with Chili and Peanut Sauce 

្រជកសំ់បកែផ្លផសិនជមយួទឹក្រជលកែ់ផ្លទទឹម 石榴汁百香果 Passion Fruit with Pomegranate Sauce

សុ៊បមានែ់្រសជមយួេប៉ហុឺអូ�ស្ត លី  菜胆竹笙土鸡炖澳洲鲍鱼汤
Cabbage, Bamboo Pith, Free-range Chicken with Australian Abalone Soup

្រពាបបំពង 脆皮乳鸽 Roasted Crispy Pigeon 

បង្កងចំហុ៊យជមយួទឹក្រជលកX់O XO酱蒸青龙虾 Steamed Green Lobster with XO Sauce 

្រតីដំរចីំហុ៊យទឹក្រជលកែ់ផ្លអូលីវ 榄豉滑蛋蒸笋壳鱼 Steamed Goby Fish with Egg, Chaozhou Olive Sauce

ឆសឡត្់រស�យជមយួផ្សតិជប៉ុនជមយួទឹក្រជលកពិ់េសស上汤松茸生菜胆 
Chinese Lettuce, Matsutake Mushroom with Supreme Broth

ខ្រកពះ្រតីជមយួបាយ និងទឹក្រជលកេ់ប៉ហុឺ 鲍汁花胶捞饭 Braised Fish Maw with Rice, Abalone Sauce

បែង្អមរសជតិស្វ យ 杨枝甘露 Chilled Mango Cream, Pomelo with Sago 

នំបំពងល្ងេខ្ម  黑芝麻球 Black Sesame Balls

តៃម្ល ១៣៨ ដុលា្ល រក្នុងមា្ន ក់
138 每位 Per Person

Including one cocktail per person.
每位包含一杯鸡尾酒。

ផ្ក លីលី 百合
LILY



vegan partners in provenance chef’s recommendation

Price in USD excluding applicable taxes and 7% service charge.
If you have food allergies or intolerances, please inform your server upon placing your order.

េឈើរេីថ្លើមក្ង ន 樱桃鹅肝 Cherry Foie Gras 

សច្់រជ�កបីជនៃ់ខ្វ 脆皮烧肉 Roasted Pork Belly 

្រគ�ំសមុ្រទ្រស�ះជមយួជីនងវង 金不换陈醋汁灼花甲 Poached Clam with Basil Vinegar Sauce 

ញំ្រតសក្់រស�យជមយួទឹកសីុអុីវ 酱黄瓜 Crispy Cucumber, Premium Soy 

សុ៊បខ្យងនគជមយួេប៉ហុឺ 高汤炖龙胆螺鲍鱼 
Double-boiled Dragon Conch Soup, Abalone 

្រពាបបំពង 脆皮乳鸽 Roasted Crispy Pigeon 

បង្កងដុតជមយួទឹក្រជលកពិ់េសស 上汤焗青龙虾 Wok-baked Green Lobster with Superior Broth

ខ្រកពះ្រតីជមយួទឹកេប៉ហុឺ 鲍汁花胶 Braised Fish Maw Steak

្រតីតុកែក្រកហមចំហុ៊យទឹកសីុអុីវពិេសស 清蒸海星斑 Steamed Spotted Grouper with Premium Soy 

បាយឆសចែ់ហមរសជតិពិេសស 伊比利亚火腿炒饭 Fried Rice with Iberico Ham

បែង្អមសំបុក្រតេចៀកក ំ新疆红枣炖官燕 

Double-boiled Bird’s Nest with Xinjiang Red Dates (េក្ត  热 Hot) 

នំដុតស្នូលសុ៊តមាន ់酥化蛋挞仔 Baked Egg Tarts

តៃម្ល ១៩៨ ដុលា្ល រក្នុងមា្ន ក់
198 每位 Per Person

Including one cocktail per person.
每位包含一杯鸡尾酒。

មុឺនុយម្ហ�បស���ប់���ក ់分餐套餐
INDIVIDUAL SET MENU

ផ្ក ភអីូនី 牡丹
PEONY



vegan partners in provenance chef’s recommendation

Price in USD excluding applicable taxes and 7% service charge.
If you have food allergies or intolerances, please inform your server upon placing your order.

ញំជំពុលទឹក 陈醋舟山海蜇头 Zhoushan Jelly Fish with Aged Vinegar 

េឈើរេីថ្លើមក្ង ន 樱桃鹅肝 Cherry Foie Gras 

សច្់រជ�កបីជនៃ់ខ្វ 脆皮烧肉 Roasted Pork Belly 

ែផ្លេឈើ និងសឡដលាយជមយួទឹក្រជលករ់សជតិ្រក�ច 十年陈皮醋汁拌蔬果生菜
Fruit, Lettuce Salad, Ten-year Dried Tangerine Peel Dressing 

សុ៊បេលាកសង្ឃេផ្ល ះជ�្ជ ំង 高汤佛跳墙 Monk Jumps Over the Wall

បង្កងនគចំហុ៊យជមយួសុ៊តមាន ់芙蓉蒸青龙虾 Steamed Green Lobster with Egg 

សចេ់គាអូ�ស្ដ លី M9 ជមយួេ្រមចកំពត 贡布黑椒澳洲纯血和牛西冷牛排 M9
Mayura Station Australian Full Blood Wagyu Beef Striploin M9 with Kampot Black Pepper

្រតីតុកែក្រកហមចំហុ៊យជមយួទឹកសីុអុីវពិេសស 清蒸海星斑 Steamed Spotted Grouper with Premium Soy

ឆសឡត្់រស�យជមយួផ្សតិជប៉ុន ទឹក្រជលកពិ់េសស上汤松茸生菜胆
Chinese Lettuce, Matsutake Mushroom with Supreme Broth

ខ្រកពះ្រតីជមយួបាយ និងទឹក្រជលកេ់ប៉ហុឺ 鲍汁花胶捞饭 Braised Fish Maw with Rice, Abalone Sauce

បែង្អមសំបុក្រតេចៀកក ំ新疆红枣炖官燕 Double-boiled Bird’s Nest with Xinjiang Red Dates (េក្ត  热 Hot) 

នំដុតស្នូលសុ៊តមាន ់酥化蛋挞仔 Baked Egg Tarts 

តៃម្ល ២៤៨ ដុលា្ល រក្នុងមា្ន ក ់

248 每位 Per Person

Including one cocktail per person.
每位包含一杯鸡尾酒。

មុឺនុយម្ហ�បស���ប់���ក ់分餐套餐
INDIVIDUAL SET MENU

ផ្ក ផ្ល  ំ梅花
PLUM BLOSSOM



vegan partners in provenance chef’s recommendation

Price in USD excluding applicable taxes and 7% service charge.
If you have food allergies or intolerances, please inform your server upon placing your order.

ញំជំពុលទឹក 陈醋舟山海蜇头 Zhoushan Jelly Fish with Aged Vinegar 

េឈើរេីថ្លើមក្ង ន 樱桃鹅肝 Cherry Foie Gras 

បង្កងប៉ាក្រតជំមយួ្រសចិន១០ឆ្ន  ំ金不换陈醋汁富贵虾 Mantis Shrimp with Ten-year Hua Diao Wine

្រគ�ំសមុ្រទ្រស�ះជមយួជីនងវង 金不换陈醋汁灼花甲 Poached Clam with Basil Vinegar Sauce

ឆអណា្ត តទាជមយួទឹកសីុអុីវពិេសស 豉油王鸭舌 Duck Tongue with Premium Soy

សុ៊បេលាកសង្ឃេផ្ល ះជ�្ជ ំង 高汤佛跳墙 Monk Jumps Over the Wall

 

្រពាបបំពង 脆皮乳鸽 Roasted Crispy Pigeon

ខេប៉ហុឺអូ�ស្ដ លីទាងំមូល 原汁焖原只澳洲鲍鱼 Braised Whole Australian Abalone

បង្កងនគដុតជមយួឈសី និងពង្រតី Caviar 鱼子酱滑蛋芝士焗青龙虾
Wok-baked Green Lobster with Cheese Broth, Steamed Egg, Caviar 

្រតីតុកែក្រកហមចំហុ៊យខ្ញី 姜茸蒸海星斑 Steamed Spotted with Ginger Sauce

បាយឆសចេ់គាអូ�ស្ដ លី M9 ជមយួែហមរសជតិពិេសស 澳洲纯血和牛 M9 伊比利亚火腿炒饭
Mayura Station Australian Full-blood Wagyu Beef M9 Fried Rice with Iberico Ham

បែង្អមសំបុក្រតេចៀកក ំ新疆红枣炖官燕 Double-boiled Bird’s Nest with Xinjiang Red Dates (េក្ត  热 Hot) 

ែផ្លេឈើ្រសស់ 季节水果  Seasonal Fresh Fruit 

តៃម្ល ៣៤៨ ដុលា្ល រក្នុងមា្ន ក ់

348 每位 Per Person

Including one cocktail per person.
每位包含一杯鸡尾酒。

មុឺនុយម្ហ�បស���ប់���ក ់分餐套餐
INDIVIDUAL SET MENU

ផ្ក េឈើរ ី樱花
CHERRY BLOSSOM



vegan partners in provenance chef’s recommendation

Price in USD excluding applicable taxes and 7% service charge.
If you have food allergies or intolerances, please inform your server upon placing your order.

មុឺនុយម្ហ�បស���ប់����រ 家庭套餐
FAMILY SET MENU

្រជកសំ់បកែផ្លផសិនជមយួទឹក្រជលកែ់ផ្លទទឹម 石榴汁百香果 Passion Fruit with Pomegranate Sauce

ែស្បក្រតីបំពងជមយួពងទាៃ្រប 咸蛋脆鱼皮 Crispy Fish Skin with Salted Egg

ឆអណា្ត តទាជមយួទឹកសីុអុីវពិេសស 豉油王鸭舌 Duck Tongue with Premium Soy

្រគ�ំសមុ្រទ្រស�ះជមយួជីនងវង 金不换陈醋汁灼花甲 Poached Clam with Basil Vinegar Sauce

មាន្់រតជកហ់ឹរ 山城口水土鸡 Chilled Free-range Chicken with Chili and Peanut Sauce

សុ៊បមានែ់្រសជមយួេប៉ហុឺអូ�ស្ត លី  菜胆竹笙土鸡炖澳洲鲍鱼汤
Free-range Chicken with Australian Abalone Soup, Cabbage, Bamboo Pith

្រពាបបំពង 脆皮乳鸽 Roasted Crispy Pigeon

ខ្យងឫស្សចីំហុ៊យជមយួខ្ទឹមសរនឹងមសួីរ 蒜茸粉丝蒸蛏子 Steamed Razor Clam with Garlic, Bean Vermicelli

ឆ្អឹងជំនីេគាអេមរកិេចៀនជមយួទឹកសីុអុីវ 生抽煎美国牛小排 Pan-fried American Beef Short Rib with Premium Soy

ខេជើងក្ង នជមយួ្រកពះ្រតីនឹងទឹក្រជលកេ់ប៉ហឺុ 鲍汁花胶鹅掌生菜 Braised Fish Maw, Goose Web with Abalone Sauce, Lettuce

្រតីដំរចីំហុ៊យជមយួទឹកសីុអុីវ XO 酱滑蛋蒸笋壳鱼 Steamed Sand Goby Fish with Egg, XO Sauce

ឆនេនងជមយួសចខ់្យងេ្រក�ម និងពងក្ដ ម 瑶柱蟹皇扒胜瓜 Braised Dried Scallop, Crab Roe with Luffa

បង្កងទេន្លដុតជមយួម ីនិងទឹក្រជលកឈ់សី 金汤芝士焗大头虾拉面 Baked River Lobster with Noodles, Golden Cheese Broth

នំដុតសចស់សីុវ 叉烧酥 Barbecue Pork Puff

បែង្អមេតហូ៊ 姜汁炖奶 Double-boiled Fresh Milk with Ginger Juice (េក្ត  热 Hot/ ្រតជក ់冷 Cold)

តៃម្ល ១០៨៨ ដុលា្ល រ ស្រមាបេ់ភ្ញ�វ ១០ នក ់

USD1,088 供十人用 For 10 Persons

Including 10 cocktails or a bottle of house wine.
包含10杯鸡尾酒或者一瓶店选葡萄酒。

ត្បងូ 翡翠
JADE



vegan partners in provenance chef’s recommendation

Price in USD excluding applicable taxes and 7% service charge.
If you have food allergies or intolerances, please inform your server upon placing your order.

បង្កងប៉ាក្រតជំមយួ្រសចិន១០ឆ្ន  ំ十年花雕富贵虾 Mantis Shrimp with Ten-year Aged Hua Diao Wine

្រជកសំ់បកែផ្លផសិនជមយួទឹក្រជលកែ់ផ្លទទឹម 石榴汁百香果 Passion Fruit with Pomegranate Sauce

ែស្បក្រតីបំពងជមយួពងទាៃ្រប 咸蛋脆鱼皮 Crispy Fish Skin with Salted Egg

ញំជំពុលទឹក 陈醋舟山海蜇头 Zhoushan Jelly Fish with Aged Vinegar

េឈើរេីថ្លើមក្ង ន 樱桃鹅肝 Cherry Foie Gras

សុ៊បខ្យងនគ 瑶柱龙胆螺炖鲍鱼汤 Conch with Abalone Soup, Dried Scallop

ក្ង នៃខ្វ 深井烧鹅 Roasted Goose

បង្កងចំហុ៊យជមយួទឹក្រជលក ់XO (មា្ន កម់យួចំេហៀង) XO酱蒸青龙虾（每位半只）
Steamed Green Lobster with XO Sauce （Half Piece Per Person）
ឆសចេ់គាវ៉គ្យអូូ�ស្ត លីជមយួេ្រមចកំពត 贡布黑椒煎澳洲M5和牛 

Pan-fried Australian MBS 5 Wagyu Beef Tenderloin with Kampot Black Pepper Sauce

មានែ់្រសជមយួខ្រកពះ្រតី និងទឹក្រជលកេ់ប៉ហឺុ 鲍汁花胶焖土鸡 Braised Fish Maw with Free-range Chicken, Abalone Sauce

្រតីតុកែក្រកហមចំហុ៊យខ្ញី 姜茸蒸海星斑 Steamed Spotted Grouper with Ginger Sauce 

ចំហុ៊យនេនងជមយួេលៀសហូល និងសចក់្ដ មជមយួសុ៊តមាន ់花甲胜瓜蒸蟹肉 Steamed Flower Clam, Crab Meat with Egg, Luffa

បាយឆសចែ់ហមរសជតិពិេសស 伊比利亚火腿炒饭 Fried Rice with Iberico Ham

នំបំពងល្ងេខ្ម  黑芝麻球 Black Sesame Balls

បែង្អមជរ័គ ជមយួយិនសិុន និងពុ្រទាេ្រក�ម 花旗参红枣炖桃胶
Double-boiled Peach Gum, Ginseng with Red Dates

តៃម្ល ១៧៨៨ ដុលា្ល រ ស្រមាបេ់ភ្ញ�វ ១០ នក ់

USD1,788 供十人用 For 10 Persons

Including 10 cocktails or a bottle of house wine.
包含10杯鸡尾酒或者一瓶店选葡萄酒。

មុឺនុយម្ហ�បស���ប់����រ 家庭套餐
FAMILY SET MENU

គុជខ្យង 珍珠
PEARL



vegan partners in provenance chef’s recommendation

Price in USD excluding applicable taxes and 7% service charge.
If you have food allergies or intolerances, please inform your server upon placing your order.

្រគ�ំសមុ្រទ្រស�ះជមយួជីនងវង 金不换陈醋汁灼花甲 Poached Clam with Basil Vinegar Sauce 

ញំជំពុលទឹក 陈醋舟山海蜇头 Zhoushan Jelly Fish with Aged Vinegar

មាន្់រតជកហ់ឹរ 山城口水土鸡 Chilled Free-range Chicken with Chili and Peanut Sauce 

េឈើរេីថ្លើមក្ង ន 樱桃鹅肝 Cherry Foie Gras 

សច្់រតីហលីប៊ូត អបែ់ផ្សង 老上海熏比目鱼 Shanghainese Smoked Halibut

សុ៊បបង្កងនគជមយួ្រកពះ្រតី 金汤龙虾花胶 Golden Soup, Lobster with Fish Maw

កូន្រជ�កៃខ្វ 金陵鸿运乳猪全体 Roasted Whole Suckling Pig

្រពាបបំពង 脆皮乳鸽 Roasted Crispy Pigeon

ខេប៉ហុឺអូ�ស្ដ លី 原汁焖原只澳洲鲍鱼 Braised Whole Australian Abalone

ចំហុ៊យបង្កងប៉ាកជមយួសុ៊តស និង្រសចិន១០ឆ្ន 十ំ年花雕蛋白蒸富贵虾
Steamed  Mantis Shrimp, Egg White with Ten-year Aged Hua Diao Wine

្រតីតុកែក្រកហមចំហុ៊យទឹកសីុអុីវពិេសស 清蒸海星斑 Steamed Spotted Grouper with Premium Soy

ឆសឡត្់រស�យជមយួផ្សតិជប៉ុន និងទឹក្រជលកពិ់េសស上汤松茸生菜胆
Chinese Lettuce, Matsutake Mushroom with Supreme Broth

បាយឆសចែ់ហមរសជតិពិេសស 伊比利亚火腿炒饭 Fried Rice with Iberico Ham

នំប៉ាវស្នូលសចេ់គាវ៉គ្យ ូ和牛雪山包 Wagyu Beef Bun

បែង្អមសំបុក្រតេចៀកក ំ新疆红枣炖官燕 Double-boiled Bird’s Nest with Xinjiang Red Dates 

តៃម្ល ២៧៨៨ ដុលា្ល រ ស្រមាបេ់ភ្ញ�វ ១០ នក់
USD2,788 供十人用 For 10 Persons

Including 10 cocktails or a bottle of house wine.
包含10杯鸡尾酒或者一瓶店选葡萄酒。

មុឺនុយម្ហ�បស���ប់����រ 家庭套餐
FAMILY SET MENU

ត្បងូទទឹម 红宝石
RUBY



vegan partners in provenance chef’s recommendation

Price in USD excluding applicable taxes and 7% service charge.
If you have food allergies or intolerances, please inform your server upon placing your order.

សច្់រតីហលីប៊ូត អបែ់ផ្សង 老上海熏比目鱼 Shanghainese Smoked Halibut

េប៉ហុឺជមយួ្រគាបស់ែណ្ត ក 蜜豆拌活鲍鱼 Sweet Bean Tossed with Live Abalone

ញំជំពុលទឹក 陈醋舟山海蜇头 Zhoushan Jelly Fish with Aged Vinegar

បង្កងប៉ាក្រតជំមយួ្រសចិន១០ឆ្ន  ំ十年花雕富贵虾 Mantis Shrimp with Ten-year Aged Hua Diao Wine

េឈើរេីថ្លើមក្ង ន 樱桃鹅肝 Cherry Foie Gras 

សុ៊បេលាកសង្ឃេផ្ល ះជ�្ជ ំង 高汤佛跳墙 Monk Jumps Over the Wall

កូន្រជ�កៃខ្វ 金陵鸿运乳猪全体 Roasted Whole Suckling Pig

្រពាបបំពង 脆皮乳鸽 Roasted Crispy Pigeon

ក្ត មយក្ស្រសស់ចំអិនពីររេបៀប 活帝皇蟹两吃 Live King Crab, Two Cooking Methods
ចំហុ៊យជមយួទឹក្រជលក ់XO 酱蒸  Steamed with XO Sauce

ឆជមយួអំបិល និងេ្រមច 椒盐 Spicy Salt

ខេប៉ហុឺអូ�ស្ដ លីជមយួ្រកពះ្រតី 原汁澳洲鲍鱼花胶扒 Braised Australian Abalone with Fish Maw Steak

សចេ់គាអូ�ស្ដ លី M9  ជមយួទឹកសីុអុីវ 生抽煎澳洲纯血和牛西冷牛排
Mayura Station Australian Full Blood Wagyu Beef Striploin M9, Premium Soy

្រតីចំហុ៊យជមយួទឹកសីុអុីវពិេសស 清蒸法国多宝鱼 Steamed French Turbot Fish, Premium Soy

ឆសឡត្់រស�យជមយួផ្សតិជប៉ុន និងទឹក្រជលកពិ់េសស 上汤松茸生菜胆 Chinese Lettuce, Matsutake Mushroom with Supreme Broth

បង្កងនគដុតេ្រសចទឹកឈសីជមយួម ី金汤芝士焗青龙虾拉面 Baked Green Lobster with Noodles, Golden Cheese Broth

នំបំពងល្ងេខ្ម  黑芝麻球 Black Sesame Balls

បែង្អមសំបុក្រតេចៀកក ំ新疆红枣炖官燕 Double-boiled Bird’s Nest with Xinjiang Red Dates

តៃម្ល ៣៦៨៨ ដុលា្ល រ ស្រមាបេ់ភ្ញ�វ ១០ នក់
USD3,688 供十人用 For 10 Persons

Including 10 cocktails or a bottle of house wine.
包含10杯鸡尾酒或者一瓶店选葡萄酒。

េព្រជ 钻石
DIAMOND

មុឺនុយម្ហ�បស���ប់����រ 家庭套餐
FAMILY SET MENU





vegan partners in provenance chef’s recommendation
If you have food allergies or intolerances, please inform your server upon placing your order.

Prices in USD excluding applicable taxes and 7% service charge.

 ឌីម��� ំ点心
DIM SUM

ចំហុ៊យនំឌីមសំុច្រម�ះ 崭亮蒸饺拼盘  15
Zhan Liang Steamed Dumpling Platter

សីុវឡុងប៉ាវសចេ់ប៉ហុឺ 鲍鱼小笼包  11
Abalone Xiao Long Bao

គាវស្នូលបង្គ ចំហុ៊យជមយួពង្រតី 鱼子酱豆苗虾饺  26
Shrimp Dumpling with Caviar and Dou Miao

គាវស្នូលសចប់ង្កងទេន្ល 湄公河龙虾饺  11
Mekong River Lobster Dumpling

សីុវម៉ាយសច្់រជ�ក និងបង្គ  ខា្ល ញ់ក្ត ម 黑松露酱蟹黄烧卖  11
Pork and Shrimp Siu Mai with Black Truffle Paste and Crab Roe

នំស្នូលេថ្លើមក្ង ន 鹅肝酥  15
Foie Gras Puff

នំប៉ាវស្នូលសចេ់គា 和牛雪山包  14
Wagyu Beef Bun





vegan partners in provenance chef’s recommendation
If you have food allergies or intolerances, please inform your server upon placing your order.

Prices in USD excluding applicable taxes and 7% service charge.

 ម្ហ�បដំបូង 前菜
APPETIZER

្រជកសំ់បកែផ្លផសិនជមយួទឹក្រជលកែ់ផ្លទទឹម 石榴汁百香果  6
Passion Fruit with Pomegranate Sauce

្រជកេ់បង៉េប៉ាះជមយួគីមប៊យួ 老梅干圣女果  6
Marinated Cherry Tomatoes, Sour Plum, Sweet Vinegar 

ញំ្រតសក្់រស�យជមយួទឹកសីុអុីវ 酱黄瓜  6
Crispy Cucumber, Premium Soy

ែផ្លេឈើ សឡដលាយជមយួទឹក្រជលកសំ់បក្រក�ច១០ឆ្ន  ំ十年陈皮醋汁拌蔬果生菜 10
Fruit, Lettuce Salad, Ten-year Dried Tangerine Peel Dressing

្រគ�ំសមុ្រទ្រស�ះជមយួជីនងវង 金不换陈醋汁灼花甲 6
Poached Clam with Basil Vinegar Sauce

មកឹបំពងឆអំបិលេម្ទស 椒盐鲜鱿  8
Fried Squid with Spiced Salt 

ឆក្ត មសកជមយួពងទាៃ្រប 咸蛋软壳蟹  9
Fried Soft-shell Crab with Salted Egg Yolk 

េតហូ៊បំពងជមយួអំបិលេម្ទស 椒盐豆腐  6
Salt and Pepper Tofu





vegan partners in provenance chef’s recommendation
If you have food allergies or intolerances, please inform your server upon placing your order.

Prices in USD excluding applicable taxes and 7% service charge.

មាន្់រតជកហ់ឹរ 山城口水土鸡  9  
Chilled Free-range Chicken with Chili and Peanut Sauce

ែស្បក្រតីបំពងឆជមយួពងទាៃ្រប 咸蛋脆鱼皮  9
Crispy Fish Skin with Salted Egg 

ញំថា្ព ល់េគាជមយួជីវ៉នសុ៊់យ 凉拌牛脸颊 10
Marinated Beef Cheek with Herbs, Coriander

ឆអណា្ត តទាជមយួទឹកសីុអុីវពិេសស 豉油王鸭舌 12
Duck Tongue, Premium Soy

ញំជំពុលទឹក 陈醋舟山海蜇头 14
Zhoushan Jellyfish with Aged Vinegar

េប៉ហុឺជមយួ្រគាបស់ែណ្ត ក 蜜豆拌活鲍鱼  15
Sweet Bean Tossed with Live Abalone

សច្់រតីហលីប៉ូត អបែ់ផ្សង 老上海熏比目鱼 16
Shanghainese Smoked Halibut 

បង្កងប៉ាក្រតជំមយួ្រសចិន១០ឆ្ន  ំ十年花雕富贵虾 20
Mantis Shrimp with Ten-year Aged Hua Diao Wine 

េឈើរេីថ្លើមក្ង ន 樱桃鹅肝  28
Cherry Foie Gras

 ម្ហ�បដំបូង 前菜
APPETIZER





vegan partners in provenance chef’s recommendation
If you have food allergies or intolerances, please inform your server upon placing your order.

Prices in USD excluding applicable taxes and 7% service charge.

�ច់ដុត និងបំពង 烧味
BARBECUE

ទាៃខ្វេបក៉ងំ 北京烤鸭 (提前24小时预定) Peking Duck (Requires 24-hour advance order) 58
ជេ្រមើសចំអិនសច ់鸭肉烹调方式 Choice of Cooking Style
   បំពងអំបិលេម្ទស 椒盐鸭架 Spicy Salt
   ចិ��្ច ំខ្ចបជ់មយួបែន្ល 炒鸭松 Minced Duck Wrapped with Lettuce
   សុ៊ប្រតលាច 节瓜汤 Winter Melon Soup

កូន្រជ�កៃខ្វទាងំមូល 金陵鸿运乳猪全体 (提前24小时预定) 188
Roasted Whole Suckling Pig (Requires 24-hour advance order) 
 
កូន្រជ�កៃខ្វ 化皮烤乳猪件 48
Roasted Suckling Pig

ក្ង នៃខ្វ 深井烧鹅 30
Roasted Goose

ទាៃខ្វ 明炉烧鸭  15 
Roasted Duck

សច្់រជ�កសសីុវទឹកឃ្មុ ំ 蜜汁叉烧  11
Honey-glazed Barbecue Pork

សច្់រជ�កបីជនៃ់ខ្វ 脆皮烧肉 11
Roasted Pork Belly 

្រពាបបំពង 脆皮乳鸽 18
Roasted Crispy Pigeon

មានដុ់តជមយួល្ង 芝麻烧鸡 22
Roasted Chicken with Sesame

សចៃ់ខ្វបីមុខ 烧味拼盘 (烧鸭, 蜜汁叉烧, 脆皮烧肉)  20
Barbecue Combination 
Roasted Duck, Honey-glazed Barbecue Pork , Roasted Crispy Pork Belly





vegan partners in provenance chef’s recommendation

Prices in USD excluding applicable taxes and 7% service charge.

សុ៊បេលាកសង្ឃេផ្ល ះជ�្ជ ំង 高汤佛跳墙  83
Monk Jumps Over the Wall 

សុ៊បទឹកមាត្់រតេចៀកកជំមយួសចក់្ដ ម 高汤蟹肉捞官燕 60
Bird’s Nest, Crab Meat, Superior Broth      

សុ៊បមានែ់្រសជមយួេប៉ហុឺអូ�ស្ត លី 菜胆竹笙土鸡炖澳洲鲍鱼汤 32
Australian Abalone Soup, Free-range Chicken, Cabbage, Bamboo Pith

សុ៊ប្រកពះ្រតី ខ្យង មានេ់ខ្ម  និងយិនសិុន 瑶柱花胶黑鸡炖花旗参汤 28
American Ginseng Soup, Black Chicken, Dried Scallop, Fish Maw 

សុ៊បេលឿងជមយួ្រកពះ្រតី 金汤带子花胶 28
Golden Soup with Fish Maw, Scallop       

សុ៊បខ្យងនគជមយួខ្យងផ្លិតេ្រក�ម 高汤炖龙胆螺 16
Double-boiled Dragon Conch Soup, Dried Scallop

សុ៊បបសួផ្សតិចិន 羊肚菌竹笙炖松茸汤  10
Double-boiled Soup, Morel, Matsutake Mushroom, Bamboo Pith 

សុ៊ប្របចាៃំថ្ង 山泉水炖例汤  9
Double-boiled Mineral Water Soup of the Day 

សុ៊បគាវជូរហឹរ 酸辣鲜肉虾云吞汤  8
Hot and Sour Soup with Shrimp and Pork Wonton

If you have food allergies or intolerances, please inform your server upon placing your order.

ស៊ុប 汤
SOUP





vegan partners in provenance chef’s recommendation

Prices in USD excluding applicable taxes and 7% service charge.

ខេ្រគ�ងសមុ្រទក្នុងឆ្ន ងំដីទឹក្រជលកម់ាស   98
(េប៉ហុឺ្រកពះ្រតី បង្កងទេន្ល បង្ក ជមយួសច្់រជ�កលុញមូលៗ និងសចខ់្យង)
金汤海味聚宝盆 (鲍鱼, 花胶,  大头虾, 猪肉虾丸, 带子) 
Marine Delicacy Treasure Pot, Golden Broth  
(Abalones, Fish Maw, River Lobster, Shrimp and Pork Balls, Scallops)

សច្់រជ�កបីជនៃ់ខ្វ 脆皮烧肉  11
Roasted Pork Belly 

្រពាបបំពង 脆皮乳鸽  18
Roasted Crispy Pigeon 
       
េជើង្រជ�កបំពងអំបិលេម្ទស 椒盐猪手 18
Deep-fried Pork Trotter with Spicy Salt

ចំហុ៊យសុ៊តមានជ់មយួខួរបង្កង 大头虾膏蒸蛋 48
Steamed Egg with River Lobster Roe

សចេ់គាច្រម�ះដុតក្នុងឆ្ន ងំដី 啫啫霸王牛  47
Braised Beef Tendon with Basil, Short Rib, Oxtail 

បាយឆខ្យងផ្លិតេ្រក�មជមយួែហមេអស្បោញ៉ 瑶柱伊比利亚火腿炒饭  28
Fried Rice with Iberico Ham, Dried Scallop

If you have food allergies or intolerances, please inform your server upon placing your order.

មុខម្ហ�បពិ��ស���ំ��ង 嶄亮招牌菜
ZHAN LIANG SIGNATURE DISHES





vegan partners in provenance chef’s recommendation
If you have food allergies or intolerances, please inform your server upon placing your order.

Prices in USD excluding applicable taxes and 7% service charge.

ខេប៉ហុឺអ�ហ្វិកជមយួ្រកពះ្រតីកតដុ់ំ (៦ក្បោល) 鲍汁六头南非干鲍鱼片花胶  238
Braised Sliced South African Dry Abalone with Fish Maw (6 Heads)

ខេប៉ហុឺអ�ហ្វិក (៦ក្បោល) 鲍汁原只六头南非干鲍鱼  188
Braised Whole South African Dry Abalone (6 Heads)

ខេប៉ហុឺអ�ហ្វិក (១០ក្បោល) 鲍汁原只十头南非干鲍鱼  118
Braised Whole South African Dry Abalone (10 Heads)

ខេប៉ហុឺអូ�ស្ត លី 鲍汁原只澳洲鲍鱼  68
Braised Whole Australian Abalone 

ខ្រកពះ្រតីជមយួទឹកេប៉ហុឺ 鲍汁花胶扒  118
Braised Fish Maw Steak with Abalone Sauce

ខ្រកពះ្រតីផ្សតិេខ្ម េជើងមានក់្នុងឆ្ន ងំដីជមយួទឹកេប៉ហុឺ 鲍汁焖凤爪花胶花菇  48
Braised Fish Maw, Dried Flower Mushrooms, Chicken Feet in Clay Pot, Abalone Sauce

ឆ្រកពះ្រតីជមយួសុ៊ត និងសចក់្ត ម 桂花炒花胶蟹肉  50
Stir-fried Fish Maw, Crab Meat, Egg

ខេជើងក្ង នជមយួ្រកពះ្រតី 鲍汁花胶鹅掌  33
Braised Fish Maw, Goose Web with Abalone Sauce 

ខសចខ់្យងេ្រក�ម ពងក្ដ មជមយួនេនង្រជ�ង 瑶柱蟹皇扒胜瓜  38
Braised Dried Scallop, Crab Roe with Luffa 

ខេ្រគ�ងសមុ្រទក្នុងឆ្ន ងំដីទឹក្រជលកម់ាស  98
(េប៉ហុឺ្រកពះ្រតី បង្កងទេន្ល បង្ក ជមយួសច្់រជ�កមូលៗ និងសចខ់្យង)
金汤海味聚宝盆 (鲍鱼, 花胶,  大头虾, 猪肉虾丸, 带子) 
Marine Delicacy Treasure Pot, Golden Broth  
(Abalones, Fish Maw, River Lobster, Shrimp and Pork Balls, Scallops)

��ឿងសមុ��ពិ��ស 山珍海味
CLASSIC CHINESE MARINE DELICACIES





vegan partners in provenance chef’s recommendation
If you have food allergies or intolerances, please inform your server upon placing your order.

Prices in USD excluding applicable taxes and 7% service charge.

��ឿងសមុ����ស់ 游水海鲜 
LIVE SEAFOOD

បង្កងនគ 青龙虾 Green Lobster  18/100 g

បង្កងប៊ូស្តុន 波士顿龙虾 Boston Lobster  15/100 g  

   ឆជមយួេតហូ៊ 麻婆豆腐 Mapo Tofu

   ចំហុ៊យជមយួសុ៊តមាន ់芙蓉蒸 Lobster Broth, Steamed Egg

   ចំហុ៊យជមយួខ្ទឹមស 蒜茸蒸 Steamed with Garlic

   ចំហុ៊យជមយួទឹក្រជលកX់O XO酱蒸 Steamed with XO Sauce

   បំពងជមយួខ្ទឹម និងេម្ទស 椒盐蒜辣 Deep-fried with Spicy Garlic

េប៉ហុឺ្រសស់ 原只活鲍鱼 Whole Live Abalone  18/ each

   ចំហុ៊យជមយួទឹកសីុអីវ 清蒸 Steamed with Premium Soy Sauce

   ចំហុ៊យជមយួខ្ទឹមស និងមសួីរ 蒜茸粉丝蒸 Steamed with Garlic, Bean Vermicelli 

   េចៀនជមយួេ្រមចកំពត 贡布黑椒煎 Pan-fried with Kampot Black Pepper  

ខ្យងឬស្ស ី蛏子 Razor Clam  8/100 g

   ចំហុ៊យជមយួខ្ទឹមស និងេ្រមចេលឿង 蒜茸黄椒酱蒸 Steamed with Garlic, Yellow Pepper 

   ចំហុ៊យជមយួេសៀងេខ្ម  豉汁蒸 Steamed with Black Bean





vegan partners in provenance chef’s recommendation
If you have food allergies or intolerances, please inform your server upon placing your order.

Prices in USD excluding applicable taxes and 7% service charge.

��ឿងសមុ����ស់ 游水海鲜 
LIVE SEAFOOD

ក្ដ មសច ់肉蟹 Mud Crab Meat 7/100 g

ពងក្ត មញី 膏蟹 Female Crab Roe 9/100 g

   ឆជមយួេ្រមចកំពត 贡布黑椒焗 Wok-baked with Kampot Black Pepper

   ឆជមយួខ្ញី និងស្លឹកខ្ទឹម 姜葱焗 Wok-baked with Ginger and Spring Onion 

   ចំហុ៊យជមយួសុ៊តស និង្រសចិន 陈年花雕酒蛋白蒸 Steamed with Shaoxing Wine and Egg White

្រតីអណា្ត តែឆ្ក 法国多宝鱼 French Turbot Fish  19/100 g

្រតីតុែក្រកហម 海星斑 Spotted Grouper  12/100 g

្រតីតុែកេខ្ម  / ្រតីដំរ龙ី虎斑 / 笋壳鱼 Dragon Tiger Grouper / Sand Goby Fish 7/100 g

   ចំហុ៊យជមយួទឹកសីុអីវ 清蒸 Steamed with Premium Soy

   ចំហុ៊យជមយួខ្ញីចិ��្ច ំ 姜茸蒸 Steamed with Minced Ginger 

   ដុតក្នុងឆ្ន ងំដីជមយួេសៀង 普宁豆酱焗 Baked with Puning Yellow Bean in Clay Pot

   សុ៊បែបបសីុឈ័នជមយួម៉ាស្ត ត 酸菜煮 Sichuan Pickled Mustard Broth

   េស្ង រែបបសីុឈ័ន 水煮 Poached in Sichuan Style

   បំពងជមយួខ្ទឹមសហឹរ 椒盐蒜辣 Deep-fried with Spicy Garlic

   បំពងជមយួទឹកសីុអុីវពិេសស 油浸 Deep-fried, Premium Soy





្រតីទឹកកកដុតជមយួេ្រមចកំពត 贡布黑椒焗银鳕鱼 45
Baked Cod with Kampot Black Pepper

បំពងដេង្ក�បក្ត មជមយួសចប់ង្គ  百花炸酿蟹钳  32
Deep-fried Crab Claw Stuffed with Shrimp Mousse 

ចំហុ៊យក្ដ មេសះជមយួ្រសចិន១០ឆ្ន  ំនិងសុ៊តស 十年花雕蛋白蒸花蟹肉  38 
Steamed Flower Crab Meat with Egg White, Ten-year Aged Hua Diao Wine   

ឆបង្គ ជមយួពង្រតីកវយ៉ីា 鱼子酱玉潜虾皇 62
Stir-fried King Prawn with Caviar 

ឆខ្យងជមយួជីនងវងេម្ទស 金不换辣炒螺片  38
Wok-fried Sliced Conch with Basil, Chili

បង្គ បំពងជមយួពងទាៃ្រប 黄金咸蛋虾球  35
Deep-fried King Prawn with Salted Egg 

បង្គ ឆជមយួទឹក្រជលកេ់បង៉េប៉ាះហឹរ 干烧虾球 35
King Prawn with Spicy Tomato Sauce

បង្កងប៉ាក 富贵虾 Mantis Shrimp 38
   ឆអំបិលខ្ទឹម 椒盐 Salt and Pepper
   ចំហុ៊យជមយួសុ៊តស  និង្រសចិន១០ឆ្ន  ំ十年花雕蛋白蒸
   Steamed with Egg White, Ten-year Aged Hua Diao Wine

ខ្យងសមុ្រទឆជមយួទឹក្រជលកX់O XO酱炒带子  45 
Wok-fried Scallop with XO Sauce 

ខ្យងសមុ្រទចំហុ៊យជមយួទឹក្រជលកពិ់េសស 上汤金腿蒸酿带子  48
Steamed Scallop Stuffed with Chinese Ham, Superior Sauce 

ខេប៉ហុឺជមយួេ្របងខ្ទឹម 葱油淋活鲍鱼片 54
Poached Live Abalone, Onion Oil  

vegan partners in provenance chef’s recommendation

Prices in USD excluding applicable taxes and 7% service charge.
If you have food allergies or intolerances, please inform your server upon placing your order.

��ឿងសមុ�� 海鮮 
SEAFOOD





vegan partners in provenance chef’s recommendation
If you have food allergies or intolerances, please inform your server upon placing your order.

Prices in USD excluding applicable taxes and 7% service charge.

����ទ�ច ់肉类和家禽 
MEAT AND POULTRY

សចជ់ប៉ុន 日本和牛 A4  138
Japanese Wagyu Beef A4

   ឆជមយួទឹកសីុអុីវពិេសស 生抽煎  Pan-Fried with Premium Soy

   ឆេ្រមចខ្ចីសីុឈ័ន និងេម្ទសេ្រក�ម 椒麻煎  Green Sichuan Pepper, Dried Chili

សចេ់គាហ្វ គ្យអូូ�ស្ត លី 澳洲 M5 和牛  56
Australian MBS 5 Wagyu Beef Tenderloin

   ឆជមយួទឹក្រជលកេ់្រមចកំពត 贡布黑椒 Kampot Black Pepper Sauce
   ឆេ្រមចខ្ចីសីុឈ័ន និងេម្ទសេ្រក�ម 椒麻煎  Green Sichuan Pepper, Dried Chili

សចប់នួមុខដុតក្នុងឆ្ន ងំដី 啫啫霸王牛 47
Braised Beef Tendon, Short Rib, Oxtail, Basil 

សចេ់គាចំហុ៊យជមយួទឹក្រជលកហ់ឹរ 梅菜牛肋排  34
Slow-cooked Beef Short Rib, Mui Choy, Spicy Sauce

ខសច្់រជ�កបីជនជ់មយួកវឡក ់板栗红烧肉 16
Braised Pork Belly with Chestnut 

ឆសច្់រជ�កជូរែអម 菠萝咕噜肉  11
Sweet, Sour Pork, Pineapple

េជើង្រជ�កបំពងអំបិលេម្ទស 椒盐猪手  18
Deep-fried Pork Trotter with Spicy Salt 

មានឆ់ហឹរ 重庆辣子鸡 16
Chongqing Spicy Chicken, Sichuan Pepper 

មានរ់ុែំបបចិន 古法纸包鸡 14
Traditional Paper-wrapped Chicken

ខ្រពាបជមយួទំពាងំផ្សតិេខ្ម ក្នុងឆ្ន ងំដី 双冬乳鸽煲  28
Braised Pigeon with Bamboo Shoot, Flower Mushroom in Clay Pot





vegan partners in provenance chef’s recommendation
If you have food allergies or intolerances, please inform your server upon placing your order.

Prices in USD excluding applicable taxes and 7% service charge.

ប�្ល� �ហ៊ូ ស៊ុត 蔬菜、豆腐与蛋类
VEGETABLES, TOFU AND EGG

ខាតណ់ាកង័តុង 广东芥兰 Guangdong Kailan 7
   ចំហុ៊យជមយួទឹកសីុអុីវ 白灼豉油王 Premium Soy
   ដុតក្នុងឆ្ន ងំដី 虾酱啫 Shrimp Paste Sauce
   ឆជមយួទឹកខ្ញី 姜汁 Ginger Juice
   សុ៊បជមយួពងទាេខ្ម  金银蛋 Duo Eggs

ៃស្ពចង្កឹះចិនកង័តុង 广东菜心 Guangdong Choy Sum 7
   ចំហុ៊យជមយួទឹកសីុអុីវ 白灼豉油王 Premium Soy
   ឆជមយួខ្ទឹម និងខា្ល ញ់្រជ�ក 猪油渣生炒 Garlic and Pork Fat
   សុ៊បជមយួពងទាេខ្ម  金银蛋 Duo Eggs

ឆ្រតកួនជមយួេសៀង 普宁豆酱炒空心菜 Stir-fried Morning Glory, Puning Yellow Bean  7

សឡតច់ិន 生菜胆 Chinese Lettuce  8
ឆេ្របងខ្យង និងេ្របងខ្ទឹមបារាងំ 葱香蚝油 Oyster Sauce with Onion Oil
ឆរសជតិទឹក្រជលកេ់តហូ៊ 腐乳炒 Wok-fried with Preserved Tofu Sauce

ឆតំពាងំបារាងំជមយួេមើមឈូក 贡布黑椒炒蘆筍蓮藕 Stir-fried Lotus Root, Asparagus, Kampot Black Pepper  �

ឆបែន្ល្រគបម់ុខជមយួ្រគាបវ់ល់ណាត ់琥珀核桃泮水芹香 Stir-fried Mixed Vegetables, Mushrooms, Walnut  �

ឆៃស្ពេក្ត បជមយួមកឹេ្រក�មក្នុងឆ្ន ងំដី 啫啫干墨鱼包心菜 Sautéed Round Cabbage, Dried Cuttlefish in Clay Pot  ��

ឆតំពាងំបារាងំជមយួសចក់្ត ម 珊瑚蟹肉竹笙露荀 Asparagus with Crab Meat, Wild Bamboo Pith  ��

ដុត្រតបក់្នុងឆ្ន ងំដីជមយួសចប់ង្គ  百花茄子煲 Stuffed Eggplant with Shrimp Paste in Clay Pot  ��

ឆសែណ្ត កបារាងំជមយួសចេ់គាចិ��្ច ំ 干煸和牛碎四季豆 Sautéed String Beans, Wagyu Minced Beef  ��

ឆេតហូ៊ជមយួសចេ់គាចិ��្ច ំ 和牛碎麻婆豆腐 Mapo Tofu with Wagyu Minced Beef  ��

េថ្លើមក្ង នេចៀនជមយួេតហូ៊ 煎鹅肝自制豆腐 Pan-fried Foie Gras with Homemade Tofu ��

ផ្សតិញតស់ចប់ង្គ ចំហុ៊យជមយួសុ៊តមាន ់百花煎酿羊肚菌炖蛋
Stuffed Morel Mushroom, Shrimp Paste, Steamed Egg  ��

ឆសុ៊តមានជ់មយួបង្គ  滑蛋虾仁 Scrambled Egg, Shrimp  ��





vegan partners in provenance chef’s recommendation
If you have food allergies or intolerances, please inform your server upon placing your order.

Prices in USD excluding applicable taxes and 7% service charge.

�យ និងម ី饭和面
RICE AND NOODLES

បាយឆជមយួខួរបង្កងក្នុងឆ្ន ងំដី 大头虾膏煲仔炒饭  38
Clay Pot Fried Rice with River Lobster Roe

បាយឆេប៉ហុឺ 鲍鱼梅菜福建炒饭  26
Fujian-style Fried Rice, Abalone and Mui Choy

បាយឆសុ៊តស និងេ្រគ�ងសមុ្រទ 蛋白海鲜翡翠炒饭  13
Seafood Fried Rice, Egg White and Spring Onion Juice

បាយឆយាងំចូវ 扬州炒饭  11
Yangzhou Fried Rice

សុ៊បបង្គ  និងគាវជមយួបាយបំពង្រស�យ 鲜虾云吞龙虾汤泡饭  15
Shrimp Wonton, Lobster Broth and Crispy Rice

បាយឆជមយួសច្់រកក និង្រតវ 腊味芋头炒饭  12
Fried Rice with Chinese Sausage and Taro

ខ សច្់រជ�ក បីជន ់និង កវឡក ់ជមយួ បាយ 板栗红烧肉饭  8
Braised Pork Belly with Chestnut and Steamed Rice

បង្កងមាសឆជមយួមសួី និងទឹក្រជលក ់XO ក្នុងឆ្ន ងំដី XO酱青龙虾粉丝煲  98
Stir-fried Green Lobster, XO Sauce and Bean Vermicelli in Clay Pot

ឆគុយទាវសរៃសធំជមយួសចេ់គា 干炒牛河  16
Wok-fried Flat Rice Noodles, Sliced Beef

ឆមសួីជមយួមកឹេ្រក�មបង្គ េ្រក�ម និងសច្់រជ�កបីជន ់干墨鱼虾干肉丝包菜炒米粉  20
Wok-fried Rice Vermicelli with Dried Cuttlefish, Dried Shrimp, and Pork Belly

មេីសៀងៃហជមយួេ្រគ�ងសមុ្រទហឹរ 蒜辣海鲜拌上海面  20
Shanghai Noodles with Spicy Garlic Seafood

ឆមជីប៉ុនជមយួសចស់សីុវ 客家叉烧炒面  10
Wok-fried Hakka Noodles with Barbecue Pork

មខីសច្់រជ�ក 南乳猪手捞面  8
Braised Pork Trotter with Noodles

សុ៊បមសីចេ់គា 牛肉汤面  8
Beef Noodle Soup



If you have food allergies or intolerances, please inform your server upon placing your order.
Prices in USD excluding applicable taxes and 7% service charge.

បែង្អមសំបុក្រតេចៀកក ំ 38
新疆红枣炖官燕(热)   
Double-boiled Bird’s Nest with
Xinjiang Red Dates (Hot)

បែង្អមែផ្លសរ ី 12
十年陈皮桃胶炖香梨 (冷/热)  
Double-boiled Pear with Peach Gum,
Ten-year Dried Tangerine Peel (Hot/Cold) 

បែង្អមសែណ្ត ក្រកហម  6
陈皮莲子百合红豆沙 (热)
Sweetened Red Bean Soup,
Dried Tangerine Peel, Lotus Seed (Hot)

បែង្អមេតហូ៊  5        
姜汁炖奶 (冷/热)
Double-boiled Fresh Milk with
Ginger Juice (Hot/Cold)

បែង្អមរសជតិស្វ យ  6
杨枝甘露  
Chilled Mango Cream, Pomelo with Sago

នំដុតស្នូលសុ៊តមាន ់ 4
酥化蛋挞仔
Baked Egg Tarts 

នំបំពងល្ងេខ្ម   4
黑芝麻球 
Black Sesame Balls 

នំ្រគីម្រប៊�េឡ កេរម៉  7 
焦糖布丁开心果雪糕 
Cardamom Crème Brûlée,
Osmanthus Caramel, Orange,
Almond Crumble, Pistachio Ice Cream

ែផ្លេឈើ្រសស់  5
季节水果盘 
Seasonal Fruits Platter

នំប៉ាវអយុែវងស្នូលសុ៊តមាន ់ 3
王母奶黄寿桃
Empress Custard Egg Longevity Bun 

នំប៉ាវអយុែវងស្នូលសុ៊តមាន(់ឈុតធ)ំ  88
王母奶黄大寿桃（48小时提前预定) 
Empress Custard Egg Longevity Bun
(Requires 48-hour advance order)

ប�្អ�ម 甜品
DESSERT



Prices in USD excluding applicable taxes and 7% service charge.

中国名茶
CHINESE PREMIUM

白 茶
WHITE

黄  茶
YELLOW

六安瓜片 22
Lu An Gua Pian 

太平猴魁 22
Taiping Houkui 

帝皇龙井 18
Lung Ching Imperial 

武夷密茶 28
Secret of Wu Yi 

名贵大红袍 88
Da Hong Pao Prestige 

云南金针 18
Yunnan Golden Needles 

正山小种 18
Imperial Lapsang Souchong 

普洱 1993 38
Pu-Erh 1993 

白牡丹 12
Pai Mu Tan  

白夜茉莉花 22
White Night Jasmine  

银针 28
Yin Zhen  

黄芽茶 58
Yellow Tea Buds 

茶 TEA



Prices in USD excluding applicable taxes and 7% service charge.

绿  茶
GREEN

乌龙茶
OOLONG

如意宝茶
ROOIBOS

盛夏绯红 8
Eternal Summer 

波本香草 8
Vanilla Bourbon 

焦糖奶油 10
Crème Caramel 

非洲翡翠 8
Jade of Africa 

艺妓桃花 10
Geisha Blossom 

碧螺春 16
Pi Lo Chun Imperial 

金色龙井 26
Golden Lung Ching 

绿色西施 10
Green Beauty 

翡翠春花 8
Jade Blossom 

茉莉珍珠 10
Jasmine Pearls 

上海周末 8
Weekend in Shanghai  

香港周末 8
Weekend in Hong Kong 

奶香乌龙 18
Milk Oolong 

高级铁观音 12
Ti Kuan Yin Superior  

帝皇乌龙 16
Imperial Oolong 

名贵乌龙 18
Oolong Prestige 

茶 TEA



Prices in USD excluding applicable taxes and 7% service charge.

茶 TEA

红  茶
BLACK

陆羽茶 10
Lu Yu Cha 

云南猴魁 18
Yunnan Monkey King 

富贵伯爵 12
Earl Grey Fortune 

草莓茶 9
Strawberry 

苹果茶 9
Apple 

黄杏茶 9
Apricot 

香草茶 8
Vanilla 

经典永恒 8
Timeless 

御典婚礼 8
Grand Wedding 

1837 红茶 10
1837 Black 

不朽时光 58
Immortal Moment 

普洱茶
PU-ERH

菊花普洱 8
Chrysanthemum Black Toucha 

伯爵普洱 10
Earl Grey Pu-Erh 

名贵普洱 26
Pu-Erh Prestige  

香片茶
SCENTED

甜蜜初吻 18
First Kiss 

东方魅影 8
Senses of the Orient 

阿芳索 8
Alfonso  

藏传密茶 8
Tibetan Secret   



WINE BY THE GLASS

Prices in USD excluding applicable taxes and 7% service charge.

WHITE

Glass

Desiderio ‘Jeio’ Prosecco di Valdobbiadene DOCG, Italy    13 63
Glera

Billecart-Salmon Brut Réserve NV, Champagne, France     25 125
Pinot Meunier, Pinot Noir, Chardonnay

Camille de Labrie, France       10 45
Chardonnay

Reguta, Friuli-Venezia Giulia, Italy      11 53
Pinot Grigio

M. Chapoutier Schieferkopf, Baden, Germany      13 63
Riesling

Craggy Range, Martinborough, New Zealand     14 68
Sauvignon Blanc

Pascal Jolivet Attitude, Loire Valley, France     16 74
Sauvignon Blanc

Bottle

香槟与起泡酒
CHAMPAGNE AND SPARKLING



WINE BY THE GLASS

Prices in USD excluding applicable taxes and 7% service charge.

R E D

R O S É

Telmo Rodríguez LZ, Rioja, Spain      11 53
Tempranillo, Graciano, Garnacha

Allegrini Palazzo Della Torre, Veneto, Italy     15 73
Corvina

Closerie de Camensac, Bordeaux, France      15 73
Merlot, Cabernet Sauvignon

Deliance, Burgundy, France       15 73
Pinot Noir

The Prisoner Unshackled, California, United States    15 73
Cabernet Sauvignon

Le Novi Côté Levant, Rhône Valley, France     11 53
Syrah, Grenache, Cinsault, Vermentino

Glass Bottle



Prices in USD excluding applicable taxes and 7% service charge.

安达扎啤  
Vattanac Premium Light

大鹏扎啤  
Krud

8

8

瑰丽白啤  7
Rosewood White

安达  7
Vattanac Premium All Malt 

大鹏  7
Krud

龙  7
Dragon

喜力 0.0 7
Heineken 0.0

喜力  7
Heineken

瑰丽 IPA  7
Rosewood IPA

C A N N E D / B O T T L E D

D R A F T



Prices in USD excluding applicable taxes and 7% service charge.

REFRESHERS AND WATER

清凉饮料
REFRESHERS

矿泉水
MINERAL WATER

汽水 6
Soft Drinks

鲜果汁 7
Fresh Fruit Juice

姜汁菠萝柠檬水 7
Ginger, Pineapple Lemonade

苹果冰茶 7
Green Tea, Apple Iced Tea

西瓜橙汁柠檬水 7
Watermelon, Mandarin Lemonade

STILL
普纳     500ml / 750ml 6 / 7
Acqua Panna

依云     330ml / 750ml 7 / 10
Evian                   

SPARKLING
圣培露     500ml / 750ml 6 / 7
San Pellegrino




