
 

 

takeaway: small // sides 
 
 
Phnom Penh grilled corn cob      8 
Phnom Penh grilled corn cob, truffle oil mayo, balsamic spring onion dressing (2 per 
serve) (v) (gf) 

 
Crispy softshell crab roll       12 
Crispy softshell crab, brioche roll, sweet Asian coleslaw, preserved lime mayo 

 
Crispy king prawn roll        12 
Crispy king prawn, brioche roll, chocolate bacon, gherkin, smoky paprika mayo 

 
BBQ glazed pork belly bao       11 
BBQ glazed pork belly, steamed bao, pickled daikon, Vietnamese mint, cucumber, 
sweet chilli jam 

 
Deep fried cauliflower         11 
Deep fried cauliflower, fresh pomegranate, spiced honey yoghurt, coconut cream, 
fresh mint (v) (gf) 
 

Steamed rice           4 
Steamed Battambang jasmine rice with toasted coconut (vegan) (v) (gf) 
 

Crispy taro & sweet potato crisps      5 
Handcut crispy taro & sweet potato crisps (vegan) (v) (gf) 
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takeaway: sharing // big 
 
House cured Tasmanian salmon      21 
Tasmanian salmon, ginger lime zest, lychee liquer & Aperol, pomegranate & pomelo, 
toasted coconut dressing, crispy rice cracker (4 per serve) (gf) 
 

Fish popcorn          22 
Pounded fresh fish, galangal, chilli, kaffir lime leaves, corn, wrapped in crispy betel 
leaf, angry birdseye chilli sauce (6 per serve) (gf) 
 

chunky vegetable kari        21 
organic & seasonal chunky vegetable kari, in amokmade Cambodian red kroeung, & 
fresh coconut juice (vegan) (v) (gf) 
 

Cambodian crispy fried chicken      21 
Cambodian crispy fried chicken ribs with spicy lemongrass, sweet potato chips, 
sweet chilli midressing, matcha mayo dip (8 per serve) (gf) 
 

Medium rare scotch fillet beef salad     23 
Grassfed medium rare scotch fillet beef salad, fresh morning glory & banana 
blossom, spiced cashews, chilli jam dressing (gf) 
 

Fish amok           34 
Tasmanian salmon fish amok, amokmade Cambodian red kroeung, coconut milk, 
taro & sweet potato chips, betel leaves (gf) 
 

12-hour twice cooked tender beef ribs     35 
12-hour twice cooked tender beef ribs, chef’s special sauce, caramelised coconut, 
grilled pickled pineapple, morning glory (gf)  
 

Cambodian duck curry         35 
chef’s signature Cambodian duck curry in amokmade Cambodian red kroeung (gf) 

 
 



 

 

takeaway: meal combos 
 
 
Fish popcorn + jasmine rice       20 
Market fresh fish, galangal chili, kaffir lime leaves, wrapped in betel leaf, angry 
birdseye chili sauce (gf) + steamed Battambang jasmine rice 

 
Veggie kari + jasmine rice       20 
Chunky seasonal vegetable kari in amokmade Cambodian red kroeung & fresh 
coconut juice (vegan) + steamed Battambang jasmine rice 

 
Crispy fried chicken ribs + jasmine rice    20 
Cambodian crispy fried chicken ribs with spicy lemongrass, sweet potato chips, 
sweet chili dressing, matcha mayo dip (gf) + steamed Battambang jasmine rice 

 
Scotch fillet beef salad + jasmine rice     20 
Grassfed medium rare scotch fillet beef, fresh morning glory and banana blossom, 
spiced cashews, chili jam dressing + steamed Battambang jasmine rice 

 
Twice cooked beef rib + jasmine rice     20 
12-hour twice cooked tender beef ribs, chef’s special sauce, caramelised coconut, 
grilled pickled pineapple, morning glory (gf) + steamed Battambang jasmine rice 

 
Twice cooked beef rib + deep fried cauliflower   20 
12-hour twice cooked tender beef ribs, chef’s special sauce, caramelised coconut, 
grilled pickled pineapple, morning glory (gf) + Deep fried cauliflower, fresh 
pomegranate, spiced honey yoghurt, coconut cream, fresh mint (v) (gf) 

 
Duck curry + jasmine rice or brioche rolls    20 
Cambodian duck maryland in amokmade Cambodian red kroeung kari sauce (gf) 

 


