PCHUM BEN MENU

Sunday 11 October 2026 | Novotel Sihanoukuville

KHMER APPETIZERS

Nhom krok | Nompang pate | Beef skewers
Fresh spring rolls | Papaya salad | Banh chao

NATANG RICE CAKE MAK MEE
w/ pork and coconut dip w/ pork, shrimp, egg, beansprouts
CARVERY

Peking duck w/ popiah skin, spring onion, cucumber, celery, hoisin sauce
Roast chicken & pork belly w/ prahok, tamarind, chili, lime, pepper

SPECIALTY DISHES

Steamed crab w/ vermicelli | Braised pork leg in herb soy sauce
Wok frid squid w/ green pepper | Stir-fried pork tripe w/ cabbage pickle
Broccoli and mushroom | Garlic fried rice | Steamed rice

SALADS SOUPS
Raw fish salad | Seafood larb Stingray with sour leaf creeper
Neem with pork | Spicy salmon and mixed Khmer spices
Seafood salad | Beef salad
Long bean w/ beef or smoked fish Stewed taro and lotus root
Mango salad with dried shrimp with pork ribs

LIVE COOKING NOODLE STATION

Choice of noodles, pork pakseak dumplings, shrimp dumplings,
BBQ pork, bok choi, spring onion, chili shrimp sauce

DESSERTS

Num ansorn chek | Num treab bay | Num a kor | Num chekbok
Sang kya la pov | Num krouch | Chek ktis | Khmer sweets | Fresh fruit
Shaved ice w/ sugar syrup, beans & chia seeds
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