
FESTIVE SEASON MENU 

Date: 21st to 31st of December 2025 

65 USD++ per person 

 

Trio Amuse-bouches: 

Cold smoked Tonle Sap croaker fish, black cabbage, 

wild mangosteen and charred garlic emulsion 
 

Pickled free range chicken breast salad with lesser ginger, 

crispy ambok, lemon basil, roasted pumpkin 
 

Watermelon and fermented rind salad with fish floss 

 

 

Yellow curry paste oil slow cooked sanday fish roll, rice paddy herb, 

prahok and smoked fish condiment, fermented cashew nuts 

 

Pineapple marinated maam, crispy pork shank 

herbs, flowers and local crudités 

 

Prawn, calamari and scallop pancake in “num pao style”, 

pickled green papaya and homemade oyster sauce 

 

Khmer herbs sorbet 

(with or without red grappa) 

 

Duck and beef dumpling sour jungle curry, 

holy basil, spicy pounded wild eggplant, crispy duck confit 

 

Mekong langoustine, black sticky rice porridge with wild mushrooms, 

tomalley and sesame emulsion, house smoked pork loin 

 

Soursop sorbet with meringue and dragon fruit,  

cucumber, fresh coriander and basil seeds 

 

Dark Wat Chocolate steamed cake and pot de crème, 

crispy rice praline, Passion fruit whipped cream 

 

 

Take away gift 

 

 

 

 

 

Cambodian cuisine 

www.cuisinewatdamnak.com 


