SATURIAY 14" FEBRUARY 2026

VALENTINES DINNER
65 USY) ++ PER PERSON

[HARNEA
Siem Reap sausage, crispy beef jer/ey, red onion pickles,

pork and prawn paté, holy basil madeleine, green mango
PURPLE DRAGON FRUIT, PASSION FRUIT AND VANILLA SANGRIA

mmisivin 4
Prawn and avocado beetroot bancheo with herbs and peanuls,

rice wine and beetroot cured Spanish mackerel, tamarind reduction
PINOT BLANC, GUSTAVE LORENTZ "L'AMI DES CRUSTACES", ALSACE AOP, FRANCE

UHUIVIAUE]
Pan fried Tonle Sap croaker fish, mushrooms cake, crispy ambok,

asparagus, clam and coconut broth, cosmos sprouts
PINOT GRIGIO, TOMMASI "LE ROSSE", DELLE VENEZIE IGT, ITALY

URISIS ANGSIRY L
Mekong langoustine and duck confit duo, holy basil,

eggplant krolan ca/ee, bisque style sesame paste emulsion
PINOT NOIR, RADFORD DALE VINUM, STELLENBOSCH, SOUTH AFRICA

UElE]

White chocolate and candied ginger light ganache, honey reduction,
Passion fruit sorbet, charred marshmallow and cashew nut cookie dough
PINOT NOIR, JANSZ VINTAGE ROSE SPARKLING 2019, TASMANIA, AUSTRALIA
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WWW.CUISINEWATDAMNAK.COM
ALL PRICES ARE IN US DOLLARS, SUBJECTED TO 5% SERVICE CHARGE & 10% VAT



