Cambinstion ik

1. * Baiy Lok Lak (Sauteed Beef)
Shiced Beef, sauteed with house sauce & green onion. Served on
a bed of lettuce, tomatoes, cucumber and topped with fried egg,

2.* Cha Knev ( Ginger Stir Fry)
Meat stir fried with julienned ginger & onions

3. * Cha Kroeurng (Cambodian Style Stir Fried Lemongrass)
Meat sur fried with freshly chopped lemongrass, onions, bell pepper

& basil in Cambodian spices.

4.* Cha Bonleh Krup Muck (Vegetable Stir Fry)
Your Choice of Meat stir fried with mixed vegetables

5. Baiy Sach Chrook Banteas Aing (Grilled Pork Chops)

Mannated pork chops, grilled, served with homemade pickled
vegetables and house sauce.

6. Sach Aing (Grilled Meat)
Mannated meat, grilled, served with homemade pickled
vegetables and house sauce.

Phnom Penh Sandwiches
7. Grilled Meat, homemade pickled vegetables, cucumber,
mayonnaise, pate paste & cilantro. Jalapeno optional

Noodle Dishes

8 Banh-Xung ( Rice Vermicelli Noodle Salad)

Your choice of grilled meat or egg roll, lettuce, cucumber and bean
sprouts. Served with house sauce, dnzzled wath coconut sauce
and topped with crushed peanuts

9. ** Kari Sach Moarn Nom Bonchok

(Rice Noodle with Spicy Chicken Curry-served warm)
Red Chicken Curry poured over nce noodles with cabbage,
cucumber and bean sprouts.

10. Kuy Teav Cha (Chow Fun or Udon noodle)
Your chice of noodles and meat stir fned with mixed vegetables.

11. Mee Cha Chow Mein (Chow Mein)
Chow mein, meat stir fried with carrots, cabbage & green onions.

12. Cha Kuy Teav Pad Thai (Pad Thai)

Rice noodles stir fned with tamarind sauce, egg, green onion, topped

with bean spouts , crushed peanuts and cilantro
Phnom Penh Noodle Soup (Rice Noodle Soup)
13 Combination - Eve round steak, brisket & beef ball

Chicken
Beef

Chicken
Beef

Tofu
Chicken

Beef
Shrimp

Chicken
Pork
Beef
Combo

Chicken
Pork
Beef
Combo

Chicken
Beef
Shrimp

Chicken
Beef
Shrimp
Chicken
Beef
Shnmp
Chicken

Shrimp
Medium

14. Eve round steak & bnsket
I5. Eye round steak & beef ball
16 Brisket & beef ball

17. Brisket

I8. Eye round steak

19. Beef ball

20. Chicken

21. Shnmp

22 Vegetables
23 Tofu & Vegetables

** Marked items are Spicy.
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Appetizers

24. Naim Chav (Fresh Spring Rolls) (2) Pork $3.95%
Lettuce, bean sprouts, cucumber, vermucelli noodles rolled wath Shrimp $4.25
rice paper served with house sauce and crushed peanuts.

25. Chhai-Yor Chien (Eggs Rolls) (3) $4.25
Ground Pork, clear noodle, omion, cabbage, and carrots

wrapped into a roll, Deep fned to a golden brown.
Served with sweet & sour sauce

26. BongKkea Chien (Fried Shrimp Rolls) (5)
Lightly seasoned shnmp wrapped into a roll,
Deep fried to a golden brown. Served with

House sauce & crushed peanuts.

27. Annie’s Cheese Pufls (3) $1.50
Cream cheese and green onions in a wanton wrap,
fried to a golden brown.

28 Sach Moarm Aing (Chicken Skewers) (2)
Chicken marinated with Cambodian spices
and served with peanut sauce.

29 Sach Kor Aing (Beef Skewers) (2)
Rib eve steak mannated with lemongrass sauce, Cambodian
spices and served wath a side of pickled vegetables

Salads

30. Pleah Sach Kor (Beef Salad)
Thinly sliced beef, bell peppers and bean sprouts. Flavored in lime
Juice, tossed with mint leaves and spnnkled wath cilantro

31. Nhorm (Cambodian Salad) Chicken $895
Shredded cabbage, carrots, shallots, cucumber, Pork $8.95
clear noodles & munt leaves dressed in lime sauce Shrimp  $10.50

32 Nhorm Lahong Sach Chrook (Pork Papaya Salad) $9.95
Pork, shredded green papaya, carrots, red bell peppers and fresh
mint. Dressed with vinaigrette sauce, tossed with crushed peanuts
and dned shamp.

33 N hﬂl'lll S‘Ir*l_}' Trei Aing (Mango Salad) Seasonal
Shredded green Mango tossed with gnlled Tilapaa fillet,
basil shallots and mint. Dressed with lime sauce.

Fried Ri

34, *Baiy Cha (House Fried Rice)
Fresh steamed nice stir fried with chicken, Shrimp, Chinese Sausage.
eges, peas, carrots and green omon,

35, *Baiy Cha (Fried Rice)
~ Your choice of meat stir fned with fresh steamed rice, eggs, .
- peas, carrots, and green onion. 5

36 Baiy Cha Manonss (Pineapple Fried Rice) Tofu  $850
Your choice of meat stir fried with steamed rice, fresh Chicken $8.95
pineapple, egg, green onton and house made sauce. Beef $9.50
Shnmp  $10.50

/ * Marked items can be made Gluten free upon request

: s ** Marked items are Spicy.




Soups (Served with steamed rice)

37 ** Somlaw Kari Sach Moarn (Red Curry with Chicken)

Red spicy curry sauce & coconut milk broth, potatoes, green

beans, bamboo shoots, egg plant, carrots and onion.

38. ** Somlaw KUtis (Green Curry) Vegetables
Green curry sauce & coconut milk broth, Chicken
egg plant, green beans and spinach topped with Tofu
fresh basil Fish

39. Somlaw Machew Manoss (Sweet & Sour Soup) Chicken
Tamanind broth, pineapple, tomatoes and papava. Sprinkled Fish
with fried garlic and basil

40. ** Somlaw Tom Yum (Tom Yum Soup) Chicken
A delicious tomato & mushroom soup with lemongrass Fish

and lime leaves Shrimp
41. Yao-Hon (Hot Pot) Vegetables
Peanut broth in a hot pot, self cook at table with fresh

mixed vegetables & nce noodles. Add Beef $4.00. Add Shnmp $5.00.

42. Suki Soup (Hot Pot) Vegetables
Beef broth 1n a hot pot, self cook at table wath fresh mixed

vegetables & egg noodles. Add Beef $4.00. Add Shnmp $500

Specialties Dishes (Served with steamed rice)

43. Banh Chav (Cambodian Crepe) (1)

Large thin crepe stuffed with ground chicken, jicama, onion & bean sprouts,
Served with lettuce, cucumber, basil & house sauce with crushed peanuts

44 *Lok Lak (Sauteed Beef)

Shiced beef, sauteed with our house sauce and green onion, served on a bed of

fresh lettuce, tomatoes and cucumber with a side of black pepper lime sauce.

45, *Cha Kroeurng (Cambodian Style Stir Fry Lemongrass) Chicken
Meat stir fried wath chopped lemongrass, omion, bell pepper and Beef
basil in Cambodian spices

46. *Cha Kngey (Ginger Stir Fry) Chicken

Your choice of meat stir fried with fresh julienned ginger and onion.  Beel

47.*Cha Bonleh Krup Muck (Stir Fried Mix Vegetables)  Chicken

Your choice of meat, stir fried with fresh mixed vegetables Beef

Shrimp

48 *Cha Sondaech Keay (Green Bean Stir Fry) Chicken
Fresh cut green beans stir fried in house sauce Beef
with vour choice of meat.

49 Trei Chien Chou (Sweet & Sour Fried Fish)

Whole nlapia deep fned 1o a cnspy golden brown simmered in sweet &

sour sauce tossed in ginger & green omons sprinkled wath cilantro,

50.** Amok Trei (Fish Amok)

Qur signature dish that follows the tradinonal recipe. Featunng
steamed catfish fillet in coconut milk, turmeric sauce,
Cambodian spices and spinach.

* Marked nems can be made Gluten free upon request
fawnie.
-
i) ‘lll‘

** Marked items are Spicy

We reserve the nght to refuse service to anyone,

Sales tax charged to all food and beverage.
15% gratuity will be added for parues of six or more
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Vegetarian Dis)

51. Annie’s Cheese Puffs (3) $1.50 (6) $2.75
Cream cheese and green onions in a wanton wrap,

fried to a golden brown

52. Naim Chav (Vegetable Spring Rolls) (2) $3.50

Lettuce, bean sprouts, cucumber, vermicelli noodles rolled
with nice paper, served with house sauce & crushed peanuts.

53. Chhai-Yor (Vegetable Egg Rolls) (3) $3.75
Clear noodles, onions, cabbage and carrots wrapped into a roll,
deep fned to a golden brown, served with sweet & sour sauce.

Salads

s4*Banh Xung Bonleh (Rice Vermicelli Noodle) $8.50
Rice vermicelli noodles, lettuce, bean sprouts, Cucumbers and basil, dnzzled
with coconut milk and topped wiath crushed peanuts, served with house sauce.

55.*Nhorm Lahong (Papaya Salad) $8 95
Shredded green papaya, carrots, fresh mint, dressed with vinmgrette sauce
and crushed peanuts.

56.*Nhorm (Cambodian Salad) $8.50
Bean thread noodles, shredded cabbage, carrots, shallots, cucumber,
basil, mint leaves dressed in vinaigrette sauce

Specialties Dishes

57.*Banh Chav Tao Hoo (Cambodian Crepe Tofu) $8.95
Large thin crepe (nce flour, egg) stuffed with tofu, jicama, onion & bean sprouts,
served with lettuce, cucumber, fresh basil, house sauce & crushed peanuts.

58 *Baiv Cha Tao Hoo (Tofu Fried rice) $8.95
Fresh steamed rice, stir fried with tofu, eges, bean sprouts, carmots, peas
and green onion,

50 *Mee Cha Tao Hoo (Stir fried noodles with Tofu) $8 95
Chow mein stir fried with Tofu, cabbage, carrots & green omons.
60 Kuy Teav Cha Pad Thai (Pad Thai Noodle) $8.50

Rice noodles, stir fned with bean sprouts, eggs, tamarnnd sauce and
green omon, topped with crushed peanuts and cilantro. Tofu Add $1.00

61. Cha Bonleh Krup Muck (Garden Delight) $8.50

Fresh vegetables stir fned wath light soy sauce. (Served with steamed rice)

62 Cha Kroeurng Bonleh (Vegetable Lemongrass) $9.95

Fresh vegetables stir fned with chopped lemongrass and basil

in Cambodian spices. {Served with steamed nice) |
63 **Somlaw Kari (Red Curry) Vegetables $995 i
Red spicy curry sauce & coconut milk broth, potatoes, green Tofu $1095 |
beans, bamboo shoots, egg plant, carrots and onion.

Desserts Menu

|. Cassava Cake $3.95

Cassava flour ( yueca flour ) blended wath sweet coconut milk, baked
to perfection, served with whipped cream.

2. Khmer Sticky Rice $4.95 :
Steamed sweet rice, coconut sauce and fresh mango or ice cream __ it

3. Khmer Style Fried Banana $4 95
Bananas dipped in nce flour mixture, fried to a golden brown, served
with a scoop of vanilla ice cream and drizzled with caramel svrup.

J  * Marked items can be made Gluten free upon request
'g ﬁ ** Marked items are Spicy.
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Bevewges Aleohol

Soft Drinks (sods) $1.25 Bottled Beer
Coke, Diet Coke, Root Beer, O Doul’s $3.00
Tup, Pepsi, Diet Pepst, Sunkist, Budweiser $3.00
M. Dew, Minute Maid Lemonade Bud Light $3.00
| Coors 300
Juices $2.00 Coors Light $3.00
Apple
Orange
SHEF;E Draft Beer
Cranberry Lagumitas IPA ( Regional) $4.00
J Steelhead Pale Ale (Local) $4.00
Energy Drink Asahi (Japan) $4.50
Tha: Red Bull S3.00 "
‘ _ Premium & Imports
Asian Drinks Fat Tire §3.50
Sovrmlk $1.50 Sierra Nevada $3.50
Grass Jelly $1.50 Great White (Local) $3.50
Coconut Water $1.50 Steglhead Pale Ale  {Local) $31.50
Young Coconut Juice $1.50 Downtown Brown  (Local) $31.50
Lagunitas [PA $3.50
i Corona  (Mexico) $31.50
E:J!ﬁdﬂ Drinks $1 50 Eeineken {tl]-[ullandd:i; :::::
Khmer Ice Coffee $2.50 A g £
Thai lce Tea $3.00 Asahi  (Japan) $4.00
i Tsingtao (China) 54 .00
Smoothies $3.50
Taro ; i
Vanilla CWU'IE*
g‘;femw White Wine Glass Bottle
’ \ Pedroncelli Chardonnav(Sonoma) $4.00  $14.00
Skawoesty Fieldbrook Piccola 54.50 S$1600

Blended Mocha
Caramel Frappuccino
With Tapioca (boba) Pearls Add $1.00

Fieldbrook Sauvignon Blanc $5.00  SI8.00
*Freldbrook winery 1s locally owned

Red Wine
Hot Beverages Apothic Red $4.00 . SI4.00 |
Tea §1.50 Alamos Malbec §4.50 - S1600 |
Khmer Coffee wicondensed milk §2.25 Pedroncelli Cabernet $5.00 SI18.00
Cappuccino $2.50
Cafe Latte $3.00
Mocha Coffee | $3.00 Blush
Caramel Frappuceino $3 50 Winnet Rose 400 S1400

*Willow Creek Winnet Vineyard 1s locally owned
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i glllﬁ We reserve the nght to refuse service to anvone.
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