
Bopha Devi 
______________________________________ 

 

Contemporary Cambodian Dining 

Introduce yourself to the flavours of Cambodia 
 

Table d’hôte 
(Set Menu) 

 

$30 Lunch Per Person 
(for groups of 6 or more) 

 

A Tasting Plate of Entrées: 
Pumpkin Filled Parcels 

Kdom (chicken & crabmeat rolled together in crispy bread) 
Marinated Chicken Ribs 
Garlic Chive Rice Cake 

 
A Selection of any 4 Different Main Courses: 

(with sufficient serving portions for all)  
 

Lort Char 
Rice drop noodles wok tossed with Asian broccoli, bean sprouts & egg with a sweet soy sauce 

 
Char Kroeung 

Wok cooked protein of your choice with lime leaves, lemongrass, turmeric, onions, bean shoots & 
capsicum.  Served with fresh mint, cucumber, lettuce, vermicelli, sweet fish sauce & crushed nuts 

 
Saramann 

Your choice of protein cooked with coconut cream, onion, broccoli flowers, five spices, lemongrass, 
turmeric, lime-leaves & crushed peanuts 

 

Mouan Ang 
Char-grilled chicken & onion meatballs served with vermicelli, lettuce, mints, cucumber, crushed nuts & 

fish sauce 

 
Braised Kroeung Beef Strips 

Marinated in lemongrass, turmeric, lime leaves and wok tossed with onion. 

 
(Vegetarian options available) 

Seafood version $2 extra 

 
Dessert 

Sugar Banana rolled in a mix of Sticky Rice & Coconut, 
Wrapped in banana leaf, perfectly chargrilled and served with Vanilla Ice-Cream 

 
Coffee or Tea 



Bopha Devi 
______________________________________ 

 

Contemporary Cambodian Dining 

Introduce yourself to the flavours of Cambodia 
 

Table d’hôte 
(Set Menu) 

 

$40 Dinner Per Person 
(for groups of 6 or more) 

 

A Tasting Plate of Entrées: 
Pumpkin Filled Parcels 

Kdom (chicken & crabmeat rolled together in crispy bread) 
Marinated Chicken Ribs 
Garlic Chive Rice Cake 

Prawn Puck 

 
A Selection of any 4 Different Main Courses: 

(with sufficient serving portions for all)  
 

Lort Char 
Rice drop noodles wok tossed with Asian broccoli, bean sprouts & egg with a sweet soy sauce 

 
Char Kroeung 

Wok cooked protein of your choice with lime leaves, lemongrass, turmeric, onions, bean shoots & 
capsicum.  Served with fresh mint, cucumber, lettuce, vermicelli, sweet fish sauce & crushed nuts 

 
Saramann 

Your choice of protein cooked with coconut cream, onion, broccoli flowers, five spices, lemongrass, 
turmeric, lime-leaves & crushed peanuts 

 

Mouan Ang 
Char-grilled chicken & onion meatballs served with vermicelli, lettuce, mints, cucumber, crushed nuts & 

fish sauce 

 
Braised Kroeung Beef Strips 

Marinated in lemongrass, turmeric, lime leaves and wok tossed with onion. 

 
(Vegetarian options available) 

Seafood version $2 extra 

 
Dessert 

Sugar Banana rolled in a mix of Sticky Rice & Coconut, 
Wrapped in banana leaf, perfectly chargrilled and served with Vanilla Ice-Cream 

 
Coffee or Tea 


