
LE PHNOM PREMIUM  
L E S  C AV I A R S  P E T R O S S I A N 

Pre order or allow 45 mins (upon availability) 

Caviar Daurenki Royal 30g   120 
Caviar Ossetra Tsar Imperial 50g   290 
Caviar Beluga Tsar Imperial 50g   890 

PRIME BUTCHER CUTS
JAPANESE PRIME WAGYU STRIPLOIN

A4 - Marbling 6/7 300g  120  

JAPANESE PRIME WAGYU RIBEYE
A5 - Marbling 8/9 200g  110

PORTORO GRAIN FED TENDERLOIN
Australia Marbling 4+ 250g  45

TAJIMA WAGYU BONE ON TOMAHAWK
Grade 9, 1,500g, serves 3-4 pax  238  

SEA JEWELS
LIVE SPINY LOBSTER

pre order or allow 60 mins (upon availability)
cooked to order  220 per kilo  

 
DOVER SOLE

300g, lemon butter, steamed baby potatoes  58

HOKK AIDO SCALLOPS
Flambéed tableside, cauliflower purée  35 

DESSERTS   
BAKED HONEYCOMB CHEESE CAKE   9
APRICOT & APPLE CRUMBLE   7
CHOCOLATE PRALINE TORTE   7
ELDERFLOWER-INFUSED FRUITS   7
SAMAI BABA-AU-RHUM, PEPPER ICE CREAM    7

BEVERAGE PACKAGE   
UNLIMITED SIGNATURE WINES (2 HOURS)      30
UNLIMITED LILLET COCKTAILS (2 HOURS)     30

WINES BY THE GLASS 

White

Sylvaner, “Fleurelle”, G. Lorentz,
Alsace

Sauvignonc Blanc, Cheval Noir
Bordeaux

Chenin Blanc, Domaine de la Seigneurie 
des Tourelles, Saumur

Rosé

Shiraz, Stonefish
Australia, Margaret River

Red

Merlot Cabernet Sauvignon, Chateau du  
Grand Verdus, Bordeaux

Tribbiera Culombu, 
Sciacarello, Nielluccio, Syrah, Corsica

Grenache Syrah, Ferraton, “Samorens”
Rhône Valley

Gamay, Dominique Piron, “Les Cadoles 
de la Chanaise”, Beaujolais, France

	 Glass	 Carafe	 Pot
	 15cl	 25cl	 46cl

	  8	  14	  25

	  12	  22	  38

 
	  10	  18	 32

	  10	  18	  32

	  12	  22	  38

	  14	  24	  40

	  10	  18	  32

	  10	  18	  32

PLE ASE INFOR M US OF ANY SPECIAL D IE TARY REQUIREMENTS .  PR ICES ARE IN US DOLL ARS ,  INCLUS IVE OF TA X AND SERV ICE CHARGES .

Chef’s Signatures Vegetarian

+855 23 981 888

facebook.com/RafflesPP

@raffles_phnompenh

SWIM AND
BRUNCH

FOLLOW US
ON SOCIAL
MEDIA

SANDWICHES 
1929 BURGER
Allumettes fries, roasted sweet garlic aioli   17

CROQUE MONSIEUR
Charcoal bread, Gruyère, torchon ham, Béchamel   15

SIGNATURE SEAFOOD TOWER     

Oysters, scallops, blue swimmer crabs, 
mud crabs, river prawns, tiger prawns, 
crayfish, ocean snails,chili pickled 
octopus, peppered calamari

Medium (serves 2-3)   48
Large (serves 4-5)   78

LES POTS
C L A S S I C  B I S T R O  C A S S E R O L E S

BŒUF BOURGUIGNON   19

COQ-AU-RIESLING   17

WILD MUSHROOM RAGOUT   14

INCLUDES: Truffle mash potato, rural salad

STARTERS 
CHICKEN LIVER PARFAIT
Grilled sourdough, spiced fig chutney   8

VICHYSSOISE (Served hot or cold)
Potato and spring leeks, truffle oil   9

WILD MUSHROOM SOUP
Garlic crouton   12

WHOLE SARDINES
Provençale tomatoes, marinated olives   10

ESCARGOTS
Garlic butter, country bread, flatleaf parsley 
6 pcs.   11	  	 12 pcs.   18 

FRENCH ONION SOUP AU GRATIN
Comté cheese crouton   10

OAK-SMOKED ATLANTIC SALMON
Fennel, apple & avocado salad   17

QUINOA SALAD 
Beetroot, microgreens, flaxseed dressing   9

BEEF OR SALMON TARTARE      
Traditional condiments   14

FOIE GRAS      
Terrine or seared, toasted brioche   21

SIDES	 6 / P L AT E

Baby potatoes - crushed, roasted or mashed
Allumettes fries | Garlic spinach | Bistro green salad  
Sautéed mushrooms

ROASTED COD FILLET
Caramelized shallots   21

ATLANTIC SALMON
Preserved citrus couscous   19

YELLOW CURRY MUSSELS
Handcrafted potato fries 
Small   14 	  Large   22

FARMED CUTS 
AUSTRALIAN BLACK ANGUS RIB-EYE STEAK
300g   32

GRAIN FED LAMB RACK
200g   32

BACON WRAPPED PORK MIGNON
Carrot purée, sugar snaps, seeded mustard jus  17

CLASSIC DUCK COMFIT
Seasonned pulse   19

TAJIMA WAGYU BONE-ON TOMAHAWK
1,500g, serves 3 to 4 people    
Grade 6 - 138           Grade 9 - 238 PREMIUM 

AUSTRALIAN PRIME FLANK STEAK
200g   22

INCLUDES 1 SAUCE: Kampot pepper / Roquefort/
Lime salt & pepper dip / Mushroom/ Bearnaise

TO SHARE  
CHARCUTERIE BOARD
Pickled vegetables, mustards, assorted olives  12

FARM CHEESE SELECTION
Home baked crackers, nuts and jams   16

FRESH IMPORTED OYSTERS 
Fines de Claire Marennes d’ Oléron
4/pc - Natural or Kilpatrick

ESCALOPES 
CHICKEN SCHNITZEL  
Spaetzle, parsley butter  19

VEAL PAILLARD 
Allumettes fries, Café de Paris butter   26

OCEAN CATCH

Whether it’s family or friends by the pool, 
Sunday’s Swim and Brunch at Le Phnom 
1929 is always exciting, extravagant, and 
kid-friendly, with monthly themed art 
exhibitions and performances from talented 
artists in Cambodia.

(contains pork)

(contains pork)

(contains pork)

(contains pork)


