HdUN

Taste Bites

Mai's Eggrolls (3) 10

Cround chicken, sweet onion, taro root
roasted peanurs.

Nam Chow (2) -G- -V- 10

Fresh soring rolls, rice paoer stuffed with
either pork belly or tofy, cucumber,
vermicelll noodles, basi| bean sorouts,
foasted rice powder, lettuce and mai'’s
fish sauce,

Chien Tropp -V- -G- 13

Fried eggolant zucchin; caulifower,
hearts of palm, and shallots fossed in
kampot peoper. Served with amok butter.

Nom Kachai -V- 13

Steamed bitter chive dumpling oyster
sauce roasted sweet peoper, crispy
oarlic, fied shallot and aried baby
shrimo.

Pahut Chien -G- 13

Whioped tilaoia fish cake wrapoed in
betel leaf ond fied in banana flour.
Served with Mai's fish sauce and fresh
vegetables,

“HHMdI

Off the Grill
Sach Ko Ja Kak (2) 11

lender grilled skirt steak skewers, crob
oaste soybean ol lemongrass, chill red
S0y.

Sach Mom Ja Kak (2) 10

lenaer griled chicken skewers, fish sauce
shallots, garlic, palm sugar, lemongrass,
and scallions.

Slab Morn Ang 13

Crilled chicken wings, lemongrass, garlic,
ainger, red chili oif coconut milk, sweet
and sour fish sauce, galanga, sweet soy,
and scallions.

Banh Chao -V- 13

Savory mini pancakes topped with
around pork or ground chicken, scallions,
and roasted garlic.

WARNING: MANY OF OUR DISHES MAY CONTAIN ALLERGENS. PLEASE INFORM YOUR SERVER OF ANY ALLERGIES.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

*V denotes dish can be made as a vegetarian option.

*G denotes dish can be made gluten free.



Specialty Dips
Prahok Ktiss -G- 20

Crilled pork belly and ground pork djo
mixed with orahok, coconut curry, and
aried birds eye peopers.

Kapi Pow Trei Kaw 17

Smoked fomato sardines, fermented
shrimo, and minced pork. [Topoed with
crisoy shallots, savory scallions. Served
with fresh vegetables,

Cha Sieng Kapi -G- 18

Minced pork fermented crab, salted
soybeans, ginger, and paim sugar.
Served with fresh vegetables and
foasted forbidaen rice cakes.

Praohok Ang -G- 20

Minced prahok, gai lan, galanoa, and
bird’s eye pepper grilled in banana
leaves. Served with fresh vegertables.

Plear Oram -C- 22

Thinly sliced siloin marinated and
cooked in lime juice with rice patty herb,
orohok, eggplant and minced basil,
Served with fresh vegetables,

Pahawk Chour -G- 16

Fermented anchovies, galanga,
chopped lemongrass, pickled birds eye
oeoper, grated kachari ginger.

Bok Tropp -V- -G- 13

Criled eggplant dio mixed with vegan
fish sauce, red chili oil lime juice, and
toasted jasmine rice. For exfra funk ada:

Kaoi 200
Prahok 300
Salads
Nyorm Svai -V- -C- 26

Shreaded mango salad, cilantro, red
onion, red cabbage sweet bell pepoers,
fresh herbs, birds eye chil; palm sugar.
lossed in sweet chill fish sauce and
roasted peanuts. [opoped with crispy fied
tilqpia. For extra funk addl

Kapi 200
Prahok 300
Bok Lahong -V- -G- 26

Shredaed paoaya salad mixed with
cilantro, red onion, bell pepoers, oalm
sugar, green beans, grape fomaroes,
radiishes, and griled shrimo. For extra funk
aadct

Kaoi 200
Prahok 300

WARNING: MANY OF OUR DISHES MAY CONTAIN ALLERGENS. PLEASE INFORM YOUR SERVER OF ANY ALLERGIES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK
OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

*V denotes dish can be made as a vegetarian option.
*G denotes dish can be made gluten free.



Traditional Khmer

Sach Ko Tuk Prahok -C- 39

Criled beef brisket palm sugar, oyster
sauce, scallion oif served over roasted
kreoung butter bone marrow, and
kreoung prohok sauce.

Somlor Kari -C- 29

Khmai fomous curry. Braised chicken,
oarlic, kreoung chili paste. star anise
cinnamon, carrols, poratoes, green
beans. Simmered in coconut curry broth.

Amok Tawhou -V- -C- 26

Fried tofuy, coconut mik, crisoy lime leaf
sauteed kuina broccol amok sauce.

Bai Sach Chrouk -G- 27

Crilled pork shoulder, lemongrass, oarlic,
ainger, red chill oil galanga, sweet soy,
and scallion, tooped with minced pork
marinated in vinegar and ginger. Senved
with pickled cabbage and jrouk and a
side of koh kong sauce,

Trei Chien Chuon -C- 29

Fried grouper, ginger, scallion, salted
soybean, gai lan, and fermented
tamarind fish sauce

Bai Sach Mo -C- 28

Criled chicken leg quarter glazed in
honey fish sauce lemongrass, garlic,
ainoer, red chilf oif galanga, sweet soy,
ond scallion, tooped with minced pork
marinated in vinegar and ginger. Senved
with pickled cabbage and jrouk and a
sige of koh kong sauce,

Cha Mee Katang -V-

Pan ied wide noodles, oyster sauce
Mais fish sauce. soy, chives, onions, kuina
broccol; bean sorouts, crisoy garic. Add
a fied egg for 2.00

Fried Tofu-20 Chicken-26
Steak-28 Shrimp-26
Tagoum Trei -G- 47

Whole red snapper fied in soiced rice
flour, topped with stir fied lemongrass,
red chili galanga, me leaf ginger,
morming glory.

Sach Ko Ang 57

Braised beef rib, kreoung sweet chil
kampot peoper, Khmai BBQ sauce and
house maae pickles.

WARNING: MANY OF OUR DISHES MAY CONTAIN ALLERGENS. PLEASE INFORM YOUR SERVER OF ANY ALLERGIES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK
OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

*V denotes dish can be made as a vegetarian option.
*G denotes dish can be made gluten free.



Kaun Khmai Tasting
Trios

Taste Bite Trio 25
Mai's Egorolls (2)

Sach Ko Ja Kak (2)

Chien Tropo

Specialty Dip Trio 30
FPrahok Ktiss

Bok Tropo

Kaoi Pow Trei Kaw

Traditional Khmer Trio 60
Somlor Kari

Bai Sach Chrouk

Cha Mee Katang Shrimo

Ya Hon

lradltional Cambodian tabletop hot pot
exoerience. with broth that is a comolex
creamy blend of savory soices and sweet
coconut and comes with a botfle of
corona added fo the broth to enhance
the flavor.

All portions are priced per person, and
come with assorfed vegetables, dioping
sauce and topoings.

Sach Koh 28

Thinly sliced beef brisket. home made
beef meatballs.

Sach Mom 24

Braised chicken with roasted chili and
home made beef meatballs.

Sach Chrouk 25

Thinly sliced griled pork shoulder
marinated in fish sauce and palm sugar.

Ahar Samout 27
Shrimp, tilapia, and meatballs.

Tawhou 21
Fried tofu marinated in ginger soy.

Leay Sach/Ahar Samout 30

Thinly sliced brisket braised chicken,
arilled pork shoulder, shrimo, tilapio,
meatballs and fofu.

WARNING: MANY OF OUR DISHES MAY CONTAIN ALLERGENS. PLEASE INFORM YOUR SERVER OF ANY ALLERGIES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK
OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

*V denotes dish can be made as a vegetarian option.
*G denotes dish can be made gluten free.



Khmai BBQ

545 per person

Khmai's own take on traditional Cambodian street food. Enjoy our Khmai BBQ journey
over four different courses fo infroduce fradiitional Cambodian flavors as well as funky
flavor options for the more adlventurous fravelers on this joumney.

1" Course (pick one)

Mini Bahn Chao: Savory crepe stuffed with your choice of protein, bean sorouts, sweet onions, oarlic,
and bitter chives. Served with crispy lettuce cucumber, citontfro, and Mai's fish sauce

Nam Chow: Aesh soring rolls, rice paper stuffed with your choice of protein, cucumber, vermicell
noodles, basil bean sorouts, toasted rice powaer, lettuce and Mai's fish sauce

2" Course

Nyorm: Cambodian salad tossed with your choice of protein, bean sprout mix, cucumbers, herbs
peanuts, fresh cabbage papaya, bell pepoers, and sweet chili fish sauce

Plear: Cambodion funky salad tossed with your choice of protein, bell peppers, cabbage, cucumbers,
herbs, prahok sauce, Ime juice. and peanuts.

3 Course

Cha Mee Katang/Lort Cha: Pick either wide noodles or pin noodlles, stir fried with your choice of
protein and oyster sauce Mai's fish sauce, soy, chives, onions, gai lan, bean sorouts, and crispy garlic.

Cha Bai: jasmine rice fied with your choice of protein, kapi baby shimo, mixed vegetables, and oyster
sauce Mai's fish sauce soy, chives, onions, gai lan, bean sprouts, and crisoy garlic.

4" Course

Your choice of one of our in house desserts.

WARNING: MANY OF OUR DISHES MAY CONTAIN ALLERGENS. PLEASE INFORM YOUR SERVER OF ANY ALLERGIES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK
OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

*V denotes dish can be made as a vegetarian option.

*G denotes dish can be made gluten free.



Kaun Khmai Dinners

Each dinner option comes with an qopetizer, dijo, nyorm svai salad, and aessert to share

Tagoumn Trei Dinner -G- 72

Whole red snapoer fied in soiced rice flour, tooped with stir fied lemongrass, red chil;
oalangaq, lime leaf ginger, moming glory.

Sach Ko Ang /8

Braised beef ribs, kreoung sweet chilp kamoot pepoer, Khmai BBO sauce house maae
oickles, and garlic egg noodles.

Appetizer Options

Mai's Eggrolls

Sach Ko Ja Kak

Dip Options

Prahok Ktiss

Bok Tropp

WARNING: MANY OF OUR DISHES MAY CONTAIN ALLERGENS. PLEASE INFORM YOUR SERVER OF ANY ALLERGIES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK
OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

*V denotes dish can be made as a vegetarian option.

*G denotes dish can be made gluten free.



