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Khmai Breakfast

Kari Sach Mo -G- 2500 Khmai Daumlaung -V- -C-
Khmai's Famous Cury. Chicken, Kreoung, garlic, red Khmai's Kreoung potatoes tossed in Kreoung butter,
chilf paste, palm sugar, star anise, and cinnamorn, Kampot peoper, and crispy chilf oil. Topoed with
simmered in coconut curry broth. Served over cheddar cheese
vermicelll noodles.
Mushroom 1600 Bacon 1700
Bai (Rice) -V- -C- _ , ,
BBQ Brisket 1900  Fied Chicken 1900
Your choice of protein marinated in oyster sauce,
sweet soy, fish sauce, ginger, scallions, and chili ol Add too 200
Served with a Khmer omelette, steamed jasmine rice; VA
pickled vegetables, and Koh Kong sauce Nyorm Svai -V--G 2000
) Shreaded mango salad cilantro, red onion, red
foty 1700 Strimp 17.00 cabbage sweet bell peppers, fresh herbs, birds eye
Chicken 1800 Pork Shoulder 1900 chil palm sugar. Tossed in sweet chilf fish sauce and
roasted peanuts. Topped with crispy fried ticpia.
Steak 21.00
Bai Ktang -V- -G-
Kuy Teav Kok 2200

Sweet sticky rice wrapped in your choice of protein,

Savory rice noodles in a pork broih, ground pork pickled vegaies, egos, served with sweet chill fish

crispy garlic, cilantro, green onions, bean Sorout miy,

sauce,
poached shrimo, beef meatballs, carrors.

Tofu 1700  Chicken 1800
Amok Trei -V- -C- 2500

Pork Shoulder 1900 Beef 21.00
Braised salmon, coconut milk, crisoy lme leaf o,
sauteed kutna broccol; amok sauce, topped with a Tazzie's Pandan Wcffles 2000
fied ego Khmai famous pandan wafles fopoed with fied
Borbor -C- 20.00 crispy chicken tenders and served with coconut

QINGEr Syryp.
Tradlitional Khmer rice poridge. Salted soybean,
braised chicken, poached shrimo, beef meatbals Cha Mee Katang -V-

crispy garlic, bean sprout mix Pan fied wide noodles, oyster sauce Mais fish

N sauce, soy, chives onions, gai lan, bean sprouts
Mee Kola -V--G 1800 crisoy garlic. Add a fried egg for 200

Rice noodle fossed in sweet soy, garlic, shallot
Topped with pickled papaya, bean sorouts, fresh
herbs and vegetables, chopped eggs, fofy, pickied Steak-25 Shrimo-24
radish, and sweet chil fish sauce.

Fried Tofu-19 Chicken-22

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.



Quick Bites
Loaded Rice Bowl -V-

Fried rice with your choice of protein, fied egg,
cheese. and housemade koh kong sauce

Tofu-13 Chicken-15
Steak-16

Loaded Khmai Potatoes -V--G-  13.00

Kreoung potatoes, bacon, cheese scallions.

Khmai Omelette Over Rice -V- -G- 12.00

Khmai style omelette with cured sausage green
onions, crispy garlic.

Stuffed Bun Sandwich -G- 1500

Fried bun stuffed with cured sausage, ground pork,
cheese onions, taro, habanero butter.

Isaly’s Eggrolls and Bai -G- 12.00

Fried eggs over steamed rice with 2 Mai's egorolls.

Breakfast Sides
Pandan Waffles -V- 6.00
Kreoung Potatoes -V- -G- 6.00

Ya Hon

Iraditional 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 assorted vegetables, djooing
sauce and topoings.

Sach Koh 2500

Thinly sliced beef brisket home made beef
meatballs.

Sach Mom 2100

Braised chicken with roasted chili ond home made
beef meatballs.

Sach Chrouk 2200

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

Ahar Samout 24,00
Shrimpo, tilapia, and meatballs.

Tawhou 19.00
Fried tofu marinated in ginger soy.

Leay Sach/Ahar Samout 2600

Thinly sliced brisket braised chicken, griled pork
shouldey, shrimo, tilgpia, 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.



