
Restaurant Week Prix-Fixe Dinner Menu – Winter 2011  
All four courses - $33.11*, any three courses - $29.95*  

Starters  
Rouleaux (available Vegan) 

Two Cambodian spring rolls filled with ground pork, crushed peanut, beanthread noodles, carrot 
and onion; served with fresh greens and herbs for wrapping and tuk trey on the side for dipping 

Nom Pang B'Kong Chean    
Baguette toasts topped with minced shrimp delicately seasoned with garlic and scallions and fried 
crispy; served with a spicy hoisin and lime dipping sauce 

Patés Chauds aux Champignons 
Warm puff pastry filled mushroom, Gruyère cheese and scallion; garnished with dressed baby greens  

Second Course 
Crème de Kabocha au Curry 

Silky buttercup squash soup laced with curry, with roasted garlic and garnished with crème fraiche 
and parsley coulis 

Salade de Pamplemousse au Chèvre Chaud (available vegan) 
A warm, golden breadcrumb-coated goat cheese galette with Asian pear, Asian grapefruit and baby 
greens dressed with a citrus vinaigrette and a drizzle of balsamic reduction 

Ravioles de Mousse de Crevettes, Crème de Miso 
Shrimp and scallion mousse ravioles with a spicy cream-laced blonde miso sauce and diced 
buttercup squash 

Salade Cambodgienne (available vegan) 
Shredded cabbage, carrot and chicken with red bell pepper, onion, crushed peanut, mint, Asian 
basil and tuk trey 

Leah Chah 
Prince Edward Island mussels sautéed with garlic, Asian basil, red bell pepper, jalapeño, and 
scallion (gluten-free)  

Entrées 
Filet de Haddock et Purée d’Edamame  

East coast haddock filet pan seared with creamy mashed edamame and a medley of spring 
vegetables tossed in a white wine and butter sauce    

Poulet Pochani (available vegan with organic tofu) 
A succulent dish of sliced chicken breast sautéed with green beans in a fragrant sauce of ginger, 
lemongrass, coconut milk, fennel and coriander seeds 

Crevettes Kep-sur-Mer (available vegan with organic tofu) 
Natural shrimp sautéed in a light sauce with lemongrass, tamarind, coconut milk and wild lime; with 
baby bok choy, mushroom, asparagus, red bell pepper and snow peas 

Tofu et Légumes Grillées, Curry au Gimgembre                                     
Grilled zucchini, buttercup squash, portabella mushroom and asparagus with pan- fried organic tofu 
and a lightly spicy ginger curry sauce 

Khar Saiko 
Boneless beef short ribs braised in a fragrant sauce of ginger, soy, young coconut juice and chili 
pods; served with jasmine rice garnished with scallion oil, fresh red radish, cucumber and scallion 

Steak Grillé, Sauce Roquefort 
Grilled flat-iron steak served with a creamy Roquefort sauce, crispy potatoes and a watercress 
salad with shallot and balsamic vinaigrette 

Porc Diplomat 
Grilled pork tenderloin sliced and served over grilled eggplant with a creamy caramelized garlic and 
black pepper sauce, with wild lime rice and flash-fried leeks 

Dessert 
Mousse aux Fruits de Passion  

Refreshingly tart and sweet passion fruit mousse served in an almond lace cup; garnished with 
fresh pineapple macerated in dark rum, sugar and lemon juice 

Le Péché au Chocolat   
A rich, creamy, chocolate truffle cake perfectly paired with raspberry sauce 

 
* Prices do not include tax, gratuity or beverages.      
An 18% gratuity will be added for parties of seven or more 


