Kitchen opens at 7.50am, last order 8.50pm
i11{-'O@C}18 m|:>a|odge.com




brcakFaSt |ncluded with room

Coﬂ:cc Frcss, f’ot of Tca, Chocolatc
with app|c or orange Juice

With a choice of the Fo"owins

-French Fastrg

~ Crcpcs Sugar | ime or Honcg or [ ruit Jam

- Bowl of Seasonal [Fruit toPPcc] with Yoghurt

- Esgs any stglc served with gn’"cd Tomato, bacon and T oast
- Khmcr chgic Noodle SOUF)

- Bread, Putter and [Truit Jarn

Snacks

I = Flatc of Frcncl'l Frues $2,50
2 - Chicken skewers with PcPPcr]imc dlp $3,25
3 _ Fried spring rolls Veggie { $2,75
4 - Pork $3,50
5 - DumPEings [ried or Stcamcc] chgic _ - $2,75
e FPork S $3%,50
7 - Squid or Shﬁmp Tcm[:aura with Aioli $4,50

Colc] cut or Chccsc plattcr'
or Mix

A |arge selection of fine charcuterie and cheese,

served with bread, buttcr, pick]cs and olive.

. 0|$20.00]}
Smal a2 Large

| to 2 pax - )to-‘}-Pax




u Sandwiches

- Tuna Mayo
- Parisien
bagucttc, salt buttcr, lcttucc, ham
- Jtalien
bagucttc, Pcs’co, parmesan and
mozzarella checsc, serrano ham

-Hamé& Chccsc

- Countrg Fate and Picklcs

- C]’liPo'atas sausage

-Merguez

- Croquc-Monsicur
toasted bread with mustard, bechamel and
a double |agcr of ham /cheese

- toppcd with fried egg

- Club Sandwich

gri”cd chicken with crial:y bacon, cheddar mclt,

lettuce and tomato
- Champa Burg,cr [Home made Beef patty 200g,
Bacon, Cheese, Salad, T omatoe
- Fish Bu rger [ish of c]aﬂ with mayonaise
- E)rcton E)uckwl'lcat Galcttc

White ham, emmental, egg

Panini
- Classic

Ham, emmental, tomatoe
- Italicn

Farm l-tam, goat cheese, tomatoe
-~ Vcscta rian

Moza rella cheesc, tomatoe
= Cl‘loc,o|atc

C"locolatc, butter




Soups

25 -Noodle soup Veggie
26 -Noodle soup Chicken or Fork
17 - Crcamg f’umpkin Soup with Coriander
28 - Tom Yam Seafood
shrirnp, 5quid, fish, cooked with Icmongrass, tomatoe, kaftir lc:wc, chilie
serve with rice $5.00
29 - Tom Kah Chicken

chicken cooked in coconut milk with [cmongrass,ga|anga|, mushroom

herbs and chili. serve with rice $4.50

Salacls

20- (Greek salad

tomato, cucumber, onion, Fcta, olives, herbs and olive oil

2] Acla] crispy salt and pepper squicl

22 . (Caesar salad
Icttucc, egg, croutons, parmesan and worchester sauce

2%  Addbacon and cajun chicken

24 Potato salad
boiled egg, potato, tuna, anchoivies,

O|ivc5, sha”ot, 5Pring onion

FaSta (spaghct‘l:i, penne, tagliatc“c, macaroni)

50 - Pesto or Arrabiata

31 -bolognaisc
32 -Spiccd Meatballs
3% - (Carbonara
4 - Crcamy Seafood
35 - Macaroni (Gratin




K hmer Main Dishes o

35 - K hmer Chicken Currg

36-Beef | oc-| ac
E)ch, 5a|ac|, tomato & pepper: toPcd with fried cgg and rice

37 - Char Tchou Aim

chct and sour Pork ribs, onion, PincaPP|c. chili

38 - Char Kdauo
hot basil chicken or pork or beef or fish, chili

39 - Fish Amok
40- Kainﬁ Moeuk or Boengkea (squid or shrimp)

cooked in coconut milk with herbs

41 - CharBonlai KrouP Moek (mix vcgctal:lc)

chicken or pork or beef or fish

42 - bai Char (fried rice)

chicken or Pork or beef or fish

43 - Mie Char (fried noodles)
chicken or Porlr. or beef or fish

Khmcr bl:)cl 43

- Beef, Porl(, chicken

$8.25

served with vcgctaHeﬁ, nood[es,

v Sca FOOCI H 5|nrimp and Squicl

$1000|

Kep Crab..

r:rcsh from the crab market,

$12.75

WOL fried with a choice of :

- [resh Kampot peppercorns : Orderin advance

= —ramarincl and fresh herbs from the gardcn

- Stcamcc] with pepper and lime c]ip ‘

$17.00

Mud Crab 500g




Bbq SCt (Sc:rvcc! with salad and brcad)

-1 Bcc{: & Lami:) Mcrgucz,
- lChiPolata,

- lSmo!«: E)acon

- 1Chicken |cg

Bbq Sct (rge)

2 Chicl:cn lcg, 2 Bccf@- Larnb Mcrgucz,
Z Lamb ChOPS,Z Chipolata, 2 5mo\<e PBacon Piccc

Main Dishes

47 - Fork CI"IOPS in Whislc_g BBQsaucc
48 - (Grilled Chicken breast
49 - Beef Steak 250 gr Australie
Siroin or Ribcgc
50 - Fish of the Day
51 - Pork Schnitzel [ried breadcrumbs Pork cutlet

A” dishes are served with a side salad and choice of :

- [:rcncfn fries - Mashccl potatoes
- Sautccl Pota toes - Cam]aodian rice
- Fasta

fiauce:
~Kampot pepper - Mustard

~W!‘1{te wine mushroom cream - W!‘)fskey
- Plue cheese




Main Dishes
Produce by french chef
51 - Roast (Camembert
52 - Boeuf Bourguignon
5% - Grilled Minced Steak
54 - Confit Duck leg
55 - Andouillette a la ficelle, mustard sauce
56 - Black Pudding onions (boudin noir)
57 - Chipolata or Merguez
58 - amb Chop

52 Lyon sausage veritable

Serve with choice of Mashed potatoes / Sauted potatoes
French fries / Kice 7 Fasta




Caramcl Choco|atc Coconut

-

Durian Strawbcrra Manso Vanilla Passion

-Crépcs: Sugarand | ime
Honcy
C,]woco|atc and Banana
Fruit Jam

- Dcsscrl: of the Day

- Bowl of seasonal fruit - _ ~
owl of seasona ﬁy




Hot Drinks

Ccnq:cc Frcss - |nc|oc|1ina blend
lz_xPrcsso

Americano
|ce Coffee with sweet milk

CaPuccino
Chocolatc

Fot of Tea
- Jasminc (ireen —FCPPcrmint
~ ]:_ngh'sh Breakfast -Earl Cjcaﬁ

Fresh Seasonal Juices

Coconut $2.00
| ime $2.00

Fincapp[c $%.00
(Carrotan Gingcr $3.00

Fassion from the gardcn $35.00

Shake’s And Smoothies

Frcparcc{ with fresh milk or homemade Hoghurt and a choice

of the following organic fruits from the garden or hancipickcc[
from Kampot market.

- Mango and Fapaya - E)anana - Fincapp'c - Dr‘agon r_-mit $%.00

SOFt drinks 1,00% Sma" water $ 1,00 E)igwatcr $2,00

(Ciders$2,50 glass/fp 10,00 Pottle San Fe]fgrino $2,50

3

)




sy uLC]

Bclglan Peer

Vedett (5.2%)

ba P|ca::ant13 !"IOPPH and 5[ight]5 ma|ty aroma.
An unusual taste, dominated bﬂ the hop’s PowerFu|
bittterness, l:air|9 cjry with a hint of lemon.

Lic{:mans Fruitcssc (5 8%) $3.50

A Frurtg, eparumd and sweet, red-coloured beer
that is blended with natural | ]ulccs of b]ucbcrrt.j,
c]-'crry Jln'!iPCl" raePI:)crrg and strawlacrrg

| iefmans K riek (3.8%)

Thiﬁ luxurious beer balances |]:1urc accents
t

with the |i_gi‘|tly sweet and gently sour

nature of cherries.

Duvcl (8.5%) $5,00

/—\goung and innovative beer with a FruitH freshness,
The taste is satisFyingtLj sweet, without bcfng syrupy

and does full justicc to those red fruit aroma.

| a Cl'louffc (8%) $5,50
An unfiltered blond beer wich is
refermented both in the bottle and in barrels.

[tis P]casan’dg {:ruitg, spiccc{ with coriander
and tingccl with hops.

La Choug:c Brunc (8%)

Dciigiﬁts lovers of dark beer all over the world.

[ts distinctive Hlavour, its dark ru|:>3 colour and
its fine creamy head make it a uniquc beer.




D —

Maredsous Blond (6%)
Thc high‘ight of a Maredsous B[ond is its

variety of ma[tg aromas. A harmonious, Fruitg

and ligl'nt beer with a clry and 5|ig|1t hoppg finish.

Maredsous Brown (8%)

Roast and burnt aromas with a slivers of coffee an
dark chocolate. A delicate caramel bouquct with
sulbtechints of dark Fruits, chocolate and caramel.

Maredsous TriPc| (10%)

Maredsous —r"in-[ IS ma[tg with a hint of caramel
its sour, sweet and bitter tastes are blended

bcautimcu”g. 51ig['1t]5 Fruitg, full in the mouth.

Chimaﬂ E)|uc (9%)
Origina"y a (Christmas beer, but its succes led to
ayea r-round Proc]uci:ion. A strong, dark beer

with the aroma of fresh yeast and parfumc of roses.

Cl'limay Tripcl (8%)
A crips and dr3 white —I-raPPist ale brewed

since 1862 (Chimay Tripe.l stands out.

Westmalle TriPc| (9.5%)
A strong, clry and spicg TraPPist a[e, with a
dose of sugar and Hcast. Thc Product of a

5cc.0nc|ar5 fermentation ]asting 5 weeks.

Hocgaardcn (5%)
An unfiltered wheat beer with aromas of
orange Pce| and SPice, brewed in the vil[agc

of Hocgaarc!en since the middle ages.




QWUEJC{

French Wines

Wine by the g|a55 $4.00 Bottle $20,00

Wine cellar oFyour choice.

F|ca5c consult our sommelier for our current wine selections.

DigCStiVC Armagnac $5,00
Calvados Cognac $6,00




Jagcrmcistcr

Cam pa ri
K halua

Rhum

Cl‘:arrcttc
CaPtain Morgan
Havana C[ub b, Anos

Havana Club Reserva
Diplo matico

Whislcy

Famous Grousc: $2,50
SirEdward’s  $2,50
Jamcson $3,00
Jack Daniel $3,00

chuila

Voc“ca

Stolichnaga

Malibu $2,50

E)ai|c35 $3,00
(Cointreau $3,00

Chivas 12 $3,50
Talislccr $5,00
Gilenfidish 15 $6,00

Giin

Gordon’s $2,50

f)ombay SaPPhirc $3%.00
Hendrix $4,00

Absolut $3%,00




Password : chillout

+855(0)977051399

www.champabdgc.com

info@cha mPalodgc.com

@22




