Hoétel de LLHomme

Restaurant La Vache
At (Do [ omme

A La Carte Menu

COLD STARTERS

@cp o ST1/Salade de Crevettes 6%
¥ Prawns with rocket salad, water grass, garlic butter sauce.

v o ST2/Salade Nigoise 43
Mixed salad with roasted bell pepper, green beans, cucumber,
mixed seasonal greens with black olives.

o ST3/ Salade Caesar au Poulet 5%
Romaine lettuce with crispy bread, bacon, chicken.

o ST4/ Boeuf Carpaccio 6%
Fresh slice of Australian beef, capper, onion and shallot.

o ST5/ Sea Bass Tartare 8%
Fresh sea bass topped with rocket salad.

WARM STARTERS
o WS1/ Thon frit 5%
Fried tuna with pope seed.
o WS2/ Escargots 5%
6 baked escargots with garlic butter.
@ﬂ o WS3/ Raviolis aux crevettes et a la citrouille 69
~ Roasted prawns with pumpkin raviolis.
o WS4/ Foie Gras Poélé g 6%
Pan fried foie gras with apple sauce. - -
@’ o WS5/ Pétoncles de Mer 8%

~ Pan fried sea scallops with rougettes
| .

{fﬁ
@ Chef's Recommendation V Vegetarian Food

All prices are in USD, subject to 7% service charge and 10% government tax.
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Soup

o S$1/ Soupe aux oignons 43
Onion, butter and cheese bread.

v o S2/ Soupe ala créeme et aux champignons 4$
4 kind of mushrooms, cream.

# o S3/Soupe de moules et crevettes 5%
" Onion, prawn, mussel, celery and wine.

o S4/Consommé de légumes 4%
v Zucchini, carrot, mushroomS and asparagus.
MAIN COURSES
# o M1/ Roulés de porc sauce au bleu 12 $

“"Deep fried pork lion, roll with ham, cheese, and blue cheese sauce.

o Mz2/Pétoncle frit sauce passion 20%
Fried scallop, parm ham, beetroots and passion sauce.

o M3/Bceuf Rossini 22 %
Australian beef, mixed vegetable, fried foie gras and Rossini sauce.
@p o M4/ Agneau 14 $
Stew Spring Lamb, garlic, spring vegetables and lamb juice.
o M5/ Cuisse de canard confite 15$
Duck leg, fried potatoes, mixed vegetable and chicken juice.
@p o M6/ Pavé de saumon ' 185

" Fresh Atlantic salmon, mashed potatoes, spinach and VG sauce.

All prices are in USD, subject to 7% service charge and 10% government tax.




Hotel de LHomme

Restaurant La Vache

ITALIAN: For pasta, choice of Spaghetti, Penne, Fettuccine, all served with Crispy Garlic Bread.

o P1/ Traditional Carbonara 8%
Cream, egg, bacon, mushrooms topped with cheese.

o P2/ Traditional Italian Bolognaise 6%
[talian meat sauce with minced beef, topped with cheese.

# o P3/Chombas Angelo 12 $
"~ Tiger prawns, Chili, Cream sauce.

o P4/ Sauce Aubergines et Tomates 6%
Grilled eggplants with tomato sauce, topped with cheese.

v o P5/ Gnocchis 10$
Potato, cherry tomato, asparagus, beetroots, rocket salad.

o P6/ Risotto 12 $
Risotto rice with mushrooms.

GRILL
# o G1/Black Angus . 245
" Grill Australian beef black angus of 250gwith green pepper sauce. =
o G2/Cotelette d'Agneau 26 %

Grill Australian lamb rack with lamb juice sauce.

o G3/Cotelette de Porc grillée 14 $
Grill pork chop with honey sauce.

o G4/ Saumon Grillé 18 $
Fresh Atlantic salmon, mashed potato, spinach and hollandaise sauce.

Side Dish 2,5%

Cream spinach / steam asparagus / mashed potatoes / fried mixed vegetables

All prices are in USD, subject to 7% service charge and 10% government tax.




er prawns, samba sauce, egg, herbs served with rice.
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ASIAN DISH
o AS1/ Tom yam Kong (Seafood, Chicken, Vegetable) 8%
Fresh prawn, vegetable, tong yam past and fresh coconut milk.
@p o AS2/Pho’ Or Khmer Noodle Soup with Beef or Chicken 4%
Fresh vegetable, rice noodle, sliced beef or chicken.
o AS3/ Fried rice with with Beef or Chicken  ** 49
Hot basil, chili, carrot and green bean.
@p o AS4/ Pad Thai with Beef or Chicken 6%
Bean spout, Noodle, Dry Chili, Lemon _ ‘
o AS5/ Pad Thai with Seafood | L 79
Bean spout, Noodle, Dry Chili, Lemon <
o AS6/ Fresh Spring Roll e 43
Cucumber, Salad, Carrot, Spring Onion with pork or seafood.
v o AS7/ Fried Spring Rolls 49
Fried vegetable spring rolls (x5) with plum sauce and green salad.
o AS8/ Khmer Chicken Curry 5%
Chicken leg with potatoes, onion, long beans, carrot, curry past, coconut milk
and rice.
o AS9/ Beef or Chicken Satay 5%

Chicken or beef with Satay Sauce, peanuts, onion, tomato served with rice.

o AS10/ Fish Amok 6$
resh white fish, Amok past, chili, coconut mi eaf served with rice.
o AS11/Prawns Samba 6%

All prices are in USD, subject to 7% service charge and 10% government tax.
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SMALL BITES

o SN1/ Stick de poisson
Fresh sea bass with egg, flour and bread crumb serve with French fries.

o SN2/ Ailes de poulet sauce Buffalo
Chicken wings, garlic, coriander, thai chili sauce serve with French fries.

o SN3/ French fries
Slice French potato and deep fried with tomato ketchup.

o SN4/ Calamar Frit
Deed fried squid with mayonnaise sauce.

o SN5/ Fish & Chips
Deed fried fish, French fries with sweet thai sauce.

o SN6/ Hamburger (Beef or Chicken)
Served with tomato, salad, onion, egg, cheese and French fries.

o SN7/ Crevettes Sautées
Fried prawn, vegetable with wasabi sauce.

o SN8/ Club Sandwich

o SN9/ Tuna Sandwich
Mayonnaise Tuna, salad, egg, tomato with French fries.

h French fries.

ith salad.

All prices are in USD, subject to 7% service charge and 10% government tax.

Toasted Bread with chicken breast, bacon, cheddar, egg, salad with French fries.
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DESSERT

o

o

o

D1/ Mango Sticky Rice

D2/ Sweet Potato

D3/ Taro Sweet

D4/ Fruits Plate

D5/ Cheese Cake

D6/ Chocolate Cake

D7/ Strawberry Cake

ICE CREAM

3%
3%

3%

3%

3%

3%

3%

2 $ / per scoop

Choice between Vanilla / Chocolate / Coconut / Strawberry / Durian / Lemon

All come with whipping cream and Chocolate Sauce.

All prices are in USD, subject to 7% service charge and 10% government tax.




