
MENU 
Dear Valued Guests, 

Welcome to Chankiri Kitchen & Bar – we’re delighted to have you with us. 

At Chankiri, food is more than just a meal – it’s a story we love to share. Our kitchen celebrates the 
best of traditional Khmer flavors and international favorites, always prepared with the freshest 

ingredients. Much of what we serve comes straight from our community – from the daily catch at 
the local crab market, to seasonal fruits, herbs, and vegetables grown nearby, and the world-

renowned Kampot pepper and traditional salt fields that make this region a true culinary 
treasure. For certain dishes, we also bring in carefully selected premium meats from abroad, to 

ensure the highest quality and variety for our guests. 

The same care goes into our drinks – from cocktails and craft beers to teas and fresh juices – all 
thoughtfully crafted with local ingredients whenever possible. To complement these, our wine 

selection features carefully chosen premium imports from renowned regions around the world. 

Thank you for choosing Chankiri. We look forward to sharing good food, refreshing drinks, and 
wonderful moments with you. 

The Chankiri Team



 

 All prices are quoted in US dollars and are subject to a 10% service charge. 
តៃម�ទំាងអស់្រត�វបានរ‌យេ�ក��ងដុលា� រឣ‍េមរ�ក និងជ‌ប់ការបង់េសវ‌កម� ១០%។ 

SNACKS & APPETIZERS 
 
French Fries - ដំឡ�ងបំពង   5 
Crispy golden fries, served with ketchup &  
mayonnaise  
   
Veggie Sticks - បែន��សស់�មួយនិង���អ៊ួ  5 
Fresh seasonal vegetables, served with  
creamy yoghurt dip 
 

Vegetable Spring Rolls - �យ៉បំពង  7 
Crispy vegetable spring rolls, served with  
sweet plum sauce 
  
Chicken Satay and Rice - �ច់�ន់�េត  7 
Grilled marinated chicken skewers,  
served with peanut sauce, pickles,  
and steamed rice 
  
Smashed Avocado Toast - នំប័ុង�មួយនិងែផ�ប័រ 7 
Homemade bread, smashed avocado,  
pickled shallots, cherry tomatoes, lime,  
poached egg, herbs 
 
Mushroom Toast - ផ��ិត�មួយនំប័ុង  7 
Homemade bread, mushroom puree,  
pan-fried mushrooms, poached egg,  
chive & mushroom crumble 
 
Chicken Fingers - �ច់�ន់បំពង   7 
Crispy chicken strips, served with  
French fries or mashed potatoes 
 
Fish Fingers - �តីបំពង    8 
Golden fried fish fingers, served with  
French fries or mashed potatoes 
 
Veggie Wrap - បែន����ប់    7 
Chickpea balls, lettuce, tomato, cucumber,  
red cabbage, yoghurt sauce,  
served with French fries 
 
Chicken Wrap - �ច់�ន់���ប់   8 
Grilled chicken breast, lettuce, tomato,  
cucumber, red cabbage, yoghurt dressing,  
served with French fries 
 
Crab Cakes - �បហិត�ច់���មបំពង    10 
Kep crab cakes, served with green  
mango salad and sweet chilli sauce 
 
Beef Bavette      11 
�ច់េ�េចៀន�មួយទឹក�ជលក់េ�មចខ�ី   
Australian beef bavette, served with  
French fries, roasted tomatoes, salad,  
and Kampot pepper sauce 
 
Scallops -�ច់ខ��ង�េ�គឿង�រ�   13 
Pan-seared scallops in Thai red coconut curry,  
served with risotto and seasonal vegetables 

 
 
 

SANDWICHES 
All sandwiches served with French fries or green salad 
 
Grilled Ham & Cheese Sandwich  8 
�ំងវុ�ចែហមនឹងឈីស   
Cooked ham and mozzarella cheese,  
tomato, toasted to perfection 
 
Grilled Chicken & Pesto Sandwich -   9 
�ំងវុ�ច�ច់�ន់នឹងេប៉ស��  
Grilled chicken breast, basil pesto, tomato,  
cucumber, mozzarella, fresh basil 
 
Samanea Club Sandwich - ����េន��ំងវុ�ច 10 
Chicken breast, bacon, cooked ham, cheese,  
tomato, lettuce, cucumber 
 

Smoked Salmon Sandwich - �លមុ៉ន�ំងវុ�ច 11 
Smoked salmon, lettuce, tomato, cucumber,  
shallots, capers, cream cheese, mayonnaise 

SALADS 
  
Green Salad - ��ដ    5 
Fresh lettuce, tomato, cucumber, carrot,  
cabbage, olive & balsamic dressing 
 
Couscous Salad - ��ត់ឃូសឃូស  8 
Roasted vegetables, chickpeas, and  
yoghurt dressing 
 
Spicy Beef Salad - �ំ�ច់េ�   9 
Sliced beef, bell pepper, cucumber, carrot,  
peanuts, fresh herbs 
 
Pomelo and Crab Meat Salad    9 
�ំ�ក�ចថ��ង�មួយ�ច់���ម     
Pomelo, crab meat, tomato, carrot,  
long leaves, basil, peanut,  
coconut milk & Khmer dressing 
 
Samanea Salad - ����េន���ដ  9 
Grilled chicken breast, bacon, slow-cooked  
egg, garlic croutons, tomato, lettuce,  
cucumber, olives, parmesan, dressing 
 
Seafood Salad - �ំេ�គឿងសមុ�ទ   10 
Squid, shrimps, bell pepper, cucumber,  
carrot, peanuts, fresh herbs 
 
Green Papaya and Shrimps Salad  10 
�ំល��ង�មួយប���     
Green papaya, shrimps, bell pepper, carrot,  
red cabbage, peanuts, herbs, Khmer dressing 
 
 

 
 
 
 
 



 

 All prices are quoted in US dollars and are subject to a 10% service charge. 
តៃម�ទំាងអស់្រត�វបានរ‌យេ�ក��ងដុលា� រឣ‍េមរ�ក និងជ‌ប់ការបង់េសវ‌កម� ១០%។ 

BURGERS 
All burgers served with French fries or green salad 
 
Fried Chicken Burger - បឺហ�ឺ�ច់�ន់បំពង 9 
Crispy fried chicken, spicy mayonnaise,  
coleslaw 
 
Veggie Burger - បឺ៊ហ�ឺបួស   9 
Vegetable patty, mozzarella, tomato, lettuce,  
red onions, burger sauce 
 
Cheeseburger - បឺហ�ឺ�ច់េ�   10  
Australian beef patty, mozzarella, tomato,  
lettuce, red onions, ketchup, mayonnaise  
 
Bacon Jalapenos Burger –    12 
បឺ៊ហ�ឺែបកខននឹង�ច់េ�   
Australian beef patty, bacon, jalapenos,  
mozzarella, tomato, lettuce, red onions,  
ketchup, mayonnaise  
 
Bacon Avocado Burger –    12 
បឺ៊ហ�ឺែបកខននឹងែផ�បឺ៊នឹង�ច់េ�   
Australian beef patty, bacon, avocado,  
mozzarella, tomato, lettuce, red onions,  
ketchup, mayonnaise  
 
Crab Meat Burger - បឺ៊ហ�ឺ�ច់���ម   14  
Crab meat patty, spicy mayonnaise, coleslaw 

PIZZA 
 
Cheese Pizza - ឈីសភីហ��   9 
Tomato sauce, mozzarella 
 
Veggie Pizza - ភីហ��បួស     10 
Tomato sauce, mozzarella, onion, capsicum,  
olive, tomato, fresh basil 
 
Ham & Cheese Pizza - ែហមនិងឈីសភីហ�� 11 
Tomato sauce, mozzarella, cooked ham 
 
Pizza Hawaii - ភីហ���ៃវ�   12 
Tomato sauce, mozzarella, cooked ham,  
pineapple 
 
Sausage & Mushroom Pizza - ភីហ���ច់�កក 12 
Tomato sauce, mozzarella,  
sausage & mushroom 
  
Seafood Pizza - ភីហ��េ�គឿងសមុ�ទ  13 
Tomato sauce, mozzarella, squid & shrimps, 
green kampot pepper 
 
Beef & Egg Pizza - ភីហ���ច់េ�នឹងពង�ន់ 13 
Tomato sauce, mozzarella,  
minced Australian beef & egg  
 
 
 

 
 
 

PASTA & RISOTTO 
Choose between Penne, Spaghetti or Macaroni.  
Served with freshly grated parmesan cheese and bread 
 
Cheese Sauce - មីអី៊�លីនឹងទឹក�ជលក់ឈីស 7 
Creamy Cheese Sauce 
 
Tomato Sauce - មីអី៊�លីនឹងទឹក�ជលក់េប៉ងេ���ះ 7 
Classic Tomato Sauce 
 
Bolognese –     8  
មីអី៊�លីនឹងទឹក�ជលក់េប៉ងេ���ះនឹង�ច់េ�  
Minced Australian Beef, tomato sauce 
 
Homemade Pesto - មីអី៊�លីនឹងេប៉ស��  9 
Basil pesto, zucchini, confit tomatoes,  
lime zest 
 
Homemade Pesto & Chicken –    11 
មីអី៊�លីេប៉ស��នឹង�ច់�ន់  
Grilled chicken breast, basil pesto, zucchini,  
confit tomatoes, lime zest 
 
Creamy Sausage & Mushroom -  13 
មីអី៊�លី�ច់�កកនឹងផ��ិត   
Pork Sausage, Mushrooms, creamy sauce 
 
Creamy Crab Meat - មីអី៊�លី�ច់���ម  17 
Crab Meat, carrot, green onions,  
ginger, creamy coriander sauce 
 
Creamy Shrimps & Scallops   21 
មីអី៊�លីប���និង�ច់ខ��ង   
Shrimps, scallops, carrot, green onions,  
ginger, creamy coriander sauce 
 
Mushroom Risotto - �យអី៊�លី�មួយផ��ិត 9 
Three types of mushrooms, creamy cheese,  
parmesan 
 
Shrimp Risotto - �យអី៉�លី�មួយប���  12 
Shrimps, creamy cheese, parmesan  
 

RAMEN & SOUPS 
  
Creamy Potato Soup - ស៊ុបដំឡ�ង��ំង  7 
Served with soft-boiled egg, mushrooms,  
and bread 
 
Creamy Broccoli Soup - ស៊ុប����ត់�  7 
Fresh broccoli, walnut crumble, and bread 
 
Creamy Tomato Soup - ស៊ុបេប៉ងេ���ះ  7 
Fresh tomatoes and basil, served with bread 
 
Vegetarian Ramen Bowl - មីស៊ុប បួស  8 

Slow cooked egg, mushroom broth,  
bean sprouts, carrots, egg noodles 
 
Pork Ramen Bowl - មីស៊ុប   10 
Slow cooked egg, mushroom broth,  
bean sprouts, carrots, egg noodles 



 

 All prices are quoted in US dollars and are subject to a 10% service charge. 
តៃម�ទំាងអស់្រត�វបានរ‌យេ�ក��ងដុលា� រឣ‍េមរ�ក និងជ‌ប់ការបង់េសវ‌កម� ១០%។ 

KHMER CUISINE
All dishes (except fried rice/noodles & Kor Ko) served with steamed rice. Regular size only; large size +50% surcharge. 

 

 
STIR-FRIED & GRILLED 
 
Fried Morning Glory- ��តកួនេ�បងខ��ង  7 
stir-fried morning glory (water spinach)  
with garlic and oyster sauce 
 
With Pork     9 
 
Fried Rice or Fried Noodles - �យ� ឬ មី�  
Stir-fried rice or noodles with  
your choice of protein 
 
Chicken, Pork, Tofu    7 
Beef (Australia), Fish, Seafood   8 
Duck (France), Crabmeat   10 
 
Sauteed Vegetables - �បែន�   8 
Stir-fried seasonal vegetables with herbs  
and oyster sauce 
 
With Tofu     10 
 
Fried Chicken Leg - េ����ន់បំពង   8 
Crispy fried chicken leg with papaya  
pickle, tomato, cucumber, lettuce,  
and Koh Kong sauce 
 
Lok Lak - ឡ�ក�ក់     
Tender meat sautéed in savory-sweet sauce  
served with a fried egg and Kampot pepper 
 
Chicken     9 
Beef (Australia)     10 
 
Fried Hot Basil - ��មះេ��  
Minced meat stir-fried with holy basil,  
garlic, and chili served with a fried egg 
 
Chicken, Pork     9 
Beef (Australia)     10
    
Fried Straw Mushroom with Beef  10 
�ផ��ិតចំេបុើង�ច់េ�   
Beef stir-fried with straw mushrooms,  
garlic, and onions served with a fried egg  
  
Fried with Sweet & Sour - �ជូែអម   
Crispy meat or tofu in sweet and sour sauce  
with vegetables 
 
Chicken, Pork, Tofu    10 
Fish      11 
 
Fried With Ginger - �ខ�ី   
Meat or fish stir-fried with ginger, onions,  
and herbs 
 
Chicken, Pork     10 
Fish      11
    
 
 
 
 

 
 
 
 
 
Trey Chean Choun - �តីេចៀនជួន   12 
Snapper fillet stir-fried with ginger, garlic,  
onions, chilies, and fermented soybeans 
 
Fried with Kampot Pepper - �េ�មចខ�ី   
Stir-fried with Kampot pepper and  
vegetables 
 
Squid      11 
Shrimp      14 
Crab      17 
  

SOUPS, CURRIES & STEWS 
 
Kor Ko - ខេ�     7 
Traditional Cambodian beef stew  
served with noodles or bread 
 
Khmer Soup - េ���រ�ជក់     
Fragrant broth with lemongrass, shallots,  
chili, and onions 
 
Chicken, Pork     7 
Beef (Australia), Fish, Seafood   9 
 
Tom Yam Soup - តំុ���ំ     
Soup with lemongrass, lime leaf, galangal,  
mushrooms, and chili paste 
 
Chicken, Pork     9 
Beef (Australia), Fish, Seafood   10 
 
Char Kroeung - �េ�គឿង�រ�    
Meat or tofu cooked in Khmer curry sauce  
with coconut cream and peanuts 
 
Chicken, Pork, Tofu    9 
Beef (Australia)     10 
 
Lemongrass Beef Sour Soup –    10 
សម�ម��រេ�គឿង�ច់េ�   
Beef soup with lemongrass, lime leaves,  
tamarind, morning glory, and coconut cream 
 
Amok - �មុ៉ក      
Traditional Coconut curry with lemongrass  
and galangal 
 
Chicken, Pork, Tofu    10 
Beef (Australia), Fish, Seafood   11 
Crabmeat     13 
 
Samlor Korko - សម�កកូរ    11 
Vegetable stew with fish, coconut cream,  
and green curry paste 
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FROM THE LAND 
 
Harissa Chicken     13 
�ច់�ន់េចៀន�មួយទឹក�ជលក់�ក�ច   
Grilled chicken with harissa, orange and  
ginger sauce, and carrot textures 
 
Dukkah Crusted Pork Tenderloin  14 
�ច់�ជ�កេចៀន�មួយទឹក�ជលក់ជូរែអម   
Pork tenderloin with sweet and sour capsicum,  
chickpea cassoulet, and scalloped potatoes 
  
Char Siu Glazed Duck Breast    15 
�ទ�ង�េចៀន�មួយទឹក�ជលក់ៃ�បែផ�ម  

Pan-seared duck breast with char siu glaze,  
pumpkin puree, and red cabbage 
 
Miso Beef Fillet    17 
�ច់េ�េចៀន�មួយទឹក�ជលក់ៃ�បែផ�ម  
Beef tenderloin with miso hoisin sauce,  
seasonal vegetables, rice, and pea &  
mushroom puree 
 
Pan Seared Lamb Tenderloin   27 
�ច់េចៀមេចៀន      
Lamb tenderloin with red wine sauce,  
creamy cheese pomme puree, 
rosemary puree, and root vegetables 
 
Rib Eye Steak - ����េន�េស�ក   35 
300g Prime Australian beef ribeye with  
red wine demi-glaze, salad, and French fries 

FROM THE SEA 
 
Butter & Lemon Fish - បឺ៊និង�តី�ក�ច���  15 
Grilled snapper with butter and lemon sauce,  
seasonal vegetables, and pomme puree 
 
Grilled Seafood     16 
េ�គឿងសមុ�ទេចៀនទឹក�ជលក់�����ស�ីស   
Assorted grilled seafood with creamy  
pastis sauce, parsley puree,  
and confit potatoes 
 
Pan Seared Salmon - �ច់�តី�មុ៉នេចៀន  19 
Salmon fillet with pea and mint risotto,  
herb butter, and seasonal vegetables 
 
Curried Snapper - �េ�គឿង�រ��តី   20 
Snapper with prawns, crab, squid,  
mango relish, curried cauliflower puree,  
and black sesame rice balls 

 
 

BARBECUE 
All sets served with rice or French fries, green salad, 
bread, and sauces 
 
ឈុត�ំងអស់�ត�វ�នបេ�មើ�មួយ�យ ឬ ដំឡ�ងបំពង 

��ត់ៃបតង នំបុ័ង និងទឹក�ជលក់ 
 
Meat BBQ Set      27 pp. 
Chicken Leg, Pork Tenderloin, Beef Skewers,  
Chicken Breast 
 
Seafood BBQ Set     38 pp. 
Shrimp, Squid, Blue Crab, Snapper, Scallops 
 
Mixed BBQ Set 1    33 pp. 
Squid, Snapper, Pork Tenderloin,  
Chicken Breast, Beef Skewers 
 
Mixed BBQ Set      44 pp. 
Shrimp, Blue Crab, Scallops, Beef Steak,  
Chicken Leg 
 
Additional Items can be ordered by quantity.  
 
Your choice of marinate/flavor. Steamed rice & sauces 
included. Minimum order USD 50 
 

ជេ�មើសៃន �រ�ប�ក់េ��មរស�តិរបស់អ�ក។ �នបូកប���ល�មួយ
�យសនិងទឹក�ជលក់។ �ល់�រប��ទិញ�ប់ពី ៥០ ដុ��រ េឡើងេ�។  

 
From the Land 
Chicken Breast - �ទ�ង�ន់    22/kg 
Chicken Legs - េ���ន់    22/kg 
Pork Tenderloin - �ច់�ជ�ក   28/kg 
Whole Chicken - �ន់ដុត    38/pcs 
Beef Tenderloin (AUS) - �ច់េ�   45/kg 
Lamb Tenderloin (AUS) - �ច់េចៀម  88/kg 
Duck Breast (FRA) - �ទ�ង�   88/kg 
Beef Prime Ribeye (AUS) - �ច់េ�េស�ក  90/kg 
 
 
From The Sea 
Cockle - េ�គង/�វ     17/kg 
Snapper - �តីឆ��ង     28/kg 
Squid - មឹក     32/kg 
Shrimp - ប��     34/kg 
Stingray - �ច់�តីបែបល    38/kg 
Blue Crab - ��មេសះ    38/kg 
Rock Crab - ��មថ�    50/kg 
Salmon fillet (Norway) - �តី�ម៉ុន   65/kg 
Scallop (USA) - �ច់ខ��ង    90/kg 
 
Extras 
Mixed Vegetables - បែន��សស់   17/kg 
Plain Porridge (10 portion) - បបរសរ  28/pcs 
Porridge with meat (10 portion) - បបរេ�គឿង 55/pcs 
Chicken, Pork or Fish 

 

 
 
 
 
 



 

 All prices are quoted in US dollars and are subject to a 10% service charge. 
តៃម�ទំាងអស់្រត�វបានរ‌យេ�ក��ងដុលា� រឣ‍េមរ�ក និងជ‌ប់ការបង់េសវ‌កម� ១០%។ 

DESSERTS 
 
 
 

Fresh Fruit Platter - ែផ�េឈើ 
Assorted seasonal fresh fruits 
 
Small 5 Medium 8 Big 13 
 
Tapioca Pudding - បែង�មេចកខ�ិះ   5 
Coconut milk pudding with stewed bananas  
and tapioca pearls 
 
Banana & Chocolate Crepe     6 
នំេចកសូកូ� េ�កប 

Thin crepe filled with banana and chocolate 
    
 
Mango & Sticky Rice    7 
បែង�ម���យ�មួយ�យដំេណើប    
Sweet sticky rice served with mango,  
passion sorbet, and peanuts 

   Panna Cotta - បែង�ម���ន់នី��មួយែផ�េឈើ 7 
   Creamy vanilla panna cotta served with  
   tropical fruits, almond flakes,  
   and vanilla ice cream 
 
   Baked Apple Terrine - បែង�មែផ�េ���មដុត  8 
   Baked apple terrine with raspberry sorbet,  
   berry compote, almond flakes,  
   and Chantilly cream 
 
   Deconstructed Vanilla Cheesecake  9 
   បែង�ម���ន់នី�ឈីស     
   Layers of vanilla cheesecake elements with  
   honey and walnut crumble, passionfruit curd,  
   seasonal fruits, and mango sorbet 
 
   Dark Chocolate Bavarois - បែង�មសូកូ� 9 
   Dark chocolate mousse with strawberry  
   sorbet, strawberries, Chantilly cream,  
   and chocolate shards 

  

ICE CREAM & SORBET  
 

One scoop:  3 
 

Ice Cream Flavors 
 

Vanilla - ��នី��នី� 
Dark chocolate - សូកូ� 

Caramel Cashew Nuts - ���ែម��ែមល និង��ប់��យចន�ី 
Kampot Pepper - េ�ម ចកំពត 

Mint Chocolate - ជីអ��មនិងសូកូ� 
 

Sorbet Flavors 
 

Strawberry - ែផ� �ស� បឺ 
Coconut - ដូង 

Hibiscus Mango & Pineapple - ម��រ�ពឹក ��យ និង ��ស់ 
Raspberry - ��ស  �� បឺរ� 

Mango & Passion - ��យ និង �សិន 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 




