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APPETISER
CURED SUSTAINABLE SALMON GRAVLAX

Ostara Caviar, Crispy Parma Ham, Sundried Organic Cherry Tomatoes
GRAND VOYAGE Quail Egg, Créme Fraiche

USD135++ PER PERSON

HOT APPETISER

LAMB SHAWARMA
Tortilla Wrapped Roasted Lamb, Quinoa and Cauliflower salad
Arabic Garlic Dipping Sauce, Hummus

SOuUP
TAMATAR KA SHORBA

Indian-style tomato soup made using fresh tomatoes, ginger, garlic
coriander and spices, Served with Grilled Canadian Lobster Tikka

Garam masala, yoghurt

PALATE CLEANSER
IMLI KA SHERBET

Tamarind sorbet, Caramelized Kampot pepper and Hemay salt

MAIN COURSE

CANTONESE BLACK PEPPER BEEF
Black Pepper Wagyu Beef Striploin, Bok choy, Sesame
Crispy garlic, Dark Soy Sauce, Pan Fried Jasmine Rice Cake

DESSERT
CLASSIQUE CREME BRULEE




APPETISER
CURED SUSTAINABLE SALMON GRAVLAX

Crispy Parma Ham, Sundried Organic Cherry Tomato
MARC OPOLO . S F O OTSTEPS Quail Egg, Créme Fraiche

USD105++ PER PERSON

HOT APPETISER

CHICKEN SHAWARMA
Tortilla Wrapped Roasted Chicken, Quinoa and

Cauliflower salad, Arabic Garlic Dipping Sauce, Hummus

SOUP
TAMATAR KA SHORBA

Indian-style tomato soup made using fresh tomatoes, ginger
garlic, coriander and spices, Served with Grilled Black Tiger Tikka

Garam masala, yoghurt

PALATE CLEANSER
TAMARIND SORBET

Tamarind sorbet, Caramelized Kampot pepper and Himalayan salt

MAIN COURSE
CANTONESE BLACK PEPPER BEEF

Black Pepper Australian Beef Tenderloin, Bok choy, Sesame

Crispy garlic, Dark Soy Sauce, Pan Fried Jasmine Rice Cake

DESSERT
CLASSIQUE CREME BRULEE




APPETISER
POACHED ORGANIC FREE RANGE EGG

Asparagus, Sundried Organic Cherry Tomato, Créme Fraiche
VEGETARIAN VOYAGE

USD75++ PER PERSON

HOT APPETISER

CHICK PEAS CURRY SHAWARMA
Tortilla Wrapped Chick Peas Curry, Quinoa and Cauliflower salad
Arabic Garlic Dipping Sauce, Hummus

SOUP
TAMATAR KA SHORBA

Indian-style tomato soup made using fresh tomatoes, ginger, garlic

coriander and spices

PALATE CLEANSER
TAMARIND SORBET

Tamarind sorbet, Caramelized Kampot pepper and

Hemay salt

MAIN COURSE

ORIENTAL STYLE TOFU
Bok choy, Sesame, Crispy garlic, Black Soy Sauce

Pan Fried Jasmine Rice Cake

DESSERT
CLASSIQUE CREME BRULEE




APPETISER
CURED SUSTAINABLE SALMON GRAVLAX

Crispy Parma Ham, Sundried Organic Cherry Tomato
LITTLE VOYAGER Quail Egg, Créme Fraiche
USD75++ PER PERSON

HOT APPETISER

CHICKEN SHAWARMA
Tortilla Wrapped Roasted Chicken, Quinoa and

Cauliflower salad, Arabic Garlic Dipping Sauce, Hummus

SOUP
TAMATAR KA SHORBA

Indian-style tomato soup made using fresh tomatoes, ginger
garlic, coriander and spices, Served with Grilled Black Tiger Tikka

Garam masala, yoghurt
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MAIN COURSE
CANTONESE BLACK PEPPER BEEF

Black Pepper Australian Beef Tenderloin, Bok choy, Sesame

Crispy garlic, Dark Soy Sauce, Pan Fried Jasmine Rice Cake

DESSERT
CLASSIQUE CREME BRULEE
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LUXURY is PERSONAL

DISCOVER MORE

@ ParkHyattSiemR eap Parkhyatt_siemreap
#lepetitchef #lepetitchefatparkhyattsiamreap #lepetitchefsiemreap



	LPC_The-Footsteps-of-Marco-Polo_Menu
	LPC_Passport Menu_Grand Voyage
	LPC_Passport Menu_Marco polo’s Footsteps
	LPC_Passport Menu_Vegetarian Menu
	LPC_Passport Little Voyager Menu
	LPC_The-Footsteps-of-Marco-Polo_Menu

