
��ំ�កូចថ��ង��មួយបង�ង��ែកវ
Pomelo & Bong Kong Takeo  
Pomelo Segment, Bong Kong Ta Keo
(Lobster), with Koh Kong Mayo and
Crusted Peanut, Roasted Coconut
Flake, Fried Garlic and Fresh Herb
--------------------------------------------

61,500៛     |    15.00$ 

SALAD & STARTER



�តប់ដុត
Spicy Eggplant 
Smoky Eggplant Mixed with
Cream, Fresh Thyme, Chili,
Lime Juice and Served with
Pizza Bread (VG)
--------------------------------

30,750៛      |      7.50$

��េដីមេចក����ដ
Duck Confit Battambang Style 
Shred Duck Leg Confit Battambang
Style with Red Ants and Banana Tree   
----------------------------------------

51,250៛  | 12.50$

�តីេង�តទុំឪឡឹក
Trei Ngiet Watermelon 
Compressed Watermelon with Spicy
Garlic Dressing, Topped with Salted
Sun Dried Fish and Rice Cracker
--------------------------------------

26,650៛ | 6.50$



ខ��រខ�ីដុត��មួយនឹងេ�កម���យចន�ី 
Jack Fruit Salad 
Roasted Young Jack-Fruit with Cumin,
Home-Made Cashew Nut Cream and
Tamarind Sauce
---------------------------------------- 

41,000៛ | 10.00$ 

វ���៥ស�ីស�រ����ដ
Villa 5 Caesar Salad  
Romain Lettucce, Chicken, Villa 5 Caesar
Dressing, Pancetta, Anchovies and
Parmesan Cheese,
----------------------------------------

51,250៛   | 12.50$

េ��ហ៊ូនឹង�����ត់������ដ
Tofu & Cauliflower Salad 
Pan-fired tofu, grilled cauliflower,
cauliflower purée with tamarind
dressing and fresh spinach
----------------------------------------

34,850៛ | 8.50$ 



ឈីស�សស់បូ�៉���
Fresh Burrata  
Fresh Burrata with Anchovies, Beetroot,
Cherry Tomato, Fresh Basil and Balsamic Pearls
----------------------------------------
61,500៛ |  1 5.00$

Truffle option

73,800៛ | 1 8.00$
----------------------------------------



��លម៉ុនេ��នំ����យសមុ�ទ
Fish in Cone
Salmon Tartare, Wasabi Mayo,
Orange & Ginger Caviar
--------------------------------------

34,850៛  |   8.50

មឹកស��ក��ំង
Grilled Cuttlefish 
Grill Shihanoukville Cuttle-fish With
Grilled Zucchini, Cherry Tomato, Fresh
Basil, Crispy Shallot And Garlic Dressing
----------------------------------------

61,500៛  |  15.00$ 

េមីមេយ៉ននឹង��រ�ុតដុត
Carrot & Beet-Root Salad 
Roasted Carrot and Beet-Root,
Beetroot Glazed, Parmesan
Cheese Shaving, Parmesan
Foam (VG)
----------------------------------
32,800៛  | 8.00$



ខ�ងផ�ឹតហុកៃកដូ��មួយ
ទឹក�ជលក់ពីជី��ន់ស៊ុយ
Hokkaido Scallop 
Sliced Fresh Japan Scallops,
Chili, Coriander Lime Sauce,
Avocado Purée, Sweet Corn
---------------------------------

61,500៛      |      15.00$ 

��ច់កន��យេ��បំពង
Oxtail Croquette  
Braised Oxtail Croquettes
with Honey Mustard Sauce
Mixed Salad, Onion Purée 
------------------------------

30,750៛       |       7.50$

មឹកបំពង��មួយនឹង
����បិេមញ�េនសខ�ឹមស
Calamari 
Crispy Calamari with Wasabi
Garlic Mayonnaise
--------------------------------

26,650៛       |        6.50$



��ច់េ��អូ����លីដំតូចៗផ�ំ��

មួយេ�គ�ងែបបែខ�រ
Beef Tartare  
Chopped Australian Beef Seasoning
with Cambodian Dressing And Green
Kampot Pepper
----------------------------------------

61,500៛ | 15.00$ 

ឈីសនឹងសាច់បន�ះច្រមុះ
Mixed Cheese & Charcuteries Board 

��ច់េ��អូ����លីបន�ះេស�ីងៗ��មួយ
�តកួនបំពងឈីស ����ដ��រូគូ��
Beef Carpaccio 
Thin Sliced Australian Beef, Arugula
Powder, Balsamic Pearl & Parmesan
Cheese
--------------------------------------

73,800៛  | 18.00$

Small  (2-3people)     102,500៛ | 25.00$

Big  (4-6people)     205,000៛ | 50.00$



SOUP

សុ៊បេ�����មួយេផសស��ស�ឹក�មំ
Pumpkin Soup 
Pumpkin Cream Soup with Moringa
Tempura, Moringa Pesto
----------------------------------------

49,200៛ | 12.00$ 

សម�រខ�ិះទំ��ំង
Coconut Bamboo Soup 
Coconut Soup with Bamboo Mixed
Green Leaves, Pan-Fired Catch-Fish
--------------------------------------

34,850៛  | 8.50$ 



PASTA & RICE
MAIN-COURSE

មីអុី��លី��មួយប���ផ�ំេ�គ�ង��មួយ
ខ�ឹមសទឹកសីុអុីវ
Fresh Spaghetti with Spicy Prawn
Spicy Spaghetti with Garlic Prawn Soy Sauce
-----------------------------------------

61,500៛ | 15.00$ 



មីអុី��លីពណ៌េ�����មួយនឹងប����សស់
Black-Ink Spaghetti with Prawn Tartare
Black Ink Spaghetti With Prawn Sauce Topped with
Prawn Tartare, Basil Oil, Lemon Zest, Fresh Dill
-----------------------------------------

 61,500៛  | 15.00$ 

ដំឡ�ង���េ���រែបបអុី��លី
Sweet Potato Gnocchi
Steamed Sweet Potato Gnocchi
with Butter, Green Pea, Spinach
Black Pepper and Pecorino Cheese
--------------------------------------

34,850៛ | 8.50$

មីអុី��លី�សស់ផ�ំេ�គ�ង��មួយ��ច់េហម
���ល់�ជូកមកពីអុី��លី នឹងផ�ិតក��ង�សុក
Home-Made Truffle Tagliolini  
Fresh Home-Made Tagliolini with Guanciale,
Mushroom, Truffle Cream and Parmigiano-Reggiano
---------------------------------------

67600៛  |   16.50$

��វអុី��លីស��ល��ច់កន��យេ��
Oxtail Caramelle 
Slow Cooked Oxtail Wrapped In Egg Pasta,
Raisin, Pistachio, 3 Cheese Sauce and
Onion Purée
------------------------------------------------

51,250៛        |  12.50$



��យអុី��លី��មួយផ�ីនឹងឈីស
Risotto & Spinach  
Risotto with Spinach, Green Peas, White Wine,
Shallots, Parmigiano-Reggiano (Please Allow
Waiting for 35 Minutes, Our Risotto is Cook Fresh)
----------------------------------------

49,200៛  | 12.00$ 

��យអុី��លី��មួយនឹងប���េច�ន
Risotto with Prawn 
Risotto Cooked with Prawn Stock,
Pan-Fried Prawn, Basil Oil
(Please allow waiting for 35 minutes,
our risotto is cook fresh)
----------------------------------------

61,500៛ | 15.00$ 

��យ��ខ�ឹមស��មួយ��ន់េច�នផ�ំេ�គ�ង
ែបប�បេទសកូេរ� 
Bai Sach Moan   
Mom’s Garlic Fried Rice, Grilled Chicken Thigh,
Kimchi, Crispy Shallot, Grilled Bok Choy and
Marinated Egg
----------------------------------------------------

30,750៛     |  7.50$



��យ��ខ�ឹមស��មួយ�តី��លមុ៉ន
េច�នផ�ំេ�គ�ងែបបជប៉ុន
Bai Trei Salmon   
Mom’s Garlic Fried Rice, Soy Glazed
Salmon, Crispy Shallot, Wok Fried Bok
Choy and Avocado
----------------------------------------------

36,900៛        |  9.00$ 

��យ��ច់េ����ំង�ប��ំវ���៥
ផ�ំេ�គ�ងែបប�បេទសម៉ុងេ���លី
Bai Sach Ko Villa 5 
Jasmine Steamed Rice, Topped with
Grilled Mongolian Beef, Sauté Onion,
Coriander and Crispy Ginger
--------------------------------------

34,850៛ | 8.50



PIZZA

ភីស�រស់ជាតិឈីសនឹងេប៉ងេប៉ាះ 
Margherita  
Tomato Sauce, Mozzarella Cheese, Basil

ភីស�រស់ជាតិ្រតីេអនឆូវ� 
Putanessca    
Tomato Sauce, Mozzarella Cheese, Anchovies, 
Black Olives, Caper, Chili Flake and Parsley

ភីស�សាឡាមីរស់ជាតិហិរ
Spicy Salami  
Tomato Sauce, Mozzarella Cheese, Spicy Salami

ភីស�រស់ជាតិ ផាមាេហមនឹងសាឡាដអារគូូឡា 
Prosciutto Di Parma
Tomato Sauce, Fresh Mozzarella Cheese, Prosciutto,
Arugula, Parmesan Cheese

ភីស�បែន� 
Vegetarian 
Tomato Sauce, Mozzarella Cheese, Zucchini, Eggplant, Spinach

ភីស�ឆាេ�� សាច់មាន់
Char Kdao
Mozzarella Cheese, Tomato Sauce, Minced Chicken Marinated with
Lemongrass Paste, Basil, Chili Flake 

DISCOVERY 
Choose Your Toppings  
Couple  (4 Slices)  56,600៛     |   $ 16 
Family   (8 Slices) 135,300៛    |   $ 33 
Mega     (12 Slices) 209,059៛    |   $ 50.99



ភីស�សាច់្រកក់នឹងផ��
Sausage & Spinach 
Mozzarellas Cheese, Homemade Spicy Sausage, Spinach 

ភីស�ហ��រហ� �នហ្ស�ឡាឈីសនឹងែផ�សារី 
Gorgonzola & Pear  
Mozzarella Cheese, Gorgonzola Cheese, Fresh Pear, Balsamic Reduction 

ភីស�សាច់្រជកូបីជាន់នឹងផ្សិត 
Pancetta & Mushroom 
Mozzarella Cheese, Mushroom, Pancetta, Kampot Black Pepper

ភីស�េស�កនឹងតាេលកចូឈិស 
Speck & Taleggio 
Mozzarella Cheese, Taleggio Cheese And Slice Speck

ភីស�សីសារសាច់មាន់ 
Chicken Caesar
Mozzarella Cheese, Parmesan Cheese, Caesar Dressing,
Romaine Lettuce Chicken, Anchovies

ភីស្សកាបូនារ៉ា 
Carbonara
Mozzarella Cheese, Pecorino Cheese, Guaciale, Egg Yolk
and Ground Black Kampot Pepper

ភីស�សាច់មូតាេឌឡា នឹង�សា� ចឆាេតឡាឈិស 
Mortadella & Stracciatella
Mozzarella Cheese, Mortadella, Stracciatella Cheese And Pistachio 



បង�ង��ែកវ��ំង��មួយ�គំជំពូស��
Takeo's Lobster & New Zealand Mussel
Grilled Takeo’s Lobster, New Zealand Mussel with
Lemongrass and Coconut Sauce, Herb & Chili Oil,
Roasted Tomato
----------------------------------------

104,550៛  | 25.50$ 



�តី��លម៉ុនចម�ិនក��ងប័រ��មួយនឹងទឹក�ជលក់រ�ូស���រ�
Salmon Poached in Butter  
Salmon Poached In Butter Topped Herb Crust, Mashed Potato,
Green Pea, Tomato, Asparagus and Rosemary Sauce
---------------------------------------

71,750៛  | 17.50$ 

�តីធូ��េច�ន��មួយនឹងទឹក�ជលក់ែផ���ស់សិន 

Tuna & Passion
Pan-Seared Tuna with Passion Fruit, Ginger and Basil
Sauce, Garlic Potato
---------------------------------------

75,850៛  | 18.50$    

�តីឆ��ងេច�ន��មួយនឹង�ជក់េប៉ងេ�៉�ះ
Grilled Sea-Bass with Tomato Ceviche 
Grilled Sea-Bass Fillet with Roasted Tomato and
Coriander Ceviche and Zucchini Spaghetti
---------------------------------------

71,750៛  | 17.50$  



MEAT & POULTRY

��ច់�ទូង��អប់��មួយទឹក�ជលក់ម��រៃ�ព 
Duck Breast Jungle Sauce 
Pan-Grilled Smoked Duck Breast with
Cambodia Jungle Sauce, Grilled Local
Mushroom and Green Chili
---------------------------------------

88,150៛  | 21.50$   



��ច់�ជូកចំឡកក��ង��មួយនឹង�ជលក់���ស់
Pork Tenderloin 
Grilled Pork Tenderloin with White Wine
Pineapple Sauce, Pineapple Salsa and
Grilled Eggplant
---------------------------------------

71,750៛  | 17.50$    
  

��រ����៉��៉�ន់ឆ�ឹងជំនីេ��អូ����លី
Slow Cook Autralian Short-Ribs
in Curry Saraman
---------------------------------------

92,250៛  | 22.50$ 

��ច់�ទូង��ន់េច�ន��មួយនឹងទឹក�ជលក់អំពិលទុំ
Roasted Chicken Breast Tamarind Sauce
Roasted Chicken with, Braised Cabbage, Crusted
Peanut and Tamarind Sauce
---------------------------------------

51,250៛  | 12.50$ 
 

��ច់េ�����ន់េច�ន��មួយទឹក�ជលក់
��ស់���តនឹងផ�ិត�គីម 
Grilled Chicken Thigh
Grilled Chicken Thigh with Mushroom Sauce,
Green Pea Purée & Carrot Purée, Mushroom
---------------------------------------

51,250៛  | 12.50$ 



STEAK

Served with Hand-Cut French Fries, Mash Potatoes and Mixed Green Salad
Vinaigrette Dressing,

A THREE CHOICE SAUCES:
• Green Kampot Pepper Cream Sauce 
• Mushroom Cream Sauce
• Chimichurri Sauce

SIDE DISHES
Hand-cut french fries
Mixed salad
Mash potato

Chef recommends pre-order in advance for Fiorentina, Tomahawk and T-Bone
for your next order 

��ច់េ��ចំឡកេ���អូ����លី MB2+      143,500៛ | $35
Australian Rib Eye Steak MB2+ 300 G
      
��ច់េ��ចំឡកក��ង Wagyu អូ����លី MB5+    225,500៛ | $55
Tajima Wagyu Australia Tenderloin MB5+  /200G

��ច់េ��ចំឡកេ���យ T-Bone MB2+ (30-45 minute)   348,500៛ | $85
Australian T-Bone MB2+  /1Kg

��ច់េ��ចំឡកេ���យ Friorentina  MB2+ (45 minute)   492,000៛ | $120
Australian Fiorentina Steak MB2+ /1.5Kg
     
��ច់េ��ចំឡក់េ�����ប់ឆ�ឹងអូ����លី MB2+ (45 minute)   594,500៛ | $145
Australian Prime Tomahawk Mb2+ /1.5Kg   
 



DESSERT

ធី�៉�មីហ��
Tiramisu  Mascarpone
cheese, borghetti coffee liqueur,
coffee gel and Hazelnut gelato

30,750៛  | 7.50$

បូ�៉���ឆីសេខក
Burrata Cheesecake 
Fresh burrata cheesecake with passion
sorbet and basil gel

30,750៛  | 7.50$

ឆីសេខក�សស់��មួយនឹង��សសិនេ�កម
Raw Cheesecake & Passion Fruit Crèmeux 
Raw cheesecake with passion-fruit crèmeux,
mint gel strawberry coulis and cinnamon &
coffee base

30,750៛  | 7.50$

��រ�ុតេខក��មួយនឹង��េរ�មដូង
Carrot Cake & Coconut Sorbet
Carrot cake, carrot gel, carrot cream
and coconut sorbet

26,650៛  | 6.50$

បែង�មេចកខ�ិះវ���៥
Villa 5 Contemporary Jek Kh’tis
Grilled banana with coconut palm sugar
cream, tapioca puffed, roasted salty black
sesame seed

26,650៛  | 6.50$

ពងក��ងសម��ក 
Egg in the Nest 
Lemongrass & kaffir lime, coconut, passion
fruit panna cotta

18,450៛ | 4.50$

ICE CREAM & SORBET
1 Scoop              8,200៛   |   $ 2.00 
2 Scoop            14,350៛   |   $ 3.50

Vanilla ice cream   រស់ជាតិវាន់នីឡា

Chocolate ice cream     រស់ជាតិសូកូឡា

Coconut sorbet  រស់ជាតិដងូ

Lime sorbet   រស់ជាតិ្រកចូឆា�

Passion-fruit sorbet     រស់ជាតិែផ�ផាសិន

នំេ���បំពងស��លសែណ�ត
Pumpkin Beignet with Coconut sorbet
Pumpkin Beignet, filled mung bean served with 
coconut sorbet and pumpkin cream 

30,750៛  | 7.50$



Rosemary / រ�ូស���រ�

Khmer Chilli   / ���សSweet Basil / ជី�ងវង

Coriander / ជី���ន់ស៊ុយ

Lemongrass / ស�ឹក��� Cambodian cosmo   / ���យអន�ក់

SPICES AND HERBS



Dill / �ើម�ៀល

Hydrocostyle umbellate / �ើម���ៀក���ញ់

Rice Paddy Herb / ម�ម

Peppermint / ជីអ���ម Butterfly pea / ���អមតៈ

Basil  / ជី�ងវងអី�លី



Mustard / ����ង Holy Basil / ��ះ���

Pepermia Pellucida  / ���ំង�បRed Sorrel Sproutz / ស���រ��ល��ហម



Thank you!
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