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Sichuan cuisine originates from the Sichuan Province in Southwestern
China. It has bold flavours, particularly the pungency and spiciness
resulting from liberal use of garlic and chili peppers, as well as the
uniqgue flavour of Sichuan pepper. There are many local variations

within Sichuan Province and the neighbouring Chongging Municipality,

which was part of Sichuan Province until 1997. Four sub-styles of
Sichuan cuisine include Chongging, Chengdu, Zigong and Buddhist
Vegetarian style.

SPICY SAUCE: DRY CHILI, FRESH CHILI,
GARLIC, SESAME OIL

“Sichuan Style”: Sichuan is famous worldwide for
the exquisite pepper. Preparations done Sichuan
style will be well seasoned with prime quality
pepper chosen over chili.

SPICY OIL: HOMEMADE WITH SICHUAN DRIED
CHILIS. THOSE CHILIS ARE NOT SPICY AS OTHER
ASIAN PEPPERS, AND DELIVER A POWERFUL

FLAVOR OF CHILI WITHOUT THE BURNING @&
SENSATION.
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COLD APPETIZER
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Portion

j’:%ﬂﬂi ):[L ANDIMG{EMEWEaHEMnA $18.80
&P 22 A1 Mixed Beef Offal with Spicy Sauce

=R 7]<3f."7 AN SAmAmywEAELANLS $16.80

@ 2 A2 Poached Spicy Sesame Chicken

e 75 4 @%;Hﬁ@\h 3k mifoqunyismywsagansg  $11.80

;5/? A3 “Old Shanxi” Vinegar Marinated Jelly Fish

7]% 5'567}(2 7}‘\ f‘é %1‘"% 1B nyAGIA ST
&% A4 Steamed Lotus Root Stuffed Sticky Rice
with Osmanthus Sauce

N 3‘—12 «ft* 7]1 JE]: imaminminywaELlaRyL

g@& A5 Okra Vinegar Marinated Black Fungus

s NN
%& A6 Vinegar Marinated Japanese Cucumber

@ Signature Dish OUJ% Vegetarian Selection Q@ Seafood y&‘ Spicy

Prices are exclusive of 7% service charge and 10% VAT
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Portion

$10

$9.80
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PREMIUM CHINESE SEA TREASURES
BIRD’S NEST, ABALONE, SEA CUCUMBER, FISH MAW
jiAsmiASuingin;s

= I3
Person Person
F‘% il 2r }'}E‘, ”g‘ ;V-!E‘ AiyAjpigamemwANsmuSaansmssim $78 e | 2 :L‘}'/% e /?\ %\7524 fF $39
Braised Bird’s Nest, Crab Meat and Minced Chicken sumominzmywninausamums
< R Braised Canadian Lobster with Cheese
A BB TR E R dunpdsenyunigs  $78 and Chicken Broth
' P2 Braised Bird’s Nest and Almond Cream 1%
Portion
25 AL 224K V0 pnsfemywinfifnnuuysguiadung 88 F s A $128
5 :ﬁlsec_l A(?r?'lokne SBea ﬁucumber infasyjgig]smywmi S oja
15 awin ICkon Do Pan-fried Sea Cucumber, Shrimp Paste Mushroom
5 e [AnsjfemylsAa{Sija]s
?i“% BRI Sujpiangusnumg  $58 TANEI R I s & $88
Braised Fish Maw, Dried Scallop and
Oat in Chicken Broth ﬁlﬁlitl]tl‘li:iuli.i]:nmilﬁlﬂil ffjnauSnLﬁmnti‘jnigi
: Sautéed Abalone, Asparagus Mushroom
i"ﬁﬁﬁmiﬁﬁ“sam‘imiﬂ“ in Black Truffle Sauce
Xf’? A ’J 7]'\7@-7}55 ﬁﬂ]ﬁ]ﬁﬁﬁﬁnﬁjﬁiﬂs $39
Braised Japanese Sea Cucumber and
Grains in Chicken Broth
e =i [ I ~E A e

SR A % Kvrv2] = : » 1
@ Signature Dish %g}@ Vegetarian Selection % Seafood >’2 Spicy

Prices are exclusive of 7% service charge and 10% VAT
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IMiXed Beef Offal with Spicy Sauce
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ROAST & COLD CUT ’fi']
- B Portion

s sz . i 1y afj mbugjujgeGigins

AR A R A (GfnsAinsrss ARGl ) $26
“Fu Lu Zu” BBQ Trio Platter with Chef’s Daily Selections

—%l B [>l§ 7](#915-23‘.,_ anuimisuGsmati $22
“Cantonese” Style Beef Cold Cut Platter

Zoh G BT l“% miGnwnywaEng $16.80
Poached Chicken Served with Ginger Sauce

/i,\)ﬁl I HZ 1% B ﬂl% ORI TET $16.80
Roasted Garlic Chicken

g ‘/“]‘ X}\}% P)f] anGjGnanAusEsmai $16
“Char Siu” Cantonese Barbecued Pork

yZ e $68/Half
Roasted Suckling Pig $120/Whole

—‘?} ﬁ\#i il e ‘TL“% srigiuuismaiis $18/Half
“Cantonese” Style Roasted Duck $36/Whole

\% b —
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NOURISHING SOUPS & BROTHS ’fi

Person

%Zf\t 72‘,‘% Xl% Wb 8L & 07 Autifinyudsasmsioqudanuns  $22
Double boiled Abalone Chicken with American Ginseng

KR ZLAS %) aumumgugics $16.80
Pigeon Soup with Gastrodia Elata Soup
#’A\f{: J&Jﬁ_ﬁy "%‘ l‘% 7 mumnsiglnywdja $12.80

Double boiled Black Chicken and Matsutake Mushrooms

Eﬂ}ééF };ﬁ @;;%JR;% SN $8
Hot & Sour Shrimp Soup

@%’ ff"’é’f Ji“] }f’{ 7}‘\ % AUIMAMEWANG Y
Crab Meat & Corn Soup

$6.80

a1, . Kvoizl . . N .
@ Signature Dish OU& Vegetarian Selection Q@ Seafood >’2 Spicy

Prices are exclusive of 7% service charge and 10% VAT
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LIVE SEAFOOD IN YOUR OWN WAY

2T T

Per Kg Per Kg
Ha K K HT sygumomn $118 X JZ BT uiptah $69
Q |51 Canadian Lobster QU .52 Tiger Shrimp
TR LT UK symnosgsmyugeziigme AR T UK pintnoogsmgsgezigms

Recommended Cooking Methods for Tiger Shrimp:
#F 72 7% Steamed with Garlic Sauce GUWMELEEn
37 2 1, Pan-Fried with Soy Sauce ijsmyw8acifis

Recommended Cooking Methods for Canadian Lobster:
#F A& X Steamed with Garlic Sauce BT LR
# N V& 2 Deep Fried with Crispy Garlic Gnumywgues

XO—’%:IM{ Steamed with XO Sauce dinumiusdajrnninsg XO‘%‘;IZ Steamed with XO Sauce iunumimSajEniaiosy
P> B ) sautéed with Black Truffle Sauce mmywSammagigl % N V& 2 Deep Fried with Crispy Garlic @mmyuwgusss

DS o~ . Q> . . N .
@ Signature Dish QUJg}@ Vegetarian Selection Q@ Seafood ;5/’2 Spicy

Prices are exclusive of 7% service charge and 10% VAT
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Per Kg Per Kg
AR I T J HT s $88 R B (g $70
Qg@ Cambodian River Lobster % Tiger Grouper
T B T Rk uuEARNUMBEESMyLEms TRIAT Ok RaiAgNGEASmURTZILIS

Recommended Cooking Methods for Cambodian River Lobster: Recommended Cooking Methods for Tiger Grouper
A ; ;Th Steamed with Soy Sauce tinumgusarifi

% R # F% Braised with Spicy Sauce “Sichuan” Style zmywignivsrings
7K #. Poached in Chili Oil Soup “Sichuan” Style {fismyusijsuigaTuwRIES

75 /% Deep-Fried with Soy Sauce Gnumywsacifi

#F 7% 7 Steamed with Garlic Sauce GUNWTEEHZEa
4 # K 3 3 Deep Fried with Crispy Garlic dnumgugsns
2 XO# % steamed with XO Sauce Guumyusnignos

NG N

Per Kg Per Kg
LK E o 7
F e h $78 AR $68
QU Soon Hock QU Crab
T BT Uk (pifimongsmyugseingme B8 G G R ———
Recommended Cooking Methods for Soon Hock Fish Recommended Cooking Met“hods for Crab:
7 % Steamed with Soy Sauce numgusni % 7 sautéed with Ginger and Onion mmywsurngs
% % J% Braised with Spicy Sauce “Sichuan” Style emguigasisurining B N 3 A 3 Deep Fried with Crispy Garlic Gnumyugu
‘%2 7K A& Poached in Chili Oil Soup “Sichuan” Style [Rismgisg At ung >/§ #-#% sautéed with Spicy Sauce “Sichuan” Style T
18 /% Deep-Fried with Soy Sauce tnimiusSnaFs Z I M sautéed with Pepper Sauce mmgusijss

@ Signature Dish % Vegetarian Selection Q@ Seafood &2 Spicy

Prices are exclusive of 7% service charge and 10% VAT
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CLASSIC SEAFOOD SPECIALTIES

SF1
)
Portion Portion
4 7}’;}}%: ‘/“" ;{ ?;Q ,TEJJ"T‘ %‘ % puEgig)smywninsuiaSajpnndia $32 7\:}—,\75‘ e }'E % & BE iASanndnumywiminnitusadnnnijpids  $38
@ SF1 Pan-Fried Scallops, Egg White in Truffle Sauce SF6 Deep-Fried Codfish in Almond Sliced Scallion Oil Sauce
. ; 3 s B B 1 M . Les
2E W R ITH marsnn spibomgugeinin $38 4L % KR A X e B KR T mifespmywmndunstugsmin $32
SF2 Pan-Fried Tiger Prawns in Malay Sauce SF7 Sautéed Scallops, Cured Meat and Onion
Servc:::l- with 4 pcs of l?eep Fried Buns sgmmgmﬁ“méﬂjﬁﬁnu :“?7’1% f]: })ﬁ ﬁi'iitﬂij;ln $25
Wy 3K 7R R ST BR oipinumguaignatuginngs $22 5y SF8 “Kung Pao” Shrimp
SF3 Deep Fried Shrimp in Mayonnaise Sauce e -
4y é % }35(‘ ;j%;g‘_ 15 ﬂ: fz‘ji siptihmmgunsys $25 Z 7}’}_&@» é% iF 7}&@3‘& =) AnntnwnEwLnsusapnagiaigl $25

SE4 Stir-Fried Tiger Shrimp with Salted Egg Yolk SF9 Steamed Egg Whites and Shrimp in Black Truffle Sauce

, _ SHL - - .
X0O3* 35 ﬁf—é’ ZE k) % ¥ mipnysmyustanissusamuatog $32 RIS mupmguning $20
SF5 Sautéed Scallops, Asparagus in XO Sauce SF10 Scrambled Eggs with Shrimp

@ Signature Dish gU@@ Vegetarian Selection % Seafood % Spicy

Prices are exclusive of 7% service charge and 10% VAT
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Portion

ZANGE I A ST IR spomywidiomin gedssapuigag $28
SF11 Sautéed Shrimp, Asparagus Mushrooms
in Black Truffle Sauce

= KRR K AR 4% & pemmmsnumywanbigrinsynmssugs $48
SF12 Steamed Codfish with “Yunnan »Ham and Eggplants

22k ) R BRI miigjubsmywmAsuiduingi $28
SF13 Stir-Fried Shrimp Paste, Chinese Yam and Celery
BARE BT 2 pugsemyu $32

SF14 Braised Scallops in Eggplant Bacon Sauce

9: 3}\47 ,5!7‘3\ }}E f‘é‘ )35[, ﬂ: MM Snaiis $32

SF15 Pan-Fried Soy Sauce Prawns

MP2

@ Signature Dish 8@1& Vegetarian Selection % Seafood §2 Spicy

Prices are exclusive of 7% service charge and 10% VAT
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MEAT & POULTRY
1 1

Portion Portion
Ao AN E R R gubsmengwdaiig $88 _ g )| B 4% P mendigaivsrings $20
Braised Snow Beef Ribs and Abalone Mushroom & “Sichuan” Sautéed Pork
PR e gk abtmgsmywdatusapunssig $28.80 SR AL NI ] mantigamyuigndiig $22
Pan-Fried Angus Beef and Mushrooms in 2 Hangzhou Pepper Sautéed Pork
Black Pepper Sauce ] e
]I,Zj: @ 5'52 }Sjﬁ ,ij:‘ iﬂi ]35] ernbjgaimsmywmannmig]i§nsnaifs $32
> —‘—" N o 1 = =3
i‘ﬁlﬂ\%—&)@ ":}:‘ ﬁ“] IMATNIMEYWANUIASUSAiHEE $28.80 Braised Pork Belly, Broccoli
2 Sautéed Okra Beef in Pepper Sauce with Rock Sugar and Soya Sauce
KA F A anembsatvudings $26 P ANE IR LA mbnimaywisusnmuagas] $26
P Classic “Sichuan” Beef Slices Ginger Shallot Chicken in Black Truffle Sauce
MEFEF P andsmmgwiasugemin $65 S TR T sindanbes $18
Sautéed “Mushrooms & Onion” Lamb Chops P Classic “Kung Pao” Chicken
MR ) F P andninemywriagasuda $55 &t 2 vk u%r‘ A adgamass e

Sautéed Mutton with Leeks S et andiSour-Pork

S B EIAR ] mivdeguetgatdogs $45 7};@7}{1 (L f%;} }x,%—':l" ]35] ¥5 antimimmywgateamags $29.80
§? Sichuan” Sautéed Abalone and Pork ;Q/,g Sautéed Beef Cubes,

Straw Mushrooms and Green Pepper

DS : Q5> A p 2 -
@ Signature Dish 4@& Vegetarian Selection % Seafood >’2 Spicy

Prices are exclusive of 7% service charge and 10% VAT
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VEGETABLES & TOFU
Gl

s _ Portion

FoH# 8 ) wlmmymantgasadanii $12
VT1 Classic Pork Tofu in Soy Sauce

_ m)]lfﬁ\-’g‘j/% ijiali] $10

& VT2 “Ma Po” Tofu

= "7]{\ L ?’5 g smmywanujgaSiga $12
VT4 Sautéed Chinese Yam, Pork and Chili
«’;}{% }H"—’g‘)i}‘ ﬁ}\)?éi imamiEmmywSajEumdsms $12
VTS5 Sautéed Okra in Foie Gras Sauce
L 3 )\'}‘ e %% intimmyw§anionaiaii $10

SU& VT6 Sautéed Eggplants in Cowpea Soy Sauce

B AT pimogugens $8.80
VT7 Sautéed Eggplants with Garlic Sauce

}j% )i '7’(7]{]51 gy wZun8usnigs $8.80
VT8 Sautéed Bell Peppers with Garlic and Vinegar

3 T8 v & B inpaminmmyuansigasadas $10

VT9 Deep-Fried Green Beans, Minced Pork and Olives
SE M = 2% lgjuismmyuining Si

. /R ¥ = 2y ;jé[_ﬁiﬁ]ﬁﬁnrl"li ! $10

&5 VT10 Sautéed Chinese Yam with Celery
and Black Fungus

@ & Signature Dish % Vegetarian Selection % Seafood §§ Spicy

Prices are exclusive of 7% service charge and 10% VAT
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SEASONAL VEGETABLES RICE & NOODLES
) 15
Portion Portion
A A > a7 > = e
AMEF, THRIZ JTHRES $8 HEHE o, B i B SUBR ) AR $10
\EJ = 212\ Z—: NN ?f{\ 41}‘2;{{ ;% é] ﬁlﬁjﬁliLnjﬂﬁjiilLsmii“mﬁﬂﬁm.nﬁlijliqstiijnji

Wok-Fried Seafood Rice with BBQ Pork and Olives

§mimin 21innmés innua mwnomig)i jis §6s inim
. ;ﬁﬂ/ﬁ%}i}@:@% 8 kbR MM 0 A $10
Organic Asparagus, Cantonese Kale, S “Fu Lu Zu” Seafood Fried Rice in Soy Sauce
Cantonese Choy Sum, Broccoli, i
Local Morning Glory, Spinach, Cabbage ;J% M J"'/ R MUY $10
“Yangzhou” Fried Rice
‘a o= ‘-/— 2 ) =
75| /ﬁé% = éﬂt‘ ‘J??I“; uisii{A]iAsE]s $10
“Fu Lu Zu” Seafood Vegetables Congee
iR B VLT A minnsiifisasulg
, Recommended Cooking Method: , 1]\ 4;43‘ ﬁ /77]%\ ﬁljjslimﬁliimﬁnﬁi‘lsi]ij $12.80
S G ¥ poached gy Fried Beef “Rice Noodle” With Onion and Sprouts
S %ﬁ Sautéed with Garlic muns 5 R -
% i}:}‘ Sautéed mjpmtigin %‘i X% ‘I% jﬁ@ ﬁi'“ﬁmﬁ“ﬁﬁsmmu $15
o, -7 Braised with Chicken Broth smyuquai Cantonese Wonton Noodle Soup
S E 5 3 :
& #ih Oyster Sauce iy ,,'f{ ,ﬁ Z\‘ I% rumivuismalamyuSamums $20

> SU@@ Y& %) sSautéed with Dry Chili mmgussasigs _
Cantonese Wonton Chicken Broth

@ Signature Dish 2@& Vegetarian Selection Q@ Seafood &2 Spicy

Prices are exclusive of 7% service charge and 10% VAT
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DESSERTS oa
Person
7]‘5] ﬁ'g ‘H‘ J"?g:;,i i AN W AN S $5

Chilled Mango Sago Cream with Pomelo

= W =
HE AT sigumiuiglngusa $5
Herbal Jelly with Honey Sauce “Guilinggao”

= ﬁﬂ\ﬂl}i'ﬁﬁ uijjs R NIRTARNLS $5
“Double Skin Milk” with Chilled Mango Sauce
. 7}% ‘/“]' /%?]‘ }FJ;: uipumunni $5
@ Qing bu liang “Sweet Cold Soup”
1)
Portion
AT 47K 7 3% tGindjuRiBEmuEm $5.80

Seasonal Fruit Platter

DN . O . . N .
'@ Signature Dish 4%3@ Vegetarian Selection % Seafood % Spicy

Prices are exclusive of 7% service charge and 10% VAT
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SOFITEL PHNOM PENH PHOKEETHRA
26 OLD AUGUST SITE - SOTHEAROS BLVD - 12301 PHNOM PENH
TEL. +855 (0) 23 999 200 - H6526@SOFITEL.COM
WWW.SOFITEL-PHNOMPENH-PHOKEETHRA.COM



