




BENVENUTI A DO FORNI
WELCOME TO DO FORNI

សូមស្វាគមន៍មកកវាន់ភ�ោជនីយដ្វានដូហ្វូនី

Italian Cui s i ne is originated since ancient Roman Empire & has been practicing 
worldwide until today; embracing its rich heritage, Do Forni’s menu is helmed by our 
Italian Chef, revealing newly inspired dishes that take Italian cuisine to an elevated 

level, using innovative approach to traditional Italian fare.

“Life is a combination of Pasta & Magic”….& Buon Appetito!
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Please advise us of any special dietary requirements, food allergies or food intolerances.

Prices are exclusive of 7% service charge & 10% VAT

GLUTEN DAIRIES EGGS SHELLFISH GROUND 
NUTS

FISH VEGETARIANTREE
NUTS

ANTIPASTI

APPETIZERS

មុខម្វូបនវាំមុខ

A2 Pan-seared Atlantic King Scallop   30
Saffron Sauce, Diamond Sturgeon Oscietre Caviar, Tomato Salsa,
Dehydrated Olives Powder, Rocket Leaves
Capesante Atlantiche Scottate con Salsa Allo Zafferano e
Caviale di Storione Diamante
ស្តេចខ្យង្មុទ្រអាត្លង់្រិកអាំង ្រ្រួល្រានជាមួយពងទតរីកាវីយា អូ្ុរីទតា

A1 Burrata Quinoa Salad     18
Burrata Cheese, Organic Pesto Quinoa Salad,
12 Years Durmast Barrel Aged Modena Balsamic Vinegar
Burrata e Insalata di Quinoa Organica con Pesto e
Aceto di Modena Invecchiato 12 Anni
្ាឡាត់ទ្ាប់ធញ្ញជាតិ្ិរីរាង្គ ញំាជាមួយ្រឹក្រឹកទជលក់សបេ្តេតូ  និង ឈរី្បូរ៉ាតាសទ្ោច្រឹកសខមេះបាល្ាមិក ១២ឆ្ាំ

A3 Vitello Tonnato        15 
Veal Loin Thin Slices, Fennel, Tuna Caper Sauce, Caper Berries
Vitello Tonnato
្ាច់ស្ោចំអិនក្នុង្រីតុណ្ហភាព្រាបជាមួយ្រឹកទជលក់ ធូណា  និងទ្ាប់សេសភើរ

A5 Tuna Carpaccio      17
Thin Sliced Pacific Tuna, Citrus Gel, Zucchini Salad, Capsicum Purée 
Carpaccio di Tonno con Insalatina di Zucchine Fresche e Agrumi
ទតរីធូណាបេា្ុរីហ្ិកហាន់ស្តេើងៗ្រ្រួល្រានជាមួយ្ាឡាត់នសនោង និង្រឹកទជលក់       សមទេ្សប្លោក

A4 Wagyu Beef Tartare     22
Slow Cooked Egg, Pickled Mushrooms, Gherkin Gel, 
Parmesan Shaves, Truffle Tapenade Dressing
Battuta di Manzo Wagyu MS 8-9 con Funghetti e Gel di Cetriolini
តាតា្ាច់ស្ោវ៉ាេ្យតូ ជាមួយ្៊ុតចំអិនពិស្្ ទជក់ផ្ិត  ឈរី្ផាសម្ាន ្រឹកទជលក់ទតាហ្ល

A6 Fine de Claire Oyster           6pcs 32   12pcs 60
Served with Lemon, Shallot & Jerez Vinegar
Ostriche Fine de Claire
អយ្ទេទ័រទ្្់ ហ្ាញដឺ ឃេ្លរ ្រ្រួល្រានជាមួយ្រឹកទជលក់       ខទេឹមទកហម

A7 Diamond Sturgeon Oscietre        20g 150  50g 360
“Le Comptoir Du Caviar”
Served with Buckwheat Blini & Its Condiments 
Caviale di Storione Diamante
ពងទតរីកាវីយាអូ្ុរីទតា   ២០ទកាម ឬ ៥០ទកាម

A8 Pan-seared French Foie Gras   32  
 “Alain Francois” 
Onion Figs Marsala Chutney, Balsamic Reduction 
Fegato D’anatra e Mostarda di Fichi e Cipolle
ស្្លើមក្ានសចៀន្រ្រួល្រានជាមួយដំណាប់ខទេឹមបារំាងនិងឃផ្លល្ា

A9 Fresh Mozzarella     24 
Cured Beef Bresaola, Green Asparagus, Oregano Lemon Dressing  
Mozzarella Fresca con Bresaola e Asparagi Verdi
សហម្ាច់ស្ោ ជាមួយឈរី្្រឹកសដោេះទកបរីទ្្់ ្រំពាំងបារាំងបបតង សទ្ោ     ច្រឹកទជលក់       ទកូចឆមា

A10 Rocket Leaves Salad    15
Aged Parmesan Cheese, Walnuts, 12 Years Durmast Barrel Aged
Modena Balsamic Vinegar 
Insalata di Rucola con Parmigiano Reggiano e Aceto Balsamico
di Modena IGP 12 Anni
្ាឡាត់រ៉ូសកត ជាមួយឈរី្ផាសម្ាន  ទ្ាប់វលណាត់សទ្ោច្រឹកសខមេះបាល្ាមិក ១២ឆ្ាំ
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Please advise us of any special dietary requirements, food allergies or food intolerances.

Prices are exclusive of 7% service charge & 10% VAT

GLUTEN DAIRIES EGGS SHELLFISH GROUND 
NUTS

FISH VEGETARIANTREE
NUTS

PRIMI PIATTI

FIRST DISHES

ជំភ�ើសផវាស្វាពិភសសៗ

F3 Saffron Risotto      42 
Sous Vide Canadian Lobster & Green Asparagus
Risotto Allo Zafferano Con Astice e Asparagi
បាយអុរីតាលរី ជាមួយបង្កងកាណាដា លំអងផ្កា ្ាទហ្ ន និង្រំពាំងបារំាងបបតង

F1 Homemade Cappelleti Ricotta Cheese  15
Spinach, Butter Sage, Tomato Sauce
Cappelletti Fatti in Casa Con Ripieno di Ricotta e Spinaci al Pomodoro
្ាវអុរីតាលរីបបតងខ្ចប់ជាមួយឈរី្រីកូតា ផទេរី ចំអិនជាមួយ្រឹកសបេងសបេោេះ

F2 Homemade Tagliatelle Pasta    22
Braised Beef Cheek Bolognese Sauce, Aged Parmesan Cheese
Tagliatelle Paglia e Fieno Fatte in Casa Con Bolognese Alla Do Forni
ផា្តេា តា្្លរីសតលពិស្្ចំអិន ជាមួយ ្្ាល់ស្ោខ ឈរី្ផាសម្ាន

F4 Homemade Durum Wheat     18 
Homemade Durum Wheat Ear Shaped Pasta, Mussels, Clams,
Pinto Bean Cream, Chardonnay Sauce
Orecchiette Fatte in Con Cozze e Vongole E Crema di Fagioli Pinto
ផា្តេាអូរីជាសតសធ្ើក្នុងហាងផទេាល់ចំអិនជាមួយទ្ុំ លា្្មុទ្រ ទ្រីមឃណតែកទកហម និង ្រឹកទជលក់       ឆាដូសណ

F6 Pumpkin Risotto     18
Crispy Pancetta Ham, Porcini Mushrooms Dust, 
Black Truffle Tapenade
Rissoto alla Crema Zucca, Pancetta Croccante,
Polvere di Porcini e Salsa al Tartufo
បាយអុរីតាលរី ជាមួយល្ ៅ សហ មទ្ួ យ ផ ្ិត និង្រឹកទជ លក់ ទតា ហ្លសខមៅ

F7 Homemade Chitarra Pasta   40
Canadian Lobster, Tomato-Lobster Sauce
Spaghetti Chitarra All’astice Canadese
ផា្តេាពិស្ ្ហ្គរីតារាជាមួយនឹងបង្កងកាណាដា ្រឹកទជ លក់ បង្កងនិង្រឹកសបេងសបេោេះ

F5 Homemade Black Ink Tagliatelle  30
AOP Blue River Langoustine, Green Zucchini, Sardinian Bottarga
Tagliatelle al Nero di Seppia AOP con Gamberi di Fiume,
Zucchine e Bottarga di Muggine
ផា្តេាសខមៅចំអិនជាមួយបង្គា្រឹក្ាប  នសនោងបបតង ពងទតរីបូតាហ្គាពរីសកោេះ្ាដរីនានទបស្រ្អ៊ុរីតាលរី



Internationally-acclaimed, San Daniele ham - which is a PDO 
product (Protected Denomination of Origin) - stands out from 
other Italian ham for its unique processing, which doesn’t involve 
removing the trotter.

As for the origin of the raw material (the legs), it’s essential they 
only come from pigs bred in the northern regions of Italy and 
cured in the nearby area of San Daniele town in Friuli Venezia 
Giulia region.

Since the Celts times, the ancients experienced that the low 
humidity, good ventilation and the special microclimate of San 
Daniele del Friuli allowed to conserve the meat better and to 
improve its quality. During the Council of Trento, in the 1563, 
prelates ate Prosciutto di San Daniele, carried to Trento on mules 
from San Daniele del Friuli. Prosciutto di San Daniele PDO gained 
popularity year after year thanks to the market of the city of 
origin. This ham was very appreciate by Napoleon.

The leg is pulled at the joint to give the ham its classical straight, 
guitar-shaped appearance and then is placed in salt for 1 day for 
each kg. After this period, it is brushed off and placed in a press 
for 1 week so that all the serum comes out and it takes on its 
typical flattened shape.

PROSCIUTTO DI SAN DANIELE

18 MONTHS CURED
SAN DANIELE HAM

សវាច់ភហម

SAN DANIELE DEL FRUILI

TRADITIONAL CURING TECHNIQUE



Please advise us of any special dietary requirements, food allergies or food intolerances.

Prices are exclusive of 7% service charge & 10% VAT

GLUTEN DAIRIES EGGS SHELLFISH GROUND 
NUTS

FISH VEGETARIANTREE
NUTS

PASTE CLASSICHE

PROSCIUTTO

ZUPPA

CLASSIC PASTA

SAN DANIELE HAM

SOUP

ប៉វាស្វា

សវាច់ភហម

ស៊ុប

H1 San Daniele Ham    100g  25
Taggiasca Olives, Cherry Tomato, Rocket Leaves 
Prosciutto di San Daniele
្ាច់សហម ្ាដានរីល ជាមួយឃផ្លអូលរីវ សបេងសបោេះ ្្លឹករ៉ូឃកត

SELECTION OF PENNE OR SPAGHETTI
BRONZE CUT PASTA DI GRAGNANO

P1 ភCarbonara     15
Pancetta, Egg Yolk, Parmesan
Pasta Carbonara
ផា្តេា កាបូណារ៉ាជាមួយសទកៀម ្៊ុត ្ាច់ទជួកបរីជាន់ ឈរី្ផាមេា្ាន

P2 Tomato Sauce & Basil   12
Pancetta, Egg Yolk, Parmesan
Pasta al Pomodoro e Basilico
ផា្តេា ជាមួយ្រឹកសបេងសបេោេះ និង ជរីសប្ុរីល

P3 Aglio Olio e Peperoncino   12
Pancetta, Egg Yolk, Parmesan
Pasta Aglio Olio e Peperoncino
ផា្តេា អាលរីអូ អូលរីអូ

P4 Amatriciana     15
Pancetta & Tomato Sauce
Pasta Amatriciana
ផា្តេាអាមាទ្ររីក្ាណា

P5 Arrabbiata     12
Tomato Sauce, Garlic & Chili
Pasta Arrabbiata
ផា្តេា អារ៉ាបរីយេាតា

P5 Seafood Pasta     25
Spaghetti ai Frutti di Mare
ផា្តេា សទ្ឿង្មុទ្រ

Z1 Porcini Mushroom Soup    16
“Alain Francois” Seared Foie Gras
Zuppa di Funghi Porcini con Fegato D’Anatra
្៊ុបផ្ិតស្្លើមក្ាន

Z2 Classical Italian Vegetable Soup  10
Extra Virgin Olive Oil, Aged Parmesan Cheese
Minestrone di Verdure con Legumi
្៊ុបបឃន្លឃបបអុរីតាលរី ជាមួយសទបងអូលរីវឈរី្ផាសម្ាន



Pontevecchio is a t r aditional Modena Acetaia that, from 
generation to generation, has been producing the best Modena 
balsamic vinegar for more than a hundred years. Made according 
to ancient acetific a tion techniques, and aged exclusively in 
barrels of the finest woods, our vinegar is of the highest quality 
level.

Pontevecchio Balsamic Vinegar of Modena is obtained exclusively 
from Lambrusco and Trebbiano grapes, harvested in our own 
vineyards, and it is thanks to the clayey soil and the particular 
climate of the Modena hills that excellence is achieved in these 
crops.

Pontevecchio produces all types of vinegar, such as balsamic 
vinegar of Modena PGI and traditional balsamic vinegar of 
Modena DOP, and is renewed with flavored glazes and white 
vinegars, because vinegar is an ancient but contemporary 
product, capable to constantly give life to new creations and 
innovative recipes. Each vinegar has its own combination, and 
by contacting us we will be able to advise you which balsamic 
vinegar of Pontevecchio is the most suitable for our dishes, so 
that you can enjoy only the best of the Modenese tradition.

PONTEVECCHIO TRADITIONAL
ACETAIA DI MODENA

BALSAMIC VINEGAR

ទឹកភខមេះបវាលសវាមិក

PONTEVECCHIO TRADITIONAL AGING PROCESS



G6 Cape Grim Grass-fed Bone-In Beef Chop 1kg  
Costata di Manzo



100% Grass-fed and finished
No added hormones
Antibiotic free
GMO free
British breed beef only
Graded to four & five star MSA tenderness grades
Naturally marbled for maximum juiciness and flavour
Certified Humane

Tasmania is world-renowned for its rugged wilderness, pristine 
beauty and landscape of vivid contrast.

Cape Grim in the far northwest corner, shaped by wild Southern 
Ocean swells, abundant rainfall has the cleanest air in the world.

Our proud collective of beef farmers throughout Tasmania, King 
and Flinders Islands, have a commitment to ethical practices and 
are audited by a third-party.

They nurture the finest quality cattle, without harming the 
pristine environment.

Raised on rich pastures with nothing else added, Cape Grim Beef 
is hand-selected and rigorously graded, rewarding you with pure 
beef flavour – made by nature.

AUSTRALIA’S FINEST
GRASS-FED NATURAL BEEF

សវាច់ភគោអូសស្វាលីដដលចិញ្ឹមភដោយភសមៅធមមជវាតិ
MANZO AUSTRALIANO



DALLA GRIGLIA CONTORNI

SELEZIONE DI SALSE

FROM THE GRILL SIDE DISHES

SELECTION OF SAUCE

សបភ�ទសវាច់អវាំង ជភសមើសបដនថែម

ជភសមើសទឹកសជលក់

SELECTION OF ONE SIDE DISH AND SAUCE

SELECTION OF TWO SIDE DISHES AND SAUCE

S1 Kampot Pepper Sauce
Salsa al Pepe Nero di Kampot
្រឹកទជលក់សទមចកំពត

S3 Gorgonzola Cheese Sauce
Salsa al Gorgonzola
្រឹកទជលក់ឈរី្សហ្គោហ្គនុនហ្តូលា

S4 Barolo Red Wine Sauce
Salsa al Barolo
្រឹកទជលក់ទ្ាទកហម

S2 Mushroom Cream Sauce   
Salsa alla Crema di Funghi
្រឹកទជលក់ផ្ិត

Please advise us of any special dietary requirements, food allergies or food intolerances.

Prices are exclusive of 7% service charge & 10% VAT

GLUTEN DAIRIES EGGS SHELLFISH GROUND 
NUTS

FISH VEGETARIANTREE
NUTS

G1 Cape Grim Grass-fed Rib Eye 300g   55
Controfiletto di Manzo
្ាច់ស្ោឃកបែរឆ្ឹងជំនរី ពរីតំបន់ សកប ទហ្គរីម ៣០០ទកាម

G2 Cape Grim Grass-fed Striploin 250g   40
Lombata di Manzo
្ាច់ស្ោជាប់ខ្លាញ់ មកពរីតំបន់ សកប ទហ្គរីម ២៥០ទកាម

G3 Cape Grim Grass-fed Tenderloin 180g  42
Filetto di Manzo
្ាច់ស្ោចម្លកក្នុង មកពរីតំបន់ សកប ទហ្គរីម ១៨០ទកាម

G4 US Wagyu Gold Label     85 
Beef Tenderloin MS 8-9 
Sous  Vide Snake River Farm
Filetto di Manzo US Wagyu MS 8-9
្ាច់ស្ោចម្លកក្នុងវ៉ាេ្យតូ សលខ ៨-៩ ចំអិនលក្ខណៈពិស្្ មកពរី ស្្ក រីវទ័រ ហ្េាម ្ហរដ្ធអាសមរិក

G4 Lamb Chop 300g      40
Costolette di Agnello
្ាច់សចៀម ៣០០ទកាម

G5 Cape Grim Grass-fed Bone-in    95
Beef Chop 1kg
Costata di Manzo (2 Pax)
្ាច់ស្ោជាប់ឆ្ឹងមកពរីតំបន់ សកប ទហ្គរីម ១្រីឡតូទកាម

C3 Mixed Grilled            5
Vegetables 
Grigliata Mista Verdure
បឃន្លអាំងចំរុេះ

C3 Black Truffle Polenta 5
Polenta al Tartufo Nero
សពោតមេត់ជាមួយផ្ិតទតាហ្លសខមៅ

C1 Parmesan  5
Mashed Potato 
Purée di Patate
ដំឡតូងកិនជាមួយឈរី្ផាសម្ាន

C2 Mixed Salad  5 
Insalata Mista

្ាឡាត់ចំរុេះ



FS1

FS4 FS3

FS2



SECONDI DI MARE
FROM THE SEA

ម្វូបចដមអែតភសគឿងសមុសទ

Please advise us of any special dietary requirements, food allergies or food intolerances.

Prices are exclusive of 7% service charge & 10% VAT

GLUTEN DAIRIES EGGS SHELLFISH GROUND 
NUTS

FISH VEGETARIANTREE
NUTS

FS1 Black Cod Fish Simmered in Milk & Parmesan   45
Taggiasca Olives, Asparagus, Potatoes, Almond Flakes
Merluzzo alla Veneziana
ទតរី្រឹកកកសខមៅចំអិនជាមួយ្រឹកសដោេះស្ោ ឈរី្ផាសម្ាន អូលរីវតាហ្គា្្កា ្រំពាំងបារំាងដំឡតូង និងទ្ាប់អាល់មេុន

FS2 Pistachio Crusted Pacific Tuna Fillet     28 
Sicilian Sweet – Sour Vegetable Caponata
Tagliata di Tonno in Crosta di Pastacchi con
Caponatina Siciliana di Verdure
ទតរីធូណា្មុទ្របេា្ុរីហ្ិចទបលាក់ជាមួយទ្ាប់្ឃណតែករីករាយ ្រ្រួល្រានជាមួយបឃន្លចំរុេះរ្ជាតិជូឃអម

FS3 Calabria Style Tossed King Prawns & Mussels   42
Porcini Mushrooms, White Wine Sauce, Mediterranean Herbs
Spadellata Calabrese ai Gamberoni, Cozze e Funghi Porcini
បង្គា និង ទ្ុំ្មុទ្រចំអិនតាមឃបបអុរីតាលរីក្នុងតំបន់កាឡាសទប ជាមួយផ្ិត ្រឹកទជលក់ទ្ា្រំពាំងបាយជូពណ៍្ និងជរីសមឌរីឃ្ររ៉ាសណ

FS4 Pan-seared Seabass       26 
Puttanesca Sauce, Taggiasca Olive, Tomato Salsa, Crispy Onions
Branzino alla Puttanesca con Olive Taggiasche e Cipolle Croccanti
ទតរីឆ្នុងសចៀន ្រ្រួល្រានជាមួយ្រឹកទជលក់សបេងសបេោេះ  អូលរីវតាហ្គា្្កា និងខទេឹមបារំាងបំពង
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DAL FORNO
PIZZA

�ីហ្វា

Please advise us of any special dietary requirements, food allergies or food intolerances.

Prices are exclusive of 7% service charge & 10% VAT

GLUTEN DAIRIES EGGS SHELLFISH GROUND 
NUTS

FISH VEGETARIANTREE
NUTS

P1 Margherita Pizza     8
Tomato Sauce, Mozzarella Cheese, Basil, Extra Virgin Olive Oil
Pizza Margherita
ភរីហ្ាមេាហ្គារីតា ជាមួយ្រឹកសបេងសបេោេះ  ឈរី្្រឹកសដោេះទកបរី ជរីបា្ុរីល និង សទបងអូលរីវ

P2 Diavola Pizza      14
Tomato Sauce, Mozzarella Cheese, Italian Salami, 
Taggiasca Olives
Pizza Diavola 
ភរីហ្ាដាវូឡា ជាមួយ្រឹកសបេងសបេោេះ  ឈរី្្រឹកសដោេះទកបរី  ្ាច់ទកកអុរីតាលរី និង អូលរីវតាហ្គា្្កា

P3 Parma Ham Pizza     18
Tomato Sauce, Mozzarella Cheese, Parma Ham, 
Parmesan Cheese, Rocket Leaves 
Pizza al Prosciutto Crudo di Parma, Parmigiano Reggiano e Rucola
ភរីហ្ាផាមេាសហម ជាមួយ្រឹកសបេងសបេោេះ  ឈរី្្រឹកសដោេះទកបរី  ឈរី្ផាសម្ាន និង ្្លឹករ៉ូសកត

P4 Caprese Pizza      13
Tomato Sauce, Fresh Mozzarella Cheese, 
Cherry Tomato Concasse, Pesto
Pizza Caprese
ភរីហ្ាកាសទបស្ ជាមួយ្រឹកសបេងសបេោេះ  ឈរី្្រឹកសដោេះទកបរី សបេងសបេោេះ និ ង   សប្តេតូ

P5 Mushroom Pizza     14
Tomato Sauce, Mozzarella Cheese,
Wild Mushrooms, Black Truffle Sauce
Pizza Ai Funghi Con Salsa Al Tartufo
ភរីហ្ាផ្ិត ជាមួយ្រឹកសបេងសបេោេះ  ឈរី្្រឹកសដោេះទកបរី ផ្ិតបទព និង ្រឹកទជលក់ទតាហ្លសខមៅ

P6 Lobster Pizza      30
Tomato Sauce, Mozzarella Cheese, Spiny Lobster,
Spinach, Lobster Oil Essence
Pizza Alla’Aragosta e Spinaci
ភរីហ្ាបង្កង្្រីនរី ជាមួយ្រឹកសបេងសបេោេះ  ឈរី្្រឹកសដោេះទកបរី បឃន្លផទេរី

P7 Four Cheese Pizza     18
Mozzarella Cheese, Gorgonzola, Taleggio,
Parmesan Cheese, Crushed Walnuts
Pizza Ai Quattro Formaggi
ភរីហ្ាឈរី្ ជាមួយ្រឹកសបេងសបេោេះ  ឈរី្ ៤ទបសភ្រចំអិនបញ្ចតូល្្ា  និង ទ្ាប់វលណាត់


