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Ristorante Italiano



WELCOME TO DO FORNI

NEAABSUNAMSIMESWNSEWNS

Italian Cuisine originated in the ancient Roman Empire and travelled worldwide
until today. Embracing its rich heritage, Do Forni’'s menu is helmed by our
Italian Chef, revealing traditional Roman recipes with a modern and creative
approach, elevated by seasonal, fresh, as well as finest Italian produce.

“Life is a combination of Pasta and Magic".. Buon Appetito!
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A5 Hokkaido Scallop Trilogy with Caviar A6 Fegato Grasso Scottato
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A4 Insalata di Mare
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A1 Rocket Salad

Aged Parmesan Cheese, Walnuts

12 Years Durmast Barrel Aged Modena Balsamic Vinegar
gNajina mywadumivans muiuamaipnssaigsmuansaobg
M RELE & AGME, B2 RES

% A2 Burrata & Tomato Panzanella
Frisella Bread, Basil Mayonnaise, Basil Oil
afeuyhm Shibnithsiasnnisugn HWwisf SMIURIUR U
F, FHEE, THb

A3 Vitello Tonnato

Veal Loin, Fennel, Tuna Caper Sauce Caper Berries

ﬁﬂGi‘IGHthﬁjn[LnﬁIﬂS'lUmH[ianLEiIUn Fam SH{mMUIWiA;
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% A4 Insalata di Mare
King Prawn, Octopus, Mussel, Clam Squid, Papaya Gazpacho
ﬁﬂamen]hmaLsmUHﬁm Ui B8A (A SnLﬁanﬁJEﬂmﬁmh
BES, T FHo, BH, ke, KANAH

A5 Hokkaido Scallop Trilogy with Caviar

Leek Purée, Crunchy Bacon, QOlive Powder, Sturia Caviar from France

8ﬁmjai§mniﬁmﬁjs ogsimu mywinnaEmidn Sarnngs
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A6 Fegato Grasso Scottato

Pan-Seared Foie Gras, Garlic Purée, Roasted Mango Sauce, Crunchy Bread

iumsig)s SaHuMINMAMW Snmunds STupyw
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S1 Truffle & Porcini
Creamy Mushroom Soup
Rugiamaon i Shnins fuupv
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APPETIZER
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A7 Wagyu Beef Carpaccio

Rocket Salad, Aged Parmesan, Truffle Mayonnaise, Cherry Tomato
AMIGIMNWIUN SN anspajina arutnisans SaEuAthwinng
ooy whnitsingi

T, MRLEL, ZREREHE. M En

A8 Cold Cut and Cheese Selection

Parma Ham, Salami Napoli, Mortadella, Truffle Manchego

Aged Parmesan, Brillat-Savarin, Walnut, Olive, Truffle Honey
st angnBamyl §midus) IWSIWNEA MWL ASUTIBaNS
adufrugnannis mujuama MUyl ShSaEUASAW Haimaiun
B KA, EAEE, RXAK. BETREZ L MRLIZ L
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A9 Fine de Claire Qyster

Marennes Oleron N3

Lemon Wedges, Mignonette

HWREEUR Ui fus ssusismywsammundspng
A, REE

6pcs 32

A10 Diamond Sturgeon Oscietre

Served with Buckwheat Blini and Condiments
ARFEMIWHREM 9¢{my § Eo{my

F & A B At

15g 150
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S2 Cacciucco di Mare | Served at the Table
Seafood, Spicy Tomato Sauce, Citrus, Garlic Bread
Huip)buysiuofimd mywdaibnimeiisioe Shsingvau
et AEmARE. M. KFaa

* Signature Dish

Please advise us of any special dietary requirements, food allergies or food intolerances
Prices are exclusive of 7% service charge and 10% VAT
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12pcs 60

50g 360

UEIU 2817
For 2 Persons
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PR8 Cod Fish Risotto
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PR1 Paccheri di Gragano
thanmisi

PR5 Homemade Baccala Ravioli \\
meanivuimd NN
B4 & KAk




PASTA & RISOTTO

numaniiua g Shmwimed
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PR1 Paccheri di Gragnano 12 % PR6 Black Tagliatelle with Kep Crab 19
Tomato Sauce, Stracciatella Cheese, Basil Oil Bisque, Smoked Butter, Thyme
thanmisi mywsSnitnith: adupndinnusp Shuhiiugn mannanigimibinn mywansmuieginu
&Aad. HEEWEE. F 3k SAruAIMAMGMY 8hfatay

Kp, MERE, BELE UHIU 2814

For 2 Persons

PR2 Spaghetti Cacio e Pepe 12 PR7 Gratinated Canadian Lobster Risotto 49
Aged Pecorino, Kampot Green Pepper, Lemongrass Lobster Bisque, Kaffir Lime
aninas ey Aintd mywadn fgig weanag Sudaia Mwimi mywvinmamings SAHUAIRMAURY SRAAHTEING
A g s, TR F . HF RSFR B,  ATEEeT
PR3 Sardinian Linguine 28 PR8 Cod Fish Risotto 22
Clam, Sea Urchin, Sardinian Bottarga Green Peas, Smoked Butter Risotto, Dried Speck
anias tuuausandig)s famun mywinungls muhuys nwimd mywiisanniglia wtnnnivan §i Saansinsin)y
WU, e, B &T g, MER IR, T Kk
PR4 Spaghetti allo Scoglio 25 PRS Wagyu Beef Bolognese Tagliatelle 12
Clam, Mussel, Squid, Prawn, Cherry Tomato man maiauiiieue 688 myw ﬁnétmhwni e miyans
White Wine Sauce, Parsley Fa & KA @

ANNAS M) Y MYWSAHUAIINI 1)) (AUYLS
8a un Wnitn:indT iameaa
WU, Fo, e, B, D ER. aEE. A%

% PR5 Homemade Baccala Ravioli 14
Cod Fish, Lobster Jus, Salmon Roe, Citrus
mantuuimi msausanatel NREHANES FNGSAHUAURR
WH, R, ZL 8T, M
* Signature Dish

Please advise us of any special dietary requirements, food allergies or food intolerances
Prices are exclusive of 7% service charge and 10% VAT



Roman Pizza
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PIZZA DAL FORNO
auny

Choose Your Style

AudAnuaga

Napolitan Pizza | Ay amgidicis Roman Pizza | Aup jivs

Pizza was invented in Naples, Italy before the 1700s. The rounded Itis a variation from Rome, Italy. Oppositely, the Roman Pinsa is a rectangular-shaped
Napolitan Pizza is the traditional recipe. The ingredients are topped Pizza baked twice. The dough is made from Chef's mix of flour and ingredients,
directly on the dough prior to cook in the oven. As a result, the dough which are then topped after the first bake, and which gives it a thin and crispy crust.

is thicker and softer with bubbly and crispy edges.

PIZZA
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P1 Margherita 8 P3 Parma Ham 15
Tomato Sauce, Mozzarella, Basil Mozzarella, Parma Ham, Rocket Salad, Aged Parmesan
fuptuniom mywsaituith: afabunnunspatne(pnd i 84 wkpdi Aged Balsamic Vinegar
Emk, LHEZEZE FH supmtnine mywsainit: afumivans 81 ainanspajina ShSaigsthanda

a
LREEZE, MR, TRt | MRLIEL, TAAEH

P2 Diavola 12

Tomato Sauce, Spicy Salami, Mozzarella, Olive P4 Double Truffle 18
Aupihisp mywsahitne AGHEATmA HlimuNan Sliced Truffle, Truffle Sauce, Sautéed Mushroom, Mozzarella

adeuginpuugn Shiguds fupdamnupuandaigiy SaRungamaonn gjam Sandaudunpuusgn

Frnk. REXEW., DHFLHEZ L, HH WER . REE. WEE, BREEE L

* Signature Dish
Please advise us of any special dietary requirements, food allergies or food intolerances
Prices are exclusive of 7% service charge and 10% VAT



FS2 Slow-Cooked and Seared Octopus
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FS1 Pacific Tuna Tagliata
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FS1 Pacific Tuna Tagliata

FROM THE SEA
yusiyaija)Rnyls | 48

Roasted Cauliflower, Roasted Pumpkin Seed, Cauliflower Anise Sauce
Pramig)s mywiagunmumainamunwmsss meaamSnmuiniia

MABREE, RMEANAE. BRME. BhNT

FS2 Slow-Cooked and Seared Octopus
Lime Potato Purée, Bacon
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FATSE, FArLER, B

FS3 Pan Seared Salmon
Mango Salsa, Red Bell Pepper Sauce

HEafnmusistnwdannmnsiv wWiwig)s wmmywishminis

Suriuagem

HESie)s IEMMyWANUAINMANW SARUAERITARUY

HFM=EL &, ERTH. ol

FS4 Sea Bass Acqua Pazza

% “Crazy Water” Sautéed Mussels, Taggiasca Olive Crumble

Pensistuvanwiviashinn mywsaibnin: pnsmMamwgius MyWARNYSM HOimunan

&, Fo, WHH

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

a A

* Signature Dish

Prices are exclusive of 7% service charge and 10% VAT
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FG1 Lamb Chop Trio
NG BmURNGEE mooymy
FH

FG2 Grass-Fed Tenderloin 200G
ANGIMGYAYR Woo(my
B 2K

FG3 Grain-Fed Striploin 300G
ANGIMMUZIM Mmooy
A A

SIDE DISH
dipavigy | B

SD1 Parmesan Mashed Potato
lghAsmywnla Mmisaans
T3 L 8 R

SD2 Creamy Truffle Polenta
whnadamywgamuyutuuijps
A58 B AW

FROM THE GRILL

[UIASANGHIY

(Choose 2 Side dishes and T Sauce)
aefuluwanSuyuuigy bue §aSAiauA ove
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SD3 Mixed Grilled Vegetable
ulg HIGHS
W J 4Bt R

SD4 Sautéed Baby Spinach
gsEm
¥k E

HAR2BLE ol Bt

FG4 Grain-Fed Rib Eye 300G
siminuts moojmy
T AR 1

FG5 Bone-in Rib Eye 1KG
AMIGIAMmMUEY 9Agj[my

Choose 2 Side dishes and 2 Sauces
AT wARSugUuUiguige 8a8aHUA
BB AR A u

SAUCE
nipusSaEun | #i

SA1 Kampot Pepper Sauce
SafHuAEEANa
A FR A

SA2 Barolo Red Wine Sauce
SAfHuAERNG
iR

* Signature Dish

Please advise us of any special dietary requirements, food allergies or food intolerances
Prices are exclusive of 7% service charge and 10% VAT
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SA3 Chimichurri
SARUAGIU MYyWwiuhHos Shsnigs
BT AR 2E F

SA4 Tzatziki
SaRUATUUG mywung Suisujisw
A S NBR A



P4 The Flower Pot
vihsiwmaggspidums
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P3 The Original Tiramisu
uihuhhBeg
RAz K7




DESSERT
vl | &%

DT1 Heaven Box
White Chocolate Box, Passion Fruit Cream, Hazelnut Gelato, Coconut Sponge, Meringue

gspianauHy (Ruimaigmans musmoumunma Sauniuhagi

EEHBEAEE
HIU 2817

Per Person | Min 2

% P2 Dipinto di Luigi 14

Mixed Desserts, Sauces, Fruits, Chocolate Sphere served at the table
ulyv SuSamunsig:iitun mywigind 84 arigs
Reegsr g, HiT. KR ARAR

P3 The Original Tiramisu

Mascarpone Cream, Homemade Lady Finger, Coffee, Vermouth, Cocoa Powder
ulpuRhSR sumamiy) Pedumgs SEYW pUise wgimmi

G Hmah, AFFR/GT. ok, F30A. T

P4 The Flower Pot
White Chocolate Mousse, Raspberry Heart, Chocolate Sponge Cake
Chocolate Pot, Cookie Powder, Flowers

B RARN . BET. ARNERER, ARNET. BTH. R

* Signature Dish
Please advise us of any special dietary requirements, food allergies or food intolerances
Prices are exclusive of 7% service charge and 10% VAT



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

 fleily



