Al SAN M88

SEAFOOD M88

Dién thoai: 0967922888
Dia chi: HW4H+467, Samdach Louis Em St. (282), Phnom Penh, Campuchia



VIR GETRY
Appetizer

Nem Hai San 12%
Sping Roll

LGQUETREVASED 3%
Horse Rolls French Fries

Khoai Mén Chién 3¢  Sup N&m Tom Yum 10%
Fried Crispy Taro Tom Yum Mushroom Soup



Sup Hai San 10% Sup Cua 10%
Seafood Soup Crab Soup
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Cai Thia Xao B
Stir-fried Bok Choy With Beef

Rau Muong Xao Toi

Stir-fried Water Morning Glory Stir-fried Water Morning Glory
With Garlic With Beef



4% Khé Qua Cha Bdng 4%
Bitter Melon With Meat Floss

Rau Nhit Xao Toi " Boiled Veegetables With 8% // |
Stir-fried Water Mimosa With Garlic - Vietnamese Caramelized Pork Dip
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Ca Rét Op Pa 2% Dua Leo Op P4 2%
Carrot Cucumber



Tom Hum

(theo thoi gia)

[ obster

(seasonal rates) Tom Hum Chay T6i
Fried Lobster With Garlic

- Tém Hum HapBia |
- Steamed Lobster With Beer ’ ' Steamed Lobster With Coconut Water'
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5m Hum Dut L 2 - R
Pho Mai Dic Biét Tém Hum Lau Thai

Grilled Lobster With Cheese Lobster Steamed Thai



Cua Hoang bé

' Cua Hoang D& Chay Téi ' y
'King Crab Stir Fried With Garlic /
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Cua Hoang D& Hap Bia Cua Hoang P& Hap Nuéc Dira
Steamed King Crab With Beer Steamed King Crab With Coconut Water



Tom Hum Alaska

- Tom Hum Alaska Nué’'ng Pho Mai 4
' Alaskan Lobster Grilled With Cheese

" Tém Hum Alaska i

i i > . Hap Nuéc Dira
Tom Hum Alaska Hap Bia ] Steamed Alaskan Lobster (

- Steamed Alaskan Lobster With Beer - With Coconut Water | |



Oc Huo'ng Sweet Snails

(theo thoi gia) (seasonal rates)

__ P S v
+Oc Hro'ng Hap Sa ! _
‘Steamed Sweet Snails Sith Lemon Grass
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' Rang Mugi O't Tuyét
" Roasted Sweet Snails With Salt
- And Black Pepper

I ~r @ - / ~ -
1 Oc Hurong Rang Trirng Mu6i © + Oc Huwo'ng Rang Me 4
" Roasted Sweet Snails With Salt Egg ~ ~ Roasted Sweet Snails With Tamarind

-




Cua Gach - Cua Thit

(theo thoi gia)

Crab

EENUENEIED),

Cua Rang Mugi O't Tuyét
Roasteo’ Crab With Salt And Black Pepper
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Cua Rang Tru’ng Mudi o Cuahﬁg Me

- Salted Egg Soft-shell Crab " Roasted Crab With Tamarind
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Cua Xao Mlen
' Stir-fried Crab With Glass Noodles

Cua N4u Ca Ri An Db y
"Indian Crab Curry

' Cua H4p Bia ' Cua N&du L3u Bau
* Steamed Crab With Beer Boiled Crab With Gourd | |



Ghe

(theo thaoi gia)

Sentinel Crab

(seasonal rates)

Ghe Nau Ca Ri An Do
Indian Sentinel Crab Curry

Ghe Rang Mudi Ot Tuyét B
Roasted Sentinel Crab With Salt | Ghe Rang Me
And Black Pepper - Roasted Crab With Tamarind |




"Ghe Hap Bia | * )
Steamed Sentinel Crab With Beer

o

‘Cang Ghe Rang Mugi
“Salted Crab Claws
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" Cang Ghe Chay Toi
" Crab Claws In Garlic Sauce

" Sweet And Sour Sauce



Ca Kéo Chién Gion Mdm Me  Ca Kéo Nu'é'ng Mudi O't

\

Crispy Fried 8% ' Grilled With Salt And Chili 8%

e

Liu Ca Kéo 054 La&uMamCaKeéo 259
Spicy And Sour Hotpot ! Spicy And Sour Hotpot (Fish Sauce)



Ca Ro Phi
Tlapia

s | e P

GoiCaR6 Phi | ' % i
Tilapia Salad

b 2hs phi Nu'éng Mudi

Ca Ro Phi Chién Gion
" Grilled Tilapia With Salt And Chili 198~ Crispy Tilapia 5%



Bach Tudc

(theo thaoi gia)

Octopus

(seasonal rates)

‘ “‘? | . \
" Bach Tuéc Chién Nwé'c Mdm - Bach Tuoc Nhung Me “
Fried Octopus With Fish Sauce ’ Octopus In Sour Fermented Rice

Bach Tuoc Xao Sa Te
" Grilled Octopus With Chili Salt : Stir-fried Octopus With Satay

-

“ Bach Tuéc Nuwé'ng Muéi O't



Bao Ngu’

(theo thaoi gia)

Abalone

NEENOREINEIUED),

Bao Ngu Nu'é'ng Phoé Mai
Grilled Abalone With Cheese

‘J ‘ . 4’,,,_. - , )
" Bao Nguw Nwéo'ng Muoi O't Bao Ngu Nwéo'ng Mo Hanh
" Grilled Abalone With Chili Salt ’ Greasy Grilled Abalone With Green Onion



'Bao Nguw.S6t Thai
- Thai-style Abalone

ao Ngu Sot Dau Hao

' N&m Péng Co Nl N
* Abalone With Oyster Sauce . Sashimi Bao Ngu

-~ And Sh//take Mushrooms Abalone Sashimi

‘ Bao Nguw Nau Chao
" Rice Porridge With Abalone " Abalone Soup

Sup Bao Ngu



Hau
Qysters

Hau Nu’O’ng M0| . |
Grilled Oyster Every

Hau Nuwé'ng Mo Hanh - ° Hau Séng Mu Tat 4
Greasy Grilled Oysters 1.5% Raw Oyster With Mustard 2$ T

* Hau Nu'é'ng Phé Mai A . Hau Nu’dng Tleu Xanh %
" Grilled Oyster With Cheese 7 Grilled Oyster With Green Pepper




Muc Trirng

(theo thaoi gia)

- Muc Trirng Chién Gion ‘
|

"Muc Trirng Hap Hanh Girng
- Deep-fried Squid Eggs ,

‘Steamed Squid Eggs With Onion & Ginger
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- Muc Trirng Chién Nwéc Mam,'  Muc Trirng Nwwé'ng Mudi O't
 Grilled Squid Eggs With Chili Salt |

" Fried Squid Eggs With Fish Sauce



Ngh u Hap Thai
" Thai Steamed Clams

g éu Xao T0| ‘
" Stir-fried Clams With Cinnamon Leaves = Stir-fried Clams With Garlic

s



Nghéu Hai Coi

(theo thaoi gia)

Turgid Venus Clams

(seasonal rates)

Nghéu Hai C6i Hap Sa

Steamed Turgid Venus Clams With Lemon Grass

Nghéu Hai C6i Hap Thai

Thai Steamed Turgid Venus Clams
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Tom Su

(theo thoi gid)

Shrimp

(seasonal rates)

Tom Su An S6ng Mu Tat
Shrimp Sashimi

......
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" Tom Su S6t Thai Tom Su
Prawn With Thai Sauce - Garlic Fried Shrimp



Tom Su Nwwo'ng Muoi O't
Grilled Shrimp With Salt And Chili

Tém Su Rang Me ~ Tém Su Réng Trirng Muéi
~ Sweet And Sour Shrimp | Salted Egg Shrimp

Tém Su Hoang Bao Tom Su Nu’O’ng M0|
Shrimp Mayonnaise Grilled Shrimp



Tom Tit
Mantis Shrimp

Tom TitHap Sa
Steamed Lemongrass

Tom Tit Rang Muo
" Roasted With Salt ]

Fried Garlic



Tu Hai

(theo thaoi gia)

Geoduck Clams
NEENOREINEIED),

. - *.’ R
Tu Hai Xao Sa Té ~u Hai Nwdo'ng Mo® Hanh
Stir-fried Geoduck Clams ' Greasy Grilled Geoduck Clams

With Shacha Sauce - With Green Onion |

- “ = _1||| _.'}r -
Tu Hai H5p Thai
Thai Steamed Geoduck Clams

- Tu Hai Hél"p Sa ‘ : 2
Steamed Geoduck Clams
" With Lemon Grass



Oc Buu
Apple Snails

Oc Buwu Hap Thai 63
- Thai Steamed Apple Snails

“ Oc Bwu Hip Sa Bu'u Nu’0’ng fleu Xanh 6%
~ Steamed Apple Snails With Lemon Grass Grilled Apple Snails With Green Pepper

c Bu’u Om' Chu6i“£>au " 8%  OcBuuXaoSaTé 6%
Snails Braised With Banana And Bean St/r-fr/eo’ Ap,o/e Snails With Shacha Sauce ‘f



Oc Toi

(theo thaoi gia)

Grey Bonnet

(seasonal rates)

...... :-. . ‘. \
Oc Toi Nué'ng Tiéu Xanh P
' Grilled Grey Bonnet With Green Pepper

" Oc Toi Xao Bo* Cay
" Grilled Grey Bonnet With Chili Salt ~~  Stir-fried Grey Bonnet With Butter




So Huyét

(theo thoi gia)

Blood Clams

CEENEINEIEY), So Huyét Rang Muéi Tuyét
Roasted Blood Clams With Salt

SO Huyé't Rang Me - S0 Huyét Rang Trirng Mudi f‘
Roasted Blood Clams With Tamarind Roasteo’ B/ooo’ C/ams With Salt Egg (
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o) Huyet Lacoste ; So Huyet Xao TOi 4
v L

| Lacoste Blood Clams ' Stir-Fried Blood Clams With Garlic ]
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Mi Xao - Mién Xao
Fried Noodles

. j ‘_‘-. *\ " .-f. &
st n Xao Hai San |
. Crab Stir-Fried Vermicelli . Fried Glass Noodlles With Seafood .
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Cac Mon Goi
Shredded Salad

Salad Rohg Nho Hai San
Seafood Salad o

“.-F"E . " 4
" 'Géi Hai San

Eggs & Beef Salad 73 Seafood Salad



Goi Rong Sun Hai San 8¢  Goi Ngo Sen Tém Thit 8%

Seaweed Salad With Seafood Lotus Root Salad With Shrimp & Pork
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Goi Rong Sun Tai Heo 8¢  GoiBo M8 8%
Pig Ear Seaweed Salad Beef Salad

- Goi Xoai Khé Muc 10% "'Goi Xoai Khé Ca Sac 8%
- Mango Salad With Dried Squid " Dried Salad With Snakeskin Gourami (’




Co'm Chién
Fried Rice

' Co'm Chién M8 j
' Fried Rice M8 6%

l .-k ’. _-: :hx. R  <
'~ Co'm Chién Hai San
~ Salted Fish Fried Rice 2 ' Seafood Fried
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Rice
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Co'm Chién Téi : Co'm Chién Trirng
Fried Rice With Garlic EgQg Fr/'ed Rice




Bo File
Beef Shank Boneless

Bo Nhung Meé 6%
Salt Fried Beef ‘ Beef In Sour Fermented Rice

Sauté Diced Beef With Fries ’$ ~ Stir-fried Beef With Onion & Celery

Bo Xao Lan
Stir-fried Beef




Vit Chay Toi
Fried Duck With Garlic 308

s

“ Vjt N4u Gia Cay - ~Vjt Om Sdu
Duck Cooked In Shrimp Paste Braised Duck With Sour Fruit

Y



Vit Hap Hanh Girng
Steamed Duck With Ginger 30%
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Vit Xao Mang
Duck Cooked With Sour Bamboo Shoots 30%

~ Tiét Canh V|t "Vijt Rang Rleng Sa 3$
- Duck Blood Pudding | " Stir-fried Duck With Galangal & Lemongrass '



CENE

(tinh con)

Viethamese
Household

C/"IIC/(GH Ga Nuwdé'ng Muoi O't i

Grilled Chicken With Chili Salt

GaThaoMécPapLu  Ga NS Mudi
" Herb Grilled Chicken 305  Ghicken Steamed With Sait  30%

2t

~ Ga Ta Rang Girng Chay Canh Ga Ta Hdp Hanh La Chanh 30%
Roasted Chicken With Ginger 30% Steamed Chicken With Lemon Leaves



GaTaHdpMamNhi 308  GaTaTiém OtHiém 303
Chicken Steamed With Fish Sauce ~ Dangerous Chili Chicken

Goi , . _ ;
- Chicken Salad - Chicken Congee |

Sun Gé Chién MJ

10

Sun Ga Chay Toi 108
Fried Chicken Cartilage With Garlic Fried Chicken Cartilage With Fish Sauce



Gio Heo
Pork [rotters

Gido Heo Nau Gia Cay
Stewed Pork Trotters 15%
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- Gio

eo Chién Gion 10 Gid Heo Chién Mdm  10%
" Crispy Fried Pork Leg :

- Fried Pork Trotters With Fish Sauce
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" Ech Om Chuéi Pau
' Braised Frog With Banana And Beans

 Ech Nwé'ng Mudi O't 0% ' Ech Xao Sa Ot
" Grilled Frog With Salt And Chili | Stirfried Frog With Lemongrass And Chili ]
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Ech Nup Lum
Fried Frog With Lemongrass o5

R e Ty

Ech Rang Mudi

Ech Nwé'ng L4 L6t i
- Grilled Frog With Lolot Leaves .~ Salt Roasted Frog



du HO Chién Sa
Fried Tofu With Lemon Grass 58

PauHuTd&mHanh = 53
Marinated Tofu With Green Onion

Eps
Pau Hu Nué'ng Gidy Bac
Grilled Tofu 9%

Pau Hu Chién Gion 4%
Fried Tofu



Mu'c Kho
Dried Squid

A

Muc Khé'Nwéng

Grilled Dried Squid 153 Steamed Dried Squid 153

Fried Dried Squid With Fish Sauce



Ca Chép Gion

(theo thoi gia)

Cyprinus Carpio

(seasonal rates)

A 'ﬂfﬁ-’ N\ § A\
Ca Chép Gion Ndu Riéu ~Ca Chép Gion Om Dua
Pineapple Tomato Hotpot - Cook Pickles

- Y - - e e . i

- Ca Chép Gion Nhung Me - Ca Chép Gion Xao Nam
~ Vinegar Hot Pot  Stir-Fried Lagim



CaTam

(theo thoi gia)

Sturgeon

(seasonal rates)

- >4 A% - -. é-'-, - s o i
a Tam Rang Mudi Hongkong ~ Ca Tam Nué'ng Mudi O't
Roasted Sturgeon With Salt " Grilled Sturgeon With Chili Salt
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Ca Tam Nau Mang Chua Goi Ca Tam
Boiled Sturgeon With Sour Bamboo Shoots Sturgeon Salad



Ca Mu

(theo thaoi gia)

Grouper

(seasonal rates) Ca M Churng Twong
Steamed Grouper With Soy Sauce

Ca Mu Nau Lau Ngoét “'Ca Ma Sashimi =
Sweet And Sour Grouper Hotpot Grouper Sashimi

' Ca Mu Nuéng Muéi O't

' Ca Mu Hap Hongkong
- Grilled Grouper With Salt f Hongkong Steamed Grouper



Oc Giac Vang Bailer Shell

(theo thaoi gia) (seasonal rates)

‘ ; . " Oc Giac Vang Xao Rau Muén
Oc Giac Vang Nuéng Tiéu Xﬁ{ — : ~ <
Stir-Fried Bailer Shell

Grilled Bailer Shell With Green Pepper With Water Morning Glory

Greasy Grilled Bailer Shell
With Green Onion

St/r-Fr/ed Bailer She// With Tamarind Sz‘/r-Fr/ed Bailer Shell With Shacha Sauce<



So Duo'ng

(theo thaoi gia)

Sweet Shells

(seasonal rates)

So6 Dwo'ng Hap Thai
Thai Steamed Sweet Shells

So Dwo'ng Hap Sa
Steamed Sweet Shells With Lemon Grass
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- Greasy Grilled Sweet Shells Hpa , ;
With Green Onion Grilled Sweet Shells With Green Pepper

So Duwong Nwéng Phomai So Dwo'ng Rang Trirng Mudi y
Grilled Sweet Shells With Cheese " Roasted Sweet Shells With Salt Egg f

A g - S6 Duo'ng Xao La Qué
SPEE—_— 20 BORSSY " Stirfried Sweet Shells With
Spicy Stir-fried Sweet Shells With Butter =~ Cinnamon Leaves



Muc La

(theo thori gid)

Broad Squid

(seasonal rates) " Muc La Nwéng Mudi O't
- Grilled Broad Squid With Chili Salt
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Muc La Chién Nu'é'c M3m

Muc La Chay Tiéu Xanh
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Glazed Broad Squid With Green Pepper  Fried Broad Squid With Fish Sauce
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"MuclLaHiapHanhGirng Muc La Chién Gién
Steamed Broad Squid With Onion & Gingerf Deep-fried Broad Squid




SO Long

(theo thaoi gia)

Half Crenate Arks

(seasonal rates)

'S6 Léng Nuwé'ng M&* Hanh ,
" Greasy Grilled Half Crenate Arks With Green Onion |

so Long H&p Sa

So Long Hap Thai - Steamed Hald Crenate Arks

 Steamed Thai - o " With Lemon Grass



Oc Mong Chan

(theo thaoi gia)

Turgid Venus Clams

NEENOEINEIED),

Oc Méng Chan Nuwé'ng Mo’ Hanh 4
Grilled With Onion Fat

" Bc Méng Chan Rang Me

Oc Mong Chan Xa0 Rau Muéng
- Roasted Razor She//s W/th Tamar/no’ |

Stir-fried With Water Spinach



 Lau Ca That Lat Khé Qua N NE ik :
' L bon "
- Fish Hotpot With Sliced Bitter Melon s “/
VR Y. . e e e6-265
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S\ T Lau Nam Hai San

Lau Thai Mushroom Hotpot With Seafood j‘



Dai Chay Toi
Garlic Fr/ed Pork

e G e————

8%
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Thit D u’oﬁ Mamh Thit Dai Nhing Lau

~ Grilled Pork With Fish Sauce 8% Pork Hotpot | 58
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Anchor BC Hanuman Cambodia
1.2% 1.8% 1.5% 1.3%
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Corona Angkor Budweiser
- 1.8% 1.2% 1.5%
Heineken Heineken Tiger Bac Tiger Bac
1.5% 1.6% 1.5% 1.5%
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Bo Hic Coca Cola Sting Sprite Nwéc Sudi
1.5% 1$ 1$ 1$ 0.5%




HAI SAN M88
SEAFOOD M88

Dién thoai: 0967922888
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