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AL Fresh Spring Rolls (V)

(Veg, chicken, seafood;, or pork)

A2. Deep Fried Spring Rolls (V)
(Veg, chicken. scafood. or pork)

A3. Khimer Beef Kebabs
Marinated beef rolls with fresh
Khmer pickled vegetables

Ad. Prawn Cocktail

A delicious combination of

prawns, avocado, lettuce & cocktail sauce

A5. Garlic Bread (V)

french baguette with sarlic butter

t\“\




Light Snacks

FRESHLY MADE FAVOURITES

SI. Chinese Spring Rolls
S2. Basket of Fries (V)
S3. Onion Rings (V)

S4. Tempura Fishe or

Vegetable Bites (V)
S5, Fried Calamari Bites

S6. Boxing Chicken
[hink Boxine Gloves and vou [l have
fun with these fried chicken thighs

S7. Skewers (x2) (V)

(Veg. chicken, beef. or pork)

S8. Crispy Chicken Wings
S

I
erved with a slightly spicy sauce

S9. Crispy Pork Ribs

Served with a slight(y spicy sauce

S10. Chicken Nuggets & Chips

Handimade from fresh chicken breast

Add a serve
of steamed

rice - $I



SOUPS

KI. Khimer Sour Soup (V) @ @

(Veg. chicken. beef, pork, fish or King Prawns)
Deliciousty ight, fresh. & tangy

K2. Tom Yam Soup (V)

(Veg, chicken, pork. beef. or King Prawns)

K3. Chicken Ginger Soup
A Khuner hangover cure with ginger.,
potato. & carrot

K4. Khimer Noodle Soup
Cambodia’'s Famous Kuy Teav ! _
(Veg, Chicken. Pork, Seafood. or Beef)

K5. Cambodia Lemongrass Soup @ @ .

(Beef. Chicken. Pork Rib)

KHMER SALADS

. O
K6. Pomelo Salad with Prawns @ @ ¥
PR

Served with mint [caves & a sweet, spicy sauce FB
d : ﬁ)“

K7. Banana Flower Salad (V) @ @ b, \
e oy fv

(Chicken or Veg) ,’;\‘
fresh banana Jlowers, carrot, mixed herbs _’_.
roasted peanuts and a sweet chili sauce

K8. Green Papaya Salad (V) @ @

A spicy combination of long beans,

J.--*

tomatocs, peanuts, mixed ferbs & dried shrimps

Please inform our friendly team about
your preferred (evel of chilli heat -
none. low. medium. or hot



KHMER MAIN COURSES

K9. Cambodian Red Curry (V) @ @

(Veg. chicken (eg. pork rib)
with red spice paste. long beans,
sweet potato, onion ¢ eggplant in coconut cream

KIO. Red Duck Curry- @ @

Fried duck breast with red spice paste,
pineapple. tomato. egoplant. & sweet potato

KIl. Kfmer Lok Lac (32000 X8

One of Cambodia's national dishes - A must try

Beef or pork with a tangy Khmer Pepper dressing

KI2. Kfuner Amok (V) DO ~

Fish. Chicken, seafood. or vegetarian)
Another (ocal favourite with a spicy paste &
coconut eream combination

K13. Cambodian Fricd Rice (V) @ @ \

(Chicken. pork. beef, seafood. or vegetarian)

Ki4. Stir Fried Yellow Noodles (V) @ @

(Chicken. pork. beef. seafood. or veoetarian)

KI5. Stir Fried Sweet & Sour (V) @ @

(Chicken. pork, beef. seafood. vegetarian)

Kl6. Stir Fricd Chicken With Cashews @ @ -
A delicious mix of chicken, [resh vegetables \ £ “;v_‘- -
& Cambodian cashew nuts s '& .
- ] o o ] . .\ \ > .'.,_ ““.__h )
KI7. PadKhmer (V) <D O 3 N\

L/
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(Chicken. pork. prawn. or vegetarian ) N
La Riviere's twist on this classic favourite,
with rice noodies. bean sprouts & tofu. served in a ecgg basket




Western Food

SALADS

WI. Chicken, Mango & Avocado Satad @ @
W2, Olive & Lima Bean Green Salad @ @

Please indicate preference of Itatian or Chifli dressing for salads

PASTA - PENNE OR SPAGHET T

W3. Basil Pesto Pasta (V) @ @
W4. Cabonara Sauce @ @
W5, Bolognhaise Sauce @ @
W6. Fresh Tomato Sauce (V) @ @

SANDWICHES

W7. Club Sandwich
Triple decker sandwich with ham. egg, bacon,
chicken & cheese. Served with fries.

WS8. Vegetarian Sandwich (V)

Tripie decker vege. egg & cheese sandwich with fries

BURGERS AND FISH & CHIPS

SERVED WITH ERENCH FRIES

WO  Beef Burger

WI10. Chicken Burger

WIl. Vegetarian Burger

WI2. Fish & Chips

WI3. Crispy Tempura Prawns




VEGETARIAN
W4, Stir Fried Vegetables (V) @ @

A scrumptious mix of carrots, cauliffower,
broceoli. musfrooms. bok choy & Freneh
beans » rice

WI5. Stir Fried Greens @ @

Your choice of Bok choy, Morning Glory, or Kale

in a delicious sov bascd sauce - rice

WI6. Fried Tofu @ @ " ¥ A

With bean sprouts & chive flowers - rice

+FROM THE GRILL

Choose your meat, sauce, and sides

WI17. Grilled. - Chicken Breast w @
- Pork Fillet @ @
-Khmer Beef Fillet @ @
- Tonle Sap Bass Fish Fillets @ @
- Salmon Fillet @ @

WI8. Char-Grilled - Lamb Rack

- Tender(oin Steak

- Rib Eye Steak

-Duck Breast

Creamy |nnsﬁc'(['_r)01'f-1 toes
QI(f s Dutter veogetables
N OR

French Jries & Garden Salad
Exira side $3



WAL ANS

Pl. 3 Cheese (V)

- Mozzarella. parmasan. cheddar cheeses + garlic

P2. Vegetarian (V)
- Tomato base, mozzarel(la. fresf capsicum,
tomato, onion, cggplant, mushrooms. ofives.

P3. Margherita (V)
- Tomato base, mozzarclla, sweet basil,
roma tomatoes & garlic

P4, Hawaiian
- Tomato base, mozzarclla, smoked ham,
pincapple

P5. Regina
- Tomato base. mozzarella. smoked ham.
& mushrooms

P0. Tropical
- Tomato basc, mozzarce(la, bacon, mushrooms,
& pincapple

P7. BBO Chicken
- Tomato base, mozzarella, chicken. capsicuin,
& BB sauce

P8. La Rivicre
- Tomato base. mozzarella, chicken. beef.
bacon, ham, & pineapple

PO. Lok Lac - a La Riviere special
- Tomato base, mozzarella, beef, tomato & onion




DI. Cake of the day @ @

2.

D4,

D5. Seasonal Fruit Platter w @

Desserts

tRESH AND SWEET

With ice cream., cream & berry coulis

Mango & Sticky Rice with Ci20000 X 55

®
Coconut Sauce Cxsaias’ B

A sweet and creamy combination of ,
beloved Khimer flavours % -
-

Flambe Bananas in @ @ | 4\ '
Rum & Butter AN

Fresh bananas in a caramalised sauce

Chek Khtes Khmer Dessert R @ =3

_ s e
Bananas, coconut milk and sago balls - N
a delicious (ocal favourite M

A selection of fresh fruit to freshen
the palate




