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We always shared food, but the best times

were birthdays, anniversaries, and holidays I9ugAmRIISI WO Aitihiahiapeuen 3
when all the family came together, even from FURIS g IMIMEWREELN DRk Imuns
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So, at the beginning of our journey, we experimented: using the finest ingredients and heirloom
recipes, we gathered to share the food from our hearts, the food that is part of our family
experience.

The magic of BBQ instantly brought everyone closer. Each time, people came for the taste and
stayed for the tenderness. Asian BBQ and Wok mean a lot to our family, and both have a long
culinary history.

foismiSwpsnnmg piosufaigamywiiusdnnadgamnim s e ans Rauthia)add
Lﬁmmtmhmﬁﬁﬁmuﬁtﬁmmnﬁm i :ﬁmﬁﬁmmmﬁwmm SUmIIMER S AM BT WMIGUR{E N

v

o

iRwiom i atybismumitundiiatifielinugud s iiamid ”gj gushmisfanoiem i)t

thigthdie: msmﬁsummmmuymsgn@mmsmjnﬁm 44 thiwa miguimatamemnd
gAgEmsiaids htwaniaiath S TN M MU ATt

4 | About Sakaban




ABOUT

SAKABAN

In 2021, we opened our doors
S0 everyone could experience
the love of our signature
cuisines. We serve up the

food and the feeling of a real
gathering that brings everyone
to the table.

We want people to come to
Sakaban Restaurant for the
great food made with love and
stay as your dedicated home
of dining away from home.
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CENTRAL MARKET

We arrived at Psar Thom Thmey from the west
side of the dome located all the food stalls and
main cooking ingredient from dry stores selling
different types of spices and dry products to
the vegetable store, butcher store, and seafood
vendor along the way on the left wing.

The busting action doesn’t end just here but to
the right, we find all types of local renowned
street food from our favorite Grilled Calamari

to Snail Porridge or if you do not want to fill out
your stomach, there are several options for light
snacks like Fried Fish Paste with Bread.
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Activity from the vegetable
stall at Central Market known
as “Psar Thom Thmey”.
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FSLO8

ynaivuigr 32,800 §
Khmer Papaya Salad $8.00

Typical local food from Battambang but widely enjoyed across the nation, Khmer Papaya Salad

is different from Song Tam (Thai Papaya Salad). Not many restaurants serve this menu as it is a
kind of home-cooked dish. The dish is a base of papaya slices tossed with fermented fish paste
(Prohok), dried fish, roasted peanut, green tamarind, and mixed herbs giving the refreshing citrus
and salty mouthful flavor which accommodated well with Khmer vegetables like star gooseberry
Leaf and giant elephant ear leaf stalk on the side.

At Sakaban, we try to keep it original by using both vegetables on the side together with saw
leaves, water hyacinth flower, water lily, pea eggplant, and winged bean.

Actions from Food Stall at “Kou Srov” ”rjfLﬁJf” preparing “Khmer Papaya Salad” with green tamarind
originally from Battambang.
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FSLO1

aNgnRAUmImE | 36,900 §
Signature Duck Salad $9.00

Signature Duck Salad is an inspiration for consuming duck breast steak with mixed vegetables. To
reduce the bitterness of fresh lettuce and microgreens, we also added pomegranate and grapefruit
for a light sour-sweet taste, as well as to give the dish a greenish-red color.

This Sakaban signature dish features a variety of colorful vegetables, especially Microgreen, a
mixed immature green, sprout leaf, and watercress. It is accompanied by slices of seared duck
breast with our homemade duck salad dressing from the combination of Onion Sauce with Chee
Hou Sauce, adding up the sweet and sour flavor to the crunchy mixed of the salad.

It is recommended to be enjoyed after well-mixed in order to reduce the bitterness of microgreens,

S0 you would experience a mouthful of salad mixture with the unique flavor of salty, sweet, sour,
and bitter.

72 | Salad
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FSL11

angpRummywhn | 32,800 4
Prawn with Avocado $8.00
Salad

sautéed prawn, avocado, arugula, capsicum,
cherry tomato, cashew nut, onion sauce

Onion Sauce: mirin, japan soy sauce, black
vinegar, wasabi, onion, shallot, garlic

Salad 73



FSLO3

MM SMivUs 36,900 §
Spicy Beef Omasum Salad $9.00

Spicy Beef Omasum Salad is one of the most popular dishes in China, with a mix of sour, spicy, and
salty flavors. It is a local street food from Sichuan Province known as beef tribe spicy salad, where
guests select the meat and vegetable by themselves and then let the chef mix with sauce and chili
oil.

At Sakaban we recreate this dish with the combination of beef omasum, beef knuckle, brisket and
tongue mixed with lotus root, celery, cilantro, and chili tossed together with our homemade spicy

soy sauce made from light soy sauce, black and white vinegar, onion, garlic and shallot with a dash
of our chili oil to enhance the flavor and scent.
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FSLO4

rmasHhin]aaEE | 36,900 4
Coconut Blossom $9.00
Salad with Sea Clam

sea clam, fried fish cake, coconut blossom,
water hyacinth flower, sesbania javanica,
green tomato, koh kong fish sauce

FSLO9
menoimivuiel 32,800 §
Beef Carpacio $8.00
Khmer Style

thinly sliced beef, white leadtree leaf,
fried shallot, koh kong fish sauce
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FSL13

NI TG 32,800 i
Seafood Papaya Salad | $8.00
prawn, bamboo squid, blood cockle,

green papaya, long bean, red chili,
mix herbs, peanut, fermented shrimp paste

FSL10
yRanEsiunlans | 32,800 4
Isaan Salmon Salad $ 8.00

salmon, pea eggplant, long bean,
red chili, mix herbs, fried shallot,
fermented shrimp paste




FSL12

yAnhivuglans | 32,800
Isaan Papaya Salad $8.00

Not much different from the Som Tom or Thai Papaya Salad from the central, just the locals
from the northeastern prefer to have their own version with rice noodle and added other side
combinations like crispy pork belly or seafood as they like.

At Sakaban we prepare this papaya salad with plenty of sides included: prawn, bamboo squid, fish
cake, pork paté, snail, century egg, and hard-boiled egg without rice noodle.

Salad 177
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At Sakaban, fresh seafood is brought in
daily from Psar Samaki Port in Kampot,
including crab, prawn, tiger grouper,
barramundi fish, oysters, and razor
clam.

Besides Kampot, we also brought some
other seafood from its neighbor along
Thailand Gulf like king lobster and other
varieties of sea fish, which are delivered
from Koh Sdach in Koh Kong Province.

Especially, Sakaban serves our seafood
with choices of cooking style to your
preferences, such as sashimi, grilled
with garlic butter, or wok-fried with XO
Sauce: a spicy salty and sweet sauce
made from a variety of our spices,
meat, and dried seafood which would
upgrade your seafood flavor.
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FSS14

MIRMmA 41,000 §
Ilce Cockle $10.00

FSS04

HU AT A1
Oyster Sashimi

U | Pes
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FSS02

(1) anuysanajd 49,200% (2 41,200
~ Salmon Sashimi Bow! $12.00 $ 10.00
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FSS54 FSS30

(3) 9gatpaty ‘ 61,500 % (4 iin 41,000 §

Hokkigai Sashimi $15.00 Tako Sashimi $ 10.00

Fresh Seafood | 23
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FSS06

URMAAT ANEE
King Lobster Sashimi

AgIME | Kg

225,500 &
$ 55.00

L



FSSO1

131,200
Assorted Sashimi Bowl $ 32.00

sliced salmon, tako, red and yellow nisin,
hokkigai

FSS03

131,200
Tiger Gouper Sashimi Bowl $ 32.00
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FGRO1

injungann | 36,900 4
BBQ Lamb with $9.00
Prohok Sauce

BBQ Lamb with Prohok Sauce is one of our signature dishes and the main highlight menu at
Sakaban. We selected the lamb between 90 and 120 days old, washed with Shaoxing wine to
remove odors, smeared with rosemary, and marinated with our mixed spices before putting on the
grill for 6 to 8 hours.

The special feature of the dish is the Prohok Sauce, which follows family recipes which served with
iceberg lettuce and fresh green tomato to enjoy with the smokey flavor of BBQ Lamb.

Process of marinating our lamb.

Process of preparing our “Prohok Sauce”.

32 | BBQ
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FGR19

] al "

ANTIMEURE FENG 369,000 i
Tomahawk $ 90.00
australian grainfed tomahawk, baby potato,

baby carrot, whole garlic clove, serve with kampot
green pepper sauce

34 | BBQ
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FGRT15

Wnﬁﬂumugj ARty
GHRURIETY

Rib Eye Steak with
Kampot Green Pepper Sauce

australian beef rib eye, baby carrot,
baby potato, whole garlic clove, serve with
kampot green pepper sauce

32,800 § ©00(H [ 100gram
$8.00

FGR14
AN 1A [AIA) A
Qﬁ{ﬁ FUnNIB0?

Rump Steak with

Kampot Green Pepper Sauce

australian beef rump, baby carrot,
baby potato, whole garlic clove, serve with
kampot green pepper sauce

24,600 § 900 | 100gram
$ 6.00

BBQ | 35



FGR40
GRRAImHY
BBQ Beef Ribs

mashed potato, baby carrot, serve with
kampot green pepper sauce

73,800 &
$ 18.00

FGR39

AHIRHT Y

BBQ Duck with Spicy Rubs
half duck, homemade spicy

rubs, cucumber, piper lolot

herb, serve with koh kong fish
sauce

Homemade Spicy Rubs: fried
chili, chili oil, steamed chili

28,700 #
$7.00



FGR38

ANDIRRHQ]ENE 28,700 i
Isaan Sausage $7.00

Favorite Northern Thai snack especially in Chiangmai as we can find it at most restaurants as well
as street food stalls. Smokey and fragrance from the charcoal grill, Isaan sausage is made with a
combination of minced beef and fat grind together with mixed herbs like lemongrass, galangal, and
ginger.

We serve this grilled sausage with fresh sliced ginger, bird eye chili, and shallot.

BBQ | 37






FGR42

Y 3 aunantsh | 123,000 §
BBQ Platter $ 30.00

australian beef rump, brazilian beef topside, beef
hump, isaan sausage, prawn, bamboo squid, baby
carrot, zucchini, serve with our koh kong fish sauce
and kampot green pepper sauce
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TAKEO LOBSTER

Speaking of lobster, we would definitely think of
Takeo Lobster for its freshness and flavorful.

Not much surprise as this river lobster from
Daun Keo district, Takeo Province has just
registered Geographical Indication (Gl) o the
name "Takeo Lobster” or in Khmer "U§# §AaNU
f?fjﬁ)fﬁf" at the Ministry of Commerce in April
2022.

The locals preferred to devour their favourite
Takeo Lobster by blanch, grill with garlic, sautée
with butter, or boil for sour soup.



FGR45

panminiRanAms | 225,500 §
Baked Takeo Lobster $ 55.00
with June Plum Leaf

takeo lobster, june plum leaf, shallot, garlic, ginger, galangal, serve koh kong fish sauce

AgMY | kg




FGR0O4

T 65,600 §
BBQ Calamari $ 16.00

As you walk around the food stall at Psar Thom Thmey, you will notice the charcoal smoke and
fragrance from the bunch of calamari grilling on the rack, along with the garlic oil and spring onion
to add up the flavor with a side of cold green tomato and mix herbs.

We serve this calamari dish the same way here and it tastes great with our Koh Kong Fish sauce
with a side of fresh piper lolot herb and cucumber.

42 | BBQ
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FGR11

UReHTN 49,200
Baked Rock Salt Prawn $12.00
prawn, onion, garlic, shallot,

rock salt, red chili, shaoxing
wine

FGR37
AV EL 41,000 §
Grilled Black Mussel $ 10.00
with Garlic

black mussel, garlic,
spring onion, butter

BBQ | 43




FGR44

(peaRantn 61,500 #
Baked Rock Salt Barramundi $ 15.00

barramundi fish, rock salt, ginger, kaffir lime leaf, leek,
lemongrass, spring onion, serve with koh kong fish fish
sauce

44 | BBQ



123,000 #
$ 30.00

IR M THFER
BBQ Seafood Platter

flower crab, prawn, bamboo squid, blood cockle,
black mussel, sea clam, oyster, serve with koh kong
fish sauce and green chili fish sauce
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AR MY 2selunme
OUR FIVE-SPICE

Commonly utilize in Chinese Cuisine as well as some Eastern Asia Region, Five-Spice
ingredients can be varied for each spice to another.

Of course, Five-Spice is use to spice up the flavor for marinating or seasoning in
Braised, Roast or Fried cooking method, which is a nod to the 5 elements: Earth,
Water, Metal, Wood, and Fire, which represent the 5 flavors: Salty, Sweet, Sour, Spicy,
and Bitter.

At Sakaban, we use Five-Spice from 5 components including; Star Anise, Cinnamon,
Fennel Seed, Sichaun Peppercorn, and Clove.

/ : \
3 Sichaun J
Peppercorn ]
Cinnamon Star Anise
7 [0
\ )
N . s S/
1?3‘3}3 ’ (it
RS o
Fennel Seed Whole Clove
;\.Q*Hﬂ,,ﬁ‘
EARTH @ SALTY
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WATER
-0 SOUR
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FIRE
2 SPICY
WOOD
g SWEET
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FWF23

B naRsagsiAdaFuuas
Sichaun Seafood Dry Hot Pot
prawn, squid, sea claim, razor clam, lotus root,

fried bean curd, capsicum, ginger,
rat ear mushroom, sesame seed

54 | wok
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61,500 &
$ 15.00

FWFO1
B3 nakaaisivuas
Sichaun Dry Hot Pot :

Sichuan Dry Hot Pot, originally
known as Mala Xiang Gou, is a
spicy dish made from Sichuan
peppercorn. By its name, we
understand where its origin but
this menu was widely popular
even outside China.

With a bit of a twisted, we
cook this dish with more than
10 ingredients, including beef




57,400 &
$ 14.00

omasum, beef knuckle, brisket,
pork stomach, and pork tongue,
plus lotus root, dried bean curd,
enoki mushroom, and a variety
of spices cooked in a clay pot
to preserve the heat.

The addition of a sprinkle of
sesame seeds and cilantro has
enhanced the flavor and made
the food more appealing.

FWF22

B3 naRaasHad 61,500 #
Sichaun Berramundi Hot Pot $ 15.00
barramundi fish, duck blood, dried chili,

sichuan peppercorn, rat ear mushroom,
lotus root, enoki mushroom




FWF21

ninmiAkaAm A 32,800 i
Wok Fried Goat $ 8.00
with June Plum Leaf

goat meat, june plum leaf, holy basil, lemongrass,
capsicum, red chili, garlic, galangal, ginger

56 | Wok
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FWF19

al

N OIMITUERILN
Mongolian Beef

Chinese-Taiwan creation
was inspired by Mongolian
BBQ meat invented by a
restauranteur Wu Zhaonan in
Taiwan during the 1950s.

Not much related to
“Mongolian” but the name is
dedicated to his Mongolian
BBQ restaurant with the
concept of letting the guest




32,800 &
$ 8.00

select between meat,
vegetable, and sauce to cook
together.

It is a wok fried marinated
beef mixed with capsicum,
onion, shallot, and scallion
finished with toasted sesame
seeds on top. The sauce

is savory with a hint of
sweetness which suits best
with steamed rice.

FWF20

32,800 &
$8.00

e oImiuUnH
Bulbogi

Korean most popular BBQ dish which is a staple in Korean
households, the original name was “Maekjeok” found during the
Goguryeo Era. The term Bulgogi can be translated to “Fire Meat”
which can be enjoyed as a plate or on a BBQ griddle.

At Sakaban, we serve this menu on the plate with thinly sliced
marinated beef wok fried with onion, capsicum, and spring onion
with a sprinkle of toasted sesame seeds. This menu is commonly
served with side vegetables like perilla to wrap with the meat and
other side dishes like its so-called Kimchi but it is also suited well
with steamed rice.

Wok | 57



FWF18

wsiepAgimnI 28,700 §
General Tso's Chicken $7.00

This menu is originated in Taiwan and invented by Chef Peng Chan-kuei who was born in Hunan
Province, China. According to the chef himself, he mentioned that after fleeing to Taiwan he
created this menu for the state banquet in 1955 and name it “General Tso’s Chicken” in honor of the
Hunanese war hero Tso Tsung-tang.

It's a typical fried marinated chicken with a sweet and spicy sauce topped with toasted sesame
seeds giving the smokey and nutty aromatic after crunchy sweet and spicy bite.

58 | Wok



FWF02

weMNIMYWMUaNwog | 28,700 i
Kung Pao Chicken $7.00

The dish is believed to be the family recipe of Ding Baozhen in Guizhou Province during the 19th
Century. The term “Kung Pao” meant “Palace Guardian” and was the honorable title for his 10
years in service as governor of Sichuan Province during the Qing Dynasty who really enjoy cooking
especially this family dish.

It is the combination of spicy marinated chicken with vegetable and peanut while at Sakaban we
wok fried the coated chicken with spicy sauce together with Chinese chili pepper, cupsicum and
cashew nut finished by toasted sesame seeds.







A SHOH
X0 SAUCE

XO sauce, which originated in Hong Kong in
the 1980s, is made from Chinese spices and
dried seafood and was first discovered by a
group of chefs at the Peninsula Hotel. With its
unique fragrances, spicy, and sweet, the sauce
plays an important role as a flavor-enhancing
backseat among Chinese dishes, especially in
South China.

The mixture of ingredients, such as chilly oil,
garlic, shallot, and other dried Chinese seafood,
including dried shrimp, ham, and dried scallop,
has created an umami flavor.

XO sauce has been used in many kinds of wok
cuisines and other Chinese recipes to enhance
the flavor and fragrance of the food.

XO Sauce

67



FWF10

(=

Mui@aiog | 61,500 §

v

Wok Fried Flower $ 15.00
Crab with XO Sauce

flower crab, xo sauce, spring onion,
chili, cilantro

62 | wok
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FWF26

ARG A HTH
Wok Fried Duck Breast
with XO Sauce

half duck, xo sauce, spring onion,
red chili, cilantro

41,000 #
$ 10.00

Wok

63






FWF24

mumiAma | 73,800
Chili Crab $ 18.00

A Singapore dish found in 1960
which is now associated as
National Dish.

The menu was born from a
pushcart stall while Madam
Cher Yan Tiang with her
husband sold this dish and
became successfully famous
and led them to open their
own Palm Beach Restaurant in
1962.

It is a sweet, spicy, savory
flavorful seafood dish with
fragrance from the spices. At
Sakaban, we wok fried rock
crab with chili sauce, tomato
paste, and egg served with
mantou buns.

FWF25

mugmiaigl 73,800 i
Wok Fried Rock Crab $ 18.00
with Black Bean Sauce

rock crab, black bean sauce, chive leaf,
spring onion

Black Bean Sauce: black bean, shaoxing wine, hoisin
sauce, light soy sauce, garlic, shallot

Wok

65



FWF27

Myt mEaj
Wok Fried Flower
Crab with Vermicelli

flower crab, vermicelli, spring onion,
garlic, ginger, sesame oil

61,500 #
$ 15.00

FWF28

UM UTUURNIS
Sichaun Spicy Prawn

prawn, sichuan peppercorn, ginger,
garlic, dried chili, fried chili, spring
onion

41,000 #
$ 10.00

FWF12
BRAREBINE:

Wok Fried Black Mussel
with Tamarind Sauce

black mussel, tamarind sauce,
garlic, ginger, shallot, red chili

41,000 ¢
$ 10.00



FWF12

giuyamivuic | 41,000
Wok Fried Razor Clam $ 10.00
Thai Style

razor clam, fried chili, steamed chili, garlic, ginger, spring onion

Steamed Chili Sauce: steamed chili, chinese pickled chili, ginger,
shallot, garlic, corn oil, chili oil, shaoxing wine

ANMEMWYUUGILNE SAKABAN SIGNATURE

Wok
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DEEP FRIED
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TAT) BN UHRT
SIEM REAP ANGKOR

Our journey in Siem Reap begins with exploring
local favorites like Chicken Salad (BOK-MOAN)
and Duck Blood Salad (TEA-KANH) at the
suburb of Siem Reap Town to the Crocodile
Farm in Pouk Village before continuing our visit
to the food market activity at the floating village
of Kampong Phluk Village.
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ROHATT TIK SPEAN
ANGKOR PARK

We found a peaceful place along the way to
Angkor Wat Temple serving authentic Khmer
Cuisines.

Laying in the Apsara protection zone
surrounded by nature green and water spinning
wheel “Rohatt Tik”, gives a relaxing feeling. This
place is called "Angkor Bridge” namely in Khmer
"ANEHI" as "SPEAN-ANG-KOR”.

This place is well recognized for its signature
dish; Deep Fried Pork Leg.




SIHESS

INHRATORAIWANSHYT | 65,600 §
Deep Fried Pork Leg $ 16.00
Angkor Bridge

What makes it special is the crispy and crunchy skin stuffed with a combination of
vermicelli, minced pork, and prawn.

At Sakaban we created the menu with a twist of the sauce by using our
homemade sauce with a combination of Chee Hou Sauce, Hoisin Sauce, and
peanut on the side with Chinese chili peppers, cucumber, and leek. To keep its
origin source, we named it “Crispy Pork Leg from Angkor Bridge”.
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FDF16

anoImUnRtyweanT | 32,800 §
Deep Fried Beef with $8.00
Spicy Sauce

coated shredded beef, tomato paste, capsicum,
red chili, Chinese chili pepper, sesame seed

76 | Deep Fried




FDFO2

ainstatmsinhoua | 32,800 §
Deep Fried Chicken $8.00
Tendon with Garlic

chicken tendon, fried garlic, ginger,
spring onion, shallot, red chili

(4 snmsnwyuusime SAKABAN SIGNATURE

Deep Dried
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FDF14

ANGHEUTNADMYWSART | 28,700 §
Orange Chicken $7.00

Inspired by the flavor from Hunan Province in China, Chef Andy Kao developed this menu in 1987
during his visit to open his new Panda Express in Hawaii. The combination of Hawaii’s Tangy
flavor with traditional American Fried Chicken and Chinese Spices, this menu creation became
the quintessential American-Chinese culinary invention and become the top sales dish for Panda
Express ever since.

This fried chicken combined the sweet and spicy taste with the tangy flavor of orange juice as here
at Sakaban we use Valencia with a finishing touch of toasted sesame seed and spring onion.

78 | Deep Fried
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FDF15

SRR YWHETUEE
Salt and Pepper Squid
bamboo squid, salt & pepper battered

with tempura powder, spring onion,
red chili

32,800 ¢
$8.00

FDFO05
B muauntninii ‘ 49,200

Deep Fried Salted Egg $12.00

with Soft Shell Crab

coated soft shell crab, salted eqg,
spring onion, red chili, butter

Deep Dried | 79



IMHEN0S
ANLOUNG CHEN ISLAND




This little island considered as one of the tourist
destinations in Phnom Penh lay on the Bassac
River. This village is well-known for its green
view surrounded by water, tree and vegetable
plantation.

Most of the locals are farmers while the island
itself is famous for its sweet longan and chive
farm.

87



FDFO6

GegAmmulniig)heaye
Seafood Chive Cake

minced prawn, minced pork, pork fat,
hommock, chive leaf

82 | Deep Fried

ANMEIMWYUUGILNE SAKABAN SIGNATURE

32,800 &
$8.00



FDF18

[UWHPNUYS
Salmon Meatball
salmon, fish paste,
spring onion, ginger,

cucumber, carrot, saw leaf,
serve with soybean sauce

Soybean Sauce: preserved
soybean, soybean paste,
shallot, garlic, brown sugar

28,700 #
$7.00

FDF17

Mm@WUns

Deep Fried Chive
Dumpling

minced prawn, minced pork, egg,
chive leaf, wonton skin, serve with
chili garlic vinegar sauce

Chili Garlic Vinegar Sauce: red chili,
garlic, black vinegar, sesame seed

28,700 #
$7.00
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OUR FRIED CHILI
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our chili oil e red chili
corn oil e garlic
butter e shallot

brown sugar

84 | Our Fried Chili



UdIYg e
OUR CHILI OIL

» our five-spice e garlic

e nutmeg » Sshallot

e senga root e ginger

e cardamon e Spring onion
e bay leaves o leek

» sichuan peppercorn

e chili powder

e chili flake

» vegetable oil

Our Chili Oil | 85
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FST14

MmatnwaANgs | 28,700 §
Steamed Lotus Leaf $7.00
Chicken Rice

shredded steamed chicken, pork sausage,
jasmine rice

Preparing all ingredients into lotus leaf wrapping before cooking in our steamer.

90 | Steam




P

Steam | 91




FSTO0Z

ningpthe 32,800 §
Cold Goat Shank $8.00

sliced goat shank, ginger, carrot, leek, spring onion,
serve with sweet and spicy vinegar sauce

Sweet and Spicy Vinegar Sauce: tomato paste, sriracha,
vinegar, red chili, ginger, garlic ,shallot, cilantro

92 | Steam

ANMEMWYUUGILNE SAKABAN SIGNATURE



FSTO1

NEoNWFRY 82,000 §
Steamed Ginger Chicken $ 20.00

whole chicken, ginger, spring onion, garlic, leek,
cinnamon, star anise, onion, serve with ginger sauce

Steam

93



FSTO6

Fantapinwenaai | 131,200 4
Steamed Tiger Grouper $ 32.00
with Soy Sauce

tiger grouper, steamed soy sauce, carrot, ginger, spring onion, leek

Steamed Soy Sauce: light soy sauce, Japan soy sauce, spring onion,
shallot, garlic, ginger, leek, cilantro, rock sugar

94 | Steam

ANMEMWYUUGILNE SAKABAN SIGNATURE
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FSTO4

mantazomwiga | 131,200 §
Steamed Tiger Grouper $ 32.00
with Chili Sauce

tiger grouper, steamed chili sauce, chinese chili pepper

Steamed Chili Sauce: steamed chili, Chinese pickled chili, ginger, shallot,
garlic, corn oil, chili oil, Shaoxing wine

FST10

[HERONWROM 61,500 i
Steamed Berramundi $ 15.00
with Lime Sauce

barramundi fish, lime, garlic, ginger, spring onion, red chili,
koh kong fish sauce

Steam

95



FST15

[HanmAomiga | 32,800 §
Steamed Saba Fish $ 8.00
with Chili Sauce

saba fish, steamed chili sauce, chinese chili pepper

Steamed Chili Sauce: steamed chili, chinese pickled chili,
ginger, shallot, garlic, corn oil, chili oil, shaoxing wine

FST17
ApFaNIYsONIYas | 32,800 §
Steamed Salmon Head $8.00

with Chili Sauce

salmon head, steamed chili sauce, chinese chili pepper

Steamed Chili Sauce: steamed chili, chinese pickled chili,
ginger, shallot, garlic, corn oil, chili oil, shaoxing wine

96 | Steam




FST16

manmatuialiaigl | 32,800 4
Steamed Saba Fish $ 8.00
with Black Bean Sauce

saba fish, black bean sauce

Black Bean Sauce: black bean, shaoxing wine, hoisin sauce,
light soy sauce, garlic, shallot




FST12

uRhmIntou W A
Steamed Takeo Lobster
with Vermicelli

takeo lobster, vermicelli, garlic,
spring onion, light soy sauce,
dark soy sauce, sesame oil

AGIMY | kg

225,500 &
$ 55.00

FST11

MMM Wwouw
Steamed Chive Dumpling
minced prawn, minced pork,
egg, chive leaf, spring onion,

red chili, wonton skin, serve
with chili garlic vinegar sauce

Chili Garlic Vinegar Sauce:
red chili, garlic, black vinegar,
sesame seed

28,700 #
$7.00




FST13

(176U 2Eas 41,000
Steamed Black Mussel $ 10.00
with Garlic

black mussel, garlic, ginger, spring onion, red chili,
fried garlic, sesame oil
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BRAISE, CLAYPOT & SOUP




BCS05

MAGHM A 36,900 i
Assorted Beef Phak Lov $9.00

Popular street food in Hong Kong and Taiwan that usually served as a side dish of noodles and
sometimes served with broth. Most Noodle stalls served this dish with a variety of beef innate
while some add seaweed which is not limited to other meat.

Sakaban prepared this stew dish using our five spices with beef honeycomb, beef knuckle, brisket,
tongue, and braised egg topped with pickled cucumber and pak choy.

706 | Braise, Claypot & Soup

(B4 snmianwyuusime SAKABAN SIGNATURE




FBCO1

MAgHmY2 32,800 §
Assosrted Five Types $8.00
of Phak Lov

pork intestine, pork stomach, pork ear, pork tongue, tofu, braised sauce, celery, red chili

Braised Sauce: cinnamon, cardamom, star anise, bay leaf, brown sugar

BCSO1

NAFiante 28,700 §
Duck Phak Lov $ 7.00

half duck, braised sauce, pak choy

Braised Sauce: cinnamon, cardamom, star
anise, bay leaf, brown sugar

Braise, Claypot & Soup

107




BCS06
2 e O AIUUIA] R ‘ 32,800 i

Braised Pork
Shianghai Style

$8.00

pork belly, spring onion,
leek, garlic ginger, bay leaf, rock sugar

708 | Braise, Claypot & Soup




BCS02

20 § Hitm
Braised Oxtail

oxtail, potato, kampot green
peppercorn, bay leaf, rose mary,
serve with sliced bread

32,800 &
$8.00

BCS03

210] 8
Braised Lamb

bone-in lamb knuckle, onion, shallot,
tomato, kampot green peppercorn,
garlic, bay leaf, serve with sliced
bread

32,800 &
$8.00

BCS04

2030
Braised Goat

goat meat, onion, shallot, tomato,
garlic, bay leaf, serve with sliced bread

32,800 &
$8.00

Braise, Claypot & Soup | 709




BCS08

BUn §UITa 41,000 ¢
Oxtail Soup $ 10.00

oxtail, corn, carrot, papaya, onion, cinnamon, star anise, bay leaf

770 | Braise, Claypot & Soup



BCS07

SURnRAMYWaneRah sRuaE | 41,000 §
Pork Stomach Watercress Soup with Fish Ball $10.00

pork stomach, fish ball, watercress, kampot green peppercorn, ginger

Braise, Claypot & Soup | 777

ANMEMWYUUGILNE SAKABAN SIGNATURE



712

BCS10
U] R aIH (g
Spicy Seafood Soup

prawn, bamboo squid, sea clam,
our chili oil, sesame oil, cilantro

61,500 #
$ 15.00

Braise, Claypot & Soup




BCS11
reniRAuRmin
Takeo Lobster Sour Soup

takeo lobster, lemongrass, kaffir lime leaf, shallot, garlic,
galangal, red chili, lime, mix herbs

AgMY | kg

225,500 &
$ 55.00




61,500 #
Suan Cai Yu $ 15.00

Family favorite hot and sour soup in Sichuan. Suan Cai Yu can be translated to hot and sour fish
with pickled green mustard. The unlikely story behind this menu was about a fisherman who
accidentally dropped his fish of the day into a huge pot of hot and sour broth made with pickle
green mustard cooked by his wife. It is still a myth but its flavor tells the story itself.

We selected Barramundi Fish for this dish by thinly slicing and poaching into the broth with Sichuan
peppercorn, dried chili, and cashew nut with a splash of hot boiling oil.

114 | Braise, Claypot & Soup




BCS12

S siZithosia 61,500 §
Black Chicken Soup $15.00
with Chinese Herbs

half black chicken, jujube fruit, cinnamon, nutmeg, ginseng root, wolfberry, dried white potato,
dried lily root, yuzu, bay leaf

Braise, Claypot & Soup | 775
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RICE
NOODLE
& VEGETABLE

Rice, Noodle & Vegetable | 779
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SPE63

MR 36,900 §
Pineapple Fried Rice ' $9.00

sliced beef, sausage, pineapple, long bean, carrot,
spring onion, egg, jasmine rice

Rice, Nolod're'ﬂ& Vegetable | 727

e



FRV22

W™ anim{y:im
Holy Basil Beef Fried Rice

minced beef, holy basil, long bean,
carrot, red chili, egg, jasmine rice




Ow@iRlaaEe | 32,800
Seafood Fried Rice $8.00

prawn, bamboo squid, long bean, carrot,
spring onion, egg, jasmine rice

-

FRV21

DwHmyin: 32,800 #
Flower Crab Fried Rice $ 8.00

flower crab, spring onion,
eqggq, jasmine rice

Rice, Noodle gVegetable | 723°




FRVO1
SMEnaa)
Fried Noodle San Xi Style

shredded pork, shiitake mushroom,
onion, spring onion, beansprout,
€gg, egg noodle

28,700 #
$7.00




FRVO2

@ N 01 28,700 §
Beef Fried Noodle $ 7.00

sliced beef, onion, spring onion, beansprout,
€gg, egg noodle

FRV15

BRI 32,800 i
Seafood Fried Noodle $ 8.00

prawn, bamboo squid, onion, spring onion,
beansprout, egg, egg noodle
Rice, Nood|ei&
/
v
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sliced beef, onion, spring onion,
beansprout, egg, flat rice noodle

28,700 &




AW PITIR YA HOH
Fried Flat Rice Noodle with XO Sauce

X0 sauce, onion, chive flower, spring onion,
beansprout, egg, flat rice noodle

36,900 &
$ 9.00

FRV19

mﬁmmim?mﬁmqmnﬁjﬁ mat&
Fried Flat Rice Noodle with Seafood

prawn, bamboo squid, onion, spring onion,
beansprout, eqgg, flat rice noodle

32,800 &
$ 8.00

Rice, Noodle & Vegetable | 727
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FRVOS8

(1) pwiehm sy 24,600
Fried Potato Leaf $6.00
with Garlic
FRVO6
(2) igmwavm 2y 24,600
Fried Choy Sum $6.00
! with Garlic
é FRVO5
(3)iagid)mau 24,600 §
Fried Pak Choy $6.00
| with Garlic
=
FRV16

(4) pwarinnam e | 24,600 §
Fried Sprout Leaf $ 6.00
with Garlic

Rice, Noodle & Vegetable | 737




FRV09

Tnwigimeua | 24,600 §

Fried Puy Leng $6.00
with Garlic




FRVO7

DIOPELY 24,600
Fried Pumpkin Leaf $ 6.00
with Garlic
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Our big family is full of love and care. Together, we share our
moments of joy, sorrow, madness, and laughter. Those moments
brought back all the thrilling goosebump memories, especially
the family gathering along with the toast from our family favorite
Malbec to cheer and chill the moment.

[panu)REmanmiwigang samiwntggntn mhwmidon
Runmigad upinn win gt s 1 sousian ARis e 3o aitiimsms
oo BhAUIANW o umigusutgngad ¢uNsNUNImMYWIRY

[BaNHEDYW{AN§ HRDIWE Malbec iRagnitiagudy

My cousin and | were born and raised just
meters apart; the bone between us was
assembled from a solid foundation, together
with the other brothers who, from the
beginning, have always been the backbone to
build Sakaban Brand.

This idea came to our minds as we were sitting
and discussing under the Sakaban tree how

to bring the cheerful moments from our family
gathering and share this joyful experience.
From the conversation, Sakaban Brand was
established in 2020.

Gmhuhusmhmntmhmnm"mﬁmmm@
fugathyuuhysyuiss)s Hle W
SRUMINENN IR IUS

Do

Saissifatgiunhimy shiimuivanmg Rugns
o srpwitapidmisndar it m aianw

ﬁUﬁLnfmnmh samiohioaiiusushianaéinnig
16: 1 1Ruimitagin: Mame Apinsiuouni
1915081 0l0 9




Under this brand, we have our flagship,
Sakaban Restaurant, serving Asian BBQ and
Wok cuisine from heirloom recipes focused on
Asian spices.

imutnnatinmie: itfhmemidwdeunmg hean
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Following this humble experience and
combined with our expertise in Urban Architect
and Hospitality, we have worked together to
elevate the gathering moments by crafting

a new pub under the Sakaban Restaurant
Collection and naming it “Bucida Pub”.

Further to our portfolio; Via; our new Fast
Casual Noodlebar is expecting to launch its first
location by the end of 2023. “Via” is commonly
applied as a word to connect or as a way. It is
an old Italian word translated to street or road,
which is dedicated to the concept of “Asian
Street Noodle”, offering various types of Asian
soup-based noodle serving from late afternoon
until midnight.
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= tarting from our family gathering

experience, dining has always been the
joyful moment that everyone, including friends
and family, came together at the table to share
a cheerful moment and enjoy sharing the flavor
and fragrance aroma of home-cooked. With
the warm welcome greeting from the door to
our very own spices and sauces using heirloom
recipes, we want everyone to blissfully feel like
part of the family.

T
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A '._. ) ...3 o o

eep reading till the back cover, you would

feel yourself with the reunion of the culinary
collection invested from real experiences of the
journey in search of authentic Asian local food
connecting with the knowledge of the origin,
culture, and flavor profile. There are over 90
dishes dedicatedly selected, including Kampot
Fresh Seafood, Family Signature Lamb BBQ
and the fragrance from the Wok, as well as the
source of the main ingredient uses for each
dish. The menu pictures were not our only aim,

N m s = but it is the culinary journey we would like to
ﬂ F introduce and explore together.
" o -

T reak out from the busty hectic noise and
SAKABAN HEET:“LIF.AH B
ASIAN TS "

guide you through our unique experience of a
real gathering dining journey with a feeling of
home away from home, as Clayton Price once
quoted “Food is the Main Ingredient that Binds
Us Together”.

get ready with our journey; we are here to

YOUR DEDICATED HOME
OF DINING AWAY FROM HOME

0eO060

@sakabanrestaurant

R, +855 [0] 87 79 38 68

#214, St 598, Phnom Penh Thmey,
Sen Sok, Phnom Penh, Cambodia.
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