





(Celadon Restawrant

Inspired by an ancient form of glaze practiced in Cambodian and Asian ceramics, Celadon Restaurant is rooted

in both traditional and international flavors. True to its name, our ceramics are all customized for the hotel by Lo Yu Yu,
a master ceramic artist in Siem Reap province who makes pieces from ancient Angkorian kiln using celadon glaze —
serving as symbolic vessels to encapsulate the distinct fine local and global cuisine we serve.

Exhibited in the restaurant are permanent collections of Khmer pottery, ceramics, brasses, traditional music instruments
and artworks from the past decades and centuries, a fine showcase of Cambodia’s heritage told through the stories
of unique earthenware, from terracotta to celadon glazed pieces.

Full complimentary breakfast for guests is served here with a la cart menu. Lunch and dinner is served with local

and continental dishes. The Khmer dishes are from the owner, Mane and her family, with some recipes handed down
from generations. Healthy dining is our core with fresh and organic ingredients forming the heart of every meal while our
Cambodian chef also whips up the finest flavors from the kitchen without artificial flavors like MSG.

Guests may enjoy the flavors of Celadon in the restaurant or outdoors near the garden. Most importantly,
private in-room dining and BBQ can also be arranged.
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Deep fried spring roll with chicken or pork and sweet chilisauce  $5.00



Tempura shrimp with tamarind sauce $6.00




Khmer spring roll with fish and homemade sauce  $
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Grilled beef or chicken on skewer with papaya salad and peanut sauce

$6.50
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Grilled beef skewer with piper lolot leaf ( chi kaplu) $6.00
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Banana blossom salad with chicken, shrimp, smoked fish  $5.50




7 ahepasGest

Green mango salad with smoked fish ~ $6.50
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Pomelo salad with shrimp and minced pork ~ $5.00
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Bitter melon fish salad with homemade dressing — $6.50
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Winged bean salad with shrimp and minced pork ~ $6.00
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Ginger salad with shrimp and minced pork ~ $5.00
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Battombong sausage  $9.00
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Neang Laoset  $9.00



Neang Kam ~ $7.00
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Khmer lime soup with fish or chicken ~ $7.50
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Tom yam soup with chicken or shrimp ~ $8.50
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Stir fried mined pork with grilled eggplant — $9.50



$8.50

ried ginger with fish filet
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Stirfried chicken with lime pickle  $8.50
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beef  $10
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Traditional Khmer fish amok $10.50




Caramelized pork with coconutjuice  $10.00
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Grilled chicken marinated with kor ko vegetable

3.50
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Beef loc lak with homemade sauce (served with deep garlicrice) = $10.50
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Stirfried pork with Khmer spices and coconut milk - $10.50
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Stir fried vegetables with tofu Khmer spices and coconut milk — $9.00
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Stirfried yellow noodle with chicken or shrimp — $10.50
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Fried rice with chicken, pork, shrimp , beef — $9.50



Y B

Mee ko la - Fried rice noodles with dry shrimp and pickle
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Beef loc lak with homemade sauce $10.0
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Fried rice beef with hot basil $9.00
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Beef forestsoup = $12.50



Se4

Fresh khmer noodle kom pot provice
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Fresh khmer noodle Na
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Fresh khmer noodle green soup with fish = $9.00
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Sweet Saur soup beef, chicken, pork spear rib with June plum leaves — $13.00
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Khmer vegetable soup with fish, chicken orpork — $13.00
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Pumpkin custard ~ $5.50
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Banana coconut milk with sago~— $4.00

dgﬁtﬁ@me"



S ,
SNSRI S o

Mango spring roll with palm sugarcaramel ~ $4.50









www.manelaresidence.com




