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AGED BEEF LOC LAC BURGER WITH KAMPOT PEPPER

AMELABDERH Y RYMRYN—DOVISYIRIN—H—

IbyaSA LBV T—IJU—-L&LITF—ILY—2R

Inspired by the Cambodian regional dish “Lok Lac, this burger bursts with the zing of gem-like Kampot pepper.

The 180g patty—made from coarsely ground 21-day aged Black Angus and Australian beef—is grilled to lock in its ric
The joy of sinking your teeth into this meat is taken to the next level by Kampot pepper, Cambodia’s finest pepper, with its vibrant fla
Roasted bell peppers, roasted to bring out their natural sweetness, add a splash of color,

and once you top it with a refreshing sauce made with pink peppercorns and lime, you won’t be able to stop eating.
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Weekday lunch orders will be served with soup and coffee or tea.

3,500

A Tax included.



