
  

         Angkor  Restaurant 
 

Mon: 10am-9pm, Wed - Sat: 10am-9pm, 

Sun: 9am-8pm 

 

5520 Whitaker Ave, Unit 7 

Philadelphia, Pa 19124 

Phone: 215.831.1016 
 



 
Appetizer 

 
 
1. Summer Roll (3) - 

(Carrots, lettuce, cucumbers, rice noodle, mung bean 
sprouts, fresh mint, crushed peanuts wrapped in soft 
rice sheet) 
 

2. Crispy Spring Roll (3) - 
(Stuffed with carrots, cabbage, tarot, pork and shrimp 
wrapped in thin eggroll sheet) 
 

3. Crispy Chicken Wings (5) - 
(A light crisp batter, fried and served with special sauce) 
 

4. Chicken Pattie with Papaya - 
(Cambodian style chicken patties pan fried served with a 
side of papaya salad and special dipping sauce) 
 

5. Fried Calamari - 
(Lightly battered, crispy golden fried squid served with spe-
cial dipping sauce) 
 

6. Lemongrass Beef Satay - 
(Grilled lemongrass beef skewers served with a side of pa-
paya salad) 
 

7. Crispy Shrimp Roll - 

                                            
                                            Appetizer 
 
 

1.  Cha Quay (Fried Flour Bread) 1.00  
                                      

2. Moun Pahut Chakah (Chicken Patty Skewers) - 4.95 

    Chicken and pork mixed with lemongrass and herbs, pan seared on a stick 

 

3. Crispy Spring Roll (3) - 4.50 

    Minced pork and shrimp mixed with carrot, cabbage, and taro served with fish sauce. 

 

4. Crispy Shrimp Roll (4) - 4.95 

    Shrimp wrapped in crispy eggroll shell, deep fried to a golden crisp, served with special   

    dipping sauce 

 

5. Fried Calamari - 5.50 

    Lightly battered golden fried squid served  

 

6. Beef Sticks - 4.75 

    Grilled lemongrass beef with a side of papaya salad 

 

     

 
                                                                                   

                                                                                   Salads   
 
 
 

7. Bok La Hong (Spicy Papaya Salad) - 8.50 

     Green papaya mixed with grape tomatoes, Thai basil, long green beans, and fresh  

     cabbage mixed with spicy fish sauce and fresh lime 

 

8. Nyoum Bongkea (Cambodian Style Shrimp Salad) - 9.00 

     Shrimp, shredded cabbage, carrot, cucumber, bell pepper, red onion, young garlic, fresh    

     mint, crushed peanuts, and dried white fungus mixed with lime sauce 

 

9. Pleah Sach Ko (Raw Beef Salad) - 9.00 

     With or Without Pahok. Raw beef, Thai basil, roasted peanuts cooked in lime juice 

 

10. Nyoum Svay Kchey Bonkea (Cambodian Style Mango Salad) - 9.00 

      Red bell pepper, mango, dried shrimp, crushed roasted peanuts, Thai basil mixed with   

      fish sauce and topped with grilled shrimp 

 

 

 

                                        Congee 

 

11. Babaw Banh Canh Sach Moun (Chicken Congee) - 6.50 

      Rice soup, banh canh noodles with chicken and fish balls 

 

12. Babaw Banh Canh Trei (Fish Congee) - 7.50 

      Rice soup, banh canh noodles with fish and fish balls 
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Appetizer 

 
 
1. Summer Roll (3) - 

(Carrots, lettuce, cucumbers, rice noodle, mung bean 
sprouts, fresh mint, crushed peanuts wrapped in soft 
rice sheet) 
 

2. Crispy Spring Roll (3) - 
(Stuffed with carrots, cabbage, tarot, pork and shrimp 
wrapped in thin eggroll sheet) 
 

3. Crispy Chicken Wings (5) - 
(A light crisp batter, fried and served with special sauce) 
 

4. Chicken Pattie with Papaya - 
(Cambodian style chicken patties pan fried served with a 
side of papaya salad and special dipping sauce) 
 

5. Fried Calamari - 
(Lightly battered, crispy golden fried squid served with spe-
cial dipping sauce) 
 

6. Lemongrass Beef Satay - 
(Grilled lemongrass beef skewers served with a side of pa-
paya salad) 
 

7. Crispy Shrimp Roll - 
(Shrimp 
wrapped in 
crispy eggroll 
shell, deep fried to a 
golden crisp, 
served with spe- cial 

                                               Noodles    

 
 

 

13. Thuk Kathieu Phnom Penh (Phnom Penh Noodle Soup) - Reg: 6.50, Lg: 8.50 

      Shrimp, ground pork, sliced pork, fish patty, and bean sprouts in special broth 

 

14. Phnom Penh Seafood  Noodle Soup - Reg: 6.50   Lg: 8.50 

      Shrimp, squid, crab flake, fish patty, fish balls, and bean sprouts in special broth 

 

15. Kathieu Bongkea Sroup Thuk Threy (Grilled Shrimp Noodles with Fish Sauce) - 7.50 

      Grilled shrimp, rice stick noodles, cucumbers, spring rolls ,Thai basil mixed with fish sauce 

 

16. Kathieu Sach Ko Sroup Thuk Threy (Beef Noodles with Fish Sauce) – 7.95 

      Beef, rice stick noodles, cucumbers, crispy spring rolls, Thai basil mixed with fish sauce 

 

 

                                                                        Fried Noodles 

 
17. Me Katang Sach Ko (Stir-Fried Beef Chow Fun) - 9.50 

       Stir-fried thick flat noodles with beef and Chinese broccoli 

 

18. Me Katang Krueng Samot  (Stir-Fried Seafood Chow Fun) - 10.95 

      Stir-fried thick flat noodles with seafood and Chinese broccoli 

 

19. Lot Cha (Stir-Fried Lot) - 8.50 

      Stir-fried short round noodles with egg, bean sprouts, and chives 

 

20. Lot Cha Sach Ko  (Stir-Fried Lot with Beef) - 9.95 

      Stir-fried short round noodles with egg, bean sprouts, beef, Chinese broccoli and chives 

 

21. Lot Cha Sack Moun (Stir-Fried Lot with Chicken) - 9.95 

      Stir-fried short round noodles with egg, bean sprouts, chicken, Chinese broccoli and chives 

 

22. Lot Cha Krueng Samot (Stir-Fried Lot with Seafood) - 10.95 

      Stir-fried short round noodles with egg, bean sprouts, Chinese broccoli and seafood 

 

23. Bongkea Kathieu Cha (Stir– Fried Noodles with Shrimp) - 9.95 

      Stir-fried rice noodles with shrimp, mung bean sprouts and chives, mixed with fish sauce 

 

 

                                                                            Vegetarian 

 
V1. Cha Tofu (Stir Fried Tofu) - 8.00 

       Fresh tofu, baby corn, mushrooms, broccoli, carrots, and green beans stir-fried in  

       special sauce 

 

V2. Cha Bounlay Kroeung Kari (Veggie Curry ) - 8.50 

       Cauliflower, bell peppers, onions, string beans, and carrots stir-fried in  

       Curry sauce 
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                                                                    Stir-Fry  

 
24. Cha Sach Moun Chee Kahaum (Stir-Fried Chicken with Thai Basil) - 9.95 

       Chicken with Thai basil in special sauce 

 

25. Luc Lac– 9.95 

      Beef cubes pan-fried and served over a bed of lettuce with tomatoes, string beans,  

      potato wedges, and lime sauce 

 

26. Sach Ko Cha Matheh (Stir-Fried Beef with Chili Peppers) - 9.95 
      Beef with jalapeno peppers and chili peppers stir-fried in special sauce 

 

27. Sach Ko Cha Krueng (Stir-Fried Beef Lemongrass) - 9.95 

      Sliced beef with red and green bell peppers, onions, crushed roasted peanuts, kaffir   

      leaves, and lemongrass 

 

28. Sach Moun Cha Krueng (Stir-Fried Chicken Lemongrass) - 9.50 

      Sliced chicken with red and green bell peppers, onions, crushed roasted peanuts, kaffir 

      leaves, and lemongrass 

 

29. Sach Moun Cha Knei Srouy ( Crispy Ginger Chicken ) - 9.95 

       Stir-fried chicken with crispy shredded ginger in special  sauce 

 

30. Sach Ko Cha Minough (Stir-Fried Beef with Pineapples) - 9.95 

       Beef with pineapples and scallions stir-fried in special sauce 

 

31. Sach Moun Cha Minough (Stif-Fried Chicken with Pineapples) - 9.50 

      Chicken with pineapples and scallions stir-fried in special sauce 

 

32. Sach Ko Cha Pinpoh ( Stir-Fried Beef with Tomatoes) - 9.95 

      Beef with tomatoes and scallions stir-fried in special sauce 

 

33. Sach Moun Cha Pinpoh (Stif-Fried Chicken with Tomatoes) - 9.50 

      Chicken with tomatoes and scallions stif-fried in special sauce 

 
                                      

                                                                                   

                                                                                       Fried Rice 
 

34. Shrimp Fried Rice) - 9.50 

      Shrimp, diced carrots, green peas, egg and onions 

 

35. Chicken and Pineapple Fried Rice - 9.75 

      Chicken, sliced pineapples, diced carrots, green peas, egg and onions  

 

36. Special Fried Rice - 10.50 

      Chicken, shrimp, Chinese sausage, diced carrots, green peas, egg and onions 

 

37. Jumbo Lump Crab Fried Rice - 12.95 

      Fresh jumbo lump crab meat, diced carrots, green peas, egg and onions 
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                                            Authentic Cambodian Dishes 

 
A1. Somlaw Ktis Sach Moun (Angkor Special Soup) - 14.95 

       Chicken, Japanese eggplant, Thai basil, long green beans, coconut milk and   

       lemongrass spice 

 

A2. Somlaw Machoo Kroueng Sach Ko ( Lemongrass Beef Sour Soup) -14.95 

       Beef seasoned ong choy vegetable in sour lemongrass broth 

 

A3. Somlaw Machoo Youn - (Sweet and Sour Soup) - 15.50 

        Young lotus root, tomatoes, pineapples, summer melons, and herbs in sweet and sour   

        broth with your choice of shrimp, chicken, or tilapia 

        

A4. Sach Ko Thuk Prahok (Grilled Steak with Anchovy) - 1/2 lb – 12.50, 1 lb - 17.50 

       Sliced grilled steak served with fish sauce and anchovy paste 

 

A5. Prahok Ktis (Mudfish Stew) - 9.95 

       Preserved fish, kroeung, and minced pork served with cucumbers, cabbage, and  

       Japanese Eggplant 

 

A6. Bongkea Srough (Blanched Shrimp with Head) - 12.50 

       Fresh whole shelled shrimp blanched and served with lime garlic dipping sauce 

 

A7.  Moun  Prahok Khnop (Traditional Prahok Dish) - 11.95 

        Prahok, chicken mixed with  ground pork, herbs and lemongrass grilled in  

        Banana leaf, served with fresh vegetables 

 

 

  

                                                                           Beverages 

 
1. Soda - 1.25 

    Coke, Sprite, Sunkist, Ginger Ale, Unsweetened Ice Tea, Bottled Water 
 
2. Soy Bean Drink - 2.00 
 
3. Apple Juice, Orange Juice - 2.00  
 
4. Pennywort -  2.00 
 
5. Fresh Coconut - 2.50 
 
6. Hot French Coffee (black or with condensed milk) - 2.50 
 
7. Iced French Coffee (black or with condensed milk) - 2.50 
 
8. Thai Tea - 3.75 
 
 
 

Dessert 
Ice Cream - 3.50 

Vanilla, chocolate, Green Tea 
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