Thank you for joining us at Scribe, where traditional Khmer grilling
techniques blend with modern fusion and small share plates.
This coveted “fun with friends” dining destination
is inspired by the rich culinary tradition of Cambodia that dates back to the
open grill, depicted in the bas-reliefs of 12th century temple Bayon,
and pays reverent homage to Asian barbeque, presented tapas style,
with a focus on organically-farmed and locally-sourced ingredients
alongside innovative cocktails, craft beers, natural wines

and artisanal sakes.



Plear Trei $4.00 4
Khmer Spicy raw fish salad with lemongrass, galangal, shallots, garlic, chili
and lime sauce with peanuts, served in a wonton cup

Beef Tataki $5.00
Sliced beef; daikon, ginger, chopped spring onions, fried shallots, sweet

creamy dressing

Spicy Beef Vol-au-vent $5.00 4 &
Local Khmer spiced Beef tartare, stuffed in a puff pasty basket with chili

mayo

Golden Eggplant $4.00
Fried eggplant coated in bread crumbs, with a spicy smoked fish dipping

sauce

Cheesy Corn Samosa $4.00 @J
Home made samosa stuffed with cheese, sweet corn, jalapeno,
and a peri peri sauce

Fish Goujons $5.00
Fried-crumbed fish finger, served with wasabi mayo

Chili Salmon Fins $5.00 4
Spring onion and coriander leaves

Honey Chicken $5.00 4
Honey and Chili glazed sesame chicken strips

Tandoori Chicken $5.50
Grilled tandoori spiced creamy chicken legs with a raita dipping sauce

Sesame Pork $5.00
Fried crispy sesame pork served with condiments

BBQ Pork Ribs $4.00
Grilled marinated pork ribs with BBQ sauce

Chef's recomendation

Rolled Pork Skewer $4.00
Grilled spiced pork mince, wrapped with bacon, served with a tropical salsa

Beef Jerky $6.00
Grilled homemade beef jerky, served with pickles and a salt & pepper lime
dipping sauce

Beef Roulade $6.00
Grilled marinated beef roll, pork lard, ginger, spring onions, peanut sauce

Salted Prawn $6.00
Local Salt Baked Prawn with a lemongrass dipping sauce

Chili Prawns $6.00 J
Charcoal grilled prawn skewer rubbed in a garlic chili salt

Garlic Prawns $6.00 J
Sautéed prawns with a fragrant garlic and red chili butter

Tapas Board $6.00
Chef selection of 3 kinds of charcuteries and 3 kinds of cheese

with condiments

Antipasto skewers $5.00
Skewer of mozzarella cheese, salami, Parma ham, confit tomato
served with a olive, basil & pesto dipping sauce

French Fries $4.00 @
Served with Dipping Sauce

SHARING PLATES

Khmer antipasto $8.00
Salted Prawn, Beef Roulade, Chili Salmon Fins

Chefs Favourites $12.00
BBQ Pork Ribs, Chili Prawn Skewer
Sesame Pork, Chicken Tandoori, Fish Goujons, Beef Jerky

S Light spicy @ Veegetarian @ Nuts

All prices on the menu are exclusive of a 7% service charge and 10% VAT



