Here we are! Marco, Alessia, Morgana,
Asiasofia and the newborn Luce.

We have been working in F&B since 1997,
first in ltaly, then on Ko Rong Salolem
and starting November 2013 here in
Kampot. We chose Kampot after a long
search around the world that lasted 1
year as you can see from the pictures
hanging on the walls of our restaurant.

Long story short: we were tired of living in
Italy and feel constrained in Country that
is drifting backward and is jammed by
burocrats. Working hard is repaid only by
frustration and limitations. So we left everything behind, spent a sabbatical year discovering new places
and we ended up here!

The original dream was to live in a farm in the mountain and to create an eco-resort completely self
sufficient. We soon realized that we did not have the means to make our dream come true in a near
future so we decided to go back doing what we do best: cook delicious food and shelter travellers in our
home.

Cambodia is full of surprises and opportunities and it has been fun to start this new adventure. We have
created a little ltalian corner in Kampot and the results accomplished so far make us proud and happy.
We mix the typical ltalian warmth and the slow rhythm of Cambodia, local ingredients and imported goods,
we try suppliers based in Cambodia that have been here for years and make ltalian products using local
resources. Slowly we are trying to select the best and improve the quality of our food, of our restaurant
and of our home so to make them as welcoming and pleasant as possible.

Last but not least, the knowledge of our professional Chef Marco is a guarantee of the genuinity of our
ingredients, of the correct conservation and cooking method of the food we serve. Marco has over 25
years of experience in this field that allows him to put on your table pizza dough naturally raised, 48
hours raised bread, fresh pasta made with eggs as tradionally done in Emilia Romagna, delicious fresh
sauces, homemade desserts, meat and fish cooked to perfection, homemade limoncello, jams , grappa all
organics and from biological agricultures. He strongly believe and pays attention into putting positive
energies in this beastly and capitalistic world. "Respect ourselves and find within us what we are looking

Divino-
Italiown Restoumwrant
Piggeria and Guesthouse



Startery -Appelizery

Bruschetto Tomatoes: slices of crispy bread 2.50
with diced tomatoes, basil, salt, freshv Kampot

pepper, garlic and extro virgiw olive oil .V

Bruschetta Tuscony: slices of crispy bread with ~ 4.00
pate’ of Parma ham, liver pate’, black olives pate’
and homemade sauwsage with oniow.

Piggaiola Eggplants: fried eggplants, griled — 3-50
with tomatoes, mogzoarello, basil and oregano Y

Mogzarellaw ivv Caprese: fresh mogzorella 5.00
cheese with tomatoes, basil and extro virginw olive

oil. V

Mixed Selectionw of Cheese and Saluwmis 10.00
Subject to- availability: Twscanwy and Spicy Salami,

Pork Ham, Parmo Ham ,Pancelta, Cobpa,

Govgongola, Asiago, Taleggio, Blue Cheese, Fetaw

cheese, Cheddoar Cheese, Scamorzw, and Poarmesar

Cheese, Served with fresh Kampot pepper and

Homemade Jam.

Parmaw Hamv DOP, Prosciutto di Parmov 7.00

DOP:100 grams of Parma Ham served with
homemade bread and butter.

Seafood Sadad: steamed shrimps and squids 5.00

seasoned with salt, fresiv Kempot pepper, lime,
garlic, parsley and extra virginw olive o onw a bed
of mixed salad.

Shwimpy Cocktaili steamed shrimpy on a bed of ~ 5-00
solad topped with homemade cocktail sauce.
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Pasta...

For fresh homemade Tagliatelle add 1.00$

...Vegetowriov Choices...
Spaghetti Aglio- Olive Peperoncino:
garlic, parsley, chili, diced tomatoes, extra virgivw
olive oil. V&
SPW'C'{/ Tomato and Basil:onion, gorlic,
bosil, tomato, salk, pepper, extra virgiw olive oil. )%
Perwne Arrabiatagarlic, chili, parsley, tomato
sauce. V2
Pervne withy Vegetalbles Ragout: mived
vegetables (accovding to season), basil, extro virgin
olive oil.V
Fusilli ivv Crudités: tomatoes, feta cheese,
parsley, oniow, extra virgiw olive oil, olives,
Parmesan cheese.V
Tagliatelle al Pesto- “vero” :basil, cashewnuts,

garlic, extra virgiw olive oil, salt, pepper, Parmesar
cheese and diced fresh tomatoes.V

Tagliatelle Porcini Mushwrooms: garlic,
parsley, mushwoowmsy (porcini and kitachi), tomatoes
and cream. V

Add Parmesan cheese aged for 18 months
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...Choices Witiv Fish...

Spaghetti with Seafoods: seafood, squids,
shwimps, lobster cream, white wine, parsley, garlic
and fresihv tomatoes.

Spaghetti with Clams*:garlic, parsley, white
wine, clawsy. *only inw seasow

Perwne inv Creamv of Shwimps::Lobster cream,
shwrimps, gowrlic, parsley and cream.

3.50

4.00

4.50

4.50

5.50

5.50

6.00

1.00

6.00

4.50

5.50
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...Choices Witihv Meak...

Perme A malricionau. onion, bacon, olive oil,
tomatoes, chili, parmesan cheese. &

Perwne allav Diowolas: onion spicy homemade
sausage, tomatoes sauce, parsley,olive oil. =

Tagliatelle Carbonara: bacon, extra virgin
olive o, egygs, salk, pepper, cream, nutmeyg, grated

Pormesarv.,

TWW@ZM BO'LOW celery, carrots, onion,

garlic, olive oil, beef, pork, red wine, tomato sauce,
solt, pepper.

Tagliatelle Sausage and Gorgongola
Cheese: onion, homemade sawsage, blue cheese

and, cream.

Add Parmesaw cheese aged for 18 monthy

5.50

4.50

4.50

4.50

5.50

1.00




.And Not Only...
Homemade Gnocchi

mavshed potatoes withv flouwr and egg

24 Gnocchi Sorrentina: tomato sauce, 5.00
mogzorella cheese, basil.V

25 gGnocchiy witiv 5 Cheese: cream, mogzarella, 6.50
bluecheese, ceddor, parmesan, scamorza cheese,

pebper, vatm/e/g/.v
26 Gnocchi Gorgongola Cashewnuly: blue 6.00

cheese, peanuts, cream, salt, nutmeg and pepper. V

27  Gnocchiy Norcinaw: onion, sausage, mushrooms, — 6-50
blue cheese and cream.

28  Gnocchi del Fattore: mived vegetables, feta 5.50
cheese. V

...Baked Dishes:..

29 Lasagne Bolognese: with fresh egg’s pasta, 5.00
bolognese sauce and besciomellar (milk creamw:
made withy milk, butter and flowr) mozzarello
cheese, salt, pepper, nutmeg, baked with parmesar

cheese.

30 Parmigioana: fried eggplants, tomato sauce, 5.00
moggyarella cheese, basil baked with Parmesan
cheese. V

Add Parmesaw cheese aged for 18 months 1.00

Please note that all the baked dishes like Lasagno require av
cooking time varying betweenw 20 and 30 minutes. Thank's.



Italiow Carnaroli rice cooked with oniows, tinged with white
wine and vegetable broth

31 RWOW?MWM risotto creamed 5.50 §
with butter and parmesanw cheese. V

32 Risotto Milanese: risotto with saffron, creamed 6-50 $
with butter and parmesan cheese.V

33 Risotto- Old Midano: like Risotto Parmigiana, 6-00 $
withy homemade sauwsage and red wine.

34  Rigotto Porcini Mushwooms: risotto with 6.50 $
porcini and kitachi muwshrooms, creamed with
butter, parmesan cheese and parsley. V

35 Risotto Sausage and Gorgongolw: ruotto  6:50 $
with homemade sawsage, blue cheese and cream;
creavmed, with butter and par mesar cheese.

36 Risotto- withv Shwimpy iw Lobster Cream:  6-50 §
risotto cooked in fishv broth, whipped with lobster

creamv and shwimps, creamed iw extra virginw olive
ol and parsley.

Please note that all the Risotto require o cooking time varying
between 20 and 30 minutes. Thank's.

R isotto- Mushwoowm Porcini R isotto Sauwsage and Blue Cheese
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Maiw Courses Meat

Milanese Cutlet: wiener Schnitzel: chicken ov
pork; dipped inw flowr, egg and breadcrumls, paw
fried. Served with mixed salad.

Meat RoW with Spinachv and Cheddar:
chickew or povk; stuffed with spinacihv and cheddor
cheese wrapped withv bacow and baked. Served with
potatoes grati.

Scallopy to- White Wine Sauces chicken or
pork; cooked with white wine sauce. Served with
parsley potatoes.

Scallopyto- Muwstwooms: as above with

mushwroomsy and parsley. Served with moshed
potatoes.

Grilled Escalope -Paillard: grilled pork
escalope with Italiow rosemary salt, pepper. Served
withy mixed salad.

Beef Tagliotow: 200gr beef sliced, cooked mediwm
rare ands seasoned with balsamic vinegar and extra
virgiw olive oil. Served ovw av bed of salad with baked
potatoes.

Grilled Beef Fillet: 200gr of grilled beef
tenderloinw with grilled vegetalles.
Beef Fillet with Kampot Greew Pepper and

Grafinw Potatoes: 200g beef fillet mowrinated and
cooked inw pepper sauce. Served with baked potatoes.

Mainw Courses Fistv

Prowng Flambéed witihv Brandy: prawny stir
fried with garlic, freshv Kampot pepper and flambéed
withv Cognac. Served ow mashed potatoes.

Sliced Tunov inv Kampot Pepper and Frestiv
Thyme. Served with baked potatoes.

CWP(Z/CO{/O' of Tunaw: Tunw sliced raw and
mowrinated withv lime, gowrlic, red pepper and extra
virginw olive ot withv thyme. Served ow a bed of salad.

5.50 §

6.50 $

5.00 $

6.00 $

6.00 $

8.50 §

8.50 §

9.50 §

7.50 $

9.00 $

7.00 $
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Hot Side Dishes

Steamed Mired VegetallesV

Mixed Vegetables with Butter: boiled
vegetables stir fried with broww butter. V

Grilled Mixed Vegetables V

Parsley Potatoes: boiled potatoes served with
parsley and goarlic. V

Grativw Potaloes: potatoes aw gratin with
breadcruwmbs and moggarellow cheese. V

Mashed Potatoes: with milk, butters nutmeg. V
Baked Potatoes. V

Saladys

Tomatoes Sadad: sliced fresh tomatoes with salt,
pepper, balsamic vinegar, extro virgiw olive oil,

oregano-. V

Caesar Sadad: lettuce, croutons, crispy bacon,
parmesanw cheese and dressing made with extra
virgiw olive o, garlic, salt, pepper, lemonw and
anchovies.

M 2\ adad: lettuce, tomato, carroty, cucuwmbery
with Italiow dressing V

Greek Salad: lettuce, tomatoes, kalamato olives,
oniowns, cucumber, feto cheese, oregano and Italiovw

dressing. V
The Capriciowsy Sadad: lettuce, tomatoes,

kalamato olives, freshv moggzarellow cheese and Italiavw

dressing. V

2.50
3.00

3.00
3.00

4.00

3.50
2.50

2.00

4.50

2.50

4.50

4.50
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Pizse
(12 inchey - 30 cmv diavmeter)
Schiaccioto al Rosmowino- pigza bread with

extrav virgin olive ol and rosemary. V

Marinara: tomato sauce, garlic, extra virgin olive
oil. V
M Mgl'w/r L. tomato sauce, mogzarella cheese,basil. V

N a/po-bf/ tomato sauce, mogzarellow cheese, bosil,
anchovies.

Prosciulto e funghii tomato sauce, mogzarella

cheese, hamwm, muwshwrooms.

Mare e monti: tomato sauce, mogzarello cheese,
musthuwrooms, olives, shwrimps.

Tonwnawraw: tomato sauce, mogzorello
cheese, tuna, oniow, olives, capers.

Ruwsticaw: tomato sauce, moggarello
cheese, bacon, oniow.

Quattro- stagioni: tomato sauce, mogzarella
cheese, ham, muwshwrooms, artichokes, olives.
Vegetarionw : tomato sauce, mogzarello cheese,
assorted mixed vegetables. V

Bioancaneve: mozzarella cheese,diced fresh
tomatoes,parmesan cheese. V

Diowolw: tomato sauce, moggarello cheese, spicy
sawsage. =

S fc’q{,om tomato sauce, moggorellow cheese, smoked
scamorzov cheese, Italiow sawsage, mushwroom.

Quattro formaggi:tomato sauce, mogzarella
cheese, ceddar,scamorzya and blue cheese.

B ismowrck: tomato sauce, mogzarella cheese, bacon,egg.

Alessitomato sauce, mo-ggarella cheese, Italiovw
sausage, oniows, blue cheese.

3,50%

4,508

5.50%

6.008

7.00$

7,508

7.508

7,008

8,008

6,008

6.00$

6,508

7,508

8,008

7,008

7,508
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Mowco: tomato sauce, mogzarella cheese, spicy salami,
gorgongola, fresh chilli=
C W Classico: tomato sauce, mogzarello

cheese, ham, muwshwrooms, bllack olives.

C GJ%OM VWMW tomato sauce, moggarello
cheese, mived vegetables, extravergin olive oil. V

Super Volcano-tomato sauce, mogzarella cheese,
taliow sausage, sbicy salami, muwshuroom, kalamata
olives, freshv tomato, egg and one more pasta pigza to-
cover. 2 Good for two- peoble.

Plgzv Divino: tomato sauce, mogzarelle cheese,
diced tomatoes, Parma ham, pormesaw cheese flakes.

8.50%

7,508

6,508

9.00$

10,00$

Have your pigza asy yow like iE!!:

If yow crawve for a richer pizza here are o few options:

Txtra Cheese, salami, meat, fish,
txtra artichokes, anchovies,olives, capers, mushrooms

Parmow Hamv (100 grams)

1 kind of Veggies, egg

Panini - Samndwiciv

2.50
1.00
6.00

0.50

“ & & &

Panino- Classico/ Classic Samdwich crispy  3:50 8

homemade bread with lettuce, tomato, mozzarella
cheese and moyonwnaise.

Create Youwr Oww Sandwich the way Yow Like it
Crispy homemade bread 0.50 $

Cheese, ham, salami, tuna, bacow 2.50

tgygs, vegetalbles, lettuce, tomato 0.50

$
Olives, artichokes, anchovies, capers, muwshrooms 1.00 §
$
$

Mayonnaise, muwstard, ketchup, cocktail sauwce 0.25
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Beef Fillet with Kampot

Cotoletto Milanese Beef Tagliatow Green Pepper

Dark Chocolate Towt
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Rowiolis and Specials

Ag/V\O‘lOfff/ del Fattore: fresh handmade pasta
filled with mixed vegetables, sauwced with fresh diced

tomatoes and mint. V

Casoncelli allov Bergamascow. fresh

hoandmade pasta fillled withy meat, sauwced with creanw

of butter, crispy bacow and sage.

Rawvioll Shwimpy & Zucchini Flowers: fresh
handmade pasto filled with shwimps and zucching
Rowers, served withv creamv of clowrified butter and
fresihv thy me.

Spaghetti Seafood Vesuwvio Style:

Seafood cooked in white wine sauce, lobster cream
and parsley, covered withv o pigza and baked in the
ovew. Whew yow dig your fork and kwife in, it gives
off anw intense smell of seafood, careful not to burnw
youwr nosell!l,

Beef Fillet Carpaccio: raw sliced beef, fresh
Kampot pepper, lime, thyme, parmesan cheese and
extrov virgiw olive ol flavored with garlic

5.00

6.00

6.50

8.00

7.00

Desserty and Cakes

White or Dark Chocolate Towt
Mango Cheese Cake
Mousse of Passion Fruit

Tiramisw: the most famows Italian dessert made
with cream cheese, eggs and ladyfingers biscuwity
dipped v coffee cream. Served sprinkled with cocow.

Dessert Selection: a miv of ouwr homemade
desserts served withy toppings and fruits.

Ice Creawmw or Sorbety: please ask for available
flavors. One scoop.

3.00
2.50
2.50

3.00

6.00

1.00

“¥ B & &



Cold Drinks

93 Mug of draft Cambodio Beer 1.00
9%  Jug of draft Cambodio Beer 3.50
95  Tower of draft Cambodia Beer 9.00
% M f/sdwlada/frowv Mexico: lume jwice, dry chili, 1.25

mixed with cold beer.
97  Tadw Bokor Spring Water: Fil your own bottle 0-25
98  Kulew Spring Water from cambodia: Bottle 1.5L  1.50
99  Kulew Spring Waker from cambodia: Bottle 0.5L 0-75
100 Sodo water 1.00
101 Sprite 1.00
102 Fanto 1.00
103 Coca Colow 1.00
104 Cocav Colaw Light 1.25
105 Fresihv Lemonade 1.50
106 Fresh Fruit Shake 1.25
107 Fresh Fruit Milkshake 1.50
108 Freshv Fruit Smoothies with yogwrt, sugar ,ice. 1.75
09 . 5.00
" S.PELLEGRINO

SPARKLING NATURAL MINERAL WATER 1 Litre

s s

Aperitif Italiar Style
110 Campari cow Bianco: Campary with white wine 3:50
111 Sprify: white wine, Soda, Campari and a slice of 4.00

O"V'O(/Vl/g/@
112 Original Spriky with Prosecco .50
113 White Marting withy Olive 2.00
114 Pastice: anise (from France) 1.50
115 MQ]’I’/’CO‘ Cane Sugar, Lime, Mint, Sodow and Ruwm 2.50
116 Cubw Libre: Rum and Coca Cola 2.50

“ & & &
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$
$
$
$
$
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TRY a read I'tadliownv u’me/

Alessia was born and raised in a part of Italy which is very renowned
for its beautiful vineyards and good quality production. Her
grandfather was happy when we asked him to supply us with a
selection of his best wines and so we had some sent over from Italy
and they are now available in our restaurant.

Wine by the Glass

Red Wine

Cabernet Sawvignow 4.00 $

Marino’ 2010 blend of merlot, cal-sav and raboso- 6-00 $
White Wine

Pinot Grigio 4.00 $
Traminer 4.00 $
Chardornnay 4.00 $

See Wine List for choose a bottle

List Cafe

Coffee Espresso 1.25 §
Double Coffee 2.00 $
Coffee Macchiato- 1.50 $
American Coffee 1.25 §
Cappuccino- 2.00 $
Prober Coffee w/ Grappa 3.00 $
Prober Coffee w/ Sambuco or R 2.50 $
Latte Macchiato 2.50 $
Warm Midk 2.00 $



Hot Drinks

Tew: tarl Gray Tew ov Lipton

Herbal Tew: Karkadé ov Chamomile
Lavazza Italioww coffee made with Moka
Caffe dellV Alpino- rtalian coffee made with
Grappo instead of water

Hot Chocolate with cocon and milk
Ginger and Lime

Ginger, Lime, and Honey

Grappo Italiaw Speciol Reserve withv Viper
Typical drink of the Orobiche Valleys close to- Bergamo-
A Mwst Try!

Grappo Italiana

Homemade Limoncello-
Jagermeister

Sambuco

Jack Daniels
Teacher’'s Whisky
Tequilaw

Brandy Napoleow

1.00
1.25
1.25
4.50

2.00
1.25
2.00

5.00

4.00

1.50
3.50
1.50
3,50
2.00
2.00
2,50

“ B &

“
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