
www.themagictable.com/phnompenh
PNHRP-themagictable.phnompenh@hyatt.com
Advance booking require +855 76 754 1234

OPERATIONS HOUR: THURSDAY - SUNDAY
DINNER 6:00 PM - 8:00 PM

PREMIERE OF 'THE MAGIC 
TABLE' IN PHNOM PENH!

Enjoy a lovingly composed 5-course menu, where each course is part of the 
narrative. From appetizer to dessert – every moment will delight your senses 

and imagination anew.



MENU
YOUNG MAGICIAN’S FEAST

(FOR KIDS AGED UP TO 11 YEARS)

www.themagictable.com/phnompenh
PNHRP-themagictable.phnompenh@hyatt.com
Advance booking require +855 76 754 1234

US$82 NETT PER PERSON
(5-Course Set Dinner)

OPERATIONS HOUR: THURSDAY - SUNDAY
DINNER 6:00 PM - 8:00 PM

THE MOST MAGICAL
DINNER EXPERIENCE IN THE WORLD

AT HYATT REGENCY PHNOM PENH

PREMIUM MAGICAL FEAST

US$200 NETT PER PERSON
(5-Course Set Dinner)

Hamachi Tartare, Oscietra Caviar, Gold Leaf
Avocado, Japanese Mayonnaise, Ponzu Dressing

Miso Glazed Snow Cod
Green Peas Mash, Zucchini, Wasabi Butter Sauce 

Creamy White Asparagus Soup
Goose Liver Croutons, Parmesan Tuile, Mint Oil

Duo of Tajima Wagyu Beef and Canadian Lobster
Sweet Potato Mash, Brussels Sprout 
Baby Carrot, Truffle Red Wine Sauce

Chestnut Parfait with Nougatine
Wild Berry Compote, Grand Marnier Vanilla Sauce, 

Flamed Chocolate Dome

�ំ��ី����ឆិជប៉ុន ពង��ី�វ������� សន្លឹក�ស
ែផ្លបរ័ ម៉យេ៉នសជប៉ុន ទឹក្រជលក ់ទឹកសីុអុីវជូរែបបជប៉ុន

1ST ACT | OPEN THE TABLE

��ីស្ន�កូដដុត មីសូ��ឿង��សជប៉ុន
្រគបស់ែណ្ដ កេហាឡងំតាវ  នេនងបរាងំ  ទឹកសុសវ៉ាសាបិ បរ័

2ND ACT | THE CRYSTAL BALL

ស៊ុបទំ�ំង��ំងពណ៌ស
េថ្លើមកា្ង ន ឈសីប៉ម៉សាន េ្របងជីអងា្គ ម

3RD ACT | HOUDINI’S ESCAPE

�ច់����យូជប៉ុនដុត�មួយបង្កង�គ
ដំឡូងឈា្វ  ផ្ក ខាតណបរំាងំ ការ ៉ុត ទឹក្រជលក្់រសា្រកហមផ្សតិ្រតាសហ្វល

4TH ACT | THE MAGICIAN’S CIRCLE

នំរស�តិ�្ល���ក់
ែផ្លប៊រឺ្ីរសស់ ្រសាេ�ហ្គនម៉នីញ សូកូឡ ដូម

THE FINAL ILLUSION

MAGICAL FEAST

US$130 NETT PER PERSON
(5-Course Set Dinner)

Hamachi Tartare With Oscietra Caviar And Gold Leaf
Avocado, Japanese Mayonnaise, Ponzu Dressing

Pan Seared Foie Gras
Fresh Grilled Mango, Balsamic Shallots Compote, Pomegranate Reduction

 Artichoke Cream Soup
Hokkaido Scallop, Espuma, Garlic Oil

Australian Beef Tenderloin
Pumpkin Mash, Asparagus, Baby Shallots, Truffle Red Wine Sauce

Chestnut Parfait with Nougatine
Wild Berry Compote, Grand Marnier Vanilla Sauce,

Flamed Chocolate Dome

�ំ��ី����ឆិជប៉ុន ពង��ី�វ���� សន្លឹក�ស
ែផ្លបរ័ ម៉យេ៉នសជប៉ុន ទឹក្រជលកសីុ់អុីវជូរែបបជប៉ុន

1ST ACT | OPEN THE TABLE

�្លើម���ន
សា្វ យទំុ ខ្ទឹមកំពត ទឹក្រជលកែ់ផ្លទទឹម

2ND ACT | THE CRYSTAL BALL

ស៊ុប�ើម�ទីឆូក
ខ្យងផ្លឹតជប៉ុន ពពុះទឹកេដាះេគ េ្របងខ្ទឹមស

3RD ACT | HOUDINI’S ESCAPE

�ច់�អូ����លី
េល្ព កិន ទំពាងំបរាងំ ខ្ទឹម្រកហម ទឹក្រជលក្់រសា្រកហមផ្សតិ្រតាសហ្វល

4TH ACT | THE MAGICIAN’S CIRCLE

នំរស�តិ�្ល���ក់
ែផ្លប៊រឺ្ីរសស់ ្រសាេ�ហ្គនម៉នីញ សូកូឡ

THE FINAL ILLUSION

THE ENCHANTED GARDEN
(VEGETARIAN)

US$85 NETT PER PERSON
(5-Course Set Dinner)

Beetroot Capaccio Coconut Jell
Pine Nut, Balsamic Dressing, Rocket Leaf, Olive Oil 

Wild Mushrooms Vol AU Vent
Morels, Shiitake, King Mushroom, Creamy Truffle Sauce 

Coconut Green Peas Soup
Pumpkin Croutons, Coconut Cream, Roasted Sesame Oil

Potato Gnocchi with Chestnut
Creamy Sauce, Pecorino Cheese, Green Oil

Callebaut Chocolate and Hazelnut Slice
Coconut Ganache, Raspberry Coulis, Passion Fruits Sorbet

�ើមដំឡ�ង�ម�ន់ ����ឆូ �ហួយដូង��ស់
្រគបស់ែណ្ដ កេសៀង ទឹក្រជលកប់សាមកិ សាសាដរូែកត េ្របងអូលីវ

1ST ACT | OPEN THE TABLE

ផ��ិត�បី����ទ
ផ្សតិម៉ូេរល ផ្សតិសីុតាេក  ផ្សតិេភ្ល មន ់ទឹកសុសផ្សតិ្រតាសហ្វល

2ND ACT | THE CRYSTAL BALL

ស៊ុបស���ក��ំង�វ
េល្ព ្រគ�តុង ទឹក្រជលក្់រគីមដូង្រសស់ េ្របងល្ងដុត

3RD ACT | HOUDINI’S ESCAPE

�ដំឡ�ង��ំង ���ប់��ក់
ទឹក្រជលក្់រគីម ឈសី េ្របងជីនងវងបរាងំ

4TH ACT | THE MAGICIAN’S CIRCLE

នំសូកូ� រស�តិ���ប់�����ល�ត់
ហា្ក ណសរសជតិដូង ទឹក្រជលករ៉់ាស់ប៊រឺ ីកាេរម៉ផសិន

THE FINAL ILLUSION

Prawn Tempura
Tiger Prawn, Baby Carrot, Sweet Potato, Tartar Sauce

Wild Mushrooms Vol AU Vent
Morels, Shiitake, King Mushroom, Creamy Truffle Sauce

Creamy Artichoke
Vegetable Wonton, Parmesan Tuile

Australian Beef Tenderloin
Sweet Potato Mash, Brussels Spout, Baby Carrot, Beef Jus

Strawberry Yoghurt Mousse Cake 
Strawberry Coulis, Vanilla Ice Cream, Strawberry

ប������បំពង�����បជប៉ុន
បងា្គ ខា្ល  ការ ៉ុត ដំឡូវឈា្វ  ទឹក្រជលក ់ម៉យូេណស

1ST ACT | OPEN THE TABLE

ផ��ិត�បី����ទ ��ីមនំ��ំងវុលអវុង
ផ្សតឹម៉ូេរល ផ្សតឹសីុតាេក ផ្សតឹេភ្ល មន ់ទឹក្រជលក ់ផ្សតិ្រតាសហ្វល

2ND ACT | THE CRYSTAL BALL

ស៊ុប�ើម�ទីឆូក
េគៀវបែន្ល ឈសីប៉មសានតូលី

3RD ACT | HOUDINI’S ESCAPE

�ច់�អូ����លី
ដំឡូងឈា្វ  ៃស្ពេកា្ត បបរាងំ ការ ៉ុត ទឹក្រជលករ់សជតិសាចេ់គ

4TH ACT | THE MAGICIAN’S CIRCLE

នំរស�តិ�្ត�ប៊�រ� និង���អ៊ួ
 �ស្តប៊រឺ្ីរសស់ កាេរម៉វ៉ានីឡ ទឹក្រជលក�់ស្តប៊រឺ ី

THE FINAL ILLUSION


