
is a hospitality company with strong ethics driven by the motto:
“Treat others the way you want to be treated”.



Malis serves Living Cambodian 
Cuisine in a beautiful fountain 
garden in the heart of Cambodia’s 
capital city. Set around a peaceful 
tropical courtyard, rich with the 
fragrance of frangipani, and 

presided over by a giant statue of the Buddha, the 
restaurant offers a choice of outdoor seating and indoor, 
air-conditioned style and comfort.

Open for breakfast, lunch and dinner, Malis also offers 
private dining rooms for business lunches or special 
events.

Cambodia’s food is the hidden gem of Southeast 
Asian cuisine. Almost lost forever after the Khmer 
Rouge took power in 1975, Cambodian cuisine is now 
experiencing a revival. Thanks to countless culinary 
expeditions to remote provinces, Cambodia’s 
celebrated Masterchef Luu Meng, is helping to bring 
this forgotten knowledge back to life. Malis is proud to 
be leading the way in this revival of a near lost art.

136, Norodom Boulevard, Phnom Penh
T: +855 (0) 23 221 022

HP: +855 (0) 15 814 888
booking.pp@malis-restaurant.com

facebook.com/malis

Pasteur street 51

Street 302

Street 294Street 294

Street 306

Street 308

 

Independence
Monument

Preah Sihanouk Blvd

Norodom
 Blvd

Street 288



With a striking white facade 
overlooking a vibrant green 
lawn and the Siem Reap River, 
Malis is already a landmark 
building and destination. Dotted 
with palm trees and fragrant 

frangipani, the front lawn sweeps up to the impressive 
staircase at the entrance of this building that is 
modelled on the nearby temples of Angkor, 
especially the little-known Prasat Kravan. 

But though Malis may be rooted in ancient traditions, 
it is also unquestionably modern. The Chhatra Lounge, 
launched in June 2016, is an elegant, contemporary, 
high-end space in which to relax and enjoy a 
pre-dinner aperitif to the smooth sounds of our 
resident DJs and musicians, or perhaps try out one of 
our splendid signature cocktails before a night on the 
town.
 
The main restaurant area offers luxurious, 
air-conditioned comfort around an elegant, open-air 
courtyard. Upstairs, we also have ample space for 
private dining and events. 

Pokambor Ave, along Siem Reap river side, 
near Preah Phrum Rath Pagoda

HP: +855 (0) 15 824 888
booking.sr@malis-restaurant.com
fb.com/MalisRestaurantSiemReap
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BRINGING CAMBODIAN CUISINE BACK TO LIFE
 
Dining at Malis is not only an opportunity to savour delicious Cambodian cuisine, it is also 
a journey into history. Under the Khmer Rouge regime in the 1970s, much of Cambodia’s 
culture was lost, including many of the traditional recipes that had been passed down 
through families for centuries. 

Malis was born in 2004 out of the desire and passion to restore Cambodian cuisine to its 
former glory and put Cambodia on the map as a culinary destination. Renowned for its 
fresh seasonal produce, delicate, herby flavours and generous hospitality, Cambodian 
Living Cuisine reflects the diverse range of influences that make this country’s food so 
unique. The Malis team have brought Cambodian cuisine back from the past, and 
adapted it to the present in order to preserve it for the future.

BANG KANG 
Bang Kang is a fresh water lobster or king prawn found in the Mekong River. In Cambodia 
it is considered it a luxury delicacy, most often enjoyed on special occasions with friends 
and family.



As Cambodia’s celebrated and 
only Master Chef, Luu Meng has 
earned his place at the head of 
the pantheon of Cambodian 

culinary giants. 

His love affair with the subtle 
tastes, variety and applications of 
his country’s native herbs and 
spices is legendary and he has 
made it a mission to bring their 
unique flavours to the world. His 
constant experimentation with 
flavours and textures, together 
with his unflagging desire to dig 
deep into his country’s culinary 
secrets, make Malis every real 

food-lover’s Mecca.



In the heart of Phnom Penh, the Cambodian capital, Thalias group offers exquisite French 
gourmet dining at Topaz, high-end Cambodian cuisine with a twist at Malis, efficient 
business luxury at the Arunreas hotel and Khéma, which is also a café, delicatessen, wine 
bar, bakery and pastry shop.

THALIAS HEAD OFFICE

T: +855 (0) 23 213 822
N52-N56, Sothearos Blvd, Sangkat Tonle Bassac,

Khan Chamkamorn, Phnom Penh, Cambodia
www.thalias.biz | fb.com/thaliascompany

Topaz is a sophisticated French cut above the rest with upstairs 
private rooms, a unique walk-in, floor-to-ceiling wine cellar with 
exceptional vintages, and a humidor stocked with the finest 
imported cigars. Elegance and creativity are perfect partners 
alongside unequalled service with an eye to mouthwatering 
presentation and a menu based on Gallic know-how. Widely 
considered to be the first choice of visitors and residents in the 
capital.
 
Malis is a landmark restaurant that has long enjoyed a reputation 
for pushing the boundaries of traditional and modern Cambodian 
cuisine. With ample seating and VIP rooms set
around a water garden and courtyard, it is unquestionably the 
capital’s premier gourmet dining experience. Its busy kitchen is 
home to Luu Meng, Cambodia’s only Masterchef, whose artfully 
prepared dishes have graced tables around the world.
 
Arunreas hotel is destined and designed to be a second home for 
the discerning visiting businessmen and women who need 
convenience, luxury and connectivity at the touch of a button. 
Dawn arrivals will have the sun on their back as the entrance, like 
Buddha, faces the east to welcome the age of enlightenment. With 
a limited number of spacious rooms and a minimalist yet functional 
design, it is leading the way forward into a more prosperous future.
 
Khéma is a unique hospitality concept combining the best of 
boutique and the height of luxury. With a take-out gourmet 
delicatessen and dine-in café, it features carefully selected 
imported charcuterie and cheeses, our masterchef pastries, 
breads, designer soups, salads and sandwiches. The rhythm of the 
café moves seamlessly from breakfast to lunch followed by an 
afternoon of gelati, pastry and coffee before its evening 
transformation into a wine bar and restaurant. 


