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FINE DINING FRENCH CUISINE

ty company with strong ethics driven by the motto: “Treat others the way you want to be treated”.
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TOPAZ RESTAURANT

In the heart of Phnom Penh city, Topaz is one of the top French fine dining restaurants in the

Asia Pacific region. Serving fraditional French cuisine in an elegant atmosphere, our unri-

valled chefs apply the unique Topaz touch to the finest ingredients sourced from around

the globe. Naturally, fine foods deserve the finest of wines, and Topaz boasts a fruly excep-

tional wine cellar carefully selected from the old and new worlds, as well as a selection of
beautiful cigars.
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TOPAZ RESTAURANT
#162 Norodom Boulevard, Phnom Penh, Cambodia
+855 (0) 81 333 279 | topaz-reservation@thalias.biz
www.topaz-restaurant.com | facebook/topaz.restaurant



PRIVATE DINING

Creating the perfect setting for special celebrations and more formal occasions whether

with family, friends or business associates, Topaz offers private dining rooms for infimacy

and privacy. Our experienced team can handle everything from two to 200 guests to
ensure that each and every dining experience is an unforgettable one.

TOPAZ RESTAURANT
#162 Norodom Boulevard, Phnom Penh, Cambodia
+855 (0) 81 333 279 | topaz-reservation@thalias.biz
www.topaz-restaurant.com | facebook/topaz.restaurant



EXPERIENCE FRENCH FINE DINING

Topaz takes every guest’s experience as seriously as it takes its mission to promote the best

of fine French dining in Cambodia. This is why we choose the highest quality ingredients we

can find, no matter where we find them. Among our sources, Topaz Restaurant receives

regular imports of food from the Rungis Market in Paris, the world’s largest fresh food
market, including oysters, milk-fed lamb and milk-fed veal.

Arnaud Darc, co-founder of Topaz explains, “No other country in the world produces quali-

ty food like France does. Just make a trip there and see how food is part of one’s culture

and why French gastronomic cuisine has became registered as part of the intangible
cultural heritage of humanity by UNESCO.”

OUR OYSTERS

Imported from Normandy and
Brittany in France, our Fine de
Claire and Gillardeau oysters
are exceptional.




Topaz's Executive Chef g 'Papa®
Alain  Darc echoes Arnaud’s
feeling, saying “You need fo
have a feeling with the product

and you need to speak with the
product. The chef needs to know
what's inside the product to
know the value of the product.”
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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.

OPAZ.

RESTAURA

MALIS

RESTAURANT

A}}UNREAS

OTELS & RESORTS

KHEMA

PHNOM PENH

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
boutiqgue 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.
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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



