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INTRODUCTION

Sharing Moments

When we look back over the past couple of years, there’ll be lots of things we’d 

like to forget. 2021 has been a time of uncertainty for many with unprecedented 

restrictions placed on our movement, activities and even our faces. Many of our 

best laid plans have simply had to wait. 

But in hindsight, maybe we can attempt to view the pandemic from a more 

nuanced perspective. Despite all the loss, there are certainly things we’ve gained. 

Whether a promising hobby or a stronger sense of self, a greater appreciation for 

others or more creative ways to communicate with family and friends, we can 

As we look with hope towards the end of the pandemic, the Central Mansions 

team is sharing what they’ve learned, encountered, and would like to keep – even 

once this era is over. 

had given us a new lease of life. We discovered that there is a lot we can learn 

from each other, and we wanted to share our experiences with others. That is how 

Moments magazine came about.

It’s in these moments that we are able to marry the joyous pleasures of life, 

connection to ourselves, others, and the world around us.
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Keeping Cambodian

cuisine alive 

for generations

Chef Kimsan twins of Sombok 

sharing pride on their plates

In an age shaped by globalisation, native 

cuisine in all its tanginess and pungency 

has become an ‘acquired taste’. Our fast-

paced lives have shaped our eating habits, 

all we care about is convenience and 

about food being delivered or served fast. 

Traditional cuisines, in the process, seem 

to be losing their appeal.

This is where Sombok believes   

Cambodian chefs have an important 

role to play in reconciling themselves 

with forgotten recipes. To lift the veil and 

Chefs Kimsan Sok (left) and Kimsan Pol spearheading the Embassy 

restaurant in Siem Reap and Sombok in Phnom Penh.

bears testimony to the acceptance that 

traditional cuisines still enjoy in the era of 

modern cooking.

“I think people eat a lot more traditional 

food than we think they do and that 

What we don’t have, is a national pride 

in our beautiful ingredients and tastes. 

Something like prahok for example, it 

love it in their personal capacity, but they 

in a national space,” Sombok’s chef Sok 

Kimsan says. 

Drawing from her personal experience 

of growing up, Sok recalls words used 

for activities like planting vegetables and 

‘What’s for breakfast?’. The gap is as much 

about communication as it is in culture.
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Sombok Samlor Korko. A traditional Khmer 

dish with seven types of vegetables cooked 

in black chicken broth, green curry paste 

roasted rice and topped with pan fried foie 

gras.

“I have a sense of what people my age want to eat, and my 

mum has the knowledge of tradition. At Sombok, we are 

says. 

On top of that, co-chef Pol Kimsan believes that part 

of Sombok’s journey in preserving Cambodian culture 

and identity is through its food. Part of their work at the 

restaurant is to make native ingredients more accessible to 

the modern psyche. 

“Adaptation to a modern way of doing things can make it 

more interesting, as long as we’re keeping to the values of 

the Cambodian culture and understanding the essence of 

those ingredients. The thing to do is to keep doing what we 

do well and to recognise and value the things that we do 

well,” Pol says.

Notably coined as the Kimsan twins, the chefs come from 

humble backgrounds and were raised in the countryside. 

each chef harbours a dream to place Cambodia on the 

map with their Modern Khmer cuisine. 

Both women went to hospitality training school, 

Michelin-starred restaurants in Paris and Tokyo, made 

TV appearances in Cambodia’s Best Chef, and bested 

themselves in regional cooking competitions. 

means ‘nest’ conveys the care and nourishment the chefs 

provide to their patrons from the all-woman team. Passed 

weekly tasting menu showcases all of Sombok’s modern 

interpretations of Cambodian signatures infused with love 

and tender care in sourcing as well as presentation.

Hokkaido scallop wrapped in smoked salmon, sprinkled with salmon 

roe, served with tamarind sauce and Khmer spices sauce.
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Sombok’s elegant and intimate atmosphere appeals 

as much to the sophisticated as it does to the 

adventurous eater. The restaurant design is curated 

by Cambodian architect Kimseng Ouk and the interior 

features original installation by renowned sculpture 

artist Sothea Thang. Sothea’s sculpture resembles 

experience. 

Aside from the utterly Instagrammable interior, diners 

can look forward to food pairing dinner events and 

cooking workshops that are in the pipeline. Put it in 

your diary.

Sombok

1, Preah Sisowath Quay 

(Street 154), Phnom Penh

T: 093 575 157

The restaurant design is curated by 

Cambodian architect Kimseng Ouk and 

the interior features original installation by 

renowned sculpture artist Sothea Thang.
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Chef Joannès Rivière and managing partner Chhay

Plating with integrity
Meet the personalities 

behind Cuisine Wat Damnak

Some may even call it fusion, although most chefs will 

bear teeth and growl if you even utter the word these days. 

 

Thankfully, chef Joannès Rivière doesn’t seem to mind. “You 

can call it whatever you like” and he punctuates that with a 

laugh.

Lauded as Asia’s Best 50 Restaurants, Cuisine Wat Damnak 

has been grabbing international headlines since Rivière  

his new restaurant in Phnom Penh, city dwellers will not have 

combined with French culinary technique. 

As a passionate advocate of local and indigenous ingredients, 

thanks to relationships with local growers and suppliers,  

Rivière is able to tap into some unique produce such as wild 

herbs that are peppered throughout his dishes, elevating 

Cambodian signatures. The seasonal tasting menu is an 

introduction to Rivière’s impressive cooking style, where he 

combinations as seen in dishes such as an insanely good 

nompang sai-inspired baguette crumbed pig’s head meat with 

butter emulsion and papaya pickles, and braised beef cheek 

in star anise and caramelised palm sugar with tomato and 
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Inspired by the classic Cambodian sandwich 

nompang sai. Baguette crumbed pig’s head meat 

with butter emulsion and papaya pickles.

love from their childhood and elevates it – bringing to the 

table and experience that evokes a sense of nostalgia and  

wonderfully strange familiarity. The dishes are deceptively 

simple, boosted by immense skill and laborious technique. 

“Wat Damnak is big on carrying on Cambodian traditions, that 

is why we have created an opportunity for our diners to share  

their favourite meals to allow others a glimpse into their 

cherished culinary memories,” Rivière says. 

When asked what is his recipe of success as a restaurateur, his 

advice – ‘Buy good shoes!’. 

Jokes aside, chef and his managing partner, Chhay built the 

Wat Damnak brand on the foundation of integrity. Rivière 

emphasises three things he has learned from his father by 

watching him run his business: developing the capability of 

customers. 

“The one thing I’ve learnt working in Asia is to compromise with 

people. Be honest with your customers and yourself. Know 

what you can do and what you can’t do. Understand your limit. 

Be honest with the products and if you don’t like something, 

improve on it.

“At the end of the day, cook for people like you cook for your 

kids. Sometimes they complain and don’t like what you do. 

Some days, they have the best meal and they think you’re the 

greatest chef in the world!” Rivière says.

Plant based dish. Fresh rice vermicelli green curry with cashew tamarind 

sauce, banana blossom, green chili and cashew yellow bean cakes.
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When it comes to pleasing guests, Wat 

Damnak knows best. No matter the 

occasion, you can count on them to 

make you feel at home at the restaurant’s 

easy-going atmosphere with friendly 

and attentive service, but not overly 

their customers’ special dietary needs. 

what is available by stating which dishes 

contained peanuts, chili, seafood and 

other food concerns.

 

“At Wat Damnak, dining is just as 

important as the personalised care we 

provide. By crafting standout dishes 

with our ever-changing menu, Chef 

Joannès works hard to create a dining 

experience that preserves dignity and 

enables choice. Our goal is for our 

diners to look forward to friendship over 

Housed in a 1950s villa, originally designed by 

Cambodian architect Mam Sophana and renovated 

in 2020 by Ivan Tizianel of Asma Architects.

Cuisine Wat Damnak

29, Samdech Mongkol lem 

(Street 228), Phnom Penh

T: 099 358 520

delicious meals for every occasion,” Chhay says.

The restaurant space also holds a private room 

which can seat up to 10 people so you can host 

celebrations while sipping the best wine from their 

walk-in cellar. 
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A message in a bottle 

out of the Mekong

Tania and Marco 

of Seekers Independent Spirits

Hailing from London and Barcelona, cities  

renowned for their premium gin, and with years of 

experience in the hospitality industry, Tania and  

Marco know a thing or two about food and drink.  

For over 20 years, Southeast Asia has been 

a part of their lives, and the region is now their 

home and a source of constant inspiration. 

 

and wife team were looking for locally made  

premium spirits to serve their guests in  the  hotels   

and restaurants they were running. Surprised  

by the few regional representations for gin, they 

saw an opportunity to create a product that truly  

 

that could compete globally. 

 

The couple decided to build their own distillery and 

the banks of the Mekong river. 

 

With a goal to become the leading spirit house 

in the region, Seekers Independent Spirits has 

been crafting spirits that are winning international 

recognition with 10 awards under their belt.

 Reward your curiosity with Seekers
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We spoke with Tania at Seekers Independent Spirits to get her take on the things that 

the world.

 

“Flavour and deep provenance is something that sets our whole portfolio apart. All 

and an aromatic gin that stars a collection of herbs, fruits and spices that are used 

throughout Southeast Asian cuisine but have not been so prominently used in gin 

before,” Tania says.

 

Seekers commitment to quality starts with sourcing the best ingredients. They go 

to great lengths to seek and foster relationships with farmers to ensure consistent 

The Seekers family making a regular visit to 

the farmers for the freshest botanicals grown 

chemical free and organic where possible.

supply of top quality botanicals, and they’re very involved with the 

whole supply chain.

Tania gives an example of this, “Our Cambodian ingredients 

come from literally all over the country – from Mondulkiri where 

for oranges in our Mekong Dry Gin and orange liqueur to Kampot 

mountains, and a lot more in between!”

 

Working with fresh ingredients is challenging as the process takes 

much longer than using dry ingredients. But the team at Seekers 

thinks it’s worth it and rewards their gin fans with a credible product. 
22 23



Has the world reached peak gin? So far, it shows no signs of stopping 

for Seekers. With a wider range of award-winning spirits and liqueurs 

 

markets, including Singapore, Taiwan, Thailand and Vietnam. 

 

Tania furthers this, saying that “Globally, gin as a category is still  

growing – in some countries, it might be getting closer to a saturating 

looking forward to opening the European markets, with a possible 

shipment out to Switzerland before the end of the year.”

 

will enable them to keep producing the highest quality products and 

the capacity to service their planned growth over the next few years. 

Ever mindful of the social and environmental impact of their activities, 

they have in place waste and packaging reduction programmes as well 

as water and energy conservation systems at the distillery. 

 

garden-to-glass distillery and tasting room in Phnom Penh, with 

indoor and outdoor spaces for guests to learn, taste and experience 

 

Tania tells us, “One of our objectives with Spirit House is to create 

more green space and encourage biodiversity within the city limits. The 

cocktail creation or in our kitchen!”  

 

The distillery consists of three versatile spaces – the indoor distillery, 

bar and outdoor botanical garden –  for allowing a range of private 

events that cater up to 500+ people. Join one of Seekers events or 

hire the distillery for your own unique happening.

 

“We are really looking forward to re-starting our Supperclub series and 

have some special collaborations in the pipeline, including a pairing 

dinner with the Kimsan team from Sombok. These pairing dinners are 

a fabulous way of discovering how botanicals can be used both on the 

plate and in the glass. The menus showcase the wonderful ingredients 

we use from Cambodia and the Mekong through creative cuisine and 

cocktails,” Tania says.

days for new adventures mixing things up at Seekers.  
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What’s the best way to enjoy gin? 

 

Tania has her own favourite, she tells us, “There’s a reason the classic G&T 

is so popular – such an easy drink to mix at home with no need for any 

fancy bar equipment. You can play with garnishing using things you have in 

“Personally, I love our Seekers Mekong Dry Gin, mixed with tonic and 

garnished with an Asian lime leaf. Our Jason Kong Gin is also a great base 

for a G&T, especially with its colour changing properties when mixed with 

citrus or a tonic! Garnish with a fresh orange wheel and lemongrass stick.”

Here are some of our favourite ways to drink Seekers liqueur. 

Whip up a cocktail or two and impress your guests at home. 

50ml Seekers Mekong Orange Liqueur

20ml fresh lime juice  

top with soda

30ml of Seekers Mekong Vodka 

Bottles and exclusive gifts can be purchased directly from Seekers Spirit House or from major 

supermarkets and liquor stores in Phnom Penh. 

Mekong Orange Fizz Mekong Espresso Martini

A classic gin and tonic 

made with Mekong Dry Gin.

Mekong Espresso Martini, a cult-favourite.

Seekers Spirit House

Taty 1577, 

B3, National Road 2, Chak Angre,

Phnom Penh

T: 093 998 850

Stop by at Seekers Spirit House to buy a bottle, meet the gin making 

team and discover a little more about the wonderful world of gin. 
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Country director Kazuya Kubota

What began as one man’s quest for 

spreading happiness through pizza has 

now evolved into a thriving 4P’s pizza 

chain in the Indochina region. Run by 

businessman Yosuke Masuko, the 

restaurant is a tribute to the ‘pizza parties’ 

he hosted in his youth in Japan. Since 

2011, Pizza 4P’s (or Pizza for Peace) 

has grown to operate a chain of 25 full-

service restaurants in Vietnam and its 

Cambodia. 

The restaurant’s philosophy of Japanese 

and constantly improve their pizza 

experience. Pizza makers go through an 

intensive training period of up to one year 

with the aim of perfecting and deepening 

the Napoli-style pizza. The pizzas 

themselves are equally enticing, made 

with Japanese-inspired ingredients such 

as salmon sashimi, teriyaki chicken and 

soy garlic beef. 

4P’s commitment goes beyond their 

placed into designing the restaurant 

space. Drawing inspiration from architect 

Vann Molyvann, the use of reinforced 

concrete on beams and perforated brick 

walls are seen throughout the Japanese-

Italian fusion pizzeria. The bar and a 

private wood-paneled dining room 

include Japanese touches against a 

subtle Khmer backdrop.

Pizza appetite 

for change

From going zero waste to 

creating sustainable restaurant 

design, Pizza 4P’s is the 

future of dining out. 

4P’s Phnom Penh accommodates up to 150 diners.

 A pair of pizza ovens sit at the heart of the restaurant.

The bar includes Japanese touches against a Khmer backdrop.
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Half and half Burrata Parma Ham & House-made Cheese

When a setting is this good, it comes 

with a responsibility to look after it and 

Kazuya Kubota is a country director  

who takes this responsibility very 

seriously indeed. As part of its larger 

vision, Make the World Smile for Peace, 

sustainability is central to Pizza 4P’s 

business model and vision. So much so 

that its Phnom Penh outlet has   achieved 

a record 97% zero waste score within 

“We are hugely passionate about 

sustainability, in all forms, and this is  

the perfect place to explore every 

possibility to create great food, whilst 

getting our customers on board with zero 

waste living,” Kubota says.

4P’s is known for its fresh homemade 

cheese and sustainably sourced local 

opened, mozzarella and burrata 

cheeses were not produced in Vietnam 

and therefore had to be imported, they 

made a decision to produce its own 

natural cheese at a factory located 

outside of Dalat. The pizza chain has 

also become a pioneer in promoting  

the farm-to-table dining concept in 

Vietnam, prioritising organic and 

sustainably produced ingredients while 

promoting transparency in its sourcing 

processes. Their model relies on local 

ingredients to minimise the distance  

that food travels and ensure that every 

item on their menu has a purpose for 

being there. 

Pizza 4P’s in Phnom Penh works  

closely with the organic farmers in 

Battambang and Siem Reap, and has 

arranged several co-operatives with  

local smallholdings which grow 

vegetables to order. Basil, cherry 

tomatoes and rockets from the local 

region come in regularly to furnish the 

kitchen team.

Salmon & Avocado Tartare served with Garden Herbs
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Crab pasta

But the sustainability doesn’t stop there. 

By shopping locally, 4P’s is committed to 

reducing food waste without compromising 

the ability to create delicious recipes. 

Any leftover food is turned into compost 

which their local suppliers use to improve 

agricultural soil and mix with regular feeds 

as a source of protein to livestock. 

The restaurant only uses products from 

packaging to restaurant design that can be 

recycled. By using recycled materials for 

made into bill holders, biodegradable bags 

for pizza takeaway and melted down bullets 

for pizza servers, 4P’s demonstrates that 

restaurants can and should take steps 

environment. Setting an example of a 

progressive kitchen of the future, Pizza 4P’s 

plans to grow their presence in Cambodia 

Siem Reap. 

On your next visit, be sure to ask for a tour of 

the recycling room and join their workshop 

to learn the basics of zero waste living.

Pizza 4P’s

F02-01, 313 Quayside,

Preah Sisowath Quay,

Phnom Penh, Cambodia

T: 089 242 264
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Rocking out 

in Phnom Penh

Love all, serve all at Hard Rock

It all started in 1971 when two 

Americans, Isaac Tigrett and Peter 

Morton, were living in London and 

looking for a burger to satisfy their 

hunger. But instead of stumbling 

upon the perfect burger they 

stumbled upon a brilliant idea, 

they would open up their very own 

American style diner and name it 

Hard Rock Cafe. 

Celebrating its 50th anniversary, 

Hard Rock Cafe is one of the 

world’s most globally recognised 

brands in 75 countries. The chain 

of rock ‘n’ roll-centric restaurants 

is known for its collectible fashion 

and music-related merchandise, 

memorable dining experiences, 

live performances and more.

Cambodia is home to two Hard 

Rock Cafes with the most recent 

of which opened in the capital. The 

Phnom Penh restaurant has over 

Shop® and outside terrace bar on 

of Americana culinary choices 

consists of a range of burgers, 

BBQ ribs, pastas, sizzling steaks, 

salads and more. 
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Home of the Legendary® Burger. Prime 8oz beef patty topped with smoked bacon, 

cheddar cheese, crispy onion ring, leaf lettuce and served on a brioche bun.

Assistant to the general manager 

Choem notes this, “We are a place 

of pilgrimage for expats and tourists. 

Having said that, our focus is to look 

after our local customers. Our set 

lunch menus are popular amongst 

the corporate clientele with our own 

versions of beef lok lak, Hainan 

chicken rice and tom yum to suit the 

Cambodian palate. 

Choose from a wide selection of 

cocktails including the signature 

drink of Hurricane and Electric Blue. 

Traditionalists can go for a variety of 

Mojitos and Margaritas. For those 

who don’t drink, opt for refreshing 

mocktails or diner-style milkshakes 

which can come with a collectible 

glass. 

Now, what good is a Hard Rock 

location without live music? Patrons 

in Phnom Penh are ensured of the 

highest level of music experience 

when they rock out to the resident 

live band, DJ performance or their 

playlist and music videos providing 

songs from all eras. While live 

performance has temporarily been 

halted during Covid, Hard Rock is 

gearing up for an explosive restart 

once live entertainment is safe to 

recommence.

are a genuine experiential brand. 

We have entertainment from live 

bands performing covers as much 

as their own songs. Later this year, 

we will be launching our very own 

Hard Rock band who will perform 

original Cambodian music to add 

to their international repertoire,” 

Choem says.
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Signature cocktail Hurricane. A rumbling blend of orange, 

mango and pineapple juice, infused with Havana Club and 

Hard Rock Café has over 180 

locations around the world, and  

each one provides the one-of-

a-kind rock star treatment that 

has made the brand a global 

phenomenon. There is no party 

too big or too small for them to 

handle. From birthdays to team 

celebrations and anniversary 

parties, their professional partiers 

will work with you to customise  

your personal rock and roll fantasy. 

“When the spotlight is ours, 

the moment is yours. Birthday 

celebrations can get very lively here. 

All our servers and the bartenders 

will come up on stage along with 

the patrons and stand in perfect 

formation to sing the song. It’s a 

brilliant sight in itself. For the next 

birthday, you know where to go!” 

Choem says.

Hard Rock Memorabilia is the  

beating heart of the brand and a 

platform to tell stories about the 

artists. Before museums have 

opened showcasing amazing 

pieces of music history, Hard Rock 

Hard Rock Café 

Street 102, corner of Street 51,

Exchange Square, 

Phnom Penh

T: 081 641 111

was there displaying precious 

artefacts for their guests. A 

preeminent collector of music and 

entertainment memorabilia for  

over 45 years, the collection has 

grown to over 86,000 pieces 

worldwide, the largest collection in 

the world. In Phnom Penh, music 

fans will witness an authentic 

collection from Cambodian to 

international artists such as Meas 

Soksophea, Nikki Nikki, Madonna, 

Katy Perry, The Killers, Kings of 

Leon to name a few. 

Rock Shop® features a diverse 

collection of clothing, accessories, 

and music-inspired souvenirs. Tell 

your friends, “I was there!” when 

you showcase your distinctive 

swagger on your t-shirt, hoodie 

or other apparel. With every Hard 

Rock Shop® you visit, expect 

an original experience, since 

no two stores are exactly the 

same. Browse through the music 

memorabilia, collectible pins and 

select items special to Phnom 

Penh.
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CENTRAL WELLNESS



Let’s talk mental health
Robert Common of The Beekeeper shares his thoughts 

on how to live a positive life post Covid-19.

Languishing is the trending word that describes the stagnant 

feeling the pandemic has wrought in many peoples’ lives. 

Described as a ‘blah’ feeling, languishing is marked by a lack of 

focus or drive to do anything. A lot of it is due to the uncertainty 

that the pandemic creates, and how it interrupts planning for 

tomorrow or creating life goals for the future. 

So how do we deal with languishing? It can be frustrating to 

be given tips to improve mental health when the situation that 

has caused or is worsening your poor mental health – a global 

pandemic – is beyond your control. 

Founder of The Beekeeper, Robert Common stressed that 

there are ways to manage the feeling and keep from sinking 

into negative emotions. 

“Life is full of uncertainty and that hasn’t changed. Look into 

your lived reality and focus on the positives. Sometimes it’s 

not about putting a smile on your face and hoping the issue will 

Having an awareness of how you’re feeling and what’s going 

on around you are important. Realistically assess the situation, 

devise strategies to deal with it and move forward with courage,” 

he says. 

Common also believes living through this pandemic could 

change our relationship with social media for the better. What 

began as a hashtag in response to speaking publicly about 

mental health, #LetsTalkMentalHealthKH created by The 

Beekeeper is shifting the universal stigma to ‘it’s healthy to 

talk’. “The seeds of this conversation were planted and we 

are seeing the beginnings of the movement prioritising mental 

health in Cambodia,” he says.

Robert Common at the Laura Knight Centre, a place within the grounds of The Beekeeper.

Named after his friend who lived in Cambodia in the years before her early and tragic death, 

and who was a passionate advocate for the rights of Cambodian children.

4544



For his part, Common is looking to the future with a balance of 

as a result of the pandemic, keeping himself busy writing a book 

and producing a global TV series about The Beekeeper as well 

as setting up a second branch in northern Thailand.

 

Common acknowledges that looking after your mental health 

shouldn’t be an afterthought when a problem arises, but rather 

an important factor in maintaining a positive lifestyle. Providing 

a calming and healing atmosphere for those battling with 

mental health issues, The Beekeeper is a safe haven that helps 

you restore your wellbeing.

 

The Beekeeper is an independent wellness centre integrating 

mental healthcare, wellbeing and performance coaching. 

Combining Western approaches and Eastern philosophies, 

specialties treating everything from depression, anxiety, grief 

and post-traumatic stress disorders (PTSD) to more specialised 

situations such as addictions, life transitions, family and marital 

problems, and the breadth of child & adolescent therapy. 

 

Determining what sort of support (and particularly who) is 

best suited to one’s needs does, however, seem to remain a 

source of confusion and worry for some. One of the steps 

that The Beekeeper has taken is to provide a sensitive initial 

assessment and ongoing support to ensure that a client always 

has someone to turn to for answers and information outside the 

consulting room, ensuring that individuals and parents never 

have to make an uninformed choice.

“You make up your mind very quickly about someone in 100 

milliseconds. 80% of it is the therapeutic alliance, a working 

relationship between the client and therapist which is an 

essential aspect of successful therapy,” Common adds. 

The Beekeeper in Phnom Penh

Talking therapy: voicing your fears often lessens their hold over you.
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classes for every level, meditation and sound baths. A sound 

bath or sound healing is a form of meditation in which a 

person experiences sound waves generated by gongs or 

frequently, singing bowls. The healing quality of sound has 

been recognised for centuries – many of us use music every 

evidence to suggest that sound healing can have a wide range 

our moods. The practitioners who are providing the bath try to 

help an individual work past ‘energy blockages’ and towards 

physical and mental healing.

“There’s an intensity that comes with the experience which 

may ignite powerful or unexpected reactions for some; panic, 

sadness or sorrow. These are typical responses and are buried 

in the unconscious, and the vibrations from singing bowls are 

believed to uncover these emotions. I have performed sound 

healing on big burly, ex-soldiers and they would be in tears 

within two minutes,” he says. 

Sound baths typically last for 60 minutes and are guided by a trained instructor. 

The harmonic vibrations of sound therapy ripple through the body, which causes a shift 

in brainwave activity.

The upside of trauma, says Common, ‘can be post-traumatic 

optimism – usually after great periods of stress you feel more 

resilient and can pick up new skills’. Whether that’s yoga or 

meditation, brighter days really do lie ahead.

The Beekeeper

197, Preah Ang Yukanthor (Street 19),

Phnom Penh

Tel: 077 221 010

stress to promoting wellness and relaxation.
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Leading by example 

with car safety and 

sustainability 

Volvo Cars Cambodia General Manager 

Since 1927, Swedish car marque Volvo 

has been designing cars that put people 

 

The modern seatbelt. The side impact 

protection system. The     pedestrian      detection 

system. Today, Volvo Cars is one of the most 

well-known and respected premium car 

brands, preparing a new future that will be  

all-electric and connected. 

Volvo began investing in safety early in 

its history, but the breakthrough that has 

shaped the brand’s identity is without 

question their invention of the three-point 

seatbelt. This marked a start in an era in 

terms of car safety and Volvo were the 

pioneers, earning a tag of the safest cars in 

the world. 

Child safety has always been a guiding 

principle at Volvo Cars. The brand has 

remained at the forefront of child safety and 

research since the 1960s with innovations 

such as the rearward-facing child seat  

and integrated booster cushion. 

Airbag technology has changed a great  

deal since it was introduced, and Volvo 

has been one of the key players with 

innovations like side airbags to help  

protect the occupants in the event of a 

collision. To send a strong signal about  

the dangers of speeding, Volvo has  

reduced the top speed of all their new  

cars to 180 km/h in 2020.
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When looking to buy a luxury SUV, it’s important to know what 

competes in a crowded segment, where it stands out is in its 

package that also includes the latest technologies. 

According to Volvo Cars Cambodia general manager Serdar 

segment in 2019 and 2020. 

“For generations, Volvo has remained synonymous with safety. 

own crash testing and it was Volvo that brought the three-point 

seatbelt to the world. Today, this heritage of leading safety 

its rivals are automatic emergency braking, lane-keep assist, 

on the road. With seven comfy, adult-sized seats as standard 

plus a big boot, it’s a strong candidate for family car buyers. 

Thoughtful touches like the LED daytime running lights shaped 

like Thor’s hammer, tall sculpted tail lights, and handsome 

it actually is. 

space. Every detail, from the Nappa leather upholstery to the 

tablet-like 9–inch touchscreen infotainment system is standard 

compatibility. There’s an industry leading voice control system 

said to recognise plain English verses or you can navigate 

through all the Sensus touchscreen functions using buttons on 

the steering wheel. 

economy and lower CO2 emissions on a 2.0-litre four cylinder, 

in comparison to its German rivals that come in 3.0-litre 

engines. Thanks to the turbocharged T6 engine with 320 

than you might expect from a three-row SUV.
‘Thor’s Hammer’ daytime running lights helped by its deep front bumper and radiator grille.
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and roomy and, unlike many seven-seaters, even the third row is reasonably generous for adults. 

Volvo Cars Corporation has dedicated their business to help 

protect the lives of people both inside and outside of their cars. 

They are also showing the same dedication to help protect 

the planet. The company has recently announced its plans to 

become a “fully electric car company” by the year 2030. In order 

to meet its target, the company will look to remove cars with 

internal combustion engines including hybrids from its global 

their commitment to reduce CO2 emissions per car by 40 per 

climate neutral company by 2040.

 

Volvo model in the company’s history to be launched as an 

electric model, designed to reduce environmental impact. 

These new electric Volvos are also eligible for tax incentives.”

Inside the C40, a leather-free interior represents a new 

interpretation of luxury as Volvo is taking a stand in animal 

quality, sustainable materials made from recycled sources. 

With Google apps and services built-in seamlessly integrated 

for a uniquely helpful and connected driving experience.  

A fully charged battery gives you a projected range of up to 

420km in mixed driving before you need to recharge.

Volvo’s heritage certainly plays a part in the brand’s reputation 

for building safe and sustainable vehicles. That the brand 

continues to set ambitious targets is further evidence of how 

protecting and caring for people is at the heart of Volvo Cars’ 

philosophy.

Volvo Cars Cambodia

HGB PREMIUM CARS Co., Ltd.

228, Preah Monivong Boulevard,

Corner Street 102,

Phnom Penh

T: 024 900 000
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Travel is a gift 

of hope for new 

adventures ahead

Samsonite braces 

for the return of travel

ultra-quiet, dual wheel suspension system, expandable option, 

security features and built-in hook for accessories. Packing 

structure: opens through the center for 50/50 packing. 

With the pandemic easing, we’re seeing 

the return of travel. Despite a hard crisis 

during the entire 2020, the travel industry is 

kicking into gear thanks to the widespread 

vaccine programme – where after two 

get away is bubbling from the surface, with 

worn-out workers ready to pay for longer 

vacations. 

To accommodate this, franchisee Pouthea 

is setting up the third Samsonite store in 

Cambodia evoking optimism that soon 

we will be able to travel again to new 

adventures. With a heritage dating back 

111 years, Samsonite is the leading  

travel luggage company that has been 

devoted to inspiring travellers with the 

best innovations walking by their sides. 

“I miss traveling, and I believe travel is a 

very meaningful part of our lives. With  

our new luggage collection, we want to 

provide a real sense of hope to people 

who love to travel that better times 

are ahead. We know that the trend of  

‘revenge travel’ is coming in 2022 because  

it will follow the vaccination progress. That 

people have so much pent-up anticipation 

for amazing travel experiences and seeing 

loved ones once they are safe to do so,  

and Samsonite will be here when they’re 

ready,” Pouthea says.

When you are preparing for a long vacation, 

medium to large size suitcases come in 

handy. These hard case rollers come in 

you more than enough space to keep your 

belongings securely.
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The stunning Minter collection is an extension of 

Samsonite’s PC collections featuring a sophisticated 

and luxurious design. It has a range of features  

including suspension dual wheels, a dual handle  

system to assist with maneuverability, multiple security 

features and expandability. The hanging strap feature 

allows you to secure items while traveling on the front 

of your case, and with an internal addition of a double  

divider and packing cube included, this collection caters 

to all your packing needs. The interior is also fully covered 

by a high quality jacquard lining, which is constructed  

post-consumer recycled PET bottles. 

EVOA TECH creates a premium travel experience with 

accent detail on the logo, trolley and metal components. 

open the luggage with simply one touch of recorded  

tracker, Seekit, weighing only 7.7 grams, the tracker 

provides proximity guidance and an alarm when the 

luggage is close or away from the Bluetooth distance,  

also an anti-theft zipper for extreme security. Avoid 

overweight luggage fees when you get to check-in, 

with an integrated weigh-scale carry handle that allows 

you to simply lift to weigh your luggage. Cruise through 

suspension wheel system, designed for the ultimate in 

smooth rolling.

Designed for the ladies, Serol is 

a lightweight casual backpack with 

storage pockets and holds a 13” laptop.

EVOA TECH. Personal security with a 3-in-1 smart lock; with 

to keep your belongings safe and secure.
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Apinex is for the young and stylish traveller on the road. The cabin luggage 

is equipped with an interior power bank pocket and a USB port. 

Apinex features a young and stylish design that is 

equipped with the essential features for travellers 

such as an anti-theft security zipper, smooth double 

wheels with ball bearing, full size expanders and 

dividers. The cabin luggage comes with an inner 

USB port and an interior power bank pocket, leaving 

you free to connect with a portable charger or 

batteries. Comes with a limited three-years global 

warranty against workmanship and manufacturing 

defects. 

Known for its global warranty and support, repeat 

customers are a testament to Samsonite. Most of 

its luggages come with a limited three-years or ten-

years worldwide warranty against workmanship 

and manufacturing defects. A lifetime warranty is 

applicable to their Black Label product category.

Samsonite is rethinking suitcase design amid the 

pandemic and producing bags that’s been specially 

treated to prevent bacteria from growing on it. Two 

new collections will have carry points – like handles 

– coated with an anti-viral additive that’s blended 

right into the material. This safety measure, unlike 

treated fabric, will last as long as the luggage does.

 

“To some extent,” Pouthea adds, “post-Covid, 

consumers are a lot more conscious about investing 

in service and innovation or in sustainability and 

durability, rather than just looking for the cheapest 

product. We believe that the luggage category will 

rebound faster which is an opportunity for us.” 

Ultimately, we still have much to learn about traveling 

during the post-pandemic. What is most assuredly 

certain, however, is that these innovations are likely 

to become the new norm, as consumers clamour 

products emerging, you’ll have a wealth of options 

from which to choose from. 

House of Samsonite

Ground Floor, Exchange Square

Preah Moha Ksatreiyani Kossamak Avenue  (St. 106),

Phnom Penh

T: 087 232 313
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DESTINATION:

KAMPOT & KEP



An aerial view of Amber Kampot 25-villa luxury resort on the riverfront.

Destination: Kampot & Kep
Kampot, a colonial riverside town

Located halfway between Phnom Penh and 

the southern coast, Kampot is Cambodia’s 

capital of riverside relaxation. Kampot has long 

been a favourite getaway destination for locals 

and expatriates looking to escape the bustle of 

the city. A visit to this colonial riverside town will 

give you a sense of stepping back in time and 

its chill vibe is part of its charm. Life feels slow 

here, unrushed, with hot afternoons meant for 

lazing by the poolside or a cruise on the river. 

the wide streets on foot or bicycle and Grab 

services are available 24/7. 

 

It’s not hard to see why travellers become 

entranced with Kampot. This riverside town, 

with streets rimmed by dilapidated shop 

house architecture – a mix of French colonial 

and Chinese style shop houses has a dreamy 

quality. The Praek Tuek Chhu River serves 

as an attractive backdrop and water sports 

playground for those staying in boutique resorts 

that line its banks upstream from the town.

 

Kampot peppercorns are known the world 

over for their superior taste and have been 

commercially cultivated as far back as the 13th 

century. A stay in Kampot would be incomplete 

without a visit to a peppery plantation to 

discover how several variations of the famous 

spice are grown, harvested and eaten. 

 

Kampot also makes an excellent base for 

exploring the neighbouring seaside town of 

Kep, the cave temples and lush countryside 

of the surrounding area. A growing expatriate 

community is contributing to the new cultural 

developments and more culinary variety.
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Food is a main draw to this region, with 

famously spicy pepper, sweet (albeit pungent) 

list of the must-devour items. Add to that 

a thriving international restaurant scene in 

Kampot, which is quickly becoming a culinary 

capital, and you’ve got fair warning to pack 

From French to Portuguese, to modern 

all inevitably incorporate Kampot pepper into 

their menus. 

Portuguese dining experience, an airy white-

washed tapas bar with soaring ceilings and 

open archways. Fresh seafood is the star of 

that specialises in dishes such as sardines 

with onion and garlic sauce on a slice of 

homemade bread, clams in white wine and 

butter sauce, and fried prawns with a secret 

Tertúlia sauce. Wash them down with a port 

pastry.

A casual bistro setting, warm service and 

wallet-friendly prices are expected at Twenty 

Three. This low-key Mediterranean-inspired 

restaurant is pure cheese goodness for its 

Kampot pepper and Kampot salt. Expats 

come here to eat this dish on its own, though 

it also makes the perfect accompaniment to 

and chorizo served with roast pumpkin and 

bok choy.

and chorizo served with roast pumpkin and bok choy. 

Amber Kampot

Since its opening in September 2020, the 25-villa luxury resort has been attracting 

local residents who may be wary of travelling too far for their vacations, and Amber 

 

With the perfect product for 365 days a year, guests can enjoy the freshness of 

summers and enjoy magical sunsets on the riverfront location in Kampot. Each of 

his and hers vanity sinks, and an outdoor courtyard bathtub. From the moment you 

arrive, enjoy maximum privacy and 24-hour concierge service, complemented by 

extensive on-site facilities. Cherish a romantic candle-light dinner in your own villa, a 

soul-balancing massage, or lazy days with no disturbances. 

Kampot is a treasure trove of hidden adventures and natural wonders. The team at 

Amber Kampot crafts bespoke journeys for each traveller; from exclusive access to 

detail is left untouched.

a spacious living room, a courtyard bathtub and a private plunge pool.
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Amber Kampot is steadily adapting to Cambodia’s new norms post-

pandemic. The property’s general manager, Ayub Yulianto, recounts 

exclusively what the past months have entailed for the resort and its 

industry.  

 

“We faced several challenges throughout the last year, especially with 

overcome them, and we’re honoured to see such a positive response from 

our local guests. We’re currently operating at full capacity, following rules 

and regulations of the local authorities, especially during weekends. It’s a 

promising element for what is to come. 

 

of Tourism. It is our commitment to ensure the cleanliness and safety 

measures, as well as new health protocols are in place to ensure the peace 

of mind of our guests,” Yulianto says. 

 

The past year has changed people’s priorities in many aspects of their lives, 

but one of the biggest pendulum swings could involve travel. Previously, 

rights. But after the events of 2020, a growing number of wanderers are 

instead seeking opportunities that help them be better stewards of the 

Earth. 

 

Yulianto predicts that there will be more interest in trips that focus on time 

outdoors and going to less-visited places. Cambodia has rich natural 

resources and it helps local travellers build deeper connections to their 

own country. Yulianto adds that eco-tourism in Cambodia will be a popular 

alternative to commercial mass tourism.

Take a cocktail cruise to view the sunset behind Bokor Mountains.

Kep, a seaside resort town

Kep Sailing Club

Founded as a seaside retreat by the French elite in the early 1900s and a favoured 

haunt of Cambodian high society during the 1950s, sleepy Kep is drawing tourists 

just 30 minutes from Kampot, the town overlooks the seashore which is dotted with 

 

A 5-minute walk from the market is Knai Bang Chatt. The spirit of a bygone era is 

elegantly captured at Kep’s ‘barefoot luxury resort’ with three original 1970s art-deco 

style villas, each lovingly restored to its former glory. Next door is the waterside Kep 

Sailing Club restaurant and bar, complete with beach volleyball and sailing facilities.

Open to all, the sailing club and activity centre at Knai Bang Chatt hires out sea kayaks, 

Hobie Cats, paddleboards and Optimists. The latter are small boats for children, for 

whom sailing lessons are available. The children’s courses are designed to provide a 

fun, safe and enjoyable introduction to small boat sailing. Young skippers are taught 

the fundamental boat handling skills and essential knowledge that will allow them to 

all under the guidance of the instructors at Kep Sailing Club.

The Optimist sailing course for young skippers at Kep Sailing Club.
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Chocolate TOP 
from Belgium

& GREAT 
Dining Experience

#38, Street 337, Tuol Kork area
(+855) 12 952 839

THE SHOP TUOL KORK
#1B St. 102, Wat Phnom area
(+855) 77 666 115

 THE SHOP 102

#39 St. 240, Royal Palace
(+855) 92 955 963

 THE SHOP 240

##35 St. 240, Royal Palace
(+855) 12 872 840

  THE CHOCOLATE SHOP 240

CHICHA San Chen

“Let us make a pot of good tea 
that is tailored specifically to your taste buds.”

CHICHA San Chen store is a 

lovely tea boutique that oozes 

modernity in its sleek, open-kitchen 

design with advanced machinery, 

while staying true to traditional 

Taiwanese tea practices.  

Using the Teapresso machine that 

has over 1000 possible configurations 

and 3 steps of temperature settings. 

The bubble tea at CHICHA San   

Chen is brew-to-order and made 

fresh for each order from toasted 

tea leaves from Taiwan.

As soon as you enter the store, you 

can smell the fascinating fragrance 

of tea brewed on the spot, and then 

you will be greeted with a cordial and 

unanimous greeting.

All six tea varieties available at 

CHICHA San Chen are awarded with 

the top accolade for superior taste 

"Welcome to CHICHA San Chen~" 

"Welcome back to drink tea often" 

Offering 150+... kinds of  drinks 
"Like a tea brand in an art gallery, 

we want our Cambodia friends to 

not only taste tea, but also can feel 

the retro charm of the tea room."

EXSQ 1F Eastside    T:015-454-708

and quality – by the prestigious 

International Taste Institute (iTi). This 

stylish Taiwanese tea shop is "The 

Only Bubble Tea Brand Awarded with 

3 stars iTi Superior Taste Award. Let 

us make a pot of good tea that is 

tailored specifically to your taste 

buds." Come and experience now.
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Moments is an independent lifestyle magazine published by 

Central Mansions. Exploring culture and scenes, and sharing 

insider tips about the places you really want to visit, Moments 

connects a community of professionals and international 

residents within Phnom Penh.


