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WHAT MAKES JASMINE 
Restaurant stand out from other 
Kampot eating and drinking 
spots is its stylish ambience and 
décor. Wicker makes a welcome 
disappearance here, instead 
there’s dark wood furniture, and 
interesting framed photos of 
Cambodia taken by owner Mark 
adorn the walls. Casual street 
side seating set amid plants 
provides some picturesque river 
views. 

The café would not be out of 
place in a more urban setting, 
providing Kampot’s small but 
burgeoning expat scene (and visi-
tors) with a chic place for a coffee 
or drinks and dinner with friends.

The couple made the move 
from Phnom Penh to the south 
coast in early 2007. Jasmine’s 
love of cooking and ambition 
to run her own restaurant, 
combined with Mark’s desire 
to write a novel in peaceful sur-
rounds were the catalysts for the 
move. Initially sceptical, the pair 
grew to appreciate Kampot’s 
peaceful, relaxing vibe and tight-
knit community. The couple 
says that one of the best parts 
of having their own café is their 
interaction with the customers.

“It has a stylish ambience 
-– it’s down tempo and cosmo-
politan,” says Mark of his café’s 
atmosphere. 

 FREnCh FARE MEEtS  
KhMER FLAiR
Battambang born owner Jasmine 
is also the restaurant’s chef. She 
undertook training at the Culi-
nary Institute of America in Santa 
Barbara, and has also worked in 
the kitchen of Raffles Hotel Le 
Royal and as a manager at Sa:, 
where she and Mark first met.

Along with Khmer and 
Thai food, Jasmine’s training 
and experience in high-end 
European style cooking means 
steak with blue cheese sauce 
and fish with saffron sauce are 
among her specialties. 

“I have a lot of ideas about 
new dishes to add,” says Jas-
mine, who has an obvious pas-
sion for cooking and enthusiasm 
for expanding her repertoire. She 
says her best creation to date is 
“a special fish dish with green 
peppercorns” – of the Kampot 
variety, of course.

The snacks or lunch options 
on the menu include meat on 
skewers, both western and 
Khmer style soups, salads at 
around US$3.50, sandwiches and 
burgers from US$2 to US$4.50, 
and Asian dishes like red curry 
for US$3.50. Fittingly, jasmine 
rice is served with the Thai and 

Khmer dishes. Mains include 
prawns a la Jasmine (US$5), 
served with a cream and white 
wine sauce flavoured with herbs, 
lemon and tomato, chicken cor-
don bleu (US$4), and steak with 
Kampot pepper sauce (US$5). 
The café’s more gourmet fare is 
excellent value, considering the 
ingredients used.

There is also a full range of 
coffees, shakes, and drinks, both 
alcoholic and non-alcoholic. 
Cocktails are mostly in the US$3 
range. An indulgent option is 
the intoxicatingly rich hot Irish 
coffee using Jameson’s whiskey, 
coffee and whipped cream, 
which comes highly recom-
mended by Mark.

 ChAnGE iS in thE AiR
Wifi is available at Jasmine for 
US$1 an hour (or free with a 
meal), and Mark says he plans to 

provide some laptops for inter-
net use. A movie screen and live 
music nights are other projects in 
the works, making the café into 
somewhat of an entertainment 
hub for the small town. He’s 
also currently planning an art 
exhibition featuring oil paintings 
of Cambodia.

As for the food, Jasmine and 
Mark would like to introduce 
some more Californian 
influenced cuisine following 
their next visit to the States. 
And if that’s not ambitious 
enough there’s even greater 
change in the air down Jasmine 
Restaurant way – a new 
addition to the family due in 
November. Clearly, this couple 
is on the move.

Jasmine Restaurant, House 25 
Riverside Road, Kampot,  
Tel: 012 927 313 or 092 963 264. 
Open 8am to 10pm, closed Tues. 
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Jasmine Restaurant is a surprisingly cosmopolitan dining option in downtown Kampot. 
liz ledden speaks with owners Mark and Jasmine Norris about their fabulous food and 
plans for the future.

Café culture Kampot style

 It has a stylish 
ambience -– it’s 
down tempo and 
cosmopolitan 

Fragrant and fresh Jasmine’s dishes are high on both flavour and quality




