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LIGHT FARE

Homemade Fries 6
Garlic, Parmesan, Seaweed

Crispy Spring Rolls 7
Chicken, Yam Bean, Lemon Basil, Peanut Sauce 

Crispy Crab Cake 8
Pomelo Salad, Lemon Basil, Toasted Coconut

Chicken Wings 7
Ginger, Chili, Tamarind, Fresh Herb

Marinated Spicy River Fish 8 
Ginger, Chili, Tamarind, Fresh Herb

Siem Reap Eggplant Tempura 7
Mint and Cucumber Raita
 
Caramelized Crêpe 9
Comté Cheese, Pear, Arugula, Walnuts

Num Krok 6
Sweet Rice Cake, Coconut, Palm Sugar, Spring Onion

Prices are quoted in US Dollars and subject to a service charge and applicable government taxes
Please inform our service team before placing your order if a person in your party has a food allergy or have any dietary requirements.

     Vegetar ian       Conta ins  pork          Glu ten f ree        Seafood       Vegan      Conta ins  nu t s        Sp icy        S ignature  d i sh

Our dishes and pastries are freshly prepared in the kitchen using the finest ingredients – organic 
eggs from Siem Reap’s countryside and fresh vegetables from local supplier, Happy + Co Farm.
Please let our team know if you have any dietary requirements.
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SALADS / APPETIZERS

Classic Caesar Salad 12

Chicken or Prawn 15

Romaine Lettuce, Crispy Bacon, Croutons, Caesar Dressing

Tuna Niçoise Salad 16

French Beans, Young Potato, Egg, Red Onion Confit, Lemon Dressing    

SANDWICH / BURGER

Tortilla Wrap Beef Ragu 14

Chili Con Carne, Capsicum, Cucumber, Arugula, Sundried Tomato Dip

Club Sandwich 17

Oat/Nut Bread, Spinach, Egg, Chicken Breast, Lettuce, Tomato, Bacon

Cheeseburger 19

Beef Patty, Caramelized Red Onion, Crispy Bacon,
Capsicum, Cheddar Cheese, Tomato, Lettuce, Cornichons

All sandwiches & burgers are served with French Fries & Salad

LUNCH AND DINNER 

Prices are quoted in US Dollars and subject to a service charge and applicable government taxes
Please inform our service team before placing your order if a person in your party has a food allergy or have any dietary requirements.

     Vegetar ian       Conta ins  pork          Glu ten f ree        Seafood       Vegan      Conta ins  nu t s        Sp icy        S ignature  d i sh
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PASTA

Your Choice of Spaghetti or Penne

Beef Bolognese | Fresh Tomato, Basil, Parmesan Cheese 17
Classic Carbonara | Pancetta, Garlic, Egg, Parmesan Cheese 17
Spicy Prawn | Dried Chili, Garlic, Chive 19
Aromatic Tomato Sauce | Basil, Parmesan Cheese 12

ASIAN FLAVOR

Siem Reap Selections 

Grilled Beef Skewers | Vegetables, Pickle, Curry Paste, Roasted Peanut 15 
Kampot Fish Sauce, Garlic Bread 
Wok Fried Prawn | Curry Paste, Roasted Peanuts, Saw Leaf 19
Honey Baby Pork Ribs | Grilled Eggplant, Lime-Pepper Sauce 19

Noodles

Wok Fried Flat Rice Noodle, Beef, Egg, Kale, Spring Onion 15

Rice

Wok Fried Rice | Beef, Egg, Garlic, Green Pepper, Holy Basil  15
Wok Fried Rice | Shrimp, Quail Egg, Vegetables 17

LUNCH AND DINNER 

Prices are quoted in US Dollars and subject to a service charge and applicable government taxes
Please inform our service team before placing your order if a person in your party has a food allergy or have any dietary requirements.

     Vegetar ian       Conta ins  pork          Glu ten f ree        Seafood       Vegan      Conta ins  nu t s        Sp icy        S ignature  d i sh
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Baked Oreo Cheesecake 6

Mango Compote 

Trio Sorbet, Fresh Fruit 5

Rice Crispy Chocolate 

Seasonal Fruit Platter  7

HOMEMADE ICE CREAMS AND SORBETS 2/Scoop

Honeycomb 
Palm Sugar 
Vanilla 
Chocolate 
Pistachio 
Coconut  
Mango  
Strawberry 

SWEETS

Prices are quoted in US Dollars and subject to a service charge and applicable government taxes
Please inform our service team before placing your order if a person in your party has a food allergy or have any dietary requirements.

     Vegetar ian       Conta ins  pork          Glu ten f ree        Seafood       Vegan      Conta ins  nu t s        Sp icy        S ignature  d i sh


