


FOOD MENU

LIGHT FARE

Crispy Calamari Ring 8

Chili Sauce, Fresh Lemon

SALADS

Fresh Spring Roll @& 7

Yam Bean, Carrot, Cucumber, Bean Sprout, Rice Noodle,
Mint, Basil, Roasted Peanuts, Coconut Sauce

Caesar Salad 15

GCrilled Chicken Breast, Crispy Bacon, Croutons, Parmesan

SANDWICHES / BURGERS / PIZZA

Tuna Nicoise Salad @ @ 15
Green Beans, Baby Potatoes, Cherry Tomato, Quail Egg,

Red Onion Confit, Lemon Dressing

Cheeseburger 20
Australian Beef Patty, Bacon, Cheddar Cheese,

Gherkin Pickles, Tomato, Lettuce, French Fries,

Focaccia Pizza Margherita &) 16

Tomato Sauce, Mozzarella, Parmesan, Basil

* Optional Toppings:

Homemade Ketchup, Mayonnaise, Mustard * Salami 3

* Mushroom 2
Club Sandwich 16 * Arugula I
Whole Wheat Toast, Chicken Breast, Bacon, fried Egg, * Jalapefio Pickles ]
Cheddar Cheese, Lettuce, Tomato, French Fries,
Homemade Kefchup, Mayonnaise, Mustard
RICE / NOODLE
Wok-Fried Egg & Vegetable Rice 10 Wok-Fried Flat Rice Noodles 10
Carrot, Green Beans, Baby Corn, Kale, Soy Sauce Egg. Kale, Carrot, Garlic Chives, Oyster Sauce

* Add-ons:
Wok-Fried Beef Lok Lak 20 * Shrimp S
Beef Striploin, Green Peppercorns, Fried Garlic, * Beef 5
Local Watercress, Spring Onion, Poached Egg, * Chicken S
Steamed Rice
DESSERTS
Home-made Ice Cream & Sorbet (Per Scoop) 2
Ice Cream Flavors: Chocolate Vanilla Masala Chai Mascarpone Blueberry Pistachio
Palm Sugar Oreo Salted Caramel Milk Strawberry Matcha
Coffee Rum Raisin Earl Grey

Sorbets: Coconut Mango Raspberry
Classic Tiramisu 6
Cheesecake 5
Seasonal Fruit Platter 10

Prices are quoted in US dollars and subject to Service Charge and applicable Government Taxes
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Vegetarian Pork Gluten Free Seafood

Vegan Nut Spicy Signature




BEVERAGES

HOUSE WINE
Glass Bottle Class  Bottle

Sauvignon Blanc / Semillén 9 42 Pinot Noir 12 55
Kaiken Estate, Argentina Moulin de Gassac, France
Chardonnay 10 45 Vigna Dogarina Prosecco 10 49
Montes “Classic”, Chile Doc Treviso Brut (ltaly)
Cabernet Sauvignon / Carmenére 10 45 Nicolas Feuillatte Brut Reserve 32 149
Montes “Limited Selection”, Chile Epernay, Champagne, France
COCKTAILS DRINKS
Lemongrass Gin and Tonic 9 Healthy Body 5
Seekers Mekong Gin, Lemongrass, Beet Root, Cucumber, Carrot, Red Apple
Lime Wedge, Mint Leaves, Tonic Water

Anti Stress 5

Strawberry, Pear, Banana, Almonds
Samorn-jito 12 e
Kampot Pepper Rum, Mint Leaves, Immune System 5
Palm Sugar, Lime Wedge, Orange, Pineaple, Apple, Ginger
Green Pepper, Soda

Coconut Smoothies 5
The Angkorrian 11 Coconut, Yogurt, Sugar Cane
Som:u’ Qo/d {3um, T(/Jmorind Juice, Mango Tango 5
Fresh Lime Juice, Palm Sugar Syrup Ripe Cambodian Mango, Carrot,

Apple, Papaya, Ginger, Yogurt
Gold Spritz 11
Seekers Mekong Goldx Gin, Aperol, Passion Fruit Smoothies 5
Fresh Orange Juice, Lime Juice, Passion Fruit, Homemade Yogurt
Simple Syrup, Soda Water

Oats and Almond Milk Smoothie 6

. . B Chia Seeds, Banana, Cinnamon, Yellow Lentils

Passion Fruit Mojito 9
Samai Gold Rum, Passion Fru, Chia Seed and Strawberry Parfait 6
Mint Leaves, Palm Sugar,
Lime Wedge, Soda Chia Seed and Mango Parfait o)

CRAFT BEERS

Belgian White 8
Indian Pale Ale 8
Mango IPA

Lemongrass Kolsch

Fizzy Apple Cider

Prices are quoted in US dollars and subject to Service Charge and applicable Government Taxes




Simply scan to place
your order seamlessly.

PARK HYATT SIEM REAP™

LUXURY is PERSONAL



