
Food & Beverage Menu



A sanctuary of elegance and flavor, The Glasshouse delights with delicate, flaky pastries, artisanal 
croissant-based light meals, and handcrafted ice creams. Relish the serene ambience indoors, framed by 
soaring floor-to-ceiling windows, or soak in the gentle breeze on our terrace along Sivutha Boulevard. As 
evening falls, the experience transforms — indulge in our sophisticated evening creations: velvety Don Pedro’s, 
sparkling Champagne Granita, liqueur Affogatos, spiked sorbets, and exquisitely crafted frozen cocktails.



Croissant Egg Mayonnaise 7
Egg & Onion Salad, Japanese Mayonnaise,
Comté Cheese, Kampot Black Pepper

Croissant Mozzarella Tomato Basil 7
Basil Pesto, Local Mozzarella

Croissant Egg Benedict 7
Smoked Salmon or Jambon Ham
Hollandaise Sauce, Fresh Herbs

Croissant Pastrami Beef Short Rib 12
Grain Mustard, Cheddar Cheese, Shallot

Croissant Caramelized Onion Quiche 6
Gruyère Cheese, Smoked Bacon, Thyme

Croissant Pizza Margherita 12
Mozzarella Cheese, Parmesan Cheese,
Tomato Sauce, Basil

* Extra Toppings:
• Salami 3
• Mushroom 2
• Arugula 1
• Japapeno Pickles 1

Croissant Pork Mince Pie 10
Mushroom, Onion, Parmesan Cheese, Pork Bacon, 
Grain Mustard, Cognac Cream Sauce

FOOD MENU

SAVORY SWEETS
Cinnamon Roll 5

Vanilla & Blueberry Croissant Toast 5
Caramelized Croissant Toast,
Vanilla Custard Cream, Lemon

Croissant Cannoli 5
Ricotta Cream, Lemon, Chocolate, Pistachio

Croissant with Peanut Custard Cream 5
Hazelnuts

Croissant Crème Brûlée 5
Diplomat Cream

Vanilla & Caramel Mille-Feuille 6
Vanilla Custard Cream, Caramel Cream, Hazelnuts

Strawberry Cream Mille-Feuille 6
Vanilla Custard Cream, Fresh Berries, Mint

Passion Fruit Mille-Feuille 6
Vanilla Custard Cream, Passion Fruit Cream,
Blueberries

Vegetarian Pork Gluten Free SeafoodVegan Nut Spicy Signature

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



BEVERAGE MENU

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

COFFEE
Regular Coffee 4
Espresso 4
Macchiato 4
Double Espresso 5
Cappuccino 5
Café Latte 5
Special Iced Coffee on Request 5

SPECIALTY COFFEE
Classic Khmer Coffee  5
Smooth Cambodian coffee sweetened with
condensed milk, available hot or iced.
Jasmine-Infused Coffee  5
A fragrant blend of Cambodian coffee and
jasmine tea, sweetened with condensed milk;
served hot or iced.
The Signature Glasshouse Coffee  5
Signature Cambodian coffee with condensed
milk and cream. Choose hot or iced.
Tropical Iced Coconut Coffee  5
Espresso with coconut water and milk for
a refreshing tropical twist.

FINE TEAS
English Breakfast  4
Earl Grey  4
Darjeeling  4
Sencha Green  4
Jasmine  4
Rose Scented  4
Cherry Blossom  4
Detox Tea  4
Energising or Calming Tea

ICED TEAS
Black Honey Iced Tea  4
Arnold Palmer  4
Classic Lemon  4
Butterfly Iced Tea  4
Lychee Iced Tea  4

HEALTHY JUICES
Vitality Body Juice  5
Beetroot, cucumber, carrot, and apple blend to refresh
and recharge.
Calm Mind Smoothie  5
Smoothie with strawberry, pear, banana, and almonds –
a soothing treat.
Immunity Boost Juice  5
A juice blend of orange, pineapple, apple, and ginger for
an immune boost.

FRESH JUICES
Orange  4
Lime  4
Carrot  4
Pineapple  4
Watermelon  4
Passion Fruit  4
Roasted Coconut Juice  4

SMOOTHIES
Coconut Smoothie  5
Coconut and yogurt with a hint of sugar cane –
tropical and creamy.
Mango Tropical Bliss  5
Ripe mango, carrot, apple, and papaya with a touch of
ginger and yogurt.
Passion Fruit Yogurt Smoothie  5
Tangy passion fruit blended with homemade yogurt.

FRAPPE
Matcha  5
Thai Tea  4
Strawberry Soya  5
Caramel  4
Vanilla  4
Khmer Coffee  4

STILL AND SPARKLING WATER
Aqua Panna 500 ml  5
Aqua Panna 750 ml  7
San Pellegrino 500 ml  5
San Pellegrino 750 ml  7

SOFT DRINKS
Coke  4
Diet Coke  4
Coke Zero  4
Ginger Ale  4
Sprite  4
Fanta  4
Soda  4
Tonic  4

LOCAL CRAFT BEERS
Belgian White 8
India Pale Ale 8
Mango IPA 8
Lemongrass Kolsch 8
Fizzy Apple Cider 8


