CHANKIRI

KITCHEN & BAR

MENU

Dear Valued Guests,
Welcome to Chankiri Kitchen & Bar —we're delighted to have you with us.

At Chankiri, food is more than just a meal —it's a story we love to share. Our kitchen celebrates the
best of traditional Khmer flavors and international favorites, always prepared with the freshest
ingredients. Much of what we serve comes straight from our commmunity — from the daily catch at
the local crab market, to seasonal fruits, herbs, and vegetables grown nearby, and the world-
renowned Kampot pepper and traditional salt fields that make this region a true culinary
treasure. For certain dishes, we also bring in carefully selected premium meats from abroad, to
ensure the highest quality and variety for our guests.

The same care goes into our drinks — from cocktails and craft beers to teas and fresh juices - all
thoughtfully crafted with local ingredients whenever possible. To complement these, our wine
selection features carefully chosen premium imports from renowned regions around the world.

Thank you for choosing Chankiri. We look forward to sharing good food, refreshing drinks, and
wonderful moments with you.

The Chankiri Team
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All sandwiches served with French fries or green salad
Erench Fries - u‘.ijhii[lh 5 Grilled Ham & Cheese Sandwich
Crispy golden fries, served with ketchup & Q 2 e
e anjoiinsShni
Cooked ham and mozzarella cheese,
= — 2 ' P tomato, toasted to perfection
Veggie Sticks - Hig{fd /M itis SN 5
Fresh seasonal vegetables, served with Grilled Chicken & Pesto Sandwich -
creamy yoghurt dip ﬁﬂﬁ?ﬁﬁﬂﬁiﬂ%ﬂﬁiﬁﬁg
. "o Grilled chicken breale, basil pesto, tomato,
Vegetable Spring Rolls - AN & cucumber, mozzarella, fresh basil
Crispy vegetable spring rolls, served with
SEErpl Ao T Samanea Club Sandwich - {N1HiSi ﬁﬂ{ﬁﬁ
. . ' ' Chicken breast, bacon, cooked ham, cheese,
Chicken Satay and Rice - iN1GH S fNibi 7 L e T o
Grilled marinated chicken skewers,
served with pe.anut sauce, pickles, Smoked Salmon Sandwich - flﬂﬂiﬁ‘Sﬁﬂﬂ?ﬁ
and steamed rice
Smoked salmon, lettuce, tomato, cucumber,
° o a 5 o shallots, capers, cream cheese, mayonnaise
Smashed Avocado Toast - SUNMYUWSHIFUI 7
Homemade bread, smashed avocado,
pickled shallots, cherry tomatoes, lime,
poached egg, herbs SALADS
Mushroom Toast - ﬁjﬁmijlﬁéiﬁi 7 Green Salad - AN§Ni
Homemade bread, mushroom puree, Fresh lettuce, tomato, cucumber, carrot,
pan-fried mushrooms, poached egg, cabbage, olive & balsamic dressing
chive & mushroom crumble .
Couscous Salad - A G U] AT U RS
Chicken Fingers - GN8N 7 Roasted vegetables, chickpeas, and
Crispy chicken strips, served with yoghurt dressing
French fries or mashed potatoes g ,
Spicy Beef Salad - [INfNGIM
Fish Fingers - (Ui 8 Sliced beef, bell pepper, cucumber, carrot,
Golden fried fish fingers, served with peanuts, fresh herbs
French fries or mashed potatoes
Pomelo and Crab Meat Salad
Veggie Wrap - iifﬁhii 7 E"mﬁﬁ,hmiéﬁfﬁﬂﬁfﬂﬁ
Chickpea balls, lettuce, tomato, cucumber, Pomelo, crab meat, tomato, carrot,
red cabbage, yoghurt sauce, long Ieaveg, basil, peanut, ;
served with French fries coconut milk & Khmer dressing
Chicken Wrap - aG# SN 8 Samanea Salad - ﬁﬂi}IiSiﬂﬁﬂﬁpﬁ
Grilled chicken breast, lettuce, tomato, Grilled chicken breast, bacon, slow-cooked
cucumber, red cabbage, yoghurt dressing, egg, garlic croutons, tomato, lettuce,
served with French fries cucumber, olives, parmesan, dressing
Crab Cakes - {lifiaNGMBHAN 10 seafood salad - Mii{f)hAIH(S
Kep crab cakes, served with green Squid, shrimps, bell pepper, cucumber,
mango salad and sweet chilli sauce carrot, peanuts, fresh herbs
Beef Bavette n Green Papaya and Shrimps Salad
AN GIMIG) SNy ER{HNRIELS MM Gwom
Australian beef bavette, served with Green papaya, shrimps, bell pepper, carrot,
French fries, roasted tomatoes, salad, red cabbage, peanuts, herbs, Khmer dressing
and Kampot pepper sauce
Scallops -G gjimiji)ami 13
Pan-seared scallops in Thai red coconut curry,
served with risotto and seasonal vegetables
, All prices are quoted in US dollars and are subject to a 10% service charge.
ﬁ{gﬁﬂﬁﬁfzﬁfmgnmiﬂgﬂ;;ﬂzymmm?ﬁ gumuymividinny 90% 9



BURGERS

All burgers served with French fries or green salad

Fried Chicken Burger - ﬁiﬁﬁﬂéiﬂé{iﬂﬁ

Crispy fried chicken, spicy mayonnaise,
coleslaw

Veggie Burger - ﬁU:li,j,ﬁi

Vegetable patty, mozzarella, tomato, lettuce,
red onions, burger sauce

Cheeseburger - iaiiﬂ: ANGIm

Australian beef patty, mozzarella, tomato,
lettuce, red onions, ketchup, mayonnaise

Bacon Jalapenos Burger -
tulivngsShansim
Australian beef patty, bacon, jalapenos,

mozzarella, tomato, lettuce, red onions,
ketchup, mayonnaise

Bacon Avocado Burger -
tiivnesShigiShansim
Australian beef patty, bacon, avocado,

mozzarella, tomato, lettuce, red onions,
ketchup, mayonnaise

Crab Meat Burger - ﬁil:lﬁﬂ[’iﬁ'lﬁ
Crab meat patty, spicy mayonnaise, coleslaw

PIZ7ZA

Cheese Pizza - [WiAdAUIN
Tomato sauce, mozzarella

Veggie Pizza - fiUlpijiv
Tomato sauce, mozzarella, onion, capsicum,
olive, tomato, fresh basil

Ham & Cheese Pizza - itﬂﬁ§ﬁﬂﬁﬁjﬁiﬂj
Tomato sauce, mozzarella, cooked ham

Pizza Hawaii - ﬁmymii
Tomato sauce, mozzarella, cooked ham,
pineapple

Sausage & Mushroom Pizza - F’itﬂ‘j’lﬁﬂ[l'i[,ﬁﬁ

Tomato sauce, mozzarella,
sausage & mushroom

Seafood Pizza - ﬁmjiLﬁjﬁMﬁLg

Tomato sauce, mozzarella, squid & shrimps,
green kampot pepper

Beef & Egg Pizza - ﬁm‘pﬁnfiimé‘ﬁnhmé

Tomato sauce, mozzarella,
minced Australian beef & egg

10

12

12

14

10

n

12

12

13

13

PASTA & RISOTTO

Choose between Penne, Spaghetti or Macaroni.

Served with freshly grated parmesan cheese and bread

Cheese Sauce - GHim Efi§h§ﬁ[,ﬁﬂif'iﬂiei'ﬁi
Creamy Cheese Sauce

Tomato Sauce - %ﬁm!ﬁﬁhéﬁ[’ﬁﬂiﬁiﬁﬂi&)z
Classic Tomato Sauce

Bolognese -
ﬁﬁmﬂi%hgﬁLﬁﬂiﬁiﬁﬂimZSﬂﬁﬂﬁim
Minced Australian Beef, tomato sauce
Homemade Pesto - i?i%ﬁ'l[ﬁ§ﬁiiiﬁr§
Basil pesto, zucchini, confit tomatoes,

lime zest

Homemade Pesto & Chicken -
ﬁﬁmﬂiiiifg%ﬂﬁflﬁiﬂs

Grilled chicken breast, basil pesto, zucchini,
confit tomatoes, lime zest

Creamy Sausage & Mushroom -

BHM U AN G{H A SHj6

Pork Sausage, Mushrooms, creamy sauce
Creamy Crab Meat - ﬁﬁﬁ]ﬂej’ﬁﬂ[‘imﬁ
Crab Meat, carrot, green onions,

ginger, creamy coriander sauce

Creamy Shrimps & Scallops
ﬁﬁfﬂﬂiiiinShﬁﬂﬁﬁjﬂ

Shrimps, scallops, carrot, green onions,
ginger, creamy coriander sauce

Mushroom Risotto - M UM Eﬁﬁ]igliiﬁjﬁ

Three types of mushrooms, creamy cheese,
parmesan

hid -
Shrimp Risotto - MWHM M FLWUHIN
Shrimps, creamy cheese, parmesan

RAMEN & SOUPS

Creamy Potato Soup - ﬁﬁﬁﬁg‘jﬁmﬁﬁ

Served with soft-boiled egg, mushrooms,
and bread

Creamy Broccoli Soup - ﬁj:iiﬁ'la"lfliﬂln
Fresh broccoli, walnut crumble, and bread

Creamy Tomato Soup - ﬁjiiii"ﬂiiﬁ'l:
Fresh tomatoes and basil, served with bread

Vegetarian Ramen Bowl - fifﬁii Ui

Slow cooked egg, mushroom broth,
bean sprouts, carrots, egg noodles

Pork Ramen Bowl - i?ffi:ii

Slow cooked egg, mushroom broth,
bean sprouts, carrots, egg noodles

All prices are quoted in US dollars and are subject to a 10% service charge.
ﬁf"ﬁgs’?ﬂﬁﬁfzﬁfmgnmiﬂgﬂ;gﬂfmfﬁfﬁ gumuymiviinny 90% 9
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Fried Morning Glory- M{fi{jSi{iiiigji 7 Trey Chean Choun - Lﬁiﬁ:]%ﬁ%
stir-fried morning glory (water spinach) Snapper fillet stir-fried with ginger, garlic,
with garlic and oyster sauce onions, chilies, and fermented soybeans
With Pork 2 Fried with Kampot Pepper - Mijiitig
= Stir-fried with Kampot pepper and
Fried Rice or Fried Noodles - MM U 6 vegetables gl
Stir-fried rice or noodles with
your choice of protein Squid
Shrimp
Chicken, Pork, Tofu 7 Crab
Beef (Australia), Fish, Seafood 8
Duck (France), Crabmeat 10
Sauteed Vegetables - MUig 8 SOUPS, CURRIES & STEWS
Stir-fried seasonal vegetables with herbs
and oyster sauce Kor Ko - Sim
With Tofu 10 Traditional Cambodian beef stew
served with noodles or bread
Fried Chicken Leg - imiﬂé{iﬂﬁ 8 ]
Crispy fried chicken leg with papaya KEmEESoups ifg’li[_ﬁﬁ
pickle, tomato, cucumber, lettuce, Fragrant broth with lemongrass, shallots,
and Koh Kong sauce chili, and onions
J Chicken, Pork
B Q'Iﬁg'j]ﬁ Beef (Australia), Fish, Seafood
Tender meat sautéed in savory-sweet sauce
served with a fried egg and Kampot pepper Tom Yam Soup - ﬁﬁﬁ
Chicken 9 Soup with lemongrass, lime leaf, galangal,
Beef (Australia) 10 mushrooms, and chili paste
. . a Chicken, Pork
Fried Hot Basil - m{giijl Beef (Australia), Fish, Seafood
Minced meat stir-fried with holy basil,
garlic, and chili served with a fried egg Char.kfoeung - miLﬁjﬂmi
Chicken, Pork 9 Meat or tofu cooked in Khmer curry sauce
Beef (Australia) 10 with coconut cream and peanuts
Fried Straw Mushroom with Beef 10 Chicken, Pork, Tofu
mﬁ‘jﬁﬁﬁjﬁﬁﬂﬁim Beef (Australia)
Beef stir-fried with straw mushrooms, Lemongrass Beef Sour Soup -
garlic, and onions served with a fried egg ﬁﬁéijii[’ﬁ]ﬁﬁﬂ[‘iim
oy e S - M mﬁiﬁﬁ Beef soup with [emongrass, lime leaves,
v tamarind, morning glory, and coconut cream
Crispy meat or tofu in sweet and sour sauce
with vegetables T H’li%ﬁ
Chicken, Pork, Tofu 10 Traditional Coconut curry with lemongrass
Fish 11 and galangal
] L " o Chicken, Pork, Tofu
Fried With Ginger - Mg Beef (Australia), Fish, Seafood
Meat or fish stir-fried with ginger, onions, Crabmeat
and herbs
et P oy 10 Samlor Korko - idHfiiji
Fish 1n Vegetable stew with fish, coconut cream,
and green curry paste
, All prices are quoted in US dollars and are subject to a 10% service charge.
ﬁi:g’s’;#ﬁﬁfZﬁfmSilHiiﬁf;ﬁﬂ:;‘//ﬁlyﬂimtﬁfﬁ gumuymiviinny 90% 9

KHMER CUISINE

All dishes (except fried rice/noodles & Kor Ko) served with steamed rice. Regular size only; large size +50% surcharge.
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FROM THE LAND

Harissa Chicken

AN G SiG)SMYWER{HMLAHG

Grilled chicken with harissa, orange and
ginger sauce, and carrot textures

Dukkah Crusted Pork Tenderloin
ﬁflﬁi’ﬁuﬁiﬁ:]smﬁlﬁgﬁ{,ﬁﬂiﬁgiiﬁﬁ

Pork tenderloin with sweet and sour capsicum,
chickpea cassoulet, and scalloped potatoes

Char Siu Glazed Duck Breast
ighnig)stywsninnfipige

Pan-seared duck breast with char siu glaze,
pumpkin puree, and red cabbage

Miso Beef Fillet
ﬁﬂﬁimiﬁ:]smigﬁigﬁ{,ﬁﬂiﬁiﬁi{ﬁﬁ
Beef tenderloin with miso hoisin sauce,

seasonal vegetables, rice, and pea &
mushroom puree

Pan Seared Lamb Tenderloin
AN 616 616) S
Lamb tenderloin with red wine sauce,

creamy cheese pomme puree,
rosemary puree, and root vegetables

Rib Eye Steak - ﬁﬂi}liﬁmiﬁgﬁ

300g Prime Australian beef ribeye with
red wine demi-glaze, salad, and French fries

FROM THE SEA

Butter & Lemon Fish - ﬁ§ﬁ[ﬁ[§jﬁ@

Grilled snapper with butter and lemon sauce,
seasonal vegetables, and pomme puree

Grilled Seafood
iLﬁjhﬁiﬁLgiﬁ:]SSﬁLﬁﬂiﬁLﬁﬂmfgﬁi
Assorted grilled seafood with creamy

pastis sauce, parsley puree,
and confit potatoes

Pan Seared Salmon - ﬁﬂﬁ[ﬁﬁﬂﬁ%iﬁ:}ﬁ

Salmon fillet with pea and mint risotto,
herb butter, and seasonal vegetables

Curried Snapper - miLﬁjhm?iﬁ

Snapper with prawns, crab, squid,
mango relish, curried cauliflower puree,
and black sesame rice balls
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BARBECUE

All sets served with rice or French fries, green salad,

bread, and sauces

ATESTHRA IS UMW M i 48745
ANGPEITEY STl SHERENIH

Meat BBQ Set
Chicken Leg, Pork Tenderloin, Beef Skewers,
Chicken Breast

Seafood BBQ Set
Shrimp, Squid, Blue Crab, Snapper, Scallops

Mixed BBQ Set 1
Squid, Snapper, Pork Tenderloin,
Chicken Breast, Beef Skewers

Mixed BBQ Set
Shrimp, Blue Crab, Scallops, Beef Steak,
Chicken Leg

Additional Items can be ordered by quantity.

27 pp.

38 pp.

33 pp.

44 pp.

Your choice of marinate/flavor. Steamed rice & sauces

included. Minimum order USD 50

BIFATES MIJTANRIGIMBIAINBITAER T 1S YRUMATR U
WAISHGRIEIA T NAMITANSMOVTA &0 Gan7 19741519

From the Land '

Chicken Breast - {§i1th 8

Chicken Legs -i{jﬂiﬂé

Pork Tenderloin - ﬁﬂﬁmﬁ

Whole Chicken - iﬂéﬁﬁ

Beef Tenderloin (AUS) - AN GIM
Lamb Tenderloin (AUS) - ﬁﬂﬁiﬁj’ti
Duck Breast (FRA) - {§i19

Beef Prime Ribeye (AUS) - ﬁﬂﬁimiﬁgﬁ

From The Sea
Cockle - 1{f#/ind

Snapper - ’[ﬁg{i

Squid - g6

Shrimp - Uil

Stingray - ANG{RUIUN

Blue Crab - MYT:

Rock Crab - MYQ

Salmon fillet (Norway) - [ ANt s
Scallop (USA) - antigjh

Extras .
Mixed Vegetables - UI§{fUid
Plain Porridge (10 portion) - UUI#fJ1

Porridge with meat (10 portion) - UUHLﬁjﬁ
Chicken, Pork or Fish

All prices are quoted in US dollars and are subject to a 10% service charge.
ﬁi};fﬁ#ﬁﬁfZﬁfmSilmiﬁf;ﬁﬁ:;‘//ﬁlynfmmfﬁ‘ gumuymiviinny 90% 9

22/kg
22/kg
28/kg
38/pcs
45/kg
88/kg
88/kg
90/kg

17/kg
28/kg
32/kg
34/kg
38/kg
38/kg
50/kg
65/kg
90/kg

17/kg
28/pcs
55/pcs



Fresh Fruit Platter - iﬁmﬁ
Assorted seasonal fresh fruits

Small 5 Medium 8 Big

Tapioca Pudding - iﬁéﬁiﬁﬁg:

Coconut milk pudding with stewed bananas
and tapioca pearls

Banana & Chocolate Crepe
SIGAR/H SN IR0
Thin crepe filled with banana and chocolate

Mango & Sticky Rice
Uiﬂﬁ@ﬁimiﬁﬁimﬁiﬁinﬂﬁ

Sweet sticky rice served with mango,
passion sorbet, and peanuts

DESSERTS

13

Panna Cotta - ﬁiﬁﬁflé§9jmijﬁii§iﬂﬁ
Creamy vanilla panna cotta served with

tropical fruits, almond flakes,
and vanilla ice cream

Baked Apple Terrine - GijjBiituiin

Baked apple terrine with raspberry sorbet,
berry compote, almond flakes,
and Chantilly cream

Deconstructed Vanilla Cheesecake
vinuhSSgpaie
Layers of vanilla cheesecake elements with

honey and walnut crumble, passionfruit curd,
seasonal fruits, and mango sorbet

Dark Chocolate Bavarois - ﬁiﬂﬁﬁ;fj‘ifl
Dark chocolate mousse with strawberry
sorbet, strawberries, Chantilly cream,
and chocolate shards

ICE CREAM & SORBET

One scoop: 3

Ice Cream Flavors

Vanilla ﬁ§ﬁ§9ﬁ
Dark chocolautg < f_’qugt]l .
Caramel Cashew Nuts - MNIENIHT SUMUTANWG S
Kampot Pepper - i{ Gfif

o

a

Mint Chocolate - §HNESHAHEN

Sorbet Flavors

Strawberry - fg iy §

Coconut - i

<)

Hibiscus Mango & Pineapple —"ijilgﬁ NI} 8h ig:mlj
Raspberry - NN U1 _
Mango & Passion - {1t 841 MU S

All prices are quoted in US dollars and are subject to a 10% service charge.
ﬁi};fﬁ#ﬁﬁfZﬁfmSilHii&'f;ﬁﬁ:;‘//ﬂlyﬂfmmfﬁ‘ gumuymiviinny 90% 9



SOFT DRINKS & BEER

Soft Drinks

Coca Cola, Coca Cola Light, Sprite, Fanta,
Soda Water, Ginger Ale, Tonic Water
AM{EN, MAGNGPW, Lﬁg‘l[ﬁ UJ]Sm
Gringin, fsfifmu, Gnnlo

Water
Vital 500mI/1500mI - § 18 6

Kulen 500m1/1500ml - §ﬁfﬁﬂj8
San Pellegrino (sparkling) 250m1/750ml
SRANSINUTASY

Beers, Hard Ciders & Seltzers
Cambodia (KH | 330ml) - [ANI)IARYM
Angkor (KH | 330ml) - {11831
Tiger (SG | 330ml) - (FU1IY)iIG U]

Kingdom Craft Beer (KH | 330ml)
Lager, White, IPA, Mango IPA

Indochine Craft Beer (KH | 330ml)
Pale Ale, Raspberry White

Fizzy Apple Cider (KH | 330ml)

Krush Lemon Seltzer (KH | 330ml)
Duvel "Original" (BEL | 330ml)
Chimay "Blue" (BEL | 330ml)

FRUIT & JUICES

Fresh & Homemade

Fruit Juice, Slushy or Milkshake
§niginbjua U §niginG{nn

Pack Juice: Apple, Mango, Pineapple

Fresh Fruit: Orange, Passion, Watermelon,
Pineapple, Lime, Apple, Avocado

Whole Coconut - h:ﬁi,ﬁjﬁli
Passion Soda - RIAJAIS Ajin
Lime Soda - §A{{GM AJin

Tonic juice - §ﬁij§ﬁ
Orange, carrot & ginger

Detox Juice - §1igGfi
Cucumber, apple & lemon

Vitaly Drink - Sﬁ?ﬁ’lﬂi
Banana, pineapple & avocado | seasonal

1125

15| 4
3175
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COFFEE & CHOCOLATE

Hot Classics - —

Macchiato - MUY T §

Americano - MIY)MIEIM A

Espresso - MIigliasi[u) &

Double Espresso - MIUIGIHUTUH U Y
Latte - MIU)GNIE

Flat White - MIY)IU) #N L

Cappuccino - ﬁ]ﬁgmﬁ!ﬁnj:ﬂ%ﬂ

Mocha - MIY)GM

Hot Chocolate - Mﬁ@miﬁ’l

Cold Classics
Iced Chocolate - N GNENANRN

lced Americano - ﬁ\ﬁgi@éﬁﬁﬁ

Iced Latte - MIU)§NIHG A
Iced Coffee with condensed milk
miy§nimsimennn

Iced Cappuccino - mﬂﬁjﬂp‘Eﬁﬁﬁ
Iced Mocha - i':'jﬁ](ﬁ.?ﬁﬁﬁ

Frappuccino —LUJ]UQEHJ]
Mocha, Coffee, Chocolate, Kaompot Pepper,
Strawberry

TEA

Regular Hot Tea - %ﬁif‘ﬂ

Black Tea, Green Teaq, English Breakfast Tea

Iced Lemon Tea - fﬁmﬁ@

CHANKIRI Iced Tea - i §Ai G fififi
Green Tea, Passion Fruit Juice, Lime, Syrup

Refreshing Tea - iﬁiiLﬂJﬁiﬁjﬂ
Pineapple, Kaffir Lime, Mint, Green Tea

Healing Tea - fﬁﬁj%fﬂﬂ
Cinnamon, Star Anise, Lemongrass, Ginger

Revitalize Tea - iﬁﬁmﬂej’ﬁj

Lemongrass, Ginger, Kaffir Lime, Rose Petal,

Green Tea

All prices are quoted in US dollars and are subject to a 10% service charge.
ﬁ{gﬁﬂﬁﬁf’gﬁfmgnmigfgﬂg/;nfmmfﬁ gumuymividinny 90% 9
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Mojito - éﬂﬁ 7 CHANKIRI Lemongrass Caipirinha
P Cachaca, Fresh Lime, Fresh Lemongrass,
Bacardi White Rum, Fresh Lime, Mint, Syrup
Soda Water, Syrup
Tamarind Martini
Pina Colada - ﬁnmggmm 7 Seekers Mekong Vodka, fresh passion fruit,
: = am - ) tamarind syrup, fresh lime juice, syrup
Bacardi White Rum, Malibu, Pineapple Juice,
Coconut Cream Jason Kong & Tonic
= Jason Kong Mekong Butterfly Gin,
Margarita - B1UNIM 7 Tonic water
Tequila, Cointreau, Fresh Lime Basil Smash
ar Seekers Mekong Dry Gin, Fresh Lime juice,
Gin & Tonic - ﬁSEjSB 7 Fresh Basil & coriander, Syrup
Bombay Gin, Fresh Lime, Tonic Water Jason Kong 75
- - = o~ Jason Kong Mekong Butterfly Gin, syrup,
Pineapple Daiquiri - M ISUNIY NWAHT 7 fresh lime juice, sparkling wine
Seekers Mekong Vodka, fresh pineapple,
syrup, fresh lime juice Lady of Angkor :
Jason Kong Mekong Butterfly Gin,
i o Seekers Mekong Orange Liqueur,
Long Island Iced Tea - §[UHIWIISHIUIL 7 butterfly pea syrup,
Bacardi White Rum, Absolute Vodka, Tequila, fresh lime juice, egg white
Bombay Gin, Orange Liqueur, Coca Cola,
Fresh Lime Passionate Distillers
Samai Aged Gold Rum, Fresh Passion
uoela Fruit Jui Soda Wat S
Espresso Martini - [0 I{ji s oy €16 & 7.5 FUE ey R o LP
Seekers Mekong Coffee Liqueur & Vodka, Hibiscus Sour
Syrup Samai Kampot Pepper Rum, hibiscus syrup,
lime juice, egg white
Mekong Negroni - I5H{) AN ILU;T S 8.5 P e
Seekers Mekong Dry Gin, Martini Rosso, Jason Kong Mekong Hibiscus Gin,
Campari fresh lime juice, sugar syrup,
fresh mint & cucumber, soda water
Aperol Gold Spritz - i-ﬂﬁjﬂj Ui Lﬁ:jﬁ 10
Seekers Mekong Gold Gin, Aperol,
fresh orange & lime juice, syrup, soda water MOCKTAILS
Singapore Sling - ﬁ?hﬁ;ﬂ i ﬁ:j,h n Sunset Cooler
; ) ) Fresh orange juice, pineapple, grenadine,
Bombay Gin, Cointreau, Cherry Liqueur, e
Herbal Ligueur, Pineapple Juice, Fresh Lime,
Syrup Cucumber Mint Fizz
Muddled cucumber, lime, and mint,
topped with soda water
Hibiscus Ginger Spritz
Homemade hibiscus syrup, fresh ginger,
DAILY HAPPY HOUR lime, and soda
Virgin Mojito
® 5-7PM Classic lime, mint, and sugar,
topped with soda water
Enjoy $2 off all cocktails & mocktails
Butterfly Pea Coconut
Fresh coconut water, butterfly pea syrup,
lime, and a splash of soda
” All prices are quoted in US dollars and are subject to a 10% service charge.
ﬁi};fﬁ#ﬁﬁfZﬁfmSilmisf;ﬁ#:;//ﬂlyﬂfmtﬂffﬁ gumuymividinny 90% 9
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WINES

All Wines per glass are 150ml. All bottles are 750m/.

RED WINE

M. Chapoutier "Les Vignes de Bila Haut",

Cotes du Roussillon-Villages AOP
Syrah/Grenache/Carignan
Languedoc-Roussillon, France

Kaiken "Terroir"
Malbec/Bonarda/Petit Verdot
Mendoza, Argentina

Allan Scott
Pinot Noir | Marlborough, New Zealand

Chateau La Grace Dieu,
Saint-Emilion Grand Cru AOP
Merlot/Cabernet-Sauvignon
Bordeaux, France

WHITE WINE

The Winery of Good Hope "Bush Vine"

Chenin Blanc | Stellenbosch, South Africa

Bouchard Pére & Fils "La Vignée",
Bourgogne AOP
Chardonnay | Burgundy, France

P. Jolivet, Sancerre AOP
Sauvignon Blanc | Loire Valley, France

ROSE WINE

G. Bertrand "Gris Blanc", Pays D'Oc IGP
Grenache Gris/ Grenache Noir
Languedoc-Roussillon, France

G. Bertrand "Art de Vivre", Languedoc AOP

Grenache/Cinsault/Syrah
Languedoc, France

SPARKLING WINE

Charles de Fére "Cuvée Jean Louis
Blanc de Blancs
Colombard/Ugny Blanc | France

Angas "Premium Moscato"
Moscato | South Australia, Australia

Tommasi "Tenuta Filodora", Prosecco DOC

Glera | Veneto, Italy

Champagne Nicolas Feuillatte

"Brut Réserve Exclusive"

Pinot Noir/Chardonnay/Pinot Meunier |
Champagne, France

All prices are quoted in US dollars and are subject to a 10% service charge.
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SPIRITS

All spirits are sold per 5cl / bottle and served neat, up, or on
the rocks. All bottles are 1L unless otherwise specified.

Vodka

Stolichnaya Vodka

Absolut Vodka

Seekers Mekong Vodka (0.71)

Whiskey
Jack Daniel's Old No.7

Johnnie Walker Red label
Johnnie Walker Black label
John Walker & Sons XR 21Yo (0.75l)

Tequila
Jose Cuervo Especial Silver
Cimarron Reposada Tequila

Gin

Bombay Sapphire Gin

Seekers Mekong Dry Gin (0.71)

Jason Kong Butterfly Gin (0.71)
Jason Kong Hibiscus Gin (0.71)

Seekers Mekong Gold Gin (0.71)

Rum

Bacardi Superior

Malibu

Samai Gold Rum (0.71)

Samai Kampot Pepper Rum (0.71)

Liqueur

Pastis Arcanis

Kahlua

Seekers Mekong Coffee Liqueur
Baileys Irish Creme (Original)
D.O.M Benedictine

Campari

Cognac & Brandy
Chateau du Breuil,

Fine Calvados Pays d'Auge (0.71)
Hennessy V.S.O.P (0.71)
Camus Cognac XO Elegance (0.71)
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