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Y Khmer tonic: Kaffir lime gin & tonic
Y% Svay Colada: Malibu, fresh mango, white rum, coconut cream

% Passion Sabay: White Rum, Mint, Fresh passion fruit, Sugar,
Sparkling water

Y Sra Manoa: Fresh pineapple and Asian basil, Vodka, Lime

»

The Daiquiri: A choice of banana or mango blended with white rum,
triple sec, lemon juice and our special syrup

The Sour: Chivas, Jameson Whiskey, Beefeater Gin, Absolut Vodka,

Smoothies , . . -
Chocolate, Vanilla, Strawberry Malibu rum shaken over ice with lemon juice and syrup
Shakes The Fizz: Beefeater Gin, Absolut Vodka ,Malibu rum shaken

Banana, Papaya, Mango, Mixed fruits with lemon juice and syrup topped with soda water

..

Pepsi, Diet Pepsi, 7 Up, Mirinda orange, Soda, Tonic,

Mojito: Malibu, White rum, Mint, Lime, Sugar, Sparkling water
Pina Colada: Malibu, White Rum, Coconut cream, Pineapple juice

»

Ginger Ale, Bitter lemon

. % Healthy Naga
Orange, Tomato, Pineapple, Apple Orange Juice, Ginger, Mint syrup, Lime juice
Fresh coconut Y Le Méridien Cloudy

Fresh green apple, Bitter lemon, Lime juice, Sugar syrup

Local beer bottle
Cambodia 5
Angkor 5

Imported beer bottle
Chang, Tiger, Budweiser, Heineken 6
Corona 7

)
‘wajlen Local Mineral 500ml 3
Evian 500ml 5
Perrier 330ml 6
San Pellegrino 500ml 7

Badoit 1000mlI 9

lgnature prices are in US dollars and subject to 7% Service Charge + 10%
*S'g All pri in US doll d subject to 7% Service Ch 10% VAT

Food and Beverages are available at the pool between 10am to 7pm (weather permitting)

Mojito: Malibu, White rum, Mint, Lime, Sugar, Soda water
Y Svay Colada: Malibu, Fresh mango, White rum, Coconut cream

Y Khmer white sangria: Asian basil, Lime, Sauvignon Blanc,
Sugar, Brandy, Seasonal fruits, Soda

* Healthy Naga: Orange juice, Ginger, Mint syrup, Lime juice

‘V} ’
Bubbly

Mumm Cordon Rouge, France 18
Kraemer Chardonnay, France 11

White

Jacob’s Creek, Classic: Chardonnay, Australia 9

Les Pierres Boissy: Chardonnay-Marsanne Pays d’Oc, France 8
Torres Santa Digna Reserve: Sauvignon Blanc, Central Valley, Chile 10
Banfi Le Rime: Pinot Grigio, IGT Toscana, Italy 11

Rosé
Torres Santa Digna: Cabernet Sauvignon, Central Valley, Chile 10

Red

Jacob’s Creek, Classic: Shiraz cabernet, Australia 9

Les Pierres Boissy: Merlot-Syrah, Pays d’Oc, France 8

Trivento Tribu: Pinot Noir, Mendoza, Argentina 10

Torres Santa Digna Reserve: Cabernet Sauvignon, Central Valley, Chile 11

Py 4 MERIDIEN
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% Prawns in “bok lahong” * Turkey style chicken shawarma roll
Khmer green papaya salad, mild chili aressing 7 Rolled pita bread stuffed with grilled chicken in shawarma spices,
. Fresh tomato, cucumber, cabbage & onion, mustard mayonnaise 11
% Beef salad with fragrant Knmer herbs
Grilled marinated sirloin with Cambodian celery & greens, % Le Méridien Angkor signature burger
coriander & mint in mild chili dressing 6 Chargrilled Aussie beef & home made preserved onion relish,
. . bacon, cheddar & fries 14
Crispy pork spring roll
A classic Khmer nibble served with sweet & sour palm sugar dip 7 Le Meridien Angkor club sandwich
Crispy vegstarian spring roll Roasted chicken breast, fried egg, bacon, tomato, .
A classic Khmer nibble served with sweet & sour palm sugar dip 7 lttuce, mayonnaise & fries - Vegetarian option available 11 el
Grilled tiger prawn (6 pieces) : Mediterranean open face sandwich
O barbecue, oasted garlc mayois & fresh ime 9. X oo e o 1 ?ggae/v;pr}gésé mix with bell peppers & mild chili14 Home backed focaccia topped with buffalo mozzarella,

Chicken skewer teriyaki Grilled vegetables & fresh basil 11

Served with homemade pickle 7 Fried rice chicken "bay cha’

, : - : : : Mexican spicy beef tacos _
Carlec butter baouete Wok tossed rice topped with spring onions & deep fried garlic 11 Jalapeno & bell pepper salsa - Vegetarian option available 10 &

Freshly toasted with oregano 5 Crispy "chop suey” el

Deep fried Khmer noodle topped with sunny side up egg, ‘:j
% Asian style beef ball homemade chili ketchup 7
In homemade warm spicy ketchup & pickled ginger 8 Greek salad
. . 3 Organic leaves with feta cheese, tomato,
Fish & chips . olive cucumber, bell pepper, onion and lemon vinaigrette 8
Battered sea bass filet, lemon wedge & tartar sauce 10 e Roasted cashew nuts

) . . ¥ Crunchy iceberg & green apple salad
Y Spicy New Zealand black mussels Seasoned with crispy basil 6 W/l';h mytsl & /en%on %ress/ng%

Cooked mariniere style with a touch of chili 7 Countryside style grilled peanuts

(Garden greens salad

Singapore style chickenwings Kaffir leal, lemongrass & gartic chips 4 Organic leaves with cherry tomato
Caramelized in palm sugar, gariic & spring onions 7 % Cambodian dry buffalo ' balsamic dressing & Parmesan shavings 5
% Crispy oven backed chicken & cashew nuts salad Chilli dip & lime Kampot pepper dip 7 Y% Seven spices grilled squid
Organic greens, mustard mayonnaise dressing 7 Green mango sticks “svay kichey” Tender cuttlefish marinated in Asian spice mix, fresh lime 7 _
Chili sugar salt jam 4 ‘ .
‘;' Green papaya sticks “lahong ktchey” “"
Margarita pizza Chili sugar salt jam 4 .  fruits cut 4
Tomato, fresh basil, mozzarella, oregano 10 Tropical fresh fruits cu

Sweet potatoes & banana crisps

Chicken supreme Sprinkled with Kampot pepper 4

Tomato, grilled chicken, capsicums, onions, mushrooms 11 Homemaked gelati & sorbetti._
. Ask for our selection

Spicy beef Kampot pepper 2 scoops 4

Tomato, minced beef, Kampoz‘ pepper, chili capsicums 11 Food and Beverages are available at the pool between 10am to 7pm (weather permitting)

Please let our staff know if you have any special dietary requirements, food allergies or food intolerances.
* Signature All prices are in US dollars and subject to 7% Service Charge & 10% VAT

& \egetarian dish
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