
SEASONAL LOCAL 
CRAFT BEER

WINE
BY THE GLASS

White
Goldener Sands Star Chenin Blanc, South Africa 	 USD 10.00

Red
Mayan Family Reserve Cabernet Sauvignon, Chile 	 USD 10.00

Orange 
Gérard Bertrand “Orange Gold”,  Vin de France		  USD 11.00

(For more selection we have a wine list 
available upon request)

FRESH JUICE

Orange, Mango, Pineapple, Watermelon, Young Whole 
Coconut, Lime Juice and Lime Soda 

WATER
Perrier (330ml)	 USD 5.00

San Pellegrino (750ml)	 USD 8.00

Acqua Panna (750ml)	 USD 8.00

CIDER
Somersby Apple Cider	 USD 6.00

All Prices are inclusive 7% service charge and 10% government tax.

USD 8.00 Each or go for a beer bucket of 4 on ice
at USD 25.00 (Our team will inform you of the available flavors)

USD 7.00 each



SNACKS
 Cheese & Cold Cut Plater	 USD 18.00

Selection of Edam, Emmental, Brie, Camembert cheese
Chorizo, Ham, Pepperoni served with fresh grape, 
salt crackers, green apple and olives.

 Trio Khmer Satay	 USD 11.00
Chicken, Prawn, Beef skewers marinated with Khmer
spices served with Coconut Dip and pickles

  Fish and Chips	 USD 10.00
Crispy Fish served with French fries and Tartare sauce
Vegan Option will replace with tofu  

  Fresh or Fried Vegetable Spring Roll	 USD 9.00
Grilled Tofu roll with carrot, lettuce, cucumber, 
bean sprout, herbs served with sweet and sour dip.
Vegan option will exclude fish sauce and oyster sauce

  French Fries	 USD 6.00
         Sweet potato fries	 USD 6.00

  Hummus & Crudités	 USD 10.00
Smooth and creamy puree of cooked chickpeas
of tahini, lemon juice, olive oil, garlic served with 
vegetable sticks, olives and pita bread.

Refreshing unique orange wine to compliment each 
bite of our signature snacks.

Please ask for any kind of allergist as indicated by the symbol mentioned below

BURGER & SANDWICH
 Chef’s Beef Burger	 USD 25.00

Burger bun, angus beef patty, lettuce, tomato, onion 
and gherkin relish, pan-grilled ham and cheddar cheese 
served mixed garden salad.
Choice of French or sweet potato fries.

 Chicken Burger	 USD 15.00
Burger bun, chicken patty, lettuce, tomato, onion and
gherkin relish, over easy egg, cheddar cheese 
served mixed garden salad.
Choice of French or sweet potato fries.

 Hamburger	 USD 18.00
Burger bun, Tender pork patty, lettuces, tomato, 
onion, gherkin relish and cheddar cheese served 
mixed garden salad.
Choice of French or sweet potato fries.

 Hot Dog with Caramelized Onion	 USD 15.00
Hot dog bun, chicken hot dog, grilled tomato, 
Caramelized Onion topped with tomato sauce, 
Dijon mustard, shredded cheese. 
Choice of French or sweet potato fries

 Chicken Tortilla wrap	 USD 18.00
Soft tortilla,  pepper grilled chicken, lettuces, tomato salsa, 
Sour yogurt, mixed cheese served mixed garden salad.
Choice of French or sweet potato fries.
Vegan Option will exclude dairy product and cheese
replace with vegetable.

 Club Sandwich	 USD 15.00
Layer of wholemeal bread with cheddar cheese, 
Crispy Bacon, tomato, lettuces, onion, chicken, 
eggs served mixed garden salad.
Choice of French or sweet potato fries.

 Grilled Ham & Cheese Sandwich	 USD 15.00
Grilled wholemeal toast with cheddar cheese, grilled ham, 
tomato, lettuce, onion served with mixed garden salad.
Choice of French or sweet potato fries.

 Italian submarine sandwich	 USD 15:00
Herb bun with crispy Bacon, Pepperoni, roast beef, 
tomato, lettuce, onion, mixed shredded cheese 
served with mix salad.
Choice of French or sweet potato fries.

  Bruschetta Panini	 USD 15.00
Herb pesto panini with bruschetta tomato, rocket leaves, 
onion and mixed cheese, served with mixed garden salad.
Choice of French or sweet potato fries.
Vegan Option will exclude dairy product and cheese
replace with vegetables.

Our local craft beers, a popular way to celebrate the 
Sandwiches and Burgers while keeping your feet wet.

PIZZA

  Smoked Salmon Pizza	 USD 22.00
Served with tomato sauce, caper, shallot, bell pepper, 
Tomato, pitted olives and topped with cheese.
Vegan Option will exclude dairy product, salmon and cheese
replace with vegetable.

 Nicosia Pizza	 USD 20.00
Served with tomato sauce, tuna in oil, onion, capsicum, 
pitted olives, eggs, topped with mozzarella cheese.

  Marinara Pizza	 USD 20.00
Served with tomato sauce, sautéed seafood, onion, 
capsicum, pitted olives, topped with mozzarella cheese.
Vegan Option will exclude dairy product, seafood and 
cheese replace with vegetable.

  Arugula Veg Pizza	 USD 20.00
Served with tomato sauce, sautéed slice mushroom, 
onion, capsicum, pitted olives, topped with mozzarella 
cheese and wild rocket salad.
Vegan Option will exclude dairy product and cheese
replace with vegetable.

  Margherita Pizza	 USD 20.00
Served with tomato sauce, tomato slice, Basil leaves 
and topped with mozzarella cheese.
Vegan Option will exclude dairy product and cheese 
replace with vegetable.

Our apple cider sweetness and crispiness 
will be the perfect match for the cheese.

SIEM REAP DESSERT
 Coconut Panna Cotta	 USD 10.00

Mango sorbet, coconut crumble and 
seasonal fresh fruits

 Ice Cream Sundae	 USD 4.00/scoop
Selection Ice cream flavors; Vanilla, Chocolate, 
Coconut, Strawberry, spread of  toasted walnut, 
Oreo Cookie, homemade Cookie, Crumble, 
straw wafers and topped with whipping cream

  Vegan Gelato Sundae	 USD 4.00/scoop
Selection Vegan gelato flavors; Vanilla, 
Chocolate, Coconut, Strawberry, toasted walnut, 
fresh fruit compote and vegan straw wafers

 Scoop of Sorbet	 USD 3.00/scoop
Lime, mango, passion, soursop

  Fruit Platter, seasonal selection	 USD 7.00

Keep cool around the pool with our sweets 
selection and fresh juices.

All Prices are inclusive 7% service charge and 10% government tax.
 Vegetarian  Spicy  Signature dish  Pork free  Vegan  Contains nut  Gluten free


