
SKEWERS
Grilled slow and low 
-
SACH CHROUK 3.5
Pork belly

SEEN PING 5
Australian grass-fed beef ribeye

LIN SEEN 4
Beef tongue

MOO PING 3
Marinated pork

GAI PING LEK 3
Barbecued boneless chicken thigh

SMALL PLATES
-
POAT ANG 3
Grilled corn cob marinated in coconut 
cream and herbal paste, lime

SEEN HANG 4
Sun-dried beef jerky 

PEEK GAI 4
Deep fried lemongrass chicken wings 
with NAHM JIM JAEW

DOK TORD 4.5
Crispy banana blossom fritters, 
homemade SRIRACHA

TAO HOO 4.5
Crispy tofu, selected greens,
pickled garlic and lime

SAI OUA 6
Lao pork sausage
with eggplant-chili JAEW MAKRUEA 
KEP MOO 3
Crispy pork cracklings
with eggplant-chili JAEW MAKRUEA 

SALADS
-
YAM NEM 7.5
Crispy rice salad
with fermented pork

TAM MAK HOONG 5
Luang Prabang style green papaya salad

NOODLES
-
KHAO MEE 6
Laotian caramelised vermicelli noodles

PAD THAI GOONG 7.5
Stir-fried noodles with prawn

�

DESSERTS
-
ICE CREAMS & SORBETS 2.5 per scoop
Ask our staff for flavors of the day
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RICE STICKY RICE(KHAO NIEW) / JASMINE RICE

-
JAEW SOM
Chili, garlic, lime,
sugar, fish sauce

-
KHMER JAEW        
Green chili, fresh and grilled,
krosang pulp, garlic, lime

-
NAHM JIM JAEW
Roasted chili, powder
shallots, lime, tamarind
sugar, fish sauce

ANY ALLERGIES? SHARE THEM NOW! ALL PRICES ARE IN USD & SUBJECT TO A 7% SERVICE CHARGE AND 10% VAT

BIGGER PLATES
-
PORK PRAHOK 14 
Crispy pork belly
with roasted chili paste
and fresh herbs

CRYING TIGER (SRUA RONG HAI) 21 
Australian beef rib eye steak
(300g)

PLA TORD 21
Crispy whole fish
and green mango salad
with hot & sour dressing

FOOD

SAME
SAME

BUT

DIFFERENT.



BEERS ON TAP
-
ANGKOR CAMBODIAN LAGER 2.5
5% ABV – Cambrew 
Light, hoppy, balanced

INDOCHINE RASPBERRY WHITE 3.5
5% ABV – Kingdom Breweries
Tart, spicy, vibrant
 
KINGDOM PALE ALE 3.5
5% ABV – Kingdom Breweries
Citrus, fruity, delicate

KINGDOM MANGO IPA 4
5% ABV – Kingdom Breweries
Fruity, tropical, citrusy
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SPECIAL BREW & DRAFT OF THE MONTH

ASK YOUR BARTENDER FOR DETAILS

ALL PRICES ARE IN USD & SUBJECT TO A 7% SERVICE CHARGE AND 10% VAT



THUNDER SLAP WESTCOAST IPA 4
6.8% ABV – Fuzzy Logic Brewing
Hoppy, tropical, medium bodied

CELESTIAL BLONDE GOLDEN ALE 4
4.7% ABV – Fuzzy Logic Brewing
Citrus, floral, balanced

JOHN LEMON HARD LEMONADE 4
5% ABV – Fuzzy Logic Brewing
Vibrant, citrussy, refreshing

BLACK IPA CASCADIAN DARK ALE 4
6.3% ABV – Krama Brewery
Coffee, chocolate, herbal

BOTTLES & BREWS
-
CHAMTIK HELLES LAGER 4
5% ABV – Botanico Brewing
Sweet, malty, crisp

SPLASH JUICY IPA 5.5
6.4 % ABV – Botanico Brewing
Citrus, sweet fruits, juicy
 

AMBER ALE IRISH RED ALE 5.5
4,3% ABV – Krama Craft Brewery
Rich, malty, balanced

BREAKING BREAD WHEAT BEER 5.5
5.1% ABV – Mozzie's Brewing Co.
Spices, fruity, creamy

ELISHEBA CITRA IPA 6
6.8% ABV – Mozzie's Brewing Co.
Citrus, tropical fruit, juicy

TRIPLE KHMER TRIPLE IPA 6
8,5% ABV – Krama Craft Brewery
Citrus, hops, boozy

BEERS On TAP
BOTTLES + BREWS



LAGERS & PILSNER
-
ANGKOR CAMBODIAN LAGER 2.5
5% ABV – Cambrew 
Light, hoppy, balanced

SINGHA PALE LAGE 3
5% ABV – Singha Beverage Co.
Earthy, spicy, clean
 
HEINEKEN ORIGINAL LAGER 3
5% ABV – Heineken (Cambodia) Co.
Malty, light hops, refreshing

TIGER PILSNER 3
5% ABV – Heineken (Cambodia) Co.
Herbal, spicy hops, refreshing

BEERLAO PREMIUM PILSNER 3
5% ABV – Lao Brewery Co.
Hops, toasted rice, crisp

CARLSBERG DANISH LAGER 3
5% ABV – Carlsberg Group
Crisp, balanced malt, clean finish 
 
CORONA EXTRA MEXICAN LAGER 4
4.2% ABV – Grupo Modelo
Hops, toasted rice, crisp
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ALL PRICES ARE IN USD & SUBJECT TO A 7% SERVICE CHARGE AND 10% VAT

STOUT & DARK BEERS
-
BEERLAO DARK DARK LAGER 3
6.5% ABV – Lao Brewery Co.
Roasted malt, chocolate, caramel

HANUMAN BLACK DARK LAGER 3
5.3% ABV – Hanuman Beverages Co.
Toffee, brown sugar, honey 
 

BELGIAN BEERS
-
DUVEL “ORIGINAL” GOLDEN STRONG ALE 6.5
8.5% ABV – Duvel Moortgat
Silky, Refined Flavour, Hop Character

LA CHOUFFE “BLONDE” STRONG ALE 6.5
8% ABV – Brasserie d’Achouffe
Earthy, sweet fruit, spiced clove
 
LIEFMANS FRUITESSE FRUITY ALE 5.5
3.8% ABV – Liefmans Brewery
Red Berries, tart, traditionally served over ice.

ABC EXTRA STOUT STOUT 4
8% ABV – Asia Pacific Breweries Co.
Bold & bitter, deep malt, cocoa

MAREDSOUS “TRIPEL” ABBEY GOLDEN AMBER 6.5
10% ABV – Maredsous Benedictine Abbey
Complex, rich, creamy Head

CHIMAY BLUE DARK BROWN TRAPPIST ALE 7.5
9% ABV – Brasserie de Chimay
Molasses, dark fruits, ivory foam

BEER
BOTTLES



COCKTAILS

HOUSE HITS
Signature cocktails 
-
Angkor Mule 7 
Crosskeys Blackcurrant Gin, Homemade Ginger & Lemongrass Syrup
Lime juice, Raspberry White Beer
Bold, herbal, ginger kick

Dong Tiki 7
Planteray 3 Stars Rum, Sampan Overproof Rhum 54°, Mahina Coconut Liqueur, 
Homemade Coconut Cream, Calamansi, Makrut Lime Leaf
Tropical, creamy, refreshing

Pepper & Peel 7
Samai Kampot Pepper Rum, La Travesia Mezcal, Luxardo Aperitivo Verde, 
Lime Juice, Fresh Mint, Hard Lemonade
Citrusy, bitter, smoky
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THE STANDARDS
-
Negroni 5
Widges Gin, Campari,
Dolin Red Vermouth

Margarita 6
Rooster Tequila, Cointreau,
Lime Juice

Piña Colada 6
Planteray 3 Stars, Mahina Coconut 
Liqueur, Homemade Coconut Cream
Lemon Juice, Pineapple Juice

Mojito 5
Planteray 3 Stars Rum, Lime Juice, 
Brown Sugar Mint Sprigs, Soda Water, 
Angostura Bitters

White Russian 5
Tried & True Vodka, Kahlua,
Whipping Cream

-
Aperol Spritz 6
Aperol, PO’,
Bolle Spumante Brut,
Soda Water

Old Fashioned 6
Liathmor Blended Whisky,
Brown Sugar,
Angostura Bitters

Espresso Martini 5
Tried & True Vodka,
Kahlua, Espresso Shot

cocktails



WINE SELECTION

WHITE
-
GERARD BERTRAND, CHANGE, Sauvignon Blanc 6 / 30
Pays d’Oc, France (Organic)
Crisp, citrus zest, herbal notes

YALUMBA Y SERIES, Chardonnay 6 / 30
South Australia
Fresh, stone fruit, creamy finish

RED
-
FERRATON PÈRE ET FILS "SAMORENS", Grenache, Syrah, Cinsault 6 / 30
Rhone Valley, France
Juicy red fruit, spicy hints, silky finish

ANUBIS BY SUSANA BALBO, Malbec 6 / 30
Mendoza, Argentina
Plum & blackberry, velvety tannins, dark spice

ROSÉ
-
GERARD BERTRAND, GRIS BLANC, Grenache Blend 5 / 28
Pays d'Oc, France
Pale & elegant, red berries, zesty finish

SPARKLING
-
PO’, BOLLE, Spumante Brut 5 / 28
Piedmont, Italy
Crisp bubbles, green apple, dry finish
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ALL PRICES ARE IN USD & SUBJECT TO A 7% SERVICE CHARGE AND 10% VAT

wine



SPIRITS
With your choice of mixer

OPENING
WEEK
MENU

JUNE 2025

KEEP
THE
FUNK
ALIVE

ALL PRICES ARE IN USD & SUBJECT TO A 7% SERVICE CHARGE AND 10% VAT

VODKA
-
Tried & True 5
Grey Goose 8
Thompson 7
  
GIN
-
Widges 5
Citadelle 7  
Kulen 7
Baigur Saigon 7
Bombay 5
Tanqueray 5
Roku 6
Mawsim Tropical Citrus 10
Jason Kong 6
Elephant 8
Bulldog 7  
Cross Keys Blackcurrant 5
Hendrick’s 7

TEQUILA 
-
Rooster Blanco 6
Don Ramon Reposado 8
Don Julio Reposado 14

MEZCAL
- 
Dangerous Don 8
Don Amado Rustico 15
Ojo De Dios Hibiscus 14

BLENDED & WORLD WHISKIES
-
Jameson 5
Bellevoye Triple Malt 10
Liathmor 7
Johnnie Walker Black 8
Chivas Regal 18 Year 14
Nikka Coffey Grain 18

SINGLE MALT WHISKIES
-
Glenmorangie 12 Year 8
Kavalan N°1 8
Kavalan N°2 8
Singleton 12 Year 7
Bruichladdich 8
Laphroaig 10 Year 10

AMERICAN & BOURBON STYLE
-
Buffalo Trace 6
Bulleit Bourbon 8
Gentleman Jack 7
Woodford Reserve 10
Rittenhouse Rye 7

RUM
-
Planteray 3 Stars 5
Ampov Amber 7
Samai Kampot Pepper 6
Sampan Overproof 54° 7
Chairman’s Reserve 8
Plantation Panama 2008 10
Plantation Venezuela 2008 11

SPIRITS



APÉRITIFS
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Campari 5
Dolin Red Vermouth 5
Lillet Blanc 5
Ricard 3

DIGESTIFS

SOFT DRINKS

 

Bailey’s 5
Cognac Remy Martin V.S.O.P 8
Cognac Lhéraud V.S 7  
Cognac Lhéraud V.S.O.P 12
Calvados Roger Groult 10

FRESH JUICE
-
Lime 3
Lemon 3
Passion Soda 3
Watermelon 4
Pineapple 4
Whole Coconut 3

MIXERS
-
Coke 3
Coke Zero 3
Fanta 3
Sprite 3
Schweppes Tonic Water 3
Singha Soda Water 3 
 

KOMBUCHA TEA
-
Mint 5
Ginger, Turmeric & Kampot Pepper 5

MINERAL & SPARKLING WATER
-
Kulen 1.5L 5
Perrier 700ML 5  

APéritifs
digestifs

soft drinks
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