BREAKFAST
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Homemade Bakery Selection @ ® @

pain au chocolat, danish pastry, plain croissant, wholegrain
& white toast - served with homemade preserves (or your
selection from any of the above)
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Mondulkiri Avocado @ ® ©

toasted wholemeal bread, cherry tomatoes, marinated
feta, shallots, chili & herbs (poached egg optional)
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Natural Granola @ © @

hand-crafted with honey, cashew nuts, seasonal tropical
fruits & natural yoghurt
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Miso Soup @

silk tofu, wakame seaweed, edamame, enoki, chives
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Somen Noodles ©

ice-cold Japanese noodle, mentsuyu dipping sauce, spring
onions

uig angpuiatiye Suny
Farmer’s Salad ©

seasonal vegetables, herbs and legumes from our farmer in
citrus dressing, slow-cooked duck egg yolk

LﬁmgmﬁLﬁmﬁ‘éunﬁm
Cold Cuts Platter ©

free-range Khmer ham, salami, pepperoni, continental
cheeses, butter, olives, pickles & French baguette
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Benedict ©

soft-poached farm eggs on homemade toasted muffin with
free-range butcher ham, hollandaise sauce, chives
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Florentine @ ©
soft-poached farm eggs on homemade toasted muffin

with wilted spinach, hollandaise sauce, truffle mushroom
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Royale ©® @

soft-poached farm eggs on homemade toasted muffin with
smoked salmon, preserved lemon, hollandaise sauce, chives
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2-Eggs Omelette ®

choice of your fillings: free-range Khmer ham, onions,
mushrooms, cheese, spinach, tomatoes, peppers or free-
range bacon, served with white & brown toast
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Eggs Your Way

2 organic eggs your way, free-range Khmer farm bacon &
chipolata sausage, roasted tomatoes, grilled mushrooms,
wilted baby spinach, baked beans, hash brown
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Kuy Teav @

Tiger prawn & rice noodles in a rich pork broth with
lemongrass and shallots
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Bor Bor

rice porridge with slow roasted chicken fillet, fried chilies
and spring onions
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Lort Char @

short rice noodles stir-fried with marinated wagyu beef
brisket, spring onions, chive leaves, fried organic duck egg
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Bay

deep-fried chicken thigh in lemongrass & garlic, pickled
vegetables, steamed white rice
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Ricotta Pancakes @ @ @

mini pancakes with homemade ricotta, fresh mango,
yoghurt ice cream, mint syrup
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Banana Porridge @ ©

toasted oats with cinnamon and fresh milk, caramelised
banana & natural yoghurt
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Vanilla French Toast @ ©® @
seasonal fruits, vanilla ice cream
%ﬁmﬁLmﬁ'j

[}

Seasonal Fruit Platter

selection of today’s best fruits

Half-portions, portion-controlled condiments, and drinking water are available upon request

©) chef's recommendation | @ vegetarian or can be prepared vegetarian | @ vegan or can be prepared vegan | @ spicy
@ nuts | © peanuts | @ dairy | © gluten | © fish | @ shellfish
Please inform us about your dietary preferences so we can make sure dishes are prepared accordingly

All prices are indicated in usd and subject to 10% government tax and 10% service charge
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Orange
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Watermelon
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Apple
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Lime
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Pineapple
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Passion Fruit
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Carrot
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Green Goddess

celery, cucumber, pear, green apple
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Ginger Zinger

carrot, lemon, apple, ginger, orange
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Tropi-Kale

banana, pineapple, kale
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Immune Booster
orange, lemon, apple, ginger
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Kale Kickstart

kale, orange, carrot, banana, mango
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Cucumber Cooler
cucumber, lemon, celery, honey
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Americano
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Espresso
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Macchiato
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Latte
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Cappuccino
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Mocha
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Double espresso
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Fresh Milk
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Coconut Milk
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Jasmine Green
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Chamomile
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Green Mint
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Earl Grey
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English Breakfast
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Hot Chocolate



