
SOUPS

BROCCOLI SOUP & WONTON 
Creamy broccoli soup, minced prawns in
seasoned wonton ravioli.

12

ASIAN GAZPACHO
Chilled soup with tomatoes, cucumbers,
red bell peppers, sesame,  coriander.

8

NOODLE SOUP 8
Noodle Soup, with coriander, spring onion,
carrot, bok choy, garlic, shallot. 

Please let us know if you have any food allergies or dietary restrictions.

SALADS 

Pomelo, similar to grapefruit, peanuts,
basil, and grilled prawns. 

POMELO SALAD & PRAWNS 12

SALA POKE BOWL
Carrots, cucumber, edamame, avocado,
rice, and fresh salmon.

15

Green mango, carrots, red and green bell
peppers, and shrimp.

GREEN MANGO SALAD 12

LOTUS ROOT SALAD
Lotus root, carrot, peanuts, basil, sweet
chili dressing.

10

AVOCADO AND CHICKEN SALAD
Avocado, pan-fried chicken, radish, carrot,
romaine lettuce, honey mustard dressing.

12

BANANA BLOSSOM SALAD
Carrots, red and green capsicum, chicken,
sweet chili basil dressing. 

12

SIGNATURE DISH 

Please note that our rates are in USD and include all taxes.

APPETIZERS 

FRESH or FRIED SPRING ROLLS
Rice wrappers juicy shredded pork, carrots,
cucumber, basil

7

NA TANG WITH CRISPY RICE
Crispy rice cake, minced pork, shrimp,
coconut cream, red chili, peanuts.

7

VEGETABLE TEMPURA
Crispy tempura of carrots, cauliflower,
onions, broccoli.

7

     CAMBODIAN FAVORITES

Stir-fried minced pork and char-grilled
eggplant with fermented soybeans 

GRILLED EGGPLANTS 15

AMOK
Coconut fish curry steamed in banana
leaves, with chicken or tofu options.

15

BANH CHHEV
Crepe filled with minced pork, prawns,
carrots, beansprouts.

15

Chicken or pork in coconut cream,
Khmer spices, sweet potatoes, carrots,
onions.

KHMER CURRY 15

GRILLED BEEF SALAD
Grilled beef salad with a Cambodian
dressing of lime juice, fish sauce, garlic.

12

HOME MADE PORK WONTON
Dumpling filled with juicy pork, carrots,
onions.

12

RECOMMENDED BY THE CHEF

LOK LAK SAKOR 
Beef stir-fry, onions, tomatoes, lettuce,
rice, fried egg.

15

TONLE SAP FISH TARTARE 
Marinated freshwater fish, 
peanuts, bell peppers, garlic toast.

12 / 15

TOM YAM SOUP
Tomatoes, onions, mushrooms, spices, 
and your choice of shrimp or chicken.

15

Minimum order is for two people, with a per-person price.

HOT POT CHNANG KDAO 
Coconut milk-infused Khmer spiced soup stock,
with a variety of fish, meat, seafood and
vegetable choices served with 1 glass of wine and
dessert.

37
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VEGETARIAN MENU
LENTIL CAKE
Lentil patties with potatoes, Khmer
spices, spinach,  mushroom sauce.

10

VEGETARIAN TASTY CURRY
Creamy coconut-based curry
with vegetables.

10

LIKED BY ALL

FISH & CHIPS 12

CHEF’S MINI BURGER TRIO
Chicken, beef, and pork

14

TAGLIATELLE, PENNE, SPAGHETTI
Pesto, Carbonara, Tomato, Bolognese or
Chicken Lemon sauce 

12

10FRIED NOODLE 
Rice noodle, spring onion, carrot, bok
choy, garlic, shallot and coriander,
chicken.

FRIED RICE
Jasmine Rice, carrot, red & green
capsicum, spring onion, chicken and fried
egg

10

SANDWICHES

12CLUB SANDWICH

10GRILLED HAM & CHEESE 

GRILLED VEGETABLES 8

ICE CREAM

KAREM SOKOLAT KAMPOT
Creamy 80% organic dark chocolate,
hint of Kampot pepper.

PANDAN CARAMEL ICE CREAM
Pandan-Infused Vanilla Ice Cream, 

KAREM VANILLA
Fior di Latte ice cream 

MANGO SORBET - LIME SORBET

TROPICAL FRUIT PLATTER
FRUIT SALAD

DESSERTS
6PASSION FRUIT CREME BRULEE

Tropical twist 

6
Infused pandan leaves.
PANDAN CREME BRULEE

8CHOCOLAT MOELLEUX
Warm chocolate cake, vanilla ice
cream.

8MANGO STICKY RICE
Sticky rice, coconut milk, mango,
and vanilla ice cream.

9
Banana with a scoop of ice cream
BANANA FLAMBEES 

WESTERN FLAVORS

Chicken Caesar Salad with bacon,
cheese, egg, and tomatoes.

CAESAR SALAD 12

GRILLED CHICKEN DRUMSTICKS
Grilled chicken drumsticks, Khmer
spices, bok choy vegetables, rice.

15

26PERFECTLY GRILLED BEEFSTEAK
Grilled tenderloin steak, French beans,
red wine sauce, sautéed potatoes.

16
Tenderized with palm sugar, coriander,
star anise, rice,  vegetables.

PORK SPARE RIBS

GRILLED TONLE SAP FISH
Grilled cod fish, kaffir lime sauce,
French fries, green salad.

16

CHIKEN BOXING
Crispy deep-fried chicken, French fries,
coleslaw salad.

12
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Please note that our rates are in USD and include all taxes.



OUR SELECTION OF WINES

MA OM
CAMBODIAN CUISINE

JACQUES PICARD
Chardonnay, Pinot Meunier, Brut, France

SPARKLING WINE
TOMMASI TENUTA FILODORA 
Prosecco, Veneto, Italia

Please note that our rates are in USD and include all taxes.
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SPARKLING WINE

ROSE WINE

RED WINE

CHAMPAG NE 
TAITTINGER 
Chardonnay, Brut Réserve, Reims, France

WHITE WINE

BY GLASS BOTTLE

CAVA VEGA MEDIEN BRUT 
Macabeo, Chardonnay, Spain 

7 38

6ème SENS
Blend of Sauvignon Blanc, Chardonnay, Viognier,  
Languedoc - Roussillon, France 

5 25

SUSANA BALBO ANUBIS
Chardonnay, Mendoza, Argentina 

6 28

LE GRAND NOIR 
Viognier, Pays d’Oc, France

6 28

GRIS BLANC
Grenache, Gérard Bertrand, IGP Pays d’Oc, France

6 28

FOLIE ROUGE, 
Malbec, Blaye Cote de Bordeaux, France

6 28

DOMAINE DE ROCHEBIN
Pinot Noir, Bourgogne, AOP, France 

7 38

BOTTLE

95

80

45

ROSE WINE
LE MOULIN DE LA ROQUE, LES ADRETS
Mourvèdre, Carignan, Bandol AOP, France

40

MIGUEL TORRES, LA MULAS 
Pinot Noir, Monastrell Central Valley, Chile

30



Please note that our rates are in USD and include all taxes.
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BOTTLE
PASCAL JOLIVET “Attitude”
Sauvignon Blanc, IGP Val de Loire,  France 

40

THE STUM JUMP
Blend of Riesling, Marsanne, Sauvignon Blanc, Australia

30

MARIE, MAISON VENTENAC
Colombard, Vermentine, Pays d’Oc, France

28

YALUMBA Y SERIES
Pinot Grigio, South Australia

38

BOURGOGNE ALIGOTE 
Louis Jadot, France

48

DOMAINE DE ROCHEBIN
Chardonnay, Macon Villages, AOP, France 

38

RED WINE
M. CHAPOUTIER, BELLERUCHE 
Grenache, Syrah, Côtes-du-Rhône AOP, France 

35

MOULIN DE GASSAC 
Pinot Noir, IGP Pays d’Oc, Languedoc, France  

32

TRENEL 
Gamay, Coteaux Bourguignon, Bourgogne, France

28

RADFORD DALE “VINUM ''
Pinotage, South Africa 

46

CLOS HENRI ESTATE
Pinot Noir, New Zealand  

52

EARTHWORKS
Shiraz, Australia

42

ARGENTO ESTATE 
Malbec, Mendoza, Argentina

32

OUR FINEST SELECTION

CHATEAU HAUT SAINT BRICE, 
Saint Emilion Grand Cru, 2014, France

58

WILLIAM FEVRE, 
Petit Chablis AOP, Chardonnay, 2022, France

60

M.CHAPOUTIER “LES MEYSONNIERS”
Syrah, 2021, Crozes-Hermitage AOP, France

65

THE WINERY OF GOOD HOPE
Chenin Blanc, Stellenbosch, South Africa

28

MONTES "CLASSIC SERIES"  
Cabernet Sauvignon, Chili 28



Please note that our rates are in USD and include all taxes.

COFFEE Organic & Fair Trade Malongo
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COFFEE, ESPRESSO, 
CAPUCCINO, LATTE, ICE LATTE

WATER
SAN PELLEGRINO, 0.75 dl. 6.50

APERITIF 
MARTINI DRY, ROSSO, BIANCO
CAMPARI
SUZE
RICARD, PASTIS 51

LIQUEUR & COGNAC
BAILEYS, BENEDICTINE, 
JAGERMEISTER, SAMBUCA
BLUE CURACAO, MALIBU
COINTREAU, GRAND MARNIER
COGNAC CAMUS VSOP

PREMIUM
Glenlivet 15 years old
Glenfiddich 12 years old
Laphroaig 10 years old

CLASSIC
Chivas Regal
Johnny Walker Red/Black 
J & B Rare
Jim Bean
Jameson

WHISKIES

4.50

SOFT DRINKS 
COCA COLA, COCA COLA ZERO,
SPRITE, GINGER ALE, LIME JUICE,
SODA WATER, TONIC WATER
GRENADINE SIRUP, MINT SIRUP

4.50

7

7

10

8 10

5
BREAKFAST TEA, EARL GREY, OOLONG, 
ANGKOR GREEN TEA,  JASMINE GREEN TEA, 
EVENING SCENT 

TEA Organic & Fair Trade 
from Thé d’Asie, Cambodia

HOME MADE LEMON GRASS & GINGER TEA,
HOME MADE ICE TEA,
HOME MADE PANDAN LEAVE ICE TEA

FRUIT JUICES 
FRESH FRUIT JUICES

SMOOTHIES, FROSTIES SHAKE

FRESH COCONUT

5.50

6

5.50

BEERS

HANUMAN LAGER - 330 ml 6

CAMBODIA BEER CAN 5

ANGKOR BEER - 330 ml 6

Laos, Plateau des Boloven - 100 % Arabica
Colombie IGP
Bresil Sul De Minas
Moka d’Ethiopie
Italian Style, Arabica & Robusta
Deca Aqua

4.50

VODKA
STOLICHNAYA, SMIRNOFF, ABSOLUTE
GIN
GORDON’S, BOMBAY SAPHIRE, 
SEEKERS, KULEN HERBAL GIN
HENDRICK’S
TEQUILA
JOSE CUERVO, SAUZA WHITE
RUM
HAVANA CLUB ORIGINAL, MYER’S DARK, 
RUM DIPLOMATICO 

CLASSIC

8

10

10

KULEN WATER, still, 1 lt. 5

8
8

8

8

7
7
7

7
7
7



G I N  G A R D E N
A team from l'Ecole Hotelière de Lausanne has crafted a refreshing gin
cocktail featuring gin, fresh lime juice, cucumber, ginger, and a touch of
sugar syrup, perfect for gin lovers.

C A M B O D I A N  C A T A P U L T
Refreshing beverage by mixing freshly squeezed lime, mint, and homemade
infused pandan Vodka and sugar syrup.

A P E R O L  S P R I T Z
Prosecco, Aperol, soda water

N E G R O N I
Gin, Martini Rosso, Campari, slice of orange

M O J I T O
White rum, soda water, mint leaves, sugar syrup, lime juice, mint sprigs

C O S M O P O L I T A N
Vodka, orange liqueur, lime twist, cherry brandy, lime juice

P I N A  C O L A D A
Rum, pineapple juice, coconut cream, and a little coconut liquor.

S I E M  R E A P  S L I N G
Gin, cherry brandy, grenadine, sugar syrup, pineapple juice

M A R G A R I T A
Tequila, orange liqueur, lime juice

M A N G O  D A I Q U I R I
White rum, fresh lime juice, sugar syrup, fresh chopped mango

V I R G I N  M O J I T O
Soda water, mint leaves, sugar syrup, lime juice, mint sprigs

S A L A  V I R G I N  P A S S I O N
Mix of passion fruit, lemongrass, ginger, and mint.  

CO
CK

TA
IL

S

T H E  C L A S S I C ’ S

6

6

S A L A  P A S S I O N
SALA LODGES’S SIGNATURE COCKTAIL features a mix of passion fruit,
lemongrass, ginger, and mint, with rum and a hint of Sprite for sweetness.

11

Please note that our rates are in USD and include all taxes.
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