STARTERS

INNBjRIAS $3.00
FRESH SPRING ROLLS

Mixed vegetables, herbs and served with Khmer dip

MitEL
iGwund $3.00
DEEP- FRIED SPRING ROLLS
Served with sweet chili sauce
EHE
AN{HGEY $5.00

POMELO SALAD

Carrot, bell pepper, onion, cucumber, tomato,
peanut, herbs, dried coconut served

with Khmer dressing.

Choice: chicken, pork or shrimps

- UL

Hgjhung $3.00
FRENCH FRIED

YEE%R

Minviin $4.50

EGGPLANT SALAD

Eggplant, carrot, bell pepper, mushroom,
onion, tufo & Khmer dressing

mnf i
AN{R tghiGH $5.00
BANANA BLOSSOM SALAD

Banna blossom, dreid shrimp, onion, tomato, garlic, chilli.
Choice: Chicken, Pork, Beef, Shrimp.

HEER R
e $5.00
GREEN PAPAYA PALAD

Carrot, bell pepper, onion, cucumber, tomato,
peanut, herbs, dried shrimps served with Khmer dip.
Choice chicken, pork, Beef or shrimps

FARMERIE
{#iﬁ i—qlg‘:]s j‘glﬂa L'FFJEJ, gﬂ:



STARTERS

s ANGIM $5.00

MUDDLE PEDDY HERB WITH BEEF

Beef, peddy herbs, long beans, Brohuk, sharlot,
lime and hot chili

MaNGim $5.00
KHMER BEEF SALAD

Onion, bell pepper, long bean, mixed herbs, peanuts,
lemongrass, lime leaves, galangal and Khmer dressing

Y SRV v

AN aNgNA $6.00
CAESAR SALAD

Romaine Lettuce, cherry tomato, croutons, bacon,
parmesan cheese,boiled egg & caesar sauce.
Choice: chicken or shrimps

BRI RE: GRIEET

GNU
LARB

Sliced meat, toasted rice, coconut cream,
long beans, sharlot, lemongrass, lime leaves and
mint leaves. Choice: fish, pork or beef

angi $4.00
MIXED GREEN SALAD

Served with balsamic vinaigrette dressing
EERDmEST

ANG BN HANIG $5.00
KHMER SPICE SATAY

Grilled marinated in Khmer spices served with radish
pickle & peanut butter sauce. Choice chicken or beef

ERENDE BE BHEA
téumﬁngjlf'i $6.00
TUNA SALAD

Romaine lucttuce, Iceberg, French beans, tomato,
potato, canned tuna, ham & olives served with

balsamic vinaigrette dressing

SEBEIR



MAIN COURSES
KHMER FOOD

M $6.50
AMOK

Amok paste, coconut cream, mushroom, onion,
noni leaves and egg.
Choice: Fish, Chicken, Pork, Beef or Tofu

&
PEI% B, B, A, SR EE

igimi $6.50
KHMER CURRY

Curry paste, coconut cream, sweet potato,
carrot and englant, bell pepper, onion, long been, basil.
Choice: Fish, Chicken, Pork, Beef or Tofu

5 3 W e
BE% @, 8, A, SRS

ASB R $6.50
KORKO SOUP

Mixed vegetables, spices, toasted rice, coconut
cream and chili
Choice: Fish, Catfish, Chicken, Pork or Tofu

KES
B RE B, HAREE

i $6.50
KHMER STYLE SOUP
lemongrass, kaffir ime leave, garlic, ginger, galangal,
lime, fresh herbs, chili
Choice : Fish, Chicken, Pork, Beef, Shrimp, Tofu
Ri7

#ik . & : =N
ﬁjijg:il}ﬁjﬁ $6.50 1'/\1_ .—.PE.I; m%mr %Pﬂr t':lﬁ; ﬁl—r —Lﬁill:

SPICY SOUR SOUP

Spicy paste, crispy eggplant, morning glory,
tamarind juice, hot basil and chili

Choice: Fish, Chicken, Pork, Beef or Tofu

ERF B BAEA, FASEE
A uiayl $6.50

PUMPKIN & COCONUT SOUP
coconut cream, long bean, pumpkin, tumaric paste egg,
choice : Fish, Chicken, Pork, Beef, Shrimp, Tofu
BRI Ni%
ik . BN, BA, EHN, £ R, 1T, ZFE
Served with steam rice (B2XKR)



MAIN COURSES
KHMER FOOD

UEHIg: $6.50
SOUR SOUP WITH COCONUT CREAM

Turmeric paste, winter melon, pineapple, tamarind
sauce, basil and chili
Choice: Fish, Chicken, Pork, Beef or Tofu

EIREIRER 7
% &, BN, EA, FNRERE

T

{ung: $6.00
PRAHOK KATIS

fish, fermented Paste, minced pork, coconut cream,
tamarind sauce,spring onion, chili,

served with fresh vegetables,

RAME R &rE

{AuiniG)s $6.00

KHMER OMELET AND BROMA FISH WITH PORK

Pan-fried Broma fish with egg, minced pork and
chili served with fresh vegetables

MRS AEESEAEG

i $6.00
FISH CAKE

minced fish marinated with khmer spice served with
chili sauce.

z2hp

eEHIHMY $6.50
BABY BAMBOO SOUR SOUP

baby bambaoo, tamarind, chili, rice paddy-herb
choice : Fish, Chicken, Pork, Beef or Tofu

(UETCN
8,8, R, FASREE
{TUIREGR $6.00

PRAHOK LING

Fermented fish paste, minced pork, egg, pea eggplant,
tamarind juice and chili served with fresh vegetables

RERIE Served with steam rice (E2¥#%R)



MAIN COURSES

KHMER FOOD

MifiE6 3 $6.50
FRIED GREEN PEPPER

green pepper, onion, spring onion, chili,

Choice: Fish, Chicken, Beef, Pork, Shrimp, Tofu

= fEb EE

& kD 3

EE B R, ER, S ANER

ming $6.50
FRIED PUMPKIN

pumpkin, egg, spring onion, garlic, pepper millserved
Choice: Fish, Chicken, Beef, Pork, Shrimp, Tofu

e kD 52
EE 8, 0N, R, FASEE

Maun $6.50
FRIED GARLIC

Woke fried meat with oyster sauce, onion and garlic served
Choice: Fish, Chicken, Pork, Beef or Tofu

= = =
I E I E

ERE 8, 0GR, EA, FARER

mg $6.50
FRIED GINGER

ginger, onion, bell pepper, garlic, chili
Choice: Fish, Chicken, Pork, Beef or Tofu

EY0
B ¢, TR, 1, A

M $6.50
FRIED PINEAPPLE

pineapple, spring onion, garlic, chili

Choice: Fish, Chicken, Beef, Pork, Shrimp, Tofu
RE LR

B, 8RN, EA, FAREE

Mijitiit $6.50
FRIED SWEET AND SOUR

Onion, tomato, pineapple, cucumber, bell pepper
and tomato sauce
Choice: Fish, Chicken, Pork, Beef or Tofu

L P
PEIE M, T, B, SR

Served with steam rice (F2:#KR)



MAIN COURSES
ASIAN DISHES

il SHH BN AHi[H 6.00$
GRILLED CHICKEN LEG LEMONGRASS AND SPICES

Grilled marinated chicken leg served with stir-fried bok
choy with oyster sauce, Khmer dressing.

REGITIREFE R

ﬁjiéiﬁ[ij‘?l P e $6.50
TOMYAM

Tomyam paste, coconut cream, lemongrass,
galangal, lime, lime leaves, hot chili, mushroom,
tomato and onion.

Choice: chicken, Pork, Beef, seafood or tofu

\ A%
b ik BR. ER. FH. BHREEF
Ummajiag)im 6.50$
WOK FRIED PRAWNS SIZZLING
Prawns, bell pepper, onion, coriander, ginger.
ERER D K HF
#m 5.50$

WOK FRIED YELLOW NOODLE

Yellow noodle, bok choy, carrot & bean sprouts
Choice: chicken, pork, beef, seafood or tofu

KR EE
ik - 8N, BAW, FA, R, I, 25

COHHILS $6.50
VIETNAMESE SOUR SOUP

Tomato, winter melon, pineapple, egqg,
tamarind juice, basil and chili
Choice: seabass or chicken

W R 7

ik | iR R

MiBHRGHANG 13.00$
RIVER LOBSTERS CURRY

River lopsters, green pepper corns, Khmer curry paste.
N WEE 3R] Az W

MaNGINSHNIM 6.00$
WOKE FRIED CHICKEN KUNG PAO

Bell pepper, onion and Kung pao sauce.

SRET Served with steam rice (B KR)



MAIN COURSES

ASIAN DISHES

MEjgRhaGim $6.50
BEEF LOK LAK

Stir-fried beef with oyster sauce, pepper
corns top with egg served with pepper dip

RICEEHI 4 A

mwMijA s $6.00

SEAFOOD FRIED RICE
Shrimp, Squid, Egg, carrot, Yellow Corn,
Long Bean, Tomato, Spring Onion

BE AR

MM NN §i $5.50
YAN CHOW FRIED RICE

Sausage, Egg, Pineapple, carrot, Yellow Corn,
Long Bean, Tomato, Spring Onion

3 ] b Bl $6.50

M{Hv
FRIED GRILLED EGGPLANT

Spring onion, garlic and chili served withn
steamed rice
Choice: minced chicken, pork, beef or tofu

157 F

it : &R, BA, 48, %A, T, 5E
i) Gintsan GGG {m $6.50
STEAMED TOFU WITH MINCED PORK

Hot chili sauce

Ko $5.00
PAD THAI

Flate noodle, chay leaves, peanut, dried shrimps,
egg & bean sprouts
Choice: chicken or shrimps

myjsig $6.50

FRIED CHILI AND HOT BASIL
Hot Basil, Spring Onion, Garlic, Chilli
Choice: Chicken, Pork, Beef

MESRIFN 2 &)
%GR, W, £
mumanGimpijm $6.00

BEEF FRIED RICE WITH HOT BASIL
FREN A KD AR

Served with steam rice (E2#R)



MAIN COURSES
WESTERN CORNER

HA GRS $6.00

POTATO IN OVEN

pumpkin, carrot, mushroom, onion, garlic, egg

choice: fish, chicken, beef, pork, shrimp, tuna, ham, tofu

< ga =)

ik B, BE, 47, B, T, FEE MR 28

inglijii $6.00

PUMPKIN IN OVEN

pumpkin, carrot, mushroom, onion, garlic, egg

choice: fish, chicken, beef, pork, shrimp, tuna, ham, tofu

& 7 I
fiik: B, B0, £, B, IF, S, KA, T
Miji $6.00

YAM IN OVEN

pumpkin, carrot, mushroom, onion, garlic, egg
choice : fish, chicken, beef,

pork, shrimp, tuna, ham, tofu

EILZY

fhik: B8R, OA, F7A, EA, N, E58, Xk, 28

tig:iigjhin $6.00
PIECE POTATO IN OVEN

potato, carrot, mushroom, onion, garlic, egg, cheese, milk, oregano.
chaoice: fish, chicken, beef, pork, shrimp,tuna, ham, tofu

LS
Brik: Bp, BR, 4P R, R SEE, KRR S

ugsingliin $6.00
PIECE PUMPKIN IN OVEN

pumpkin, carrot, mushroom, onion, garlic, egg, cheese,
milk, oregano.

choice: fish, chicken, beef, pork, shrimp, tuna, ham, tofu
b B e e I

k.- &am, BH, 58, BA, I, FE8, KR, 27

$6.00

PIECE YAM IN OVEN

yam, carrot, mushroom, onion, garlic, egg,cheese, milk, oregano

choice: fish, chicken, beef, pork, shrimp, tuna, ham, tofu

iR L 25
Beik: P, JoPY, 4B, AR, OF, BES, KR 2K




MAIN COURSES

WESTERN CORNER

ANGIME|ANID $16.00
RIB-EYE STEAK

Sautéed vegetables and Frecnh fries served with red wine
Kampot pepper sauce

; . 9.00
ANG NS ;

CHICKEN BREAST

Sautéed vegetables and mashed potato served
with mushroom cream sauce

SuRn $15.00

Grilled scallops
USA scallops, mashed pumpkin, minced pork seved with

Asain pesto sauce

fondi)u $15.00
GRILLED LAMB CHOPS

Lamb chops, baby carrot, asparagus, vegetable
ratatouille and mashed potato
served with red wine Kampot pepper sauce

Fhfsign
PORK CHOPPED

Sauteed vegetables and mashed potato served with
orange sauce

ANG{GHGN $10.00
GRILLED DUCK BREAST

Sautéed vegetables and mashed potato served with
orange sauce.

ANGIMMM A $8.50

BEEF CARPACCIO

Beef Fillet, Rocket Salad, Capers, Shallot Slice,

Onoin Slicem Parmesan Cheese,

Mustard honey Sauce

[Ranniys $15.00

SALMON FILET

Sautéed vegetables and mashed potato served with
lemon butter sauce or tomyam sauce

SOUP

ajuinglig
Pumpkin cream Soup
Served with grilled cheese breads

diuiihit:
Tomato Cream Soup
Served with grilled cheese breads

qiugEnng
Classic French onion soup
Served with grilled cheese breads

$4.50

$5.50

$5.00




{pinGiinigind / HOT STONE CORNER

Rib-eye steak
Mixed salad and sautéed vegetables served with red wine
Kampot pepper sauce, Khmer dressing and pepper dip

M

{fanmiEs $13.00

Salmon filet

Mixed salad and sautéed vegetables served with
lemonbutter sauce, tomyam sauce and Khmer dressing

=GR

anGt gjnijlimigs $8.50
KHMER BEEF SIRLOINN

Mixed salad and sauteed vegetables served with
mushroom cream sauce, BBQ sauce and Khmer dressing

anGtgjrnhimig $10.00
KHMER BEEF TENDERLION

Mixed salad and sautéed vegetables served with red wine
Kampot pepper sauce, Khmer dressing and pepper dip

GEERA

ANGIGHINS $7.00
CHICKEN BREAST

Mixed salad and sautéed vegetables served with
mushroom cream sauce, BBQ sauce and Khmer dressing

Lo



iRfitind / DEEP-FRIED SECTION

ipunhigl $5.00
FISH WITH BREAD CRUMB

Served with vegetable tampura and sweet chili sauce

HEFRES

{fenmnAta $6.00

MACKEREL FISH
Mixed herbs, Khmer dressing & tamarind sauce

VEEE B YEEE BECHRHUE T
BNk 3ua $5.50

DEEP- FRIED SQUID
Served with pepper dip

VESE £

G

STEAMED WHOLE FISH

Red tilapia $7.00
Seabass $12.00

Whole fish in soya sauce, ginger, coriander &
leek served with steamed rice

AR
B

anunSting $5.00

DEEP FRIED CHICKEN WING
Served with radish pickle & Khmer dressing

GonSinGnn
PORK RIBS
Served with radish pickle & Khmer dressing

FESERNHE

$5.50




SIDE DISHES

Ml $0.50
Steamed rice

AN

mﬁfﬁLﬁﬁijaﬁlgﬁjiLﬁﬁgﬂ $3.50
Stir-fried mixed vegetable with oyster sacue

ARIUEE

miagig]ijpngh $3.50
Stir-fried bok choy with oyster sauce

M P RHE &

Minfsifiiigh $3.50
Stir-fried morning glory with oyster sauce

HE KD B AT

MAOKAMI{IHgH $4.00
Stir-fried baby kale with oyster sauce

HE KD P H B

Hgjhiin $4.00
Balu(ed Potato

HIEEE $4.00

Al DESSERTS

iginfijpin $3.00
Fresh fruits

FrErk SR

GNHAj $6.00
Tiramisu

A SPIMSMywMiiBhSS g $5.00
Chocolate brownie with vanilla ice cream

M AN/ EwWmMiunSS g $6.00
Mango/ apple tart with vanilla ice cream

iRty $3.00

Crispy Banana

it is served with vanilla iced cream

wiighnn yingnywangShzen $2.50
Beans, sako and coconut cream

A choice of sweet potato or pumpkin



SNACK

imid) e

Dried Beef
iniH)n
Dried Buffalo

Cumcumber, carrot & long basil served with Cambodia vinegar & radish pickle
THASTKE
miLﬁji’l ﬁﬁi["&‘mijlﬁﬂﬂ ':ﬂi‘[}ii

Work fried seafood with salted egg

Chinese style, wok fried seafood in flour with oyster sauce and garlic
A choice of squids or shrimps

W 25 kb i
HOMANTAN AL
Crispy Duck Tongues

Duck tongues, lime leaves, long chili, crispy garlic served with lime pepper dip
FeRZBs &
ENGIM NG NB{ATL

Deep- fried beef with seasame
Served with pepper dip

BRANSTAN [y

Deep- fried chciken leges with garlic
Served with pepper dip

Mgy

Fried sweet and salted sauce
Choice: Chicken, Pork

wi% . BA, R

ICE CREAM

$5.00

$5.00

$5.50

$4.00

$5.00

$4.00

$4.00

il $1.75 (01 scoop) & $3.25 (02 scoops)

Choose your favorite flavor:

Chocolate, Coconut, Green tea, Mango, Strawberry,
Vanilla, Passion, Lime, Rum raison or Mint chocolate



e Wl
Margherita $8 Parma Ham $11 Veggie $9

Tomato Sauce, Mozzarella, Tomato, Tomato Sauce, Mozzarella, Parma Ham Tomato Sauce, Cherry Tomato,
Basil and Olive Qil Cherry Tomato, Rocket Salad & Mozzarella, Olive, Grilled Egg Plant
Shaved Parmesan Zochuni, Bell Peper, Ham

S _.I.'ﬁ;"'"

Minced Beef with Basil $10 Ham and Mushroom $11 Hawaian $10
Tomato Sauce, Mozzarella, Minced, Tomato Sauce, Mozzarella, Olive Tomato Sauce, Mozzarella, Tomato,
Beef, Chilli, Bell Pepper & Basil Ham & Mushroom Pineapple & Ham

Hot Chilli $10 Seafood $11 Cheesy $9
Tomato Sauce, Mozzarella, Ham Tomato Sauce, Mozzarella, Seafood Tomato Sauce, Double Mozzarella,
Tomato, Chilli, Jalapenos and Olive Cherry Tomato & Olivr Parmesan, Cherry Tomato and Olive Oil



NGNS
SPAGHETT!

Napolitana $5.00
Homemade tomato sauce and basil

Bolognaise $5.50 Creamy Prawn $5.50

Minced beef, tomato sauce and basil Cream, white wine, garlic and basil

Cabonara $5.50 Marinara $5.50
Bacon, mushroom, cream and basil Stir-fried seafood with tomato sauce



SUON DAMNAK RESTAURANT
BEVERAGE LIST

MINERAL WATER

Eau Kulen 500ml $1.00
Eau Kulen 1500ml $3.00
San Pellegrino 500ml| $3.00
San Pellegrino 1000ml $5.00
SOFT DRINKS $1.50

Coke, Coke zero, Sprite, Soda water, Tonic Water,
Fanta orange, Lychee drink or Winter melon

BEER

Angkor Draft $1.50
Angkor Draft (Jug) $5.00
Angkor Beer Small Bottle $2.00
Angkor Beer Big Bottle $3.00
ABC Stout $3.00
Hanuman Beer Bottle 330ml $2.50
Hanuman Black Bottle 330ml $3.00
Tiger Beer Bottle 330ml $2.50
Heineken Beer Bottle 330ml $2.50
Singha Beer Thai Small Bottle $3.00
Singha Beer Thai Big Bottle $3.50
COFFEE AND TEA HOT ICED
Single Espresso $1.50

Double Espresso $2.50

Americano $2.50 $2.50
Latte $2.50 $2.50
Cappuccino $2.50 $2.50
Chocolate $2.50 $2.50
Lipton Tea $1.00 $1.00
Jasmine Tea $1.50 $1.50
Japanese Green Tea $1.50 $1.50
Lemongrass Tea $1.50 $1.50

Ginger Tea $1.50 $1.50



SUON DAMNAK RESTAURANT
BEVERAGE LIST

Wine List
HOUSE WINE GLASS
Gerard Bertrand 6eme Sens, France $4.50
Sauvignhon Blanc-Chardonnay-Viognier
Gerard Bertrand 6eme Sens, France $4.50
Merlot-Shiraz—-Grenache
WHITE WINE BOTTLE
Gerard Bertrand 6eme Sens, France $25.00
Sauvignon Blanc-Chardonnay-Viognier
Argento Estate Bottle, Agentina “"Organic” Chardonnay $27.00
Mussel Bay , New Zealand Sauvignon Blanc $26.00
RED WINE BOTTLE
Louis Pinel, France Merlot $23.00
Gérard Bertrand 6eme Sens, France $25.00
Merlot-Shiraz—-Grenache
Deakin Estate, Australia Shiraz $25.00
Argento Estate Bottle, Agentina “Organic” Malbec $27.00
Santa Cristina by Antinori Rosso di Toscana IGT $45.00
ROSE WINE
Louis Pinel, France Cinsault $23.00
SPARKLING WINE
Vigna Dogarina, Italy (Prosecco), Glera $28.00



SUON DAMNAK RESTAURANT
BEVERAGE LIST
APERITIF, WHISKEY & SPIRIT WITH STANDDARD MIXER

APERITIF SINGLE DOUBLE
Campari $3.50 $5.00
Martini Rosso $3.50 $5.00
Ricard $3.50 $5.00
WHISKEY

Jeam Beam $5.00 $7.00
Jack Daniel's $5.00 $7.00
Chivas Regal 12 Years $5.00 $7.00
Johnie Walker Red Label $5.00 $7.00
Johnie Walker Black Label $6.00 $9 .00
SPIRIT

Gordon's Dry Gin $3.50 $5.00
Bombay Sapphire $5.00 §7.00
Smirnoff Vodka $3.50 $5.00
Absolute Vodka $5.00 §7.00
Sauza Silver Tequila $3.50 $5.00
Bacardi Rum $3.50 $5.00

Dark Rum $4.00 $6.50



SUON DAMNAK RESTAURANT
BEVERAGE LIST
NON-ALCOHOLIC COCKTAIL (Just $3.50)

Fruit Cup Passion Fruit Florida Summer Cooler
Pineapple, Orange, Passion, Orange, Passion, Orange Juice, Angostura bitter
Grenadine Syrup & Lime Juice Grenadine syrup & Lime Juice Top up with sprite
W
= \iﬁkﬁ}
Shirley Temple Virgin Passion Fruit Mojito Virgin Colada

Sprite, Lime Juice Passion fruit, Brown Sugar, Mint Orange Juice, Pineapple Juice &

& Grenadine Syrup Leaves & Soda Coconut Cream

Pilecan Sweety

Grapefruit juice, pineapple Pineapple juice, Orange juice
Lime juice & Grenadine syrup Grenadine & Soda



SUON DAMNAK RESTAURANT
BEVERAGE LIST

FRESH FRUIT JUICES

-i'--. i

| =

& s/
LIME JUCEWITHWATER  LIME JUICE WITH SODA  YOUNG COCONUT

$1.50 $2.50 $2.50

APPLE JUICE CARROT JUICE PASSION FRUIT JUICE
$3.00 $2.50 $2.50

:‘.\f.
- :—‘—-E-—'_“".E: = —;4 .-

PINEAPPLE JUICE WATERMELON JUICE
$3.00 $3.00




SUON DAMNAK RESTAURANT
BEVERAGE LIST

FRUIT SHAKE (SWEET MILK & SUGAR SYRUP) 2.508

AVOCADO MANGO

PINEAPPLE

CASHEW NUT BANANA CHOCOLATE



SUON DAMNAK RESTAURANT
BEVERAGE LIST
COCKTAIL (Just $4.00)

Frozen Mango Daiquiri Morning Sunrise Blue Margarita

Rum, Triple Sec, Sugar Syrup, Rum, Malibu, Triplesec, Lime Juice Tequila, Blue Curagao,
Lime & Mango Grenadine Syrub Lime & Sugar Syrup

Green City Dry Martini Daiguiri
Midori, Triple Sec, Gin, Martini dry & Olives Rum, Triple Sec
Sugar Syrup & Lime Juice Lime Juice, Sugar Syrub

Pina Colada Blue Hawaii Singapore Sling

Rum, Malibu, Rum, Blue Curagao, Malibu, Gin, Cointreau, Cherry Brandy,
Coconut Cream & Pineapple Juice Pineapple Juice & Coconut Cream Dom, Lime, Pineapple & Bitter



SUON DAMNAK RESTAURANT
BEVERAGE LIST
COCKTAIL (Just $4.00)

Long Island Envy Wishky Coke Gin Collin

Iced Tea Rum, Blue Curagao, Jim Beam, Coke Gin, Triple Sec,
Gin, Vodka, Pineapple & Lime Juice Lime Juice, Sugar Syrup,
Tequila, Rum, Triple Sec, Soda, Angostura Bitter

Lime Juice & Coke

Manhattan Whiskey Sour Mai Tai
Jeam Beam, Martini Rosso & Bitter Jeam Bean, Lime Juice Rum, Orange Caracao, Lime,
SugarSyrub Orgreat Almond, Pineapple juice.

#

Caipirinha Black Russian Gin Fizz

Caohaca Rum, Dopped lime, Sugar Vodka, Kahlaa Gin, Lime Juice, Sugar Syrub,
Soda
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