
Barbecued seasonal prawn salad 
Micro greens, fresh watercress, lemon basil mayo dressing 11

Green papaya salad “som tum”
Traditionally prepared using a mortar and pestle.

Young papaya, dried shrimp, roasted peanuts,
crisp green beans, market cabbage 9

Maki rolls
Shrimp or tuna spicy rolls, wasabi, pickled plums, ginger soy 10

Teriyaki Australian beef salad
Cool cucumber salad, sesame-flavoured glass noodles 12

Classic Caesar salad
Baby romaine lettuce, home-made Caesar dressing,

garlic croutons, egg, crispy bacon strips, parmesan 10

With grilled chicken breast 12

Deep-fried Hue spring rolls (V)
Traditional Vietnamese style,

filled with regional vegetables, plum sauce 9

Recommended vegetarian dishes (V)
All prices are in US Dollars. Subject to service charge and applicable taxes

STARTERS  &  SALADS



Pasta al dente
Your selection of Spaghetti, Penne or Tagliatelle.

Create your own sauce – tomato concasse, pesto, carbonara,
bolognaise. Shaved Parmigiano-Reggiano 12

Mediterranean risotto
Asparagus, saffron, tomato, mushroom, extra virgin olive oil 12

Raffles market garden vegetable pizza
Caramelised onions, goat cheese, fresh thyme pesto,

watercress, grilled vegetables 12
 

Margarita pizza
Sun-blushed tomato, grated mozzarella, oregano 10

Prawn “fra diavolo” spicy pizza
Italian basil, aubergine ribbons, peppers 14

Chicken tropicana pizza
Grilled local pineapple, seared chicken,
roasted coconut flakes, cilantro oil 12

All prices are in US Dollars. Subject to service charge and applicable taxes

P IZZA  &  PASTA



Aperol Spritz
Aperol, prosecco, soda, orange twist                                   

Campari Spritz
Campari, prosecco, soda, grapefruit twist

Jasmin Spritz
Cinzano Bianco, prosecco, jasmin tea,

La Pop Aperol Spritz Popsicle

Hoegaarden Beer

RAFFLES  POOLS IDE  SPR I TZ
USD 5 ++



Focaccia “tre di carne” 		                                   
Sliced cured pepperoni, salami, pancetta,
seeded mustard, assorted pickles 16

Australian beef burger 		                                   
Garlic onion bun, homemade beef patty, crisp lettuce,
sweet gherkin relish, tomato, french fries
Additional: cheddar cheese, bacon, beetroot, fried egg 16

Vietnamese “banh mi”                                                   
Roasted chicken, salad, coriander, jalapeno mayonnaise 14

Raffles club sandwich                                                   
Selection of toasted white or brown bread,
chicken, ham, bacon, fried egg, garden tomatoes,
mayonnaise, lettuce, french fries 12

Italian panini (V) 		                    	       
Cheese, plump rich tomato, pine-nut basil pesto,
assorted marinated olives, garden salad 10

Steak sandwich 		                   		        
Australian prime beef, fire-roasted glazed onions,
rocket leaves, grilled egg, chunky seasoned potato wedges 16

Regional lobster tortilla wrap 	                 	       
Pineapple lime cilantro sauce, jalapeno tomato salsa 16
 
Classic French croque monsieur 	                  	       
Toasted ham and cheese sandwich, béchamel sauce,
french fries, choice of white or brown bread 11

Grilled “lavosh” unleavened flatbread	                    
Filled with Cajun spiced chicken, roasted pepper dressing 14
 

Recommended vegetarian dishes (V)
All prices are in US Dollars. Subject to service charge and applicable taxes

SANDWICHES  AND WRAPS



 

San Pellegrino Pompelmo 5	                   	          
San Pellegrino Aranciata 5	                                     
Coke – Diet Coke – Sprite – Ginger Ale 5	                       
Tonic Water – Soda Water – Fanta Orange 5	          

All prices are in US Dollars. Subject to service charge and applicable taxes

F LAVOURED WATER  &  SOFT  DR INKS

Espresso 4		   	                   	          
Black Coffee 4			                     	          
Double Espresso 5                                                            
Latte 5			                     		           
Cappuccino  5			                     	          

All coffees can be served iced

Earl Grey 5			                     	         
Passion Fruit 5			                     	         
English Breakfast Tea 5 		                    	         
Green Tea 5			                     	         
Peppermint 5			                     	         
Chamomile 5		                                                  

All teas can be served iced

CL IPPER  TEAS

Earl Grey Lemonade		                    	         
Earl Grey tea, lemon juice, lemonade 7

Passion & Honey                                                              
Passion tea, fresh passion, Mondulkiri honey, chia seeds 7

Pepperlime Tea		                    		          
Peppermint tea, lime juice, Kampot pepper 7

LE  ROYAL ’S  ICE  TEAS

COFFEES



Fresh Juice Orange | Watermelon
Fresh Coconut Water

Sugar Cane Juice (in season)
6

Green Booster Juice
Green apple, lettuce, ginger, kale, lime 8

Red Booster Juice
Beetroot, ginger, orange, apple, cucumber 8

 
Detox Juice 

Watermelon, apple, kale, lime 8

Skin Revival Juice
Carrot, orange, pineapple, apple 8

All prices are in US Dollars. Subject to service charge and applicable taxes

JU ICES  &  DETOX



Angkor Afternoon Tea
15

add 12 - glass of Lanson Black Label Champagne

Exotic fruit platter

Steamed layered rice flour
Ripe mango and coconut crêpe

Steamed pumpkin cake

Sweet potato and taro purse
Spiced fried shrimp

Khmer spices-rubbed chicken skewer

Selection of Refined TWG Teas
Tea Master’s recommendation:

TWG Grand Jasmine Tea

Le Royal Afternoon Tea
15

add 12 - glass of Lanson Black Label Champagne

Mango tartlet
Chocolate mousse cake

Passion fruit éclair
Vanilla mille-feuille

Plain and raisin scones
Butter, cream and homemade preserve

Cream cheese and cucumber sandwich on brown bread
Egg mayonnaise sandwich on white bread

Home-smoked salmon & dill cream on granary bread
Chicken sandwich on pesto bread

Selection of Refined TWG Teas
Tea Master’s recommendation:

TWG Five o’clock Tea

All prices are in US Dollars. Subject to service charge and applicable taxes

AFTERNOON TEAS



Royal Pool Treats
Allow 30 minutes

 

Oysters “Sydney Rock”
Shallot vinegar, traditional condiments, rye bread

3 per piece
 

Royal Seafood platter
Blue swimmer crabs, sea snails, river prawns, oysters, clams 
and mussels. Served with mayonnaise and spicy chili sauce

38
 

Local Beer Bucket
Discover a selection of local lagers

and craft beers, served in ice.
Angkor, Cambodia, Kingdom, Mango IPA, Harvest Pale Ale

22

All prices are in US Dollars. Subject to service charge and applicable taxes

SEAFOODS AND CRAFT  BEERS



Angkor 6 			                    
Kingdom Beer 6	 	                    	       
Cambodia Beer	 6	                   		        
Indochine Mango I.P.A. 7   	                                               
Harvest Pale Ale 7

LOCAL  BEERS

IMPORTED  BEERS

Heineken (Holland) 7                                                        
Leffe Blond (Belgium) 7                                                    
Corona (Mexico) 7		                    	        
Hoegaarden (Belgium) 7 		                                    

M INERAL  WATER

San Pellegrino 500ml 6		                   	          
San Pellegrino 750ml 9		                    	        
Acqua Panna 500ml 6		                    	        
Acqua Panna 750ml 9		                    	        
 

Lanson Black Label Brut, Champagne, France
Lanson Rose Brut, Champagne, France
Zonin Prosecco
Cocchi Spumante Brut, Italy 

All prices are in US Dollars. Subject to service charge and applicable taxes

SPARKL ING W INES
Gl
21
24

Btl
105
120
40
50

WH I TE  W INES  

Sauvignon Blanc, SToNeFIsH, Australia
Chardonnay, Petit Chablis, France
Sauvignon Blanc, Villa Maria, N. Z.

Gl
8
14
13

Btl
40
70
65

ROSE  W INES

Zinfandel, Beringer, U.S.A. 
Mourvèdre, Grenache, Bandol, France  
Sangiovese, Centine, Italy  
Cinsault, Cab., Domaine Bunan, France

Gl
10

Btl
50
48
58
62

RED  W INES

Shiraz, SToNeFIsH, Australia  
Malbec, Aguaribay, Argentina  
Pinot Noir, Villa Wolf, Germany

Gl
8
11
12

Btl
40
55
60



Aperol Spritz			                     	        
Aperol, prosecco, orange twist 12                                         

Lounging with Rosa		                    	        
Cocchi Americano Rosa, sauvignon blanc,
San Pellegrino pomelo 12

Saveur d’Orient 		                   		         
Cocchi Americano Bianco, peppermint tea,
fresh mint, soda water 12

Jardin Jasmin 		                    		         
Cocchi Americano Bianco, jasmine tea, prosecco 14

All prices are in US Dollars. Subject to service charge and applicable taxes

S IGNATURE  SPR I TZ

The Classic Mojito 		                    	        
Havana Club rum, mint, lime, sugar, soda water 12

From Sicily with Love 		                    	        
Averna amaro, basil, lime, sugar, tonic water 12

Ginger Boost			                     	        
Havana Club rum, lime, mint, ginger, sugar, ginger ale 12
 
Khmerito 			                     	        
Samai rum, sugar cane juice, lime, ma orm 14

Pisco Sour 			                    	         
Pisco, lime, sugar, Angostura bitters 12
 
Bourbon Sour 		                   		          
Jim Beam, lime, sugar, Old Fashioned bitters 12
 
Bloody Shiraz Sour 		                  	         
Four Pillars Bloody Shiraz gin, campari, vermouth, lime 12
 
Samai Sour                                                                      
Samai rum, lime, cardamom syrup 14

S IGNATURE  SOURS

Daiquiri 			                   		          
Havana Club rum, lime, sugar 10

Margarita 			                    	         
Olmeca tequila, Cointreau, lime, sugar 10
 
Pina Colada 			                    	         
Havana Club rum, coconut, pineapple juice 10
 
Raffles Pimms 		                   		          
Pimms n◦1 Cup, cucumber, citrus, sprite 10

Ask our bartender for your favorite cocktail or see the full cocktail 
and spirit list

POOLS IDE  CLASS IC  COCKTA I LS
S IGNATURE  MOJ I TOS



Scalp Massage (15 minutes)
Special firm and deep tissue technique to release restrictions in the cranial nerves which surround 
the brain and spinal cord. This touch therapy improves the central nervous system, relieves 
headaches and is a powerful remedy for insomnia.

Foot Massage (15 minutes)
Focusing on pressure points that correspond to the organs of the body, it promotes a sense of
well-being and energy flow and restores the body’s equilibrium.

Shoulder and Neck Massage (15 minutes)
A day of sight-seeing can cause sensory fibre overload with your muscles in constant stress and 
discomfort. This condition may result in headaches as well as irritability of the shoulders and neck. 
Our masterful therapists will use soothing techniques to relax your weary sensory receptors.

Hand and Arm Massage (15 minutes)
This customised massage is designed for stress relief focusing on your arms and hands. Using the 
Swedish massage technique, this treatment helps promote blood flow and relaxation.

Nail Painting (15 minutes)
A mini-maintenance for your hands or feet, including a filing and varnish.

         To accommodate your preferences, advance reservations for these treatments

All prices are in US Dollars. Subject to service charge and applicable taxes

M IN I  SPA  TREAT  AT  THE  POOL                            

19


