
PHNOM PENH
Cocktail Festival



SORA | PHNOM PENH
Perched atop Phnom Penh’s skyline, Sora is a destination where place, craft, and 
storytelling converge. Its name bridges cultures—“sky” in Japanese and “alcohol” 
in Khmer—re�ecting a philosophy rooted in perspective and precision. Ranked 
No. 65 on Asia’s 50 Best Bars 2025, Sora is also a recipient of the Ketel One 
Sustainable Bar Award by The World’s 50 Best Bars, recognized for its responsible 
sourcing and sustainability-driven bar program. Expect re�ned, seasonal cocktails 

served against sweeping city views.



M e n u
KHMER COLADA

White Rum, Pineapple, Coconut,
Chili, Cambodian Curry , Krud Soda

LOP
Japanese Whisky, Fino Sherry, Sakura Tea, 

Elder�ower, Japanese Plum Jam,
Calamansi Foam, Krud Soda

HAI FIVE
White Rum, Mints, Sake,

Green Tea, Cardamom, Krud Soda



BAR 43 | SIEM REAP
An institution in Siem Reap, Bar 43 is known for its fearless approach to 
�avor. Khmer spices meet Western spirits in cocktails that are bold, expressive, 
and unmistakably original. Tucked away just o� the energy of Pub Street, this 
intimate bar is powered by a charismatic local team and a playful, high-energy 

atmosphere—proof that serious mixology can still be fun.



M e n u
LADY SUNSHINE

Lady Triệu Mekong Delta Dry Gin, Calamansi, Lemon, 
Kampot Pepper, Ka�r Lime Leaf, Orange Bitters

ROSE GIMLET
Lady Triệu Mekong Delta Dry Gin, Rose,

Lime, Watermelon Cordial, Egg White

KAI FASHIONED
Kaibutsu Whisky, Tawny Port, Campari,

Rumduol Syrup, Angostura Bitters



KRAVAT | PHNOM PENH 
Hidden behind a discreet red door, Kravat is a classic speakeasy built on 
craftsmanship and discretion. Inside, expertly balanced cocktails are served 
in a re�ned, intimate setting. Led by Nel, a passionate and highly regarded 
bartender, Kravat has become a quiet reference point for Phnom Penh’s 

cocktail lovers.



M e n u
CRIMSON AFFAIR

Campari, Dry Vermouth, Guava Juice, Lime,
Fish Sauce, Palm Sugar

SHAMELESS NEGRONI
Olive Oil Fat–Washed Bulldog Gin, Sweet Vermouth, 

Campari, Dirty Mix

HIGH ON SHERRY
Wild Turkey Bourbon Whiskey, Sherry Tamarind Shrub,

Salt, Soda, Angostura Bitters, Sherry Foam



MAWSIM | PHNOM PENH
Both distillery and concept bar, Mawsim is the creative home of Asia’s �rst 
gin awarded “World’s Best Gin.” Using fresh Cambodian botanicals, Mawsim 
operates as a working distillery and experimentation space by day, trans-
forming into a discreet gin-focused bar by night. The result is a deeply local 

yet globally recognized cocktail experience.



M e n u
極  KIWAMI  GIN & TONIC

Mawsim Spices & Herbs Gin, Craft Tonic Syrup, Lime

BATTAMBANG ORANGE FIZZ
Mawsim Tropical Citrus Gin, Craft Fizz Syrup, 

Battambang Orange Juice, Lime, Mint, 
Mondulkiri Red Pepper

MAWSIM COFFEE NEGRONI
Mawsim Tropical Citrus Gin, Mawsim Co�ee Spirit, 

Campari, Sweet Vermouth



STONEGRILL | PHNOM PENH
Stonegrill Cambodia is a social, late-evening destination where drinks come �rst 
and interactive dining follows. Guests gather around the bar and table to enjoy 
cocktails, wine, and spirits, while premium meats and seafood are served sizzling 

on volcanic stone to be cooked and shared at their own pace.



M e n u
PASADENA PALOMA

818 Reposado Tequila, Three Cents Grapefruit Soda, 
Fresh Lime, Pinch of Salt

OLIVE OIL ESPRESSO MARTINI

818 Reposado Tequila, Espresso, Co�ee Liqueur, 
Simple Syrup, Olive Oil, Vanilla Extract

SPICY MARGARITA

818 Reposado Tequila, Ferrand Dry Curaçao,
Fresh Lime Juice, Agave Syrup, Jalapeno



SPIN BAR | SIEM REAP
A long-time favorite in Siem Reap, Spin Bar sits near Wat Bo Village and captures the 
city’s evolving nightlife scene. Popular with both expats and travelers, Spin Bar o�ers a 
relaxed yet lively setting, approachable cocktails, and an easygoing social atmosphere.



M e n u
SPIN BAR OLD FASHIONED

Bu�alo Trace Bourbon Whiskey, Demerara Sugar,
Angostura Bitters, Rose Water

KENTUCKY PALOMA
Bu�alo Trace Bourbon Whiskey, 

Three Cents Grapefruit Soda, Honey Syrup

HONEY BARREL SOUR
Bu�alo Trace Bourbon Whiskey, Lemon Juice,

Honey Syrup, Angostura Bitters



SROMOAL BAR | PHNOM PENH 
One of Phnom Penh’s newest hidden gems, Sromoal Bar blurs the line between 
bar and performance. Guests uncover a hidden latch to enter a “liquid gallery” 
where cocktails are treated as bespoke creations rather than menu items. Known 
for its warm, family-style service, late hours, and spontaneous karaoke, Sromoal 

delivers personality as much as precision.



M e n u
NIKKA SOUR

Nikka Days Whisky, Tan Taka Tan,
Lemon Juice, Honey Syrup

NIKKA MULE
Sesame Oil–Fat-Washed Nikka Days Whisky,

Ginger Juice, Lime Juice, Elder�ower Syrup, Ginger Beer

MALIS
Nikka Co�ey Gin infused with Jasmine,

Longan–Pandan Syrup, Lime Juice, Pineapple Juice



KEP WAVE | KEP
Set along Cambodia’s southern coast, Kep Wave moves seamlessly from day 
to night. Mornings invite calm gatherings by the sea, while evenings bring 
chilled beats, ocean breezes, handcrafted cocktails, and relaxed luxury. It is 

Kep’s go-to address for sunset drinks and coastal nightlife.



M e n u
KEP WEST PISCOTINI

El Gobernador Pisco, Co�ee Liqueur,
Amarula Cream, Crème de Cacao, Co�ee Bitters

SOUND OF THE WAVE
El Gobernador Pisco, Blue Curaçao, Lime Juice,

Ginger Ale, Luxardo Chamomile Bitters

PISCO SPRITZ SUNSET
El Gobernador Pisco, Passion Fruit,

Luxardo Spritz, Ginger Ale, Soda



BAR SOT TO | SHANGHAI
An underground cocktail playground in Shanghai, Bar S-Otto is built around 
an intimate omakase-style counter and cozy lounge pockets. With more than 
�fteen years of experience across Asia and Europe, the team delivers precise 
cocktails paired with thoughtful, attentive hospitality—designed to turn �rst 

visits into long-term loyalty.



M e n u
N1

Michter’s Bourbon Whiskey,
Peach, Shisho, Citrus

N2
Michter’s Rye Whiskey, Basil,

Mango, Celery

N3
Michter’s Bourbon Whiskey, Mezcal,

Amaretto, Co�ee



BAR BETWEEN THE SIPS | JAKARTA
Located in Jakarta’s Senopati district, Bar Between the Sips is an intimate experimental 
bar where storytelling drives every drink. Drawing inspiration from past, present, and 
future, each cocktail is carefully constructed to re�ect a narrative—making the 

experience as cerebral as it is memorable.



M e n u
BANANA AND BREAD TOAST

Compass Box Orchard House, White Cacao Liqueur,
Toasted Bread, Lemon Juice, Vanilla, Pineapple Skin, Banana

ALMOND AND ACID
Compass Box Orchard House, Peated Whisky,

Almond Liqueur, Vanilla Shrub, Lemon Juice, Bitters

CHERRY AND BLACKCURRANT
Compass Box Orchard House, Sweet Vermouth, Vanilla,

Raisins, Cacao Nibs, Cherry, Blackcurrant, Bitters



ENIGMA MANSION BAR | HOCHIMINHCIT Y
Tucked away in Saigon, Enigma Mansion Bar combines modern elegance 
with locally inspired cocktails. Led by award-winning bartender Vu Ngoc, the 
bar o�ers a re�ned, intimate setting de�ned by technical excellence, creativi-

ty, and polished service.



M e n u
WINTERMELON

Planteray 3 Stars Rum, Mezcal, Winter Melon,
Cucumber, Dill, Pear Tonic

BEETROOT
Planteray Original Dark Rum, Planteray 3 Stars Rum, 

Tamarind, Beetroot, Jasmine Flower,
Parmesan Cheese

RICE
Planteray Original Dark Rum, Red Rice, Miso,

Secco, Passionfruit Seed Bitters



LENNON'S BAR | BANGKOK
At Lennon’s Bar, music is not a backdrop—it is the backbone. Inspired by the 
golden age of vinyl, the bar pairs curated record selections with classic and 
contemporary cocktails, panoramic city views, and a re�ned cigar lounge. 
The result is a deeply nostalgic yet timeless space, where sound, atmosphere, 

and spirits are treated with equal reverence.



M e n u
ENJOY AS YOU LIKE!

Rata�a Rossi, Dark Rum, Lemon Juice, Sugar,
Egg White, Soda

HK MILK TEA
Rata�a Rossi, Japanese Whisky, Campari,

D.O.M. Bénédictine, IPA Reduction, Lime Juice, Milk

MANDOTINI
Rata�a Rossi Fragrance, Coconut Gin, Green Mango Vermouth, 

Marian Plum Blanco, Pandan Water



NOMAD LAB BAR | ULAANBAATAR
Ingredient-led and technique-driven, Nomad Lab is a laboratory in the 
truest sense. The bar champions produce at its peak, using fermentation, 
infusions, and precise modern methods balanced by old-school discipline. 
Each cocktail is stripped back to its essence—honest, thoughtful, and quietly 

complex.



M e n u
NATURAL

Seeker’s Vodka, Sencha Tea–Infused Seeker’s Vermouth, 
Lime Juice, Honey Rich Syrup, Prosecco

DUEL
Seeker’s Jason Kong Gin, Yuzu Purée, Espresso,

Tonka Bean Syrup, Lime Juice

LAB
Seeker’s Mekong Dry Gin, Sous-Vide Oregano & Basil,

Seeker’s Sweet Vermouth, Campari, Tomato Water



NOMAD BAR | PENANG ISLAND
The more relaxed counterpart to Nomad Lab, Nomad Bar o�ers the same 
commitment to craft in a softer, more intimate setting. Designed for unhurried 
evenings, it is a place to slow down, connect, and enjoy meticulously executed 

cocktails without pretension.



M e n u
ORIENTAL MILK PUNCH

Bushmills 12 Whiskey, Black Tea, Amarula, Orange Juice,
Soy Milk, Cardamom

TAMAN RASA
Spiced Banana 1800 Cristalino Tequila, Golden Falernum, 

Ginger Liqueur, Honey, Lemon Juice, Mezcal, Salt

TOM KHA
Ka�r Lime–Infused 1800 Cristalino Tequila,

Lemongrass & Galangal Syrup, Grilled Tomato Water, 
Orange Curaçao, Chilli Liqueur, Lime Blend,

Coconut Milk, Chilli Bitters



SMOKE AND BIT TERS | SRI LANKA
Set on the beachfront of Hiriketiya, Smoke and Bitters blends local Sri Lankan 
ingredients with both traditional and modern techniques. Known for smoky 
wood-�red dishes and vibrant cocktails, it captures the raw, relaxed spirit of 

island life—where food and drink share equal importance.



M e n u
BALEFLOWER BOMU

Rémy Martin V.S.O.P Cognac, Sun-Dried Bale�ower,
Cinnamon, CO2 Ceylon Bitters

LADDIE BABY LEAF
Bruichladdich Classic Laddie Whisky, Baby Curry Leaf,

Coconut, Fishtail Palm Treacle, Falernum, Curry Leaf Bitters

MAI CHAI
Mount Gay Eclipse Rum, Cointreau, Ceylon Chai, Orgeat,

Lime Juice, Tiki Bitters



TO INFINIT Y AND BE YOND | TAIPEI
At To In�nity and Beyond, mixology is driven by imagination. Inspired by 
space, science, and the unknown, the bar delivers concept-led cocktails that 
blur the line between drink and experience. Playful yet precise, each creation 

invites guests on a journey that is deliberately otherworldly.



M e n u
MOUNTAIN TO INFINIT Y

Three Cents Tonic Water, Gin,
Taiwanese Cacao Husk, Mountain Pepper, Sake

LOVE ≈ BREAD
Three Cents Ginger Beer, Brandy & Aged Rum,

Clari�ed Banana, Hibiscus Kombucha

(EARTH)2026

Three Cents Ginger Beer, Gin, Rose Geranium,
Pink Pepper, Palo Santo, Clari�ed Guava



WORKSHOP 14 | HANOI
A leader in Vietnam’s modern cocktail movement, Workshop 14 is celebrated 
for its technique-driven approach. Using clari�ed extractions, fermentation, 
and local ingredients, it reinterprets Vietnamese heritage through innovation. 
The bar has earned recognition from Asia’s 50 Best Bars for pushing the 

boundaries of contemporary cocktail craft.



M e n u
STORMY WEATHER

Samai White Rum, Green Peppercorn Distillate,
Clari�ed Dong Du Guava, Soda Water

BANANA FOR SCALE
Samai Gold Rum, Mac Khen Distillate,
Acid-Adjusted Banana, Banana Syrup

PINKY BLINDER
Samai Kampot Pepper Rum, Clari�ed Strawberry Cordial, 

Hibiscus Syrup, Soda Water
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