DIGESTIFS

COGNAC CALVADOS

Rémy Martin VS.O.P 12 Christian Drouin VSOP 10
Pierre Ferrand Réserve 20 Christian Drouin 15 yrs 12
ARMAGNAC ABSINTHE

Chateau de Laubade XO 20 St. George Absinthe Verte 10
Chateau de Laubade Vintage 1982 25 §

EAUX DE VIE SWEET AND FORTIFIED WINE 60ml
Massenez Kirsch Vieux 12 Vin Doux Naturel Maury 7
Massenez Poire-Williams 16 Gérard Bertrand, Languedoc-Roussillon, France

== TEA COLLECTION ==

LOCAL TEA

FLORAL GLOW # 8
Wild Galangal, Wild Ginger, Frangipani Flower,
Lemongrass Root, Kumquat, Kaffir Lime Zest

TWG TEA

INDIA-BLACK TEA

Royal Darjeeling 7
English Breakfast 7

CHINA-GREEN TEA

Jasmine Monkey King 8
EXCLUSIVE TEA BLENDS
Moroccan Mint 8

TAIWAN-BLUE TEA
Royal Orchid 8

CAMBODIA HAND-GROUND COFFEE (MONDULKIRI GOLD) L
T OR VITTORIA FRESH-GROUND COFFEE o

(100% ARABICA)
Ristretto, Espresso, Macchiato
Americano (Regular or Decaffeinated)
Double Espresso, Cappuccino, Café Latte

Latte Macchiato
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Hot Chocolate

Prices in USD excluding applicable taxes and 7% service charge.



Cheese

Sélection de Fromages Affinés
Small three pieces /Large five pieces
15 19

Desoerts

Mango Tarte Tatin, Puff Pastry, Yogurt Ice Cream

Créme Brilée, Local Kadodé Vanilla Bean, Almond Tuile

Floating Island, French Meringue, Red Coulis Sauce, Vanilla Sauce

Coconut Rice Pudding, Rice Arborio, Coconut Tuile, Fresh Mango
Tiramisu, Espresso-Soaked Lady Finger, Mascarpone Cream, Cocoa Nib Tuile
Chocolate Crunch, Gianduja Cream, Caramel Ganache, Candied Hazelnut

Raspberry Vanilla Pana Cotta, Coconut Granola, Fresh Raspberty, White Chocolate Chantilly

o o oo oo oo oo o

Baked Apple Tart, Sweet Dough, Apple—Vanilla Compote, Vanilla Ice Cream

o oo Cream/ Dorhel

Kadodé Vanilla Bean Ice Cream
66% WAT Bittersweet Chocolate Ice Cream
Mango Passion Sorbet

Coconut Sorbet
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Mixed Berry Sorbet
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Coconut Coupe 8
Coconut Ice Cream, Coconut Crumble, Coconut Sauce

Caramel Banana Coupe 8
Caramelized Banana, Chocolate Crunch, Mango Passion Sorbet

Berry Pavlova Coupe 8
Crispy Meringue, Mixed Berry Sorbet, Raspberry Coulis

OUR TEAM IS AT YOUR SERVICE FOR ANY SPECIAL DIETARY RESTRICTION
3 PARTNERS IN PROVENANCE

Rosewood's Partners in Provenance commitment stems from a deep respect for local farmers, indigenous agriculture, and a dedication to delivering the
highest quality foods. Rosewood Phnom Penh collaborates with local farms and purveyors to provide guests with fresh, seasonal produce year-round.
This includes free-range eggs from Eggscellent, pork and fish from Smiling Gecko Farm, vegetables from Prosit Farm, and rice from the Ratanak
PulRoth Samaki Agriculture Cooperative. The overall concept emphasizes maintaining a seasonal and diverse menu featuring local fare.

BRASSERIE LOUIS



