GRILL
LEGENDARY
FRESH

burgers hand-

crafted

ORIGINAL LEGENDARY® BURGER

JUMBO COMBO

nachos

STARTERS
salads

signature
The best ingredients in authentic creations,
handcrafted by artists formerly known
as chefs. This is what you came here for.
Let’s get this party started.

JUMBO COMBO

STARTERS
JUMBO COMBO

(Big enough to share)

A collection of our most popular appetizers: signature wings, onion rings, Tupelo
chicken tenders, Southwest spring rolls and Potato skins or Bruschetta. Served with
our homemade honey mustard, hickory barbecue and blue cheese dressings.*

ROCKIN' WINGS

Jumbo wings, coated with our signature smoked
dry rub, slow roasted and served with blue cheese,
carrot, celery sticks. Choice of Buffalo style, Classic
Rock, Tangy, Heavy Metal sauces or dry seasoned.*

BALSAMIC TOMATO BRUSCHETTA

Toasted artisan bread topped with herb cream
cheese, marinated tomatoes and fresh basil, served
with a drizzle of basil oil and shaved Parmesan.

ONION RINGS

Hand-cut and breaded fresh daily from our kitchen.
Served with honey mustard and hickory barbecue
sauce.

CLASSIC NACHOS

Tortilla chips piled high and layered with three bean
mix, Cheddar cheese, Pico de Gallo, jalapeños and
green onions. Garnished with sour cream.*

SOUTHWEST SPRING ROLLS

Stuffed with spinach, black beans, cilantro, corn,
jalapeños, diced red peppers and Jack cheese. Served
with guacamole-chipotle ranch dressing.

TUPELO CHICKEN TENDERS

Hand-breaded lightly fried tenderloins of chicken
served with honey mustard and hickory barbecue
sauce.*

POTATO SKINS

Crispy potato skins filled with our homemade
cheese sauce, smoked bacon and green onions.
Served with a side of sour cream.

† Contains nuts or seeds. * Consuming raw or undercooked hamburgers, meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.
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All prices are subject to 10 service charge

POTATO SKINS

TUPELO CHICKEN TENDERS

CLASSIC NACHOS

HICKORY

BURGERS
bacon

LEGENDARY ®

bbq

You know how phenomenal artists take
something real and raw and make it
legendary? Yeah, our burgers are
like that.

HICKORY BARBECUE BACON CHEESEBURGER

LEGENDARY ® BURGERS
Every fresh 8 oz or 6 oz Burger is made with our
proprietary blend of premium grade beef. Grilled medium
well (unless you say otherwise) and served on a fresh
brioche bun with seasoned fries.

Complement with a Side :

ORIGINAL LEGENDARY®BURGER

The burger that started it all! A juicy 8 oz Beef®
Burger topped with smoked bacon, Cheddar cheese,
golden fried onion ring, crisp lettuce and vine-ripened
tomato.*

THE BIG CHEESEBURGER

Topped with your choice of three thick slices of
American, Cheddar or Swiss cheese, served with crisp
lettuce, vine-ripened tomato and red onion.*

CLASSIC BURGER

JAVA LAVA BURGER (NEW)

Awakened with espresso rub and house-made lava
sauce, crunchy java onions, melted Cheddar cheese,
smoked bacon, crisp lettuce and vine-ripened
tomato, garnished with a fried jalapeño.*

ATOMIC BURGER (NEW)

Topped with spicy fried onions, fried jalapeños,
Swiss cheese with arugula, vine-ripened tomato
and Sriracha mayo.*

GUINNESS BACON CHEESEBURGER (NEW)
Topped with Jameson bacon jam and Guinness
cheese sauce, served with crisp lettuce, vineripened tomato.*

A juicy 6 oz. beef burger topped with crisp lettuce,
vine-ripened tomato and red onion.*

SPINACH, POTATO, CHICKPEA BURGER (NEW)

A home-made patty of potatoes, spinach, chili
peppers, cilantro, chickpeas and spices on a burger bun
with arugula, tomato, cucumber and aromatic
yogurt sauce.*

HICKORY BARBECUE BACON CHEESEBURGER
Basted with hickory barbecue sauce and topped with
caramelized onions, Cheddar cheese, smoked bacon,
crisp lettuce and vine-ripened tomato.*

Upgrade any Legendary® burger with
these premium sidekicks
Bacon
Caramelized Onions

		

American, Cheddar or Swiss
HARD ROCK'S SAVORY ARTISAN FRIES
Flavored your Fries for an extra
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CHILI SPICED FRIES WITH CHIPOTLE GARLIC KETCHUP
PARMESAN ROMANO FRIES WITH GARLIC AIOLI
HERB & GARLIC FRIES WITH CHIMICHURRI MAYO
†Contains nuts or seeds. *Consuming raw or undercooked hamburgers, meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.
All prices are subject to 10 service charge

guinness bacon cheeseburger

atomic burger

java lava burger

PULLED

HICKORY

smokehouse

BARBECUE hand
crafted

HICKORY-SMOKED RIBS

SMOKEHOUSE

Get your napkins ready, because our fork-tender signature smokehouse
specialties are marinated in awesomeness before they’re slow-cooked,
right here in our own in-house.
Served with seasoned fries, cowboy beans and citrus
coleslaw. Complement with a Side :

HICKORY-SMOKED RIBS
Fall-off-the-bone tender BBQ pork ribs, rubbed with our
signature seasonings and basted with hickory
barbecue sauce.*

BARBECUE CHICKEN
Half chicken, brined then basted with our hickory
barbecue sauce and roasted until fork-tender.*

HICKORY-SMOKED BARBECUE COMBO
Perfect for people who want it all your choice of ribs,
chicken or pulled pork.*

bbq trio

SANDWICHES
Served with seasoned fries and citrus coleslaw.
Substitute with:

THE TEXAN
Hickory-smoked pulled pork with chipotle barbecue sauce,
Cheddar and Monterey Jack cheese, crispy fried jalapeños
and onions, piled high on toasted brioche.*

CLASSIC CLUB SANDWICH
Grilled chicken, smoked bacon, vine-ripened tomato,
iceberg lettuce and rich mayonnaise on toasted
sourdough bread.*

the texan

HONEY MUSTARD GRILLED
CHICKEN SANDWICH
Toasted brioche bun with honey mustard, topped with
grilled chicken, smoked bacon, melted Jack cheese, Dijon
mayonnaise, iceberg lettuce and a slice of vine-ripened
tomato.*

classic club sandwich

†Contains nuts or seeds. *Consuming raw or undercooked hamburgers, meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.
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All prices are subject to 10% service charge

LEGENDARY

grill

ENTRÉES
FRESH hand
crafted

NEW YORK STRIP STEAK

ENTRÉES

NEW YORK STRIP STEAK

It doesn’t get any better than this:
the freshest ingredients, sourced
directly by our chefs and transformed
into a feast fit for a rock star.
Add a Side Caesar Salad
Side House Salad

Big and juicy USDA choice New York strip steak,
seasoned and fire-grilled. Topped with herb butter
and served with mashed potatoes and seasonal
vegetables.*

COWBOY RIB EYE
USDA choice boneless rib eye steak grilled
to perfection, topped with herb butter, served
with mashed potatoes and seasonal vegetables.*

FAMOUS FAJITA
Your choice of grilled chicken, steak or shrimp, served
with Pico de Gallo, Monterey Jack and Cheddar cheese,
fresh guacamole, sour cream and warm flour tortillas.*
Duo combo
Trio combo
Grilled chicken
Grilled steak
Grilled shrimp

GRILLED SALMON
8 oz fillet, grilled tender and drizzled with sweet
and spicy barbecue sauce with herb butter, served
with mashed potatoes and seasonal vegetables.*

TWISTED MAC, CHICKEN & CHEESE
Cavatappi macaroni tossed in a three-cheese sauce
with roasted red peppers, topped with Parmesan
parsley bread crumbs, grilled chicken breast
and garlic toast.*

SPAGHETTI BOLOGNESE

Traditional spaghetti with bolognese sauce, shaved
Parmesan cheese and tomato sauce.

SIDES

HARD ROCK'S SAVORY ARTISAN FRIES
CHILI SEASONED FRIES WITH
CHIPOTLE GARLIC KETCHUP		
PARMESAN ROMANO FRIES WITH
GARLIC AIOLI			
HERB & GARLIC FRIES WITH
CHIMICHURRI MAYO		

SEASONED FRENCH FRIES
FRESH SEASONAL VEGGIES
TWISTED MAC & CHEESE
MASHED POTATOES
GARLIC TOAST		

twisted mac, chicken

& cheese

cowboy rib eye

grilled salmon

†Contains nuts or seeds. *Consuming raw or undercooked hamburgers, meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.
All prices are subject to 10% service charge
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HOMEMADE

FRESH SALAD
FAVOURITES

ASIAN INSPIRED

COBB SALAD

SHRIMP FRIED RICE

GREEN CURRY WITH SHRIMP

SALADS
Choose from our signature housemade dressings:
ranch, honey mustard, Caesar, blue cheese, balsamic
vinaigrette or oil & vinegar.

CAESAR SALAD
Freshly chopped romaine lettuce tossed in our
homemade Caesar dressing, croutons and shaved
Parmesan cheese.*
Add grilled chicken
Add grilled shrimp
Add grilled salmon

COBB SALAD
Mixed greens topped with grilled chicken, avocado,
tomatoes, red onions, egg, smoked bacon,
Monterey Jack and Cheddar cheese. Served with
your choice of dressing.*

GRILLED CHICKEN ARUGULA SALAD
Baby arugula, thinly sliced grilled chicken, spicy
pecans, dried cranberries and fresh oranges
tossed in lemon balsamic vinaigrette, topped with
crumbled Feta cheese.†*

†Contains nuts or seeds. *Consuming raw or undercooked hamburgers, meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.

CHICKEN CAESAR SALAD

ROCK THE WOK
All Time Asian Favourites

HAINANESE CHICKEN RICE

Chicken breast, steamed kale with oyster sauce,
accompanied by three sauces: ginger, chilli, sweet
soya sauce and Hainanese Rice.*

GRILLED CHICKEN ARUGULA SALAD

FRIED RICE

Steamed jasmine rice stir-fried with egg, long
been, carrot, red and yellow bell pepper, white onion. Served with fried egg and shrimp chips.*
Vegetarian
Add chicken
Add shrimp
Add beef

GREEN CURRY WITH SHRIMP
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Green curry paste, coconut milk, chilli, shrimp,
french beans and avocado with steamed jasmine
rice.*

BEEF LOK LAK

Marinated cubes of beef tenderloin stir fried in
oyster sauce served with jasmine rice, garlic, lemon
pepper sauce, fresh onion slices, tomatoes, cucumber and lettuce.*

HAINANESE CHICKEN RICE

All prices are subject to 10% service charge

delicious

DESSERTS
SHAKES
fresh

COFFEES
Rich gooey chocolate, creamy
Ben & Jerry’s® ice cream. Nothing
says rock‘n’roll like a sweet lick.

HOT FUDGE BROWNIE

DESSERTS
CHEESECAKE MADE WITH OREO®
COOKIE PIECES

HOT FUDGE BROWNIE

HOMEMADE APPLE COBBLER

CLASSIC DINER-STYLE MILK SHAKES

Thick, juicy apples are mixed with the finest spices
and baked until golden-brown. Our apple cobbler
is so good you'll think your grandmother made it!
Served warm with vanilla ice cream, topped with
walnuts and caramel sauce. †

Your choice of Vanilla, Chocolate or Strawberry ice
cream. Another Hard Rock Cafe legend.
Put it in a souvenir 24 oz hurricane glass or 20 oz
pint and keep the glass

A rich and creamy NY-style cheesecake baked with
a generous helping of Oreo® cookies, drizzled with
chocolate sauce with a decadent Oreo® cookie
crust.

Vanilla ice cream and hot fudge on a dense chocolate brownie, topped with chopped walnuts, chocolate sprinkles, fresh whipped cream and a cherry.†

ICE CREAM

Choose from Vanilla, Chocolate or Strawberry.

HOT FUDGE BROWNIE
Ben & Jerry’s® vanilla ice cream and hot fudge on a
dense chocolate brownie, topped with chopped
walnuts, chocolate sprinkles, fresh whipped cream
and a cherry.†

†Contains nuts or seeds.

cheesecake made with
oreo® cookie pieces

All prices are subject to 10% service charge

homemade apple cobbler
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RELIVE

this moment

big kablue-na

bahama mama

with your own
collectible glass

mai tai one on

hurricane

fruitapalooza

SIGNATURE COCKTAILS

ORDER YOUR DRINK INCLUDES YOUR COLLECTIBLE HURRICANE GLASS
BAHAMA MAMA
Havana Club, Malibu Coconut Rum, Crème de Banana,
pineapple, orange juice and grenadine.

BIG KABLUE-NA
Malibu Coconut Rum, Blue Curaçao, Piña Colada mix
and lime juice.

Our cocktails are composed by our
mixologists from a premium selection
featuring SMIRNOFF vodka, Havana Club,
Gordon's Gin, Jose Cuervo, Jack Daniel's.
All prices are subject to 10% service charge

HURRICANE
A rumbling blend of orange, mango and pineapple
juice, infused with Havana Club, Myers's Dark Rum,
Amaretto and grenadine.

MAI TAI ONE ON
Captain Morgan Spiced Rum, Cointreau Orange
Liqueur, Monin Orgeat and a splash of lime and
orange juice.

FRUITAPALOOZA
Malibu Coconut Rum, Crème de Banana, Sweet & Sour
and strawberry mixed, topped with 7up®.
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ultimate
long island
iced tea

electric blues

pomegranate mule
purple haze

captain jack

southern rock

JAM SESSIONS

ORDER YOUR DRINK INCLUDES YOUR COLLECTIBLE SOUVENIR GLASS
POMEGRANATE MULE

PURPLE HAZE

Vodka and Pomegranate mixed with Ginger Ale.

Vodka, Gin and Havana club mixed with Sweet
& Sour, topped with 7up® and Chambord Black
Raspberry Liqueur.

CAPTAIN JACK
Jack Daniel’s Tennessee Whiskey, Captain
Morgan Spiced Rum, Passion syrup,
Sweet & Sour mixed.

ULTIMATE LONG ISLAND ICED TEA
Vodka, Gin, Havana Club and Triple Sec with
Sweet & Sour mixed and a splash of Pepsi®.

ELECTRIC BLUES
Vodka, Havana Club, Gordon's Gin, Blue Curaçao and
Sweet & Sour mixed, topped with 7up®.

SOUTHERN ROCK
Jack Daniel’s Tennessee Whiskey, Southern Comfort,
Chambord Black Raspberry Liqueur and SMIRNOFF
Vodka, mixed with Sweet & Sour and topped with
7up®.

All prices are subject to 10% service charge

MOJITO MOJO

ORDER YOUR DRINK INCLUDES YOUR COLLECTIBLE SOUVENIR GLASS
MAGICAL MYSTERY MOJITO
Hendrick's Gin and Monin Elder Flower,
muddled with lime juice, mint and Monin
Cucumber topped with 7up®.

STRAWBERRY MOJITO
Havana Club muddled with strawberries,
mint and lime, topped with club soda.

MOJITO
Havana Club muddled with fresh mint and
lime, topped with club soda.

PINEAPPLE COCONUT MOJITO
magical mystery
mojito

mojito
strawberry mojito

pineapple coconut
mojito

Havana Club, Piña Colada mix, pineapple
juice, mint and lime, topped with club soda
and toasted coconut.

MAKE YOUR NEXT TOAST

MARGARITA MADNESS
WATERMELON RITA
Jose Cuervo and Cointreau Orange
Liqueur mixed with Monin Watermelon Syrup.

TRIPLE PLATINUM MARGARITA
Patron Silver Tequila, Cointreau Orange Liqueur and
Grand Marnier.

EXOTIC MARGARITA
Jose Cuervo and Cointreau Orange Liqueur with
Monin Pomegranate.

MANGO TEQUILA SUNRISE
Jose Cuervo, Captain Morgan Spice Rum, orange
juice, mango juice and grenadine.

exotic
margarita

watermelon
rita

triple platinum
margarita

All prices are subject to 10% service charge
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mango tequila sunrise

ALTERNATIVE ROCK
(ALCOHOL FREE)

ORDER YOUR DRINK INCLUDES YOUR COLLECTIBLE
SOUVENIR GLASS

MANGO TANGO
Energy Drink, Finest Call Mango Purée and orange juice.

MANGO-BERRY COOLER
Finest Call Mango Purée, strawberries, pineapple,
orange juice and Sweet & Sour, topped with 7up®.

STRAWBERRY BASIL LEMONADE
Strawberries and basil muddled together made
from scratch lemonade.

mango berry
cooler

EPIC

mango tango

strawberry
basil lemonade

with your own
collectible glass

BEER

ORDER YOUR DRINK WITH A SOUVENIR GLASS

Our selection of beer may be available in bottles or on draft. Your server will tell you our
additional local selections available.

DRAFT
ANGKOR BEER
ANGKOR STOUT BEER
CARLSBERG BEER

BOTTLE
Angkor		
Tuborg		
Carlsberg		
Guinness		
Corona		

CIDER
Somersby Apple

All prices are subject to 10% service charge

CRAFT
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WINE
Our wines are listed progressively from light-bodied, sweet and fruity to
full-bodied, dry and rich.
red wine (6 oz)		

| white wine (6 oz)

| sparkling (6 oz)

BUBBLY

GLASS

BOTTLE

PROSECCO DOC, TREVISO BRUT (ITALY)

$8.50 ( 34,900 KHR)

$40.00

(164,000 KHR)

PROSECCO DOC GOLD PITARS, FRIOUL (ITALY)

$59.00

(242,000 KHR)

CHAMPAGNE BERNARDIN BLANC DE BLANC

$90.00

(369,000 KHR)

DOM PERIGNON BRUT 2003

$450.00 (1,845,000 KHR)

WHITE WINE & ROSE

GLASS

BOTTLE

ANAKENA BIRDMAN SAU.BLANC (CHILE)

$5.00 (20,500 KHR)

$24.00

(98,500 KHR)

MANYARA SAU.BLANC, (AUSTRALIA)

$5.00 (20,500 KHR)

$24.00

(98,500 KHR)

CHARLES ROUSSEAU SAU. BLANC (FRANCE)

$32.00

(131,500 KHR)

TABALI GRAND RESERVE VIOGNIER (CHILE)

$58.00

(237,500 KHR)

OYSTER BAY SAU. BLANC, (NEW ZEALAND)

$65.00

(266,500 KHR)
(118,900 KHR)

LE GRAND NOIR ROSE, (FRANCE)

$6.00 (24,500 KHR)

$29.00

RED WINE

GLASS

BOTTLE

ANAKENA BIRDMAN CAB. SAUVIGNON, (CHILE) $5.00 (20,500 KHR)

$24.00

(98.500 KHR)

PETER LEHMANN SHIRAZ (SOUTH AUSTRLIA)

$29.00

(118,900 KHR)

CHARLES ROUSSEAU C. SAUVIGNON (FRANCE)

$32.00

(131,500 KHR)

SAINT-VINCENT CAB. SAUVIGNON (FRANCE)

$39.00

(159,900 KHR)

$6.00 (24,500 KHR)

CH, BEYRAN, RESERVE ( FRANCE)

$8.00 (32,500 KHR)

$39.00

(159,900 KHR)

RED TREE CABERNET SAUVIGNON, (USA)

$8.50 (34,900 KHR)

$42.00

(172,500 KHR)

BROWN BROTHERS 18EN C. SAUVIGNON (CHILE)

$45.00

(184,500 KHR)

INFAME CABERNET SAUVIGNON, (CHILE)

$55.00

(225,500 KHR)

TABALI SHIRAZ-CAMENERE, (CHILE)

$65.00

(266,500 KHR)

CHATEAU LES CHAUMES, POMEROL (FRANCE)

$65.00

(266,500 KHR)

CHATEAU ESCOT, MEDOC (FRANCE)

$69.00

(282,900 KHR)

CHATEAU CORBIN, ST. EMILION (FRANCE)

$72.00

(295,500 KHR)

CHAT. FERRAN PESSAC- LEONAN (FRANCE)

$84.00

(344,500 KHR)

MARQUIS LASCOMBES, MARGAUX (FRANCE)

$86.00

(352,500 KHR)

All prices are subject to 10% service charge
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SOFT DRINKS
HARD ROCK PROUDLY SERVES PEPSI® AND THE
FOLLOWING BEVERAGES:
7UP®
PEPSI®
DIET PEPSI®
MOUNTAIN DEW®
MIRINDA ORANGE®

HOT BEVERAGES
ESPRESSO
DOUBLE ESPRESSO
CAPPUCCINO
CAFFE LATTE
ICED LATTE
AMERICANO
ICED AMERICANO
SELECTION OF TEAS

Group parties or special events available.
Please call +855-81 641-111.
Gift cards are available year-round. Ask your server.
No meal is complete without a fine cotton T- shirt, like our Classic Logo-T, the best-selling
souvenir on earth. Please feel free to stop by the Rock Shop for yours.

