ARANLIY A

ST KILDA

Since 1985, Araliya has wed spices from the east to culinary techniques of the west,
creating refined flavours that uplift your senses and take you on a gastronomic adventure
through Sri-Lanka.

All our spices are blended in-house using the finest ingredients and handling. Each dish
has a story to tell so don't be afraid to ask!

> Curated degustation

Hand-selected menu designed to give you a culinary tour of the flavours of Sri Lanka.
- Six-course tasting. 60

- Eight-course tasting. 90

Add Wine pairing. 35

Please allow extra time for the preparation (no extra discounts or offers)

> Nibbles
- Prawn & Calamari | Grilled. Curry leaf dust. (2 pcs) 16 ®
- Wagyu roll | Pulled Blackmore Wagyu (9+) brisket. Chilli. Cucumber. Roti. 25
- Crab | Toasted coconut. Rum. Betel leaf. (2 pcs) 14 &
- Thosai roll | Lentil flour pancake. Pickled vegetables. Capsicum puree. 8 & @ [
- Calamari | Crispy. Chilli. Spring onion. Bean paste. 12 ®
- Empanada | Spiced fish. Cumin pastry. Smoked tomato sauce. (2 pcs) 12
- Pan rolls | Crumbed crepe. Root vegetables. Smoked tomato sauce. (2 pcs) 9 @
- Friccadells | Fresh crumbed lamb patties. Minted yoghurt. (2 pcs) 11
- Pork belly nuggets | Twice cooked. Spice besan flour crumb. (2 pcs) 9 @ *
- Spiced chips. 6.5 ®

> Hopper Corner

Filled crispy rice flour pancake. Eat it while it’s hot!

- Confit duck. Pickled pineapple. Chilli. 14 &

- Pork belly. Mango chutney. Green papaya. 14 @ %

- Egg hopper. Katta & coconut sambal. 8.5 @@

- Roasted mushrooms. Coriander. Shallots. Coconut caramel. 12 ® @4
- Devilled calamari. Mango. Lime. Chilli. 14 &

@) gluten free (§ vegetarian vegan 3 contains nuts and shellfish




