
- Crusted fish | Roasted. Crust of coriander. Green chilli. Lime. (Market Price)

- Saffron Prawn | Fragrant galangal. Lime leaves. Finished with a touch of saffron. 36

- Prawn & calamari | Devilled. Roasted tomato. Chilli base. Medium to hot.  32

- Fish curry | Fresh local catch. Roasted spices. Curry leaves. Seafood stock curry. (Market 

Price) 

- Curried chicken | Lemongrass. Cardamom. Cinnamon. Clove. Curry. 28

- Duck maryland | Confit. Star anise, cinnamon, roasted pineapple and arrack. 26

 (Extra piece. 19)

- Pork belly   | Spice crusted. Rock melon. Pickled papaya & coriander salad. 28

- Black pork curry | Dark roasted spices. Coconut. Tamarind. Black pepper curry. 28 

- Curried lamb | Ground mustard. House blended Sri-Lankan spices. Fresh turmeric. 28

- Jaggery beef | Braised Blackmore Wagyu brisket (9+). Jaggery. Roasted coconut. 

Cardamom. 45

- Red beef curry | Beef chuck. Lightly toasted Sri-Lankan spices. Tomato. Chilli. 28

For the table

*

*

- Asian Greens. 18

- Lentil. Baby spinach. 18

- Shredded vegetable of the day 18

- Cucumber in yogurt. 6

- Mango. Chutney. 5

- Coconut. Sambol. 6

- Eggplant. Pahie. 6

- Additional vegetable of the day. Ask our staff.

Vegetable & Accompaniments
- White Basmati rice. 6

- Unhulled red Basmati rice. 6

- Saffron rice. 6.5

- String hoppers. 6.5

- Plain hoppers. 3

- Godamba roti. 6

- Coconut roti. 6.5

- Thosai. 6

Hoppers | Rice | Roti

gluten free vegetarian vegan

For yourself 

A single-serve meal option, made for those who don’t like to share. 

- Vegetarian nirvana | Three vegetables of the day. Red rice. Codiments. 32

- Ambula | Your choice of aromatic meat curry (chicken/beef/pork/lamb). Two vegetables 

of the day. Rice. Condiments. 32

- Gourmet Kottu Roti | Shredded wheat flour roti. Mixed vegetables. Free range
eggs. Curry paste. (veg/chicken/pork/beef/lamb/vegan) 28

(Subject to availability)

contains nuts and shellfish


