
MENU
A u t h e n t i c  S r i  L a n k a n  C u i s i n e

Jackfruit cutlets 
Hand-picked jackfruit  mash cutlets spiced
and crumbed fr ied to perfection. Served with
chi l l i  garl ic sauce or green chi l l i  sauce

Mutton Rolls 

Crumbed fr ied pancake stuffed with tender
cuts of mutton, tossed with a combination of
f iery Sr i  Lankan spices. Served with chi l l i  garl ic
sauce or green chi l l i  sauce

Devilled Paneer

An Indian classic reinvented with Sr i  Lankan
spice. Si lky chunks of Paneer tossed in our
famous sweet and spicy devi l led sauce 

APPETISERS

Prawn Vadai  

A favorite coastal streetfood - cr isp
spicy lent i l  fr i t ters mixed with chunks of
del icately seasoned prawns. Served with
green chi l l i  sauce

Crispy Lentil Vadai 

Flavors of the North - Two types of Dhal ,
hand mixed with Lankan spices and deep-
fr ied into a cr ispy fr i t ter .  A popular roadside
snack and served with green chi l l i  sauce.

Hot Butter Mushroom

Sri  Lankan chinese at i ts f inest - golden
fr ied mushrooms sauteed in spring onions
and bel lpepers,  and coated in a classic
lankan hot butter sauce.

Pepper Mutton Fry 
Fr ied chunks of tender mutton tossed in
tradit ional Lankan spices and cooked t i l l
dry in a f iery pepper sauce.

Fish Patties

A result of Lanka's Portuguese inf luence - A
f laky pastry f i l led with spicy mackerel and
potato mash. Crisp to the bite and f i l led
with spice. Served with chi l l i  garl ic sauce or
green chi l l i  sauce. 



Village Style Chicken Curry

Inspired by ancient royal cuisine. Tender
cubes of chicken slow cooked in a r ich
coconut milk gravy,  Infused with an aromatic
combination of local spices.

RICE BOWLS

Negombo Spiced Prawns & Red Rice Bowl
Fresh Prawns marinaded in f iery spices,  l ight ly
sautéed with onions,  bel l  peppers and served
with steaming f luffy red r ice,  

SpiceD Okra and Red Rice Bowl

Sl iced and fr ied str ips of Okra tempered with
onions,  garl ic and green chi l l ies served with
steaming f luffy red r ice,  

MEAT 

Aluthkade Style Roast Chicken

A dish or iginating from the street food hub of
Sr i  Lanka. Cuts of chicken marinaded in a
mustard and green chi l l i  paste. Gri l led to
perfection and garnished with drops of lemon
juice and chopped coriander.

Devilled Chicken

Tender cuts of l ight ly fr ied chicken, tossed
with onions and tomatoes and coated in our
famous sweet and spicy devi l led sauce.

Mutton Curry with Roasted Coconut

Delectable chunks of mutton marinaded in
chi l l i  and turmeric.  Cooked in a thick roasted
coconut and tamarind gravy.

VEGETARIAN

Brinjol Moju

Sl iced and fr ied aubergine sauteed with
onions,  capsicum, chi l l ies and chunks of
pineapple to give that perfect tangy f lavour.

Spicy Potato Tempered

fr ied potato cubes tempered with onions,
green chi l l i ,  and local spices.

Beans in coconut gravy 

Fresh green beans sautéed in local spices and
cooked in a l ight coconut gravy

Pumpkin Mustard Curry with Roasted Coconut

Sri Lankan Dhal Curry

Every Sr i  Lankan's go to accompaniment -
Lenti ls ,  tempered with local spices and cooked
in a r ich coconut gravy.

Colombo fried crab curry

The freshest Sr i  Lankan crabs, deep-fr ied to
perfection and tossed in a r ich gravy with a
hint of lemon grass,  curry leaves and an
assortment of local spices. 

Matara Fish Curry

A southern staple - Fresh caught Tuna
marinaded in local spices and cooked in a
rich tradit ional southern style gravyVegan curry bowl

Farm fresh carrots ,  beans, potatoes,  green
peas, and cashew nut ,  sautéed in a coconut
milk reduction with Sr i  Lankan spices. Served
with steaming f luffy red r ice

SEAFOOD

Diced pumpkin slow cooked in a fragrant curry
of roasted coconut and mustard seeds.

beetroot curry

Beetroot cooked in a creamy coconut-based
gravy. A favorite accompaniment in a
standard Sr i  Lankan r ice and curry meal



SIDES

Gotukola Sambol

Finely shredded gotukola leaves (Indian
pennyworth) tossed with grated coconut and
chi l l i ,  garnished with a sprinkl ing of lemon.

Spicy Coconut Sambol 

Grated coconut mixed with f iery chi l l i  f lakes,
and garnished with sl ices of fresh tomato.

Sri Lankan Caramalised Onion Sambol

Sauteed onions caramelized to a golden
brown and infused with chi l l ies and spcies,
result ing in a perfect sweet and spicy rel ish.
Inspired by tradit ional malay cusine.

Chilli Onion Sambol

Chopped onions tossed with chi l l i  f lakes and
spices. Garnished off with a drizz le of zesty
l ime jus

RICE & ROTI

Tempered Yellow Rice

Soft long grain r ice infused with turmeric and
sautéed in local spices. Garnished with
cashewnuts and raisin.  

Sri Lankan Gothamba Roti

A del icious Sr i  Lankan f lat bread prepared on
a hot girdle.  

Coconut Roti

Home style Sr i  Lankan coconut f lat bread
kneaded with onions,  chi l l ies ,  and curry leaves
and prepared on a hot girdle

Steamed rice

DESSERT

chocolate biscuit pudding (cbp)

Del icious Chocolate biscuit pudding layered
with biscuits and mixed with gooey chocolate
cream and icing sugar.  Garnished with
Chocolate bits .

wattalappam

A delectable serving of Wattalappam made
with r ich Kithul jaggery,  coconut milk and
eggs. Garnished with Cashew nut bits for
added crunch.

Mango Mousse

Pieces of succulent mango, Sr i  Lanka’s most
popular fruit ,  whisked with fresh cream into a
del iciously si lky mousse. 

KOTTU

kottu roti
Kottu rott i  - meaning chopped rot i  - is Sr i
Lanka's most popular street dish. A
preparation of diced rott i  tossed with
scrambled eggs, onions,  chi l l ies ,  spices,  and
vegetables. Mixed on a hot girdle. .

spicy chicken curry

mutton curry.

vegetable

served with:


