STARTERS

Coconut Roti

Onion and chilli coconut roti served with

caramelised onion sambal.

Fish Cutlets
Crispy croquettes filled with spiced tuna,

potato, and Ceylon spices.

Isso Wade (Prawn Fritters)

Crispy, savory fritters made from a blend of
lentils and spices, featuring a succulent whole

prawn fried on top.

Honey Soy Wings
Chicken wings tossed in sticky honey garlic

soy glaze.

Ambul Thiyal Arancini

Coconut rice arancini stuffed with mushroom
accompanied with fish ambul thiyai7 rich
with tangy goraka and Ceylon spices.

Chilli Chicken
Wok-tossed chicken in a bold Ceyion—style

chilli sauce with a sweet-spicy glaze.

Hot Butter Cuttlefish
Crispy-fried cuttlefish tossed in a spicy,

buttery sauce with onions and spring onions.

Pepper Pork

Pork sautéed in a cracked black pepper sauce

with aromatics and a savoury glaze.

Sizzling Beef

Sizziing grilled beef with Ceyion—spiced,
gariic kangkung.

$17

$19

$21

$22

$27

$27

$28

$28

MAINS

Pasta of the Day

Freshly prepared using seasonal ingredients.
Ask our team about today's chef's special.
Chicken +6 | Seafood +8

Kottu

Chopped roti tossed with vegetables and egg,
finished with your choie of protein.

Cheese +3 | Chicken or Beef +6 | Mud Crab +12

Creamy Garlic Prawns

SUCCLliCHE prawns ina creamy gariic sauce,

served with fragrant rice.

Colombar Fried Rice

Fried rice with egg and seared prawns,

topped with fried chicken.

Pot Biryani
Fragrant yellow rice cooked with aromatic
spices and chicken. Served with a boiled egg,

cggplant moju, sweet mango Chutncy, & rairta.

Dutch Ceylon Lamprais
Ghee rice, slow-braised curry (chicken, beef
or fish) and traditional accompaniments,

wrapped in a banana leaf & oven-baked.

Barramundi

Creamy coconut-braised barramundi
simmered with fragrant spices, served with

garlic rice or string hoppers.

Roasted Pork Belly

Slow-roasted pork bc“y with crispy crack]ing,

black pepper sauce, green pea purée on

VCgCt’AbiC couscous.

$24

$27

$29

$33

$34

$36

$37

$37



Seafood Curry & Pol Sambal

Choice of crab or prawn curry with a coconut
milk base, served with a fiery coconut sambal

and traditional Ceylon roast bread.

Slow-Roasted Lamb Shank

SlOW braised lamb S€I‘V€d on mashed potato

with sauteed broccolini.

Chilli Garlic Crab
Rich chilli erab in a bold, savoury-sweet

gur]ic sauce, served with rice.

KIDS CORNER

Fish & Chips
Lightly battered fish served with golden chips

Zlﬂd tomato sauce.

Tenders & Chips
Chicken tenders with a side of‘chips and

tomato sauce.

Egg Fried Rice
Flufty rice stir-fried with egg and green peas,

lightly seasoned for lictle appetites.

$37

$39

$40

$13

$13

$15

DESSERTS

Chocolate Biscuit Pudding
Classic chocolate biscuit pudding laycrcd
with rich cocoa cream and softened biscuits,

chilled to a smooth, indu]gcm finish.

Panna Cotta

Si]l(y cream dessert set to a delicate wobble,
lightly sweetened and served with seasonal

berries or fruit puree.

Sizzling Brownie

Warm chocolate brownie served with vanilla

ice cream.

Watalappan
A Cey]on classic dessert made ofjaggery and
coconut milk, finished with treacle and

roasted cashews.

Please Note

$18

$18

$18

$18

AllfOOd is P}’t’pa}’t’d ina kitchen where nuts, gluten, and Ol’h@" allergens may bC PTCSL’TLE. PlﬂlSt’ inform our team ofany allergies when

ordering.

A 10% surcharge applies on Saturdays, and a 15% surcharge applies on Sundays and public holidays.



