
From 8.00 to 13.00 enjoy our BREAKFAST

SCRAMBLED EGGS WITH CHICKEN & VEGGIES (E, D, SE, G)     2150
Scramble egg with sautéed chicken, mushroom, bell pepper and onion,
serve with slice of toast.

SCRAMBLED EGG WITH CHILLY PRAWNS (E, CS, SE, D, G)    2350
pan seared fresh prawn with little spicy chill, serve with seasoned cherry tomatoes
and bread toast.

PASSION & MATCHA PUDDING           1950
Overnight chia seed with matcha and coconut milk, home-made mango puree, fresh mango,
fresh passion fruit, coconut flakes 

CROISSANT WITH BANANA & NUTELLA (G, D)       2150
Make a sandwich filling with sliced banana and Nutella.

WAFFEL WITH BANANA & NUTELLA (E, D, G)       2050
Make a sandwich filling with sliced banana on Nutella. 

TURKISH EGG (D, E, SE, G,)         2850
Labneh, poached eggs, minced beef oil, mint, coriander,
dill serve with French briquette

EGG BENEDICT TOAST (D, E, G)         3250
Rustique bread, poached eggs, bacon, tomato, hollandaise Sause, micro greens

ROYAL SALMON CROISSENT (D, E, G)        3450
Croissant with salmon, hollandaise sauce, poached eggs, micro greens

GRILLED CHEESE & BACON SANDWITCH (D, G)       3150
Kade paan, melted cheese, onion jam, crispy bacon, tomato, balsamic reduction 

CROISSANT WITH BACON & CHEESE (D, G,)       2850
Croissant with filled bacon and melted cheese, serve with rubab compote 

EGGPLANTAIN & CHEESE (G, D, E)        2450
Sourdough bread, pan grilled zucchini, eggplant, belly pepper, poached onion
melted cheese and serve with chips and Lankan mayo.

AVO TOAST WITH BACON (G, D, M, SE, E)      3250
Cream avocado, crispy bacon, poached eggs,
hollandaise sauce, pickle onion, fermented chili kithul, micro greens

There's a 10% service charge at this restaurant.

V- VEGAN     VG – GEGETARIAN     G – GLUTEN     DY – DAIRY FREE    

SE – SESAME     M – MUSTARD     E – EGG     F -FISH      SF – SHELL FISH



From 13.00 to 18.00 enjoy our LUNCH

There's a 10% service charge at this restaurant.

V- VEGAN     VG – GEGETARIAN     G – GLUTEN     DY – DAIRY FREE    

SE – SESAME     M – MUSTARD     E – EGG     F -FISH      SF – SHELL FISH

TAPAS

OUR BRAVAS (VG) 1350
Lankan sauce (local spiced flavoured mayonnaise) over crispy potato cubes

PINCHO (SPANISH OMELETTE) (VG) 1450
Traditional Spain omelette makes with using local ingredients, serve with toast

OUR BEST SANDWICHES

BECCONIESE PATTY MELTS (D, G, E, M) 3250
Kade paan (local bread), 200 g of minced beef, melted cheese, bacon mayo, 
serve with spice potato wedges & tomato Sause and tomato sauce on the side

COOKED CURRY CHICKEN AND KADE PAAN (LOCAL BREAD) (G, D) 3150
Kade paan (local bread), slow cooked chicken curry, chopped onion, Rubab compote, 
cream mushroom, grated smoked cheese, micro greens

PASTA

BACON CARBONARA (G, D, E) 3150
Flatty bacon melted with parmesan cheese and egg yolk, spaghetti

BEEF BOLOGNAISE (G, D, A) 2950 
Local beef bolognaise sauce, spaghetti, parmesan cheese

GREEN SPINACH AND PESTO GNOCCHI (G, D, E) 2950
Green spinach gnocchi, basil pesto, burn butter whit leek, coriander and
cashew crumble

PRAWNS ALLE PENNE VODKA (G, D, A, CS) 3250
Pan seared prawns, vodka and tomato sauce, penne, basil

ROASTED RED PEPPER VEGAN PENNE (GF, V, DF) 2850
Roasted bell pepper and tomato basil sauce, olive oil, coconut milk, penne


