
 

 

 
CRISPY ROTTI & DIP     18 FISHERMAN’S SINGLE CATCH   18 
Two pieces of roti with beetroot relish, eggplant Beer-battered flathead served with  
pickled, lentil & seeni sambol (D) (V) (VG)   homestyle chips and salad with garlic aioli 
    
 
 
CHICKEN PAN ROLLS     18 VEGETABLE AND EGG FRIED RICE   20 
Mild spice minced chicken and potatoes    Sri Lankan Street style wok tossed with mixed 
wrapped in a crunchy crumbed pan roll. vegetables & egg, topped with strips of  
served with chips and chilli mayo  pappadam. Accompanied with a side of chilli 

coconut sambol (G) (V)  
 Add on: Chicken // 3 Prawns // 5 

    
 
 
BIRIYANI             22 
Oven-baked basmati rice and curried meat cooked in a ginger and turmeric stock with spices and herbs. 
Served with egg, chilli & sweet chutney. Your choice of either chicken, beef, or fish. (G) 
 
SRI LANKAN STYLE RICE AND CURRY            23 
A ‘buffet on a plate’ - colour, fragrance, taste comes together in perfect harmony. Steamed rice  
with an assortment of black and white curries. Includes vegetable and lentil curries, chilli  
coconut sambol, and pappadam. Your choice of either chicken, beef, fish, or vegetarian. (D) (G) (V) (VG) 
 
KOTTU ROTTI               25  
Strips of Sri Lankan godamba rotti tossed with onion, chillies, egg, and vego. 
Your choice of either chicken, beef, fish, or vegetarian.  (D) (V) 
 
STRING HOPPERS             33 
Homemade rice noodle dough hand-pressed through a special mould and steamed on 
string hopper mats. Served with chilli coconut sambol, vegetable and lentil curries. 
Your choice of either chicken, beef, fish, or vegetarian. (D) (G) (V) (VG) 
 
TRADITIONAL LAYERED LAMB BIRIYANI          35  
Sri Lankan spices marinated lamb with fragrant basmati rice, fried onion, cashew nuts, sultanas. 
Served with fried boiled egg, curry gravy, raita, and pappadams. (G) 
 
LAMPRAIS             36 
Fragrant savoury rice with a combination of dry curried chicken, fish cutlet,  
pickled eggplant, and tempered potatoes, wrapped in banana leaves and baked to enhance the rich  
flavours of this traditional meal. Served with egg, curry sauce and sweet chutney 
 
 

GAMME KAEMA (SERVES 2 PERSON) (V, VG, D, G)        100 
“TRADITIONAL SRI LANKAN VILLAGE SET” 
 
Our exclusive GAMME KAMA SET comes from the heart of Sri Lanka, 
Made using the traditional recipes you can find in the Villages of the island nation.  
This set is sure to awaken your palate and showcase the traditions and flavours what Sri Lanka has to offer.  
 
SET includes your choice of String Hoppers or Savoury Rice. 
Choice of either chicken, beef, or fish, accompanied with vegetable, lentil, egg curry, devil potato, coconut sambol, tempered 
cashews with anchovies, eggplant pickled, crispy rotti, pappadum and butter chilli  
 



 
SIDES 
 
 
CRISPY ROTTI   8  
SIDE OF LENTIL CURRY  12 
SIDE OF CHICKEN, FISH OR MIX VEGETABLE CURRY  15 
 

 
 
 
 
 

DESSERTS 
 

 
WATALAPPAN  (D, G) A brown steamed jaggery custard pudding.       16 

Favourite of all ‘sweet tooth’s’.  
  
  

CURD & TREACLE   (G)  A simple treat enjoyed by all Sri Lankans.       16 
The treacle is produced from the ‘kithul’ palm and is a form of pure palm sugar   
That combines particularly well with curd. 
 
 

VEGAN CHOCOLATE  (VG) Mouth-watering muddy vegan homemade chocolate cake topped with   16 
MUD CAKE   creamy chocolate rosette sprinkled with dried raspberries. 
 
 
MANGO MELBA  (G) “A simple dessert loved by all” 

Combination of fresh pureed mango and vanilla ice-cream     17 
 

 
LOVE CAKE   An old Dutch - Lankan recipe - cashew, semolina and rose water spiced cake  17 

Served with vanilla ice cream 
 
 

COCONUT ICE CREAM   Chef’s favourite home-made coconut ice cream served    18 
with roti cone and fairy floss.  
 
 
 

 
 
 
 
 
 
 

 
PLEASE NOTIFY STAFF OF ALL ALLERGIES.  
(G) GLUTEN-FREE, (D) DAIRY-FREE, (V) VEGETARIAN (VG) VEGAN ‘ON REQUEST’ 
 
[ 

 
10% SURCHARGE SUNDAYS 
15% SURCHARGE ON PUBLIC HOLIDAYS 
 
 

ISTHUTHI - THANK YOU 

 


