
MENU

 

STATERS
Bruschetta – LKR 800
Chopped Tomatoes, Basil, and Garlic, Tossed 
with Balsamic and Olive Oil 

Chicken Satay – LKR 1600
Herb Marinated Grilled, Chicken Skewers 
served with Peanut Sauce 

Cheesy Garlic Bread – LKR 850
Homemade Garlic Bread with Mozzarella 
Cheese 

Fried Calamari - LKR 1500  
Crumb Fried Calamari with Garlic Mayo Dip 

Sugar Cane Prawn Skewers – LKR 1500
Prawns Wrapped Around with Sweet Sugar-
cane and Served with Sweet Chili Maple 
Sauce 

Caprese Toast – LKR 1200
Italian Bread topped with Buffalo Mozzarella, 
Tomatoes and Balsamic Vinaigrette 

SALADS
Mango Salad - LKR 1800
Mango with Balsamic Vinegar 

Roca Lettuce with Walnut Salad - 2000
Rocket Lettuce, Fresh Pomegranate, Sun 
Dried Tomato Topped with Sliced Parmesan 

Chicken Caesar Salad - LKR 2200
Iceberg lettuce Tossed with Homemade 
Caesar Dressing served with Chicken, Parme-
san and Croutons

Prawns & Feta Greek Salad – LKR 2000
Greek Prawn Salad with Olives, Tomatoes, 
Cucumbers, Red Onion, Lettuce, Salty Feta 
Cheese and Homemade Greek Dressing 

SOUP
Roasted Pumpkin - LKR 1100
Creamy Pumpkin topped with Cashews served
with Garlic Bread 
 
Leek & Potato Soup - LKR 1100
Creamy Blend of Tender Leeks, Creamy 
Potatoes, and Subtle Spices

Mutton & Caramelized Onion  Soup – LKR 2000
Tender Mutton Simmered with Rich Caramelized
Onions in a Bold, Spiced Broth, Topped with 
Cheesy Naan Bread

Seafood Chowder – LKR 1600
Creamy Blend of Fresh Seafood, Tender 
Potatoes, and Aromatic Herbs. 

Mexican Chicken Corn Soup – LKR 1300
Mix of Tender Chicken, Sweet Corn, and Vibrant
 Mexican Spices 
(Served with Assorted Bread Rolls & Butter)
 
SANDWITCHES
Club Sandwich – LKR 2600
Layers of Ham, Bacon and Turkey with Juicy 
Tomatoes, Crispy Lettuce and Cheddar Cheese
 served on Bread 

Roast Beef Ciabatta – LKR 2900
Roast Beef on Ciabatta Bread, slathered with
 Cheddar served with Fries 

Tandoori Chicken Ciabatta – LKR 1800
Chicken, Iceberg Lettuce, Green Chili, Onions
and Tomatoes, served with Garlic Chili Mayo 
and Curd on Ciabatta Bread 

Crumb Fried Seafood Ciabatta– LKR 2000
(Served with French Fries & Tomato Ketchup) 

Regal Chicken Burger – LKR 2500 
Homemade Chicken Patty Packed with Onion,
Tomato, Lettuce, Gherkin, and Cheese, served
with Fries 

All prices are subject to service charge and gov taxes



MENU

 

WRAPS
Vegetable Tempura Wrap – LKR 2500
Crunchy Vegetable Tempura Wrapped In Soft 
Tortilla Bread, Served With Creamy Guacamo-
le And Spicy Jalapeño 

Chicken Shawarma – LKR 2800 
Juicy Marinated Chicken, Slow-Roasted To 
Perfection, Wrapped In Flatbread With Greek 
Garlic Sauce And Fresh Vegetables

RICE & CURRY
Steamed Rice with Four Varieties of 
Vegetables, Papadam, Fried Chili, Coconut 
Sambal, and Mango Chutney

Beef / Mutton /Pork / Chicken 
(Choose your Meat) –LKR 2900/ LKR 2900
 LKR 2600/LKR2200

Prawns /Cuttlefish / Fish (Choose your Sea-
food) –LKR 2800/ LKR 2500/LKR 2700

Crab Curry  - LKR2900
Negombo Lagoon Crab Curry with Roast Paan 
and Coconut Sambal 

Mutton or Chicken Curry – LKR 2900
Mutton Curry or Chicken Curry with Godamba 
Roti (Mutton Curry Cook Time 45mins)

Negombo Pork Sew – LKR2000
Slow Cooked Pork Cubes Served with Yellow 
Rice and Kochchi Sambol 

Chicken Cheese Kottu –LKR 1800
Roti with Roast Chicken, Melted Cheese, Veg-
etables and Spices, served with a Fried Egg 
for a flavorful, cheesy Sri Lankan Delight 

Seafood Kottu with Grilled Prawns – 
LKR2000
Kottu Roti with Grilled Prawns with Vegetables 
and Aromatic Spices. 

Pork Stew with Coconut Roti – LKR2000
Slow Cooked Pork Cubes Served with Coconut
Roti and Katta Sambal

INDIAN
Butter Chicken Masala – LKR 2300
Chicken Butter Masala served with Naan Bread
or Steam Rice 

Mutton Rogan Josh (Prep 45min) – LKR 2300
Tender Mutton Slow-cooked in, Aromatic Curry
with Spices, Served with Pita Bread or
Steamed Rice

Chicken Biriyani / Mutton Biriyani
(Cook time 45mins) – LKR 2800
Fragrant Basmati Rice Layered with Tender 
Chicken or Mutton, Aromatic Spices and 
Herbs, Creating a Rich, Flavorful One-Pot Dish

THAI
Thai Grilled Stuff Squid – LKR 2500
Marinated Thai Minced Prawns and Mozzarella
 Cheese Stuffed Squid, Grilled and Served with
 Garlic Cream Sauce and Garlic Bread 

Seafood Pad Thai – LKR 2100
Rice Noodles and Seafood with Bean Sprouts 
Peanuts and Green Onion 

Nasi Goreng – LKR 2000
Mix of Chicken, Calamari, Prawns, Chicken and
Rice served with Fried Egg & Chicken Satay

ITALIAN
Penne Arrabiata – LKR 2700
Penne Pasta tossed with Arrabiata Sauce 
served with Parmesan Cheese 

Cajun Chicken Carbonara – LKR 2600
Cajun Chicken Tenders Chicken Bacon, and 
Pasta All Tossed in Creamy Sauce 

All prices are subject to service charge and gov taxes



MENU

 

WEST SIDE
Pork Chop – LKR 2200
Grilled Pork Chopped with Mash Potato, Butter 
Vegetable & Pineapple Sauce 

Honey Glazes Chicken Breast – LKR 1800
Gratin Potato with Honey-Glazed Grilled 
Chicken Breast, Assorted Buttered 
Vegetables, and a Rich Honey-Glazed Sauce 

Grill Chicken Breast – LKR 1900
Spicy Feta Cheese-Stuffed Chicken Breast 
Grilled, Served with Sautéed Potatoes, 
Char-Grilled Vegetables, and Mushroom 
Sauce 

Mix Grill – LKR 7400
Mixed Grill with BBQ Corn, French Fries, Fried 
Egg, and BBQ Sauce. Includes Chicken, 
Bockwurst Sausage, Pork Chop, Beef, and 
Seer Fish 

Hanging Kebab – LKR 3200
Grilled Chicken, Beef, Mutton and Vegetable 
Skewers Served with Greek Yogurt and Pita 
Bread 

Mixed Seafood Platter – LKR 9900
Mixed seafood plater served with garlic cream 
Sauce, French Fries Butter Vegetables 
(Grilled Seer, Grilled Jumbo Prawns, Batter 
Fried Calamari, Carb) 

Baked Crab – LKR 3900
Topped with Parmesan Cheese and 
Mozzarella Gratin with Caesar Salad and Garlic 
Bread 

SIDES 
French Fries with Tomato Ketchup –LKR 1100
Potato Wedges with Garlic Dip –LKR 1200
Sweet Potato with Spicy Mayo –LKR 1300
Seafood Noodles –LKR 1500
Chicken Fried Rice –LKR 1100
Seafood Fried Rice –LKR 1500
Prawn Sizzling with Egg Fried Rice –LKR 3100
Chicken Sizzling with Egg Fried Rice –LKR 2500

SOMETHING SWEET
Baked Cheese Cake – LKR 1000
Creamy Homemade Cheesecake Topped
with Strawberry 

Tiramisu – LKR 1100
Coffee Based Sponge Layered with Cream 
Cheese Drizzled with Coco Powder 
Cream Brule 

Crème Brûlée – LKR 900
Vanilla based French Custard and Crunchy 
Caramelized Sugar topping 

Tres Leches (Milk cake) – LKR 1600
Sponge Cake Soaked in Three Kinds of Milk 

Trio Fancy (Sharing Platter) – LKR 2700
Mango Cheesecake, Chocolate Heaven’s 
Slice, Tres Leches with Passion Fruit 
Whipped Cream 

All prices are subject to service charge and gov taxes


