
All prices are in Sri Lankan Rupees (LKR) and subject to 10% Service Charge & Government Taxes.
Dietary Legend: P – Pork | N – Nuts | S – Seafood | SS – Spicy | V – Vegetarian | G – Contains Gluten | L – Contains Lactose 

Sashimi Selection
Served with Soy Sauce (G), Pickled Ginger & Wasabi

Yellow�n Tuna (5 pcs) 3,800

Norwegian Salmon (5 pcs) 4,800

Shiromi White Fish (5 pcs) 4,400

Chef’s Special Sashimi 9,200
Tuna | Salmon | Shiromi (12 pcs) 

Served with Soy Sauce (G), Pickled Ginger & Wasabi
Nigiri Sushi (S)

Yellow�n Tuna (2 pcs) 

Norwegian Salmon (2 pcs) 

2,000

2,400
Shiromi White Fish (2 pcs)  

2,200Ibi Prawn (2 pcs)  

2,200

Chef’s Special Fusion Nigiri Platter 
Tuna | Salmon | Shiromi | Ibi

5,400 / 9,8008 pcs / 16 pcs  

4,600

Tempura
Tiger Prawn Tempura (S, G)
Served with Homemade Tempura Sauce

2,800Vegetable Tempura (V, G)  
Seasonal Vegetables | Homemade Tempura Sauce

3,900

Maki Rolls (S)

Spicy Tuna Uramaki (8 pcs) (S, SS)
Yellowfin Tuna | Avocado | Spicy Mayo | Sriracha |
Spring Onion | Bonito | Pickle | Crispy Tanuki

5,800Salmon & Avocado Uramaki (8 pcs) (S, SS)   
Norwegian Salmon | Avocado | Spicy Mayo |
Crispy Tanuki | Spring Onion

4,100Tempura Maki (8 pcs) (S, G)    
Prawn | Crab Stick | Avocado | Teriyaki Mayo |
Chef’s Special Sauce | Spring Onion |
White & Black Sesame

3,900California Uramaki (8 pcs) (S)    
Tobiko | Crab Stick | Avocado | Cucumber |
Mayonnaise

Served with Soy Sauce (G), Pickled Ginger & Wasabi

Starters
Shrimp & Mango Salad (S) 3,200
Grilled Prawns | Lettuce | Mango Dressing

Mixed Green Salad (V)  2,400
Avocado | Lettuce | Tomato | Cucumber |
Honey-Ginger Vinaigrette

Vietnamese Rice Paper Rolls (V, G) 2,100
Tofu | Shredded Vegetables | Rice Paper | Goma Sauce

Miso Soup (V, G) 2,300
Soybean Paste | Tofu | Seaweed | Green Onions

Prawn Tom Yum (S, SS, G) 3,200
Prawn | Galangal | Fresh Chili | Coconut Milk  

Roasted Pumpkin & Cumin Soup (V, G, L)  2,300
Silky Pumpkin | Roast Cumin |
Chili-Garlic Croutons | Curry Leaf Oil

Soups

4,000

Sri Lankan Chicken Curry (SS) 4,200
Slow-Cooked Chicken | Roasted Spices |
Coconut Milk

Ceylon Paneer Curry (SS, V, L)  
Coconut-Tomato Gravy | Roasted Curry Powder |
Sri Lankan Twist

Curries

Crispy Potato Wedges (V, G, L)  1,600 
(Cheese Dip or Tomato Ketchup)

Sides

French Fries (V, G, L)   1,600 
(Cheese Dip or Tomato Ketchup)

Wok-Fried Vegetables (V, G)    1,600 
(Garlic Sauce or Chili-Garlic Wok-Fry)

Creamy Mashed Potatoes (V, L)   1,600 

Steamed Jasmine Rice (V, G, L)    900

Steamed Rice | Coconut Sambal | Brinjal Mojo | 
Local Salad | Lankan-Style Vegetables (x3) | Papadum

Accompaniments (for Curries)

6,000

Mains
Pad Thai Noodles (N, S, SS, G) 4,200
Chicken | Prawns | Tamarind | Bean Sprouts

Mongolian Rice (S, SS, G) 4,200
Prawns | Chicken | Mongolian Sauce

Slow-Cooked Lamb Shank (G, L)  9,800
Chinese Five-Spice | Star Anise | Soy Glaze |
Asian Couscous

Sweet & Sour Prawns (S, G)  
Bell Peppers | Pineapple | Rice

Wok-Fried Local Beef (SS, G)  5,200
Bell Peppers | Onion | Carrots | Stir-Fry Sauce |Rice

4,300Chicken Katsu Curry (G)
Breaded Chicken | Japanese Curry Sauce |
Steamed Rice

3,300Vegetable & Tofu Katsu Curry (V, G) 
Tofu | Vegetables | Japanese Curry Sauce |
Steamed Rice

Katsu Curries

Coconut-Crusted Barramundi (S, G, L)  4,900
Turmeric–Lemon Coconut Cream | Asian Couscous |
Sautéed Greens | Mango Salsa

Sri Lankan Inspirations

12,800

From the Grill

Black Angus Tenderloin 

10,500Black Angus Striploin  

3,900Chicken Teriyaki   

4,500Tuna Steak    

4,800Miso-Marinated Seabass    

7,200Grilled Tiger Prawns     

Served with Honey-Soy Roasted Carrots & Wok-Fried
Vegetables with Sesame

Signature Robata Grill (S,G,L)
Fresh local catch, marinated in Japanese flavors and grilled
over Robata charcoal for a unique dining experience.

Select from (Sharing for Two):
Prawn – Yuzu & Garlic
Calamari – Miso & Sesame

Barramundi – Mirin & Soy

Tuna – Wasabi & Soy

Octopus – Ginger & Shiso
Signature Sauces: Wasabi Mayo | Teriyaki Glaze |
Miso Butter
Accompaniments: Wasabi Mashed Potato | Japanese
Steamed Rice | Stir-Fried Vegetables with Sesame

Grilled Calamari (S, L) 3,200
Garlic | Butter | Parsley | Lemon Butter

Choice of Accompaniment: Steamed Rice |
Wasabi Mashed Potatoes
Choice of Sauce: Miso Butter | Ginger Soy | Teriyaki

16,000


