
CHICKPEAS (VG   GF)

CUCUMBER SALAD (VG   GF)

CHICKEN CURRY ON THE BONE 
(GF) Tender pork cooked

with SL spices, black
pepper and chillies for a
rich fiery finish.

 ja-ela PORK (GF)

10th  BIRTHDAY MENU
& 

Stir fried in coconut oil,
onions, garlic, mustard
seeds, coconut shavings,
curry leaves & crushed
chillies.

& 

With apple and radish
in a coconut yoghurt
with chillies & lime. 

On the menu by popular
demand from friends
and family, a typical Sri
Lankan curry.

 

 

KOTTHU (vg/v)
The ultimate street
food fix! Hot griddled,
shredded rotti with
onion, leeks & carrots.

A fresh coconut relish 
blended with shallots &
spicy green chillies.

coconut sambol (VG   GF)& 

BASMATI PANDAN RICE (VG   GF) & 

PAROTTA ROTTI (VG) 
Sri Lankan flatbreads.

HOT BATTERED CAULI  (VG   GF) 
Cauliflower with garlic
and chilli, battered in
polenta & served with
caramelised onions.

& 

Creamy lentils blended
with SL spices and
coconut milk, slow
cooked to perfection.

 PARIPPU [DHAL] (VG   GF) & 

Sri Lankan cashews and
green peas in a sweet
coconut curry. Our most
creamy dish.

KAJU MALUWA [CASHEW NUTS]
(VG   GF) & 

FAT SISTER (VG   GF)  & 
Tender squash cooked
in coconut cream, curry
leaves, pandan leaves &
mustard seeds.

prawn and squid curry (GF)
A coastal favourite. 
Succulent prawns and 
tender squid simmered
in a coconut curry sauce,
with SL spices, pandan
and curry leaves. 



drinks menu

Lemonade 
Coke Zero/Coke

 

TCT style refreshing Mojito
made with White Rum.
Choose your flavour:
Raspberry or Passion Fruit.

SRIKI-TIKI
 

SRI-PRESSO MARTINI
 An Asian inspired twist on this

espresso-based classic. With
Vodka shaken with 77 Black, a
cold brew coffee and vanilla
artisan liqueur, with cardamom
infused sugar.

A perfect blend of island
flavours: Dark Rum & Mirissa
Coconut Liqueur, pineapple,
lime and a cheeky hint of
raspberry.

LOVE LEO THE LION? 
Buy a SRIKI-TIKI cup for 10

BEACH BOY
 Sri Lankan Coconut Liqueur &

pineapple juice exuding warm
sunset vibes, a Sri Lankan East
Coast surfer’s FAVE! 

House white wine 
House red wine 
Prosecco

Draft beer
Draft cider 

cocotails

wines & bubbles
beers, drafts & softies

mojitos

A refreshing mix of Gin &
Elderflower, topped with
lemonade and soda.

st. colombo
A refreshing, tropical mix
of Rio, White Rum and
passion fruit liqueur.

rio rumble
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	A fresh coconut relish
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	With apple and radish in a coconut yoghurt with chillies & lime.
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