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S R I  L A N K A N

King coconut water

Tropical fruit platter

Kola kanda (V)

Milk rice or string hopper or pol roti served with chicken or fish or 

beef curry accompanied with dhal curry, pol sambol, katta sambol 

and kade pan (local bread)

Curd and treacle

Tea / coffee

W E S T E R N

King coconut water

Tropical fruit platter

Choice of cereal with fresh milk 

Two eggs (as you like them) on toast served 

with avocado and sausages (pork or chicken)

Granola and yoghurt

Tea / coffee

F R E S H  J U I C E S

Orange

Mango

Papaya

Avocado

Watermelon

Mixed fruit

King coconut

Lime and soda

M I L K  S H A K E

Vanilla

Chocolate

Strawberry

I C E D  C O F F E E

S O F T  D R I N K S

T E A  /  C O F F E E

B R E A K F A S T

D R I N K S

A L L  D A Y  S R I  L A N K A N

S E T  M E N U  0 1

Steamed rice (red or white)

Curry: chicken | pork | beef | fish | prawn | crab | vegetable 

Tempered dhal or potato

Mallum (local greens) 

Sri Lankan salad (V)

Pol sambol and papadam

S E T  M E N U  0 2

Vegetable fried rice or yellow steamed rice 

Devilled chicken | beef | pork | prawn

Stir-fried vegetables in black bean sauce 

Green salad (V)

Stir-fried kankung with garlic 

Pol Sambol and papadam

PA S TA  C A R B O N A R A

Eggs, parmesan, smoky bacon and lots of black pepper — a Roman 

classic.   

PA S TA  W I T H  B O L O G N E S E  S A U C E

Homemade bolognese sauce with a choice of chicken or minced beef

S A U T É E D  G A R L I C  PA S TA  (V )

The all-time classic pasta dish with a drizzle of olive oil

P E N N E  A R R A B B I ATA  (V )  

Penne in fresh tomato sauce and olives, sprinkled with parmesan. 

Chicken (optional)

P E N N E  W I T H  W H I T E  S A U C E  (V )

Penne in cream sauce, sprinkled with parmesan, cheese and parsley

N A S I  G O R E N G

Indonesian rice topped with a fried egg accompanied by chicken 

satay 

P A S T A  A N D  R I C E



Garlic bread 

Vegetarian lasagna

Thai whole fish with soy and ginger sauce

Beef kebab with yoghurt and mint dip

Mexican style prawn skewers 

Crispy fried prawns

Choice of chicken, pork, lamb, beef with homemade BBQ sauce 

All meat can be prepared in chimichurri, tandoori and smoky BBQ 

flavours

S I D E S

Pilaf rice (V)

Potato salad with dill and parsley (bacon optional)

Roasted vegetable and couscous

Coleslaw salad

Pasta salad

Chicken wings 

Chicken satay 

Cheese toast

Devilled chicken or pork or beef 

Fish or vegetable cutlets 

Hot butter cuttlefish

** All snacks served with French fries or potato wedges (optional)

C H O C O L AT E  M O U S S E

C H O C O L AT E  B I S C U I T  P U D D I N G

WATA L A P PA N  (coconut custard pudding with 

cardamom and cloves)

C R È M E  C A R A M E L

F R U I T  S A L A D

I C E  C R E A M  (vanilla or chocolate or strawberry)

G R I L L E D  F I S H

Grilled fish served with soy and ginger dressing

S I N G A P O R E  C H I L L I  C R A B

Local, freshly caught crab cooked to perfection in a classic 

Singapore chilli sauce

S T E A M E D  F I S H

Whole fish steamed with ginger and black bean sauce, garnished 

with red chillies

F I S H  G O U J O N S  W I T H  TA R TA R  S A U C E

Fried fish served with a homemade tartar sauce

G R I L L E D  C H I C K E N

PA N  -  F R I E D  C H I C K E N  W I T H  AV O C A D O  S A L S A

Mexican style pan-fried chicken served with green salsa 

accompanied with steamed rice and stir-fried vegetables

S U R F  A N D  T U R F

Grilled chicken, pork chops and seafood accompanied with 

mashed potatoes and stir-fried vegetables

P O R K  C H O P S

Peppered pork chops served with mashed potatoes 

and vegetables

G R I L L E D  S T E A K  W I T H  C H I M I C H U R R I  S A U C E

Flame grilled steak with chimichurri sauce accompanied 

with mashed potatoes and stir-fried vegetables

** All dishes are accompanied with steamed rice / mashed 

potatoes and stir-fried or roasted vegetables 

D I N N E R

S E A  F O O D  

F R O M  T H E  G R I L L

S N A C K S

B B Q

D E S S E R T S


