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MENU
Nibbles

Podi Plates

Main

Sides

Dessert

388" PER PERSON

House Bread
Smoked Onion Butter

Black Pepper Crab
Chilli Jam, Sago & Curry Leaf Cracker

Wambatu Moju
Smoked Aubergine, Lime Leaf Yogurt, Pani Kaju

Charred Leeks

Burrata, House Cured Anchovies, Mushrooms

Nduja Chicken

House Nduja Butter, Creamed Cauliflower, Millet

Torched Tuna
Conf'it Tomato, Smoked Butter Milk, Nai Miris

Smoking Goat
Smoked & Pulled Goat, Jaffna Curry Sauce,
Date & Lime Chutney, Cream of Coconut

Hoppers | House Salad

Salty Nemesis

Chocolate Cremeux, Salted Caramel,
Arrack Semifreddo

‘Menu is subject to change.



COCKTAILS

| Passion Pop

' | S25”

': Koch Elemental Mezcal,
j ’ Passion, Tiki Bitters, CO?

Mai Chai
325++

Doorly's 12Y.0. Dark Rum,
Doorly's 3Y.0. White Rum,
Spiced Orgeat, Chai,
Elemakule Tiki Bitters,
Triple Sec

Old & Smoked
S25™

Ceylon Arrack, Chai,
S&B Orange & Ceylon Bitters,
Smoked with Halmilla & Cinnamon

Coco B'smash
325++

; Colombo Gin,
57 Ccinnamon Honey,
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<> Basil, Coconut,
Pepper Potts Ceylon Bitters
325++

Colombo Gin, Pineapple, Spiced Orgeat,
cumin & Pepper, Chilli, Hellfire Bitters
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Cherry Cherry Cola
S25™

RumM Nation White Pot Still,
Butterfly Peq, Hibiscus,
PinQ, House Colaq,

. . . . coconut Foam, Angosturad
Silvertip White Negroni <

325++

Colombo Gin,

Silvertip Tea vermouth,
cardamom,

Ceylon Olive Bitters
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