
N O N - V E G  C U R R I E S
Jaffna Mutton Curry (M)
Chicken Red Curry (M)

V E G  C U R R I E S
Aubergine Red Curry (VG)

Dhal  Curry (VG)

S I D E S
White Rice (VG)
Yellow Rice (VG)
Paratha (VG)(G)  

A C C O M P A N I M E N T S
Coconut Sambol (VG)
Carrot Sambol (VG)

Papadom (VG)(M)

Authentic  Jaggery Wattalappam (D)
Biscuit  Pudding (D)(G)

D E S S E R T S

B U F F E T  M E N U

(D)=Dairy  (M)=Mustard  Oi l  (G)=Gluten  (VG)=Vegan

P L E A S E  N O T E
M I N I M U M  O R D E R  F O R   2 5  P E O P L E

£ 3 5  P E R  H E A D
C L A S S I C



(D)=Dairy  (M)=Mustard  Oi l  (G)=Gluten  (VG)=Vegan

B U F F E T  M E N U
S I G N A T U R E

£ 4 5  P E R  H E A D

P L E A S E  N O T E
M I N I M U M  O R D E R  F O R   2 5  P E O P L E

S I D E S
C H O O S E  T H R E E C H O O S E  T H R E E

Authentic  Fried Aubergine Salad (V)(M )
Mixed Green Salad (V)(M)

S A L A D S V E G  C U R R I E S
C H O O S E  T H R E E
Aubergine Red Curry (M)(VG)
Okra Curry  (M)(VG)
Cashew and Pea Curry  (M)(VG)(N)
Paneer Curry  (M)(D)
Dhal  Curry (M)(VG)
Potato Tempered (M)(VG)
OR
Potato White Curry (M)(VG)

White Rice (VG)
Yellow Rice (VG)
String Hopper (VG)
Pittu  (G)(VG)
Vegetable  Fried Rice (VG)

N O N - V E G  C U R R I E S
Beef  & Potato Curry  (M)
Pork Black Curry (M)
Jaffna Mutton Curry (M)
Chef ’ s  Style  Chicken Curry (M)
Negombo Prawn Red Curry  (M)(C)

A C C O M P A N I M E N T S
Papadam (VG)
Raita  (D)
Lime Pickle  (M)
Shrimp Chil l i  Paste  (M)(C)

D E S S E R T S
Biscuit  Pudding (G)(D)
Authentic  Jaggery Watalappam (D)
Butter  Cake with Custard sauce (G)(D )  

C H O O S E  T H R E E

S O U P S
Lemongrass  Infused Roasted
Pumpkin Soup (VG)(G)


