
DINNER SET MENU - FAMILY STYLE
Dining experience – LKR 10,500++ per person

 Dining experience with beverage pairing – LKR 12,500++ per person



APPETISER

Passion fruit glazed fennel and orange cured salmon 
Pan-seared yellowfin tuna | pickled red onion | curry 
mayo | cucumber jelly 

APPETISER
Sate ayam | raw papaya salad | Lime juice 
mixed with local spices | peanut sauce 

Due to the complexity of our dishes, some ingredients may not be listed. 
Please advise us of any allergies or dietary preferences.

Pairing: Green Harmony mocktail
Green apple, lime leaf, lychee syrup, 
lemongrass

Or

Fried vegetable spring roll | spicy mango 
beetroot salad | fresh salad leaves | 
Sweet chilli sauce 

Pairing: Cucumber Cooler mocktail
Cucumber, elder�ower syrup, lime 
juice, soda

MAINS
Egg and crab rice 

Singapore-style vegetable noodles

Hot garlic prawns 

Steamed freshwater �sh �llet with chilli 
coriander sauce 

Sichuan chilli chicken with cashew 

Stir-fried green beans with dry chilli and 
crispy garlic

Sweet & sour tofu 

SOUP
Tom yum goong

Traditional hot & spicy prawn soup

Pairing: Passion cocktail
Vodka, passion fruit, lemongrass, 
lemon, sugar

DESSERT
�ai sticky rice pudding 
Organically harvested fresh sticky rice 
pudding | mango coconut sauce

Pairing: Golden Groove cocktail
Gin, banana liqueur, lime juice, sugar

Rooted In Nature Vegetarian Nuts Seafood


