
DINNER SET MENU

DINNER SET MENU

Dining experience – LKR 12,500++ per person
 Dining experience with beverage pairing – LKR 15,500++ per person



APPETISER

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

Pairing: Birdie cocktail
Gin, elderflower syrup, mint, 
lime

DESSERT

Rich chocolate fudge | mango passion ice cream | 
chocolate nut truffle | Cherry compote

Pairing: Flop shot
Tequila, local orange juice, 
sugar syrup, soda

MAIN COURSE

Dill marinated grilled barramundi mosaic | cuttlefish 
and leek compote | Sri Lankan-style tempered lagoon 
prawns | red pepper coulis| mango pomelo salsa | 
savoury cous cous | sautéed vegetables 

Pairing: Green Hole cocktail
Gin, basil, lime, simple syrup

SOUP

Cinnamon infused white onion soup with coconut & 
herb foam 
Avocado mousse| young coconut 
& curry leaf flavoured kokis 

SORBET

Lemon mint sorbet

Or

Cheese and spinach stuffed baked breast of chicken | 
chicken bacon crusted beef medallion | port wine 
sauce | mushroom cream sauce | green pea purée | 
whipped potato 

Pairing: Fairway cocktail
Whisky, bitters, ginger ale

Or

Creamy ricotta spinach ravioli | vegetable ragout | 
grilled vegetable salad 

Pairing: Ginger Lychee 
Lemonade mocktail
Fresh ginger, lime juice, 
lychee syrup, mint leaves

Freshly brewed Sri Lankan tea or coffee

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

allergies or dietary preferences.

RIN Vegetarian Seafood


