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"~ TASTE OF
" SRILANKA .

RESTAURANT & CATERING

Starters

‘Rolls

Fried spring rolls covered with breadcrumbs and filling made of Potatoes, onion
and your choice of meat or veg.

LAt Y e N 18 KR/ST
2. MUTTON ...t s 20 KR/ST
L e B e e O 15 KR/ST
IRV T | — 15 KR/ST
Friecc'i urudhal mixture with onion and lchi_lli. Served vyith sambol.
5.Cutlet AL T | 111,75
Fried fish balls filled with potatoegﬁiﬁigﬁ 'qgg;'chilli coated in breadcrumbs
6.8aMOSA — 22 KR/ST
Flaky fried pastries filled with a savory \'(Ezg'g;{d?i‘c'm filling.
Devil =
Cooked in a thick chilli sauce with onion, peppers and chilli.
7.PANEER [VEG] .......oeeeceeeeeeeee e aeneee e e nanee 99 KR
i L o e s S R 105 KR
Q. CHICKEN ...t e e 95 KR




Mam Course

‘Kothu / Cbeese ‘I(oifbu |

A delicious comblnotlon of godamba roti strips mixed with traditional Sri Lankan

spices, egg and your choice of: & W
11. VEGETARIAN........comeereeeeneees L e Y 89KR 99KR
s L e TS 110KR 120 KR
13. CHICKEN ... 99KR 109 KR
R R 99KR 109 KR

‘Briyani

A basmati rice mix with biryani spices and meat of choice.
T S e B e R R 115 KR
LB e e s e ——— 105 KR

17. ‘10iyappam ..............coeenen...... - - . 8 FOR 99 KR

Steamed rice and wheat flour. You can choose between white or redidiyappam.
Served with sambol, sambar / sothi.

18.Pittw oo T 95 KR
Steamed wheat and rice flour with coconut. Served with sambol, sambar

L0 TR T i U 6 FOR 95 KR
Steamed cakes made of urudhal and served W|th sambol, sambar.

20 T 11 (1) 1 € RS 3 FOR 95 KR
Layered flatbread made from Maida.

21, FHHCO THCE.......eeeeeeeeeeeeeeee e e e ee e s e e s esne s mesanesneesnens 125 KR

Served with mutton, Beef or chicken curry.




Dosa

Thin Crispy rice and'lentil ‘crepe served with Chutneys and Sambar.

L U e R MO - | . - 5 FOR99 KR
23. MASALADOSA..............cooeeeee... - etion s 90 KR
24. ONIONDODSA ..........oeeeceeccnenee e s 3 FOR95 KR
Curry
ALL CURRIES ARE SERVED WITH RICE OR PITTU.
25. Mutton Curry.......oeeeeeeeeeeen. 115KR 26. Beef Curry..........eceenee, 110 KR
A flavourful Mutton curry cooked in traditional sri Beef cooked in traditional Sri lankan spices.
lankan spices.
27. Prawp Curry................... S 120 KR 28. Chicken Curry.......cooeeeeee. 105 KR
Prawn cooked in traditional spices. Chicken _coch—?gj in traditional spices.
29. Chicken Tikka Masala___... 115KR 30. ‘_I_l_ii)‘ia,l),"v,ii)i)aloo............'j.' ....... 110 KR
Chicken cooked with tomato and traditional masala A hot vindaloo_curry with your choice of mutton,
spices. Beef or Ch‘icken.
31. Fish gravy ... 105 KR 32. Paruppu (veg)...........cocooeeeeee.... 89 KR

.aQ-

‘_\Sulmon cooked with traditional Sri lankan spices.

;5@,_.; 33. -fPaneer curry (veg).................. 115 KR

Paneer cooked with unique sri lankan spices.

35. Thali (veg) .........

Lentil curry made with tumeric.

34. Aubergine Curry (veg)............ 99 KR

Aubergine, chickpeas and tomato cooked
with Sri lankan spices.

....................... 120 KR

Five different vegetarian curries with rice, Vadai and a sweetdessert.
Only served on Fridays.




36. Springrolls................ eassasaeasnstssessasasanassnsasensasssnanssene onrs 4 FOR 25 KR

37. Thai chicken With TedCUITY ..o 95 KR

38. Chicken with cashewnuts ..., 95 KR

Cold Drinks

39. LiGht Beer..........o..o.eeeeeeeeeeeeeeeeeeeeeeeeee e e eee e e e e aenae e 20 KR

O okl - 25 KR

42. Cola/Fanta/Sprite/Loka ﬂ\[atur/‘l_oka ‘,Citron s .20 KR

‘Warm Drinks -/ :

43-SvartRaffe ... 2 o 25 KR
aq.Svilankan Te e 25 KR

¢ v’ 45 MASAIATE ............ooooeeeeeeeeeeeee e seeeeseeesesseseeeseneseenes 25 KR
: R L1 [ 25 KR



