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Sp fENU

AVAILABLE FRI-SUN

Mutton
Lamprais

Salt & Pepper
Squid

Golden fried cuttlefish glazed

in aromatic butter, red chilli,

garlic and finished with fresh

spring onions.

Nethali Fry

Delicately spiced anchovy,
lightly fried until crisp and
aromatic.

Muttai Kanava
(Whole Baby Squid
Fry)

Whole baby squid coated in

aromatic masala, wok tossed
with curry leaves.

Dynamite
Prawns

Crispy battered prawns tossed
in a creamy, spicy dynamite
sauce

Kili Parotha

Flaky parothas layered with

mutton curry and omelette,

wrapped in banana leaf and
slow steamed.

Nasi Goreng

Savoury Malaysian fried rice
with tender chicken, shrimp
paste and a subtle spicy kick,

served with a fried egg.

,

Homestyle Aatu
Kudal Pirratle (Goat
Intestine Curry)

Slow cooked goat intestine the
traditional Jaffna way with
roasted spices, black pepper

and curry leaves.

Roasted Venison
Varuval

Venison marinated in roasted
spices, then pan fried and dry
roasted with curry leaves,
onions, black pepper and dried
red chilli and finished as a ric h
dry curry.

FOOD ALLERGIES AND INTOLERANCES

Before you order your food, please speak to our
staff if you want to know about our ingredients.

10% discretionary service charge
will be added to your bill



