
ANTIPASTI

Thai Beef Salad                   4200
Thai spice marinated beef, tossed with cucumber, tomato, shallot, fresh chili, mint, fresh coriander,
and fish sauce and lime juice dressing.

Arabic cold Mezze          3900
Hummus, Baba ghanouj, Mutable, Fattoush with home made pita bread

Tuna carpaccio            4200
Thinly sliced local tuna, served with crisp salad and wasabi dressing

Greek salad                     3900
Assorted salad leaves tossed with olives, onions, bell peppers, tomatoes, feta cheese,
extra virgin olive oil andred wine vinaigre 

Tropical salad                   3500
Grilled chicken fillet, mango, mesclun salad, tomatoes, cucumbers, bell peppers and
honey glazed cashews, drizzled with coconut-lime dressing

Caesar salad                    3700
Crisp romaine lettuce, turkey bacon, shaved parmesan, anchovies and classic dressing

Additional grilled curried chicken breast      3900
Additional grilled curried prawns       4100

SOUPS
Tom yum goong          3800
Spicy thai-style lemongrass-kaffir lime leaf infused broth with tiger prawns and mushrooms

Cream of mushroom         3700

ALL-DAY DELIGHTS

Fish ‘n chips                     5900

Beef burger           5800
180g prime australian minced beef patty on a sesame seed bun with cheddar, avocado,
iceberg lettuce, onions and tomato salsa, served with coleslaw and fries

Asian chicken burger         5200
180g Asian spiced minced chicken patty on a sesame seed bun with cheddar, avocado,
iceberg lettuce, onions, and tomato salsa, served with coleslaw and fries

Chicken tikka wrap          4600
Indian spiced roasted chicken wrapped in chapati with cucumbers, tomatoes and
mint yoghurt, served with fries

Vegetarian wrap          4200
Assorted grilled vegetables, avocado, tomatoes, and aged cheddar wrapped in a warm tortilla,
served with balsamic dressed arugula salad and fries

Tangalle club sandwich         5400
Grilled spiced chicken, pork bacon, lettuce, fried egg, and home-made chutney
layered on toasted bread, cheddar cheese served with fries

Please inform us of your dietary preferences or allergies
Prices are in Sri Lankan rupees (LKR) and are exclusive of 10% service charge and applicable government taxes.

Wild mushroom soup with garlic, onions and mushroom cake, finished with cream

Golden beer-battered fresh snapper, served with fries, tartar sauce and malt vinegarTVT

À LA CARTE MENU



Please inform us of your dietary preferences or allergies
Prices are in Sri Lankan rupees (LKR) and are exclusive of 10% service charge and applicable government taxes.

Personalise your dish         4900 
Select your preferred pasta: penne or spaghetti

Select your preferred sauce:
Bolognese (slow-braised beef ragù)
Carbonara (egg yolks, pork bacon, parmesan, garlic, olive oil)  
Marinara (tomatoes, garlic, onions, fresh herbs, assorted seafood)  
Neapolitan (tomatoes, garlic, onions, fresh basil)  
Pesto (basil, garlic, extra virgin olive oil, parmesan, pine nuts)  

PIZZA SELECTIONS
Tangalle seafood pizza         4900
Topped with spicy tomato sauce, assorted local seafood, mozzarella and basil

Tandoori chicken pizza         4900
 Indian spiced roasted chicken, onion, capsicum, topped with tomato sauce, mozzarella and fresh basil

Margherita pizza          4200
Topped with tomato sauce, mozzarella and fresh basil

PASTA SELECTIONS

GRILL SELECTIONS

Tiger prawns            9900

Local barramundi fillet           7900            

Spring chicken            7500

Australian beef rib eye steak        21000  

Australian beef tenderloin steak        14200  

All grill items will be served with roasted herb potato, sautéed garden vegetables,
a choice of sauce 
Lemon and garlic butter 
Creamy mushroom sauce 
Creamy pepper corn sauce 
BBQ sauce 

SIGNATURE SRI LANKAN CURRIES

Served with homemade pickle, chutney and papadam 
Select your preferred grain from Sri Lanka: red mountain rice or fragrant white rice

Tiger prawn curry          6900
Fresh prawns simmered in a thick coconut gravy infused with local spices

Mutton black curry          6700
Boneless mutton slow cooked in a spicy, rich coconut milk gravy with roasted spices

Kingfish curry          5700           
Local kingfish simmered in a mustard-lemongrass infused coconut gravy

Chicken curry          5700
Boneless chicken pieces simmered in a thick, spicy gravy redolent of aromatic spices



Please inform us of your dietary preferences or allergies
Prices are in Sri Lankan rupees (LKR) and are exclusive of 10% service charge and applicable government taxes.

Mango curd cake          3800   

Butter chicken curry         5900

All curries are served with fragrant basmati rice

Boneless chicken simmered in a mildly spiced gravy with tomatoes and butter

Paneer butter masala curry        5700
Home-made cottage cheese cooked in creamy masala spiced gravy with butter and cashews

Fragrant herb and spice layered basmati rice with your choice of protein or vegetarian,
served with mint chutney, raita, chillies, onions and pickles

Lamb biryani           5900

Chicken biryani          4900  

Vegetable biryani          4200   

Vegetable fried rice         3500   
with shrimps           4100 
with chicken           3900 
 
Steamed fragrant rice         900
Choice of jasmine, basmati or red mountain rice

INDIAN SELECTIONS

HYDERABADI BIRYANI

RICE SELECTIONS

DESSERT SELECTIONS

Cheese platter          5500   
Selection of five cheese varieties, served with rye bread, crackers, crudités, honey, butter
And fruit compote

Chocolate truffle cake         3800   
Decadent layered chocolate cake, served with warm chocolate sauce and vanilla ice-cream

Local buffalo curd and mango cake with mango carpaccio

Vanilla-caramel flan         3800  
Baked caramel-vanilla custard pudding, served with a chocolate cookie

Tropical fruit platter         3200  
Selection of sliced seasonal fruits and mixed berries

Homemade sorbet [per scoop]        1600 
Select your choice of flavours: Passion fruit, pineapple, lime

Ice-cream [per scoop]         1800 
Select your choice of flavours: chocolate, strawberry or vanilla


