
smashed avo  (V)  8 € | 2600
Smashed avocado toasted sourdough with pickled onion, beetroot puree, feta cream, spiced 
walnuts and lemon ( **Avocado availability is seasonal )

rise & shine scramble  (V)   8 € | 2600
Toasted sourdough topped with scrambled eggs, mushy peas, feta cream, mint, cucumber, crispy 
shallots & our zesty chilli sauce

benedict hopper  (V)   8 € | 2600
Sri Lankan hopper with egg, sweet paprika hollandaise, sautéed spinach, herb roasted 
mushrooms and coriander

banana french toast  (V)   7 € | 2300 
Try this moreish French toast with honey cinnamon & cardamom spiced banana and served with 
a side of pouring cream

seeni sambol & egg toastie  (V)   6,50 € | 2200 
Rich, spicy & sweet red onion relish with fried egg, melted cheese in a buttered toastie

harissa chicken toastie  7 € | 2300  
Layers of roasted chicken married with grilled bell peppers, melted cheese in a buttered toastie  
with spinach and harissa aioli

nachos  (V, GF)  7,50 € | 2500 
Crunchy homemade tortilla chips topped with melted queso, smashed avocado, fresh pico de 
gallo, chili aioli, pickled red onion & coriander

cassava Fries  (V, GF)  4,50 € | 1500
Crispy fried cassava ( A.k.a. yuca ) with turmeric sea salt and jalapeño aioli dipping sauce

Sri Lankan Croquettes (3)  6 € | 2000
Just one bite of these mackerel-filled, deep-fried spiced potato balls will instantly convert you to the 
Sri Lankan way of snacking! Served with curry mayo

Beetroot curry  (V, VG)  6,50 € | 2200
Beetroot cooked in coconut milk, turmeric, tempered spices and topped with fresh corriander. 
Served with pol roti flat bread and steamed rice

Popcorn Falafel (4)  (V, VG)  6 € | 2000
With lime ginger, soya and tahini dipping sauce

Crispy Cauliflower  (V, VG, GF)  5,50 € | 1800
Topped with tahini sauce, fresh parsley gremolata and lemon wedge

Okra Fries  (V, VG, GF)  4,50 € | 1500
Crispy and delicious fried green “Okra” beans with a light spicy tumeric chickpea flour coating. 
Served with our sweet apricot chutney dip

Beetroot fritters (3)  (V, GF)  5,50 € | 1800
Vegan fan favourite! Spicy onion and beetroot fritters served with our tangy ginger chutney

COCKTAILS 
Jungle juice  8,50 € | 2750
Colombo gin, passionfruit puree, lime juice

Island Mojito  8,50 € | 2750
Island rum, passionfruit, fresh ginger, agave, sparking 
water, mint 

Jungle Boogie  9 € | 2900
Island rum, pineapple juice, lime juice, luxardo bitter 
bianco, cinnamon syrup

tommy's margarita  8,50 € | 2750
Tequila, triple sec, agave, lime juice, salt rim

Mango Margarita  9 € | 2900
Tequila, triple sec, mango, lime juice, chili-salt rim 

Ceylon  9 € | 2900
Ceylon arrack, lemon juice, peach bitters, sugar, egg 
white

jungle bird  9 € | 2900
Island dark rum, pineapple juice, Aperol, agave, fresh 
lime juice

SERENDIB  9 € | 2900
Ceylon Arrack, fresh ginger, mango, lime juice, ginger 
beer, mint

MOCKTAILS 
safari smash  5 € | 1650
Strawberry, basil, agave, lemon juice, soda

citrus fizz  5 € | 1650
Orange juice, lemon & lime juice, grenadine, egg, soda

BEER & WINE 
Lion Beer  3 € | 950

house wine Glass  8 € | 2600
 
Bottle of house Wine  36 € | 11800

THURST 
QUENCHERS 

Green elixir smoothie  4 € | 1300
Gotta cola, green tea, green apple, peni dodam

Banana & Date Smoothie  4 € | 1300
Banana, coconut milk, dates, salt 

Mango Turmeric Smoothie  4,50 € | 1400
Mango, coconut milk, turmeric, ginger, honey

Iced Tea  3 € | 950
Local black tea infused with mint, ginger, 
cardamom

Ginger Refresher  3,50 € | 1100
Ginger beer, lime juice, ice, fresh ginger 

Coconut Lemonade  3,50 € | 1100
Coconut king water, fresh mint and fresh ginger

King Coconut  2,50 € | 800

kombucha  4 € | 1300
Ginger or Passionfruit

Ginger Beer  2,50 € | 800

Coca Cola  2,50 € | 800

coffee & tea 
Ceylon Tea   2,75 € | 900

Espresso   2,50 € | 800

double espresso   2,75 € | 900 

Americano   3,50 € | 1100

Latte   3,50 € | 1100

Cappuccino   3,50 € | 1100

iced americano/latte   3,50 € | 1100

ALL DAY BRUNCH

SHARE PLATES 

Baja Fish Tacos (2)  8 € | 2600
Beer-battered fish embraced in coconut roti with smashed avocado, vibrant salsa ranchero, 
pickled red cabbage & lime 

Spiced Chicken shawarma  7,50 € | 2450
Overnight Masala marinated chicken, tzatziki, tomato, red onion and lettuce wrapped in a warm, 
freshly made Sri Lankan roti

CRISPY PAKORA Burger (V)  8 € | 2600
Crispy spiced onion & corguette fritters, coconut yogurt slaw, lettuce, tomato, mint raita and mango 
chutney. Served with crispy fried baby potatoes and coriander mayo dipping sauce

HANDHELD DELIGHTS 

Falafel Bowl  (V, GF)  7,50 € | 2450
Crispy, crunchy, tangy, this falafel salad has it all! Lightly-fried falafel sit atop on a bed of quinoa 
and pomegranate tabouli, house pickled cabbage, spiced and roasted cauliflower, a lemon tahini 
drizzle and tzatsiki

BANG BANG FRIED CAULIFLOWER BOWL  (V, GF)  7 € | 2300
Crispy golden fried cauliflower florets doused in a homemade sweet chili bang bang sauce served 
over rice with avocado, pickled cucumber, pickled red onion, sping onion and drizzle of kewpie 
mayo 

Burrito Buddha Bowl  (V, GF)  7,50 € | 2450
Packed with smokey veggie bean chilli, pico de gallo, red rice, drizzled with a tahini mayo and 
crispy corn chips. 

BOWLS

Grilled Pineapple  (V, GF)  3,50 € | 1100
With rum glaze and zesty lime curd

Salted Coconut Sorbet with Peanuts  (V, VG, GF)  4 € | 1300
With zest of lime, peanuts and black sesame seeds 

SWEET LITTLE THINGS

Prices are not inclusive of the 10% service charge  //  IN-HOUSE GUESTS: Items will be added to your guest tab, payable at checkout. Prices in rupees are indicative only; all charges will be processed in euros at checkout.

EXTRAS:    Egg: 2.50  |  850   //  Feta: 2  |  650   //   Avocado: 2  |  650  //   Fruit Plate: 2.50  |  850


