ANTIPASTI PLATTER 6,900
Cold cuts | cheese | olives | vegetables

¥ ® 080

CRUDO DI PESCE 3,500
Fresh local fish | extra virgin olive oil | lemon
x

BRUSCHETTA TRIO 2,900
Tomato basil | mushroom and roasted pepper | ricotta

B ®

A

CARPACCIO DI MANZO 7,800

Australian beef tenderloin | arugula | parmesan | truffle ol
B

FRITTO MISTO DI MARE 5,250
Lightly fried prawns | calamari | white fish | tangy lemon aioli

PO xh®

MINESTRONE VERDE 2,100
Classic Italian tomato and vegetable soup

# 8

POLPO ALLA GRIGLIA 3,600
Chargrilled octopus | lemon | extra virgin olive oil
P @68

SCAMPI AL AGLIO 5,600
Fresh scampi | garlic | chilli
extra virgin olive oil |chargrilled

® 8P 9%

INSALATA DI MARE 2,800
Seafood salad | extra virgin olive oil | lemon
AP

INSALATA CAPRESE 2,900
Fresh tomato | buffalo mozzarella
basil | extra virgin olive oil

Cagodnd

INSALATA CAESAR 3,900

Romaine lettuce| parmesan | anchovy dressing
8® 0 <=

INSALATA DI RUCOLA E PERE 2,900
Fresh rocket lettuce | poached pear | gorgonzola cheese
candied walnuts | balsamic glaze

INSALATA DEL MERCATO 1,900
Fresh lollo rosso lettuce
garden vegetables | olives | oregano

$2

ADD ONS:
Grilled prawns 1,300 2
Smoked salmon 3,300 <x
Grilled chicken breast 900
Burrata 2600 B

i & G8e&
MARGHERITA 4,300 DIAVOLA 3,900
Tomato | mozzarella | basil Spicy pork salami | mozzarella | chilli
B & & B

FRUTTI DI MARE 5,400

Fresh mixed seafood | garlic | tomato | mozzarella
B e «x
PARMA E RUCOLA 4,900

Parma ham | arugula | mozzarella | shaved parmesan
b &

QUATTRO FORMAGGI 4,100

Four ltalian cheese | mozzarella | gorgonzola | parmesan | provolone
B

VERDURA GRIGLIATE 3,900

Grilled vegetables | tomato | mozzarella
&8

TARTUFO E FUNGI 4,100

Mushrooms | mozzarella | truffle oil
B

Add On:
Burrata 2,600 #

Gluten-free base available on request ®

RISOTTO ALLA MILANESE 3,400

Saffron | parmesan

8 b
RISOTTO Al FRUTTI DI MARE 6,100

Fresh prawns | calamari | clams | white wine
B8P

RISOTTO Al FUNGHI PORCINI 6,200

Wild mushrooms | parmesan | truffle oil
o8&

Eostle & (e

SPAGHETTI CARBONARA 4,900

Guanciale | egg yolk | pecorino

f O &
LINGUINE ALLA YONGOLE 3,900
Garlic | chilli | white wine | fresh clams
HIEON

LINGUINE AL GRANCHIO BIANCO 4,900

Crab meat | cream | hint of lemon
I ROR-

POLLO ALLA CACCIATORA 3,900

Roasted chicken thigh | tomato | olives | herbs | white wine

% ® f
TONNO ALLA GRIGLIA 4,500
Tuna steak | herbs | caponata | olive tapenade
A <x

FILETTO DI CERNIA ALLA GRIGLIA 5,200

Grilled grouper fillet | garlic
saffron beurre blanc | grilled zucchini

® f <9

SPAGHETTI PRAWN AGLIO E OLIO 3,600

Chilli | garlic | extra virgin olive oil | fresh prawns
wow
TAGLIATELLE AL RAGU DI MANZO 3,600

Beef ragu | tagliatelle
% 0

PENNE ALLA NORMA 2,900

Tomato | eggplant | ricotta cheese
& B

Gluten-free pasta available on request ®

Sernds ot

FILETTO DI MANZO AUSTRALIANO 200g 14,900

Grilled tenderloin steak 200g | grilled vegetables
rosemary potatoes | porcini mushroom sauce

® B 9

RIB-EYE DI MANZO AUSTRALIANO 200g 16,500
Grilled rib eye steak 200gm | roast potatoes | roasted garlic butter

ONUR !

TOMAHAWK ALLA GRIGLIA 1kg 39,500

Braised onion | roasted potatoes | thyme jus

RONS

CARRE D’AGNELLO ALLA GRIGLIA 12,600

Lamb rack | buttery pumpkin puree
garden fresh vegetables | rosemary jus

B e
LASAGNA ALLA BOLOGNESE 7,800

Beef ragu | bechamel | mozzarella | parmesan
B e
MELANZANE ALLA PARMIGIANA 4,500
Baked eggplant | tomato | mozzarella | basil
& ® B

Polenta 1,300 &

Broccoli with garlic and chilli 2,900 £4
Grilled vegetables 1,800 # &
Rosemary potatoes 1,100 # §

Spinach with olive oil and lemon 1,400 7

il P

O <« ®

Alcohol Crustaceans Egg Fish Gluten

8@

Vanilla gelato | hot espresso

TIRAMISU ACQUOLINA 2,900

Mascarpone | Kaluah | espresso | cocoa

AFFOGATO AL CAFFE 2,100

e

PANNA COTTA AL LIMONCELLO 1,600

Creamy dessert | citrus zest

8
SELEZIONE DI GELATI 2,100

Chocolate | pistachio | vanilla | mango

B iRV
= i @ CIR J ® g ¥ & @
Locally Sourced  Milk Nuts Peanuts  Pork Sesame  Soybeans  Spicy Gluten Free  Tree Nuts  Vegan Vegetarian Lactose Free

All seafood are sustainably sourced. Please inform us of your dietary preferences or allergies. Prices are in Sri Lankan Rupees (LKR) and subject to 10% service charge and applicable government taxes.







