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Tangy black fungus salad is a
vibrant and textural dish loved
for its unique crunch.
Rehydrated black fungus is
blanched and then mixed with
garlic, chili, vinegar, soy sauce,
and a hint of sugar to create a
balanced sweet-sour flavor.
Fresh coriander and sesame oil
add fragrance, while the fungus
delivers a satisfying, slightly
chewy bite. Refreshing and
flavorful, its a popular cold dish
that adds depth and contrast to
any Asian-inspired meal.

Szechuan spiced boiled chicken is a classic
dish known for its bold, aromatic flavors and
signature spicy kick. Tender pieces of chicken
are gently poached until juicy and succulen
then served in a fragrant broth infused
chili oil, garlic, ginger, and the distinctive,
of Sichuan peppercorns.
The dish is often garnished with spring/onions,
dried chilies, and sesame seeds, creating arich ’
‘ ) 4
balance of spicy, savory, and numbing 'S,
Deeply flavorful yet comforting, Szech
spiced boiled chicken is a popu]ar’ dish it

perfectly captures the vibrant character of
Sichuan cuisine.




APPETIZERS
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Golden Fried Crispy Fried Chicken Spring Vegetable Spring
Prawn Balls Prawns Rolls Rolls
3pcs- 2850 Regular- 2880 3pcs-1880 3pcs-1580

=& W% & T ik BF 5% R R WF 08 3
Deep-fried Five-flavour Deep-fried Deep-fried
Wontons Assorted platter Cashews Chicken Wings
6pcs- 2380 Regular- 7250 Regular- 3580 6pc-2650

COLD DISHES

W4 B i = ELF

Golden Fried Prawns-6pcs

.

Regular- 4180 A 3% 1o K
Five Spice Vegetable Salad
Master Beef
Regular- 3550 Regular- 1780

A T = RO P )| 0ok g8 R TUE

Smashed CucumbersBlanched Ocrain  Szechuan Spiced Black Fungus salad
with Garlic spicy sauce Boiled Chicken 3
Regular- 1780 Regular- 1780 Regular- 2880 Regular- 2650

E_I All prices listed above are in LKR, exclusive of Government taxes and levy and are subject to 10% service charge I—:]
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Sweet Corn Soup with Hot & Sour Seafood Soup with Thai-style Tom Yum
Chicken / Crab Meat / Chicken / Vegetable Soup

Vegetable
S-2280 1-2980 S-2380 1-2980 S-2680 1L-3580

il 1 7 %S E 7
Mixed Mushroom Soup Tomato & Egg Soup

S-2280 1L-2980 S-2280 1L-2980

isted above are in LKR, exclusive of Government taxes and levy and are subj@8t to 10% service charge
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CHEF’'S SPECIAL

MENU
ER S

048 FRITER TR TAM A

Garoupa & spicy pickled perilla

in sour sauce

100g / LKR 1200

At Least 500¢ for Each

049 RHBR A

Cantonese-style Sliced Sea
Snail with Scallion Oil

LKR 6,280
Regular

050 438 HUARFHF

Mutton ribs in Cumin

LKR 9,280
Regular

052 FJAREITHE

Honey Glazed Pork Ribs

LKR 6,580
Regular

054

055

058

059

(BN IR

Crispy Beef in Honey Sauce

LKR 5,280
Regular

XO & mig
Stir-fried Sea Snail with XO
Sauce & Mixed Vegetable
LKR 6,280

Regular

HARYES
Hunan-style Spicy Sea
Cucumber

LKR 6,100
Regular
BRLRBS

Braised Sea Cucumber with
Scallions

LKR 6,100
Regular

All prices listed above are in LKR, exclusive of Government taxes and levy and are subject to 10% serv




MOST SELLING SIGNATURE DISH
60  #HHIFRAT
Braised Lobster with Butter

Deep fried lobster with butter is a luxurious seafood delicacy that combines crisp texture
with rich, indulgent flavor. Fresh lobster pieces are lightly seasoned and deep fried to golden
perfection, creating a delicate crunch while keeping the meat tender, juicy, and naturally
sweet.

The lobster is then tossed in fragrant melted butter infused with garlic and a hint of herbs,
allowing the rich, silky sauce to coat every piece. The result is a beautifully balanced dish—
crispy on the outside, succulent inside, and finished with the irresistible aroma of buttery

goodness. Perfect as a show-stopping centerpiece for any special dining experience.




1 A
Deep fried lobster in
Black Pepper Sauce

3580-100g

045G i e #F
Singapore-style
lobster in chili sauce

3580-100g

g P E A L £k 4 e AT

Braised Lobster with Butter Braised Lobster with

3580-100g ' Pepper Salt
\\\\\‘\\ 3580-100g

All prices listed above are in LKR, exclusive of Government taxes and levy and are subject to 10% service charge
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Chinese style

, 70
Hot & Spicy crab

" Chinese Style Hot and Spicy Crab is a bold and flavorful seafood delicacy that brings together
fiery heat and aromatic spices. Fresh crab is stir-fried to perfection with garlic, ginger, dried red
chilies, and crushed black pepper, then tossed in a rich, savory sauce that clings to every shell
and crevice.

Infused with the signature balance of heat
and umami found in Chinese cuisine, this
dish delivers a satisfying kick with every
bite. The tender, juicy crab meat absorbs
the spices beautifully, creating a

mouthwatering combination of spice,
sweetness, and depth.

HimiRE
79 Deep fried Crab with Butter

-

Chinese Deep Fried Crab with Butter
is a rich and indulgent seafood dish
that combines crispy textures with a
luxurious buttery flavor. Fresh crab
pieces are lightly battered and deep-
fried until golden and crunchy,
sealing in the natural sweetness of
the meat.

The crab is then tossed in a fragrant
butter sauce infused with garlic,
curry leaves, and a touch of spice,
creating a mouthwatering aroma and
a savory finish. Each bite offers a
perfect balance of crispiness and
creamy richness, making this dish a
favorite among seafood lovers who

; enjoy bold, satisfying flavors.

8
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Most selling signature Dish
Singapore-style chili crab
1450-100g

1B U3 - . -
HXEDE B 18 B 5 8 b = 5 A
HOT.lg Kong'-style? Stlr-frled Qrab Stir-fried Crab with Deep fried Crab Chinese style
with Garlic, Chili & Seasoning Black Pepper Sauce with Butter Hot & Spicy crab
1450-100g 1450-100g 1450-100g 1450-100g

All prices listed above are in LKR, exclusive of Government taxes and levy and are subject to 10% service charge
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Steamed Prawns with vermicelli
in Garlic Sauce

Steamed prawns in garlic sauce with vermicelli is
a delicate yet deeply flavorful seafood dish
inspired by classic Chinese coastal cuisine. Fresh,
juicy prawns are gently steamed over a bed of
soft glass vermicelli, allowing the noodles to
absorb the rich seafood juices.

A fragrant sauce made with finely minced garlic,
light soy sauce, sesame oil, and a touch of
Shaoxing wine is poured over the prawns before
steaming, infusing the dish with a savory aroma.
The result is tender, succulent prawns paired with
silky vermicelli strands soaked in garlicky
goodness.

Light, elegant, and comforting, this dish is perfect
served hot as a centerpiece alongside steamed
rice or as part of a shared seafood feast.




FULL PRAWN

Most selling signature dish
R
Deep fried Prawns
with Dry Chili
S-3480 1-4680

A 22 2% KA
Steamed Prawns with vermicelli

in Garlic Sauce
S-3480 L-4680

ER L]
Deep fried Honey
GES PN Prawns
Chinese-style Stir- §-5480 1-4680
fried Prawns with
Chili

S-3480 1L-4680

1 P g A F
Hong-Kong style
deep fried prawns

S-3480 1L-4680

11

All prices listed above are in LKR, exclusive of Government taxes and levy and are subject to 10% service charge



PRAWN MEAT

B i AR 0 BT
Kung Pao prawns Hot garlic prawns

Indonesian style prawns
S-2980 L-3880 S-2980 L-3880 S-2980 L-3880

FRD AT 1=

S-2980 L-3880

BREH AR 1= BT =
Sweet & Sour Prawns with Pineapple Stir-fried Prawns in
S-2980 1.-3880 Black Pepper sauce

S-2980 1L-3880

A [ T 1=

Devilled Prawns
S-2980 1L-3880

All prices listed above are in LKR, exclusive of Government taxes and levy and are subject to 10% service charge

I ) I — Il

Szechuan-style Chili Prawns

12
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120  Hong Kong-style Stir-fried
Cuttle Fish with Garlic & chili

perfect blend of crisp texture and bold flavor. Fresh cuttlefish is lightly
seasoned and fried until golden on the outside while remaining tender and
juicy inside.

Topped generously with crunchy deep-fried garlic and fiery red chilies,
each bite delivers a satisfying crunch followed by a burst of savory heat.
The aromatic garlic enhances the natural sweetness of the cuttlefish, while
the chilies add a lively kick, making it an irresistible choice for seafood
lovers who enjoy a spicy, flavorful finish.




WA IF B fa
Deep-fried Cuttle Fish with Salt &
Pepper

S-2880 1.-3980

120

+ IR o =
MOST SELLING DISH Hong Kong-style Stir-fried

Hot Butter Cuttle Fish Cuttle Fish with Garlic & chili
S-2880 L-3980 S-2880 L-3980

122

T RN i f | B i
Stir-fried Cuttle Fish in Deviled Cuttle Fish Szechuan-style Cuttle Fish with
Black Pepper Sauce Dry Chili
S-2880 1.-3980 S-2880 1.-3980 S-2880 1.-3980

14

All prices listed above are in LKR, exclusive of Government taxes and levy and are subject to 10% service charge
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Garoupa in thai sauce
(steamed/ deep fried)

Thai-style deep fried garoupa is a vibrant and flavorful seafood dish that perfectly captures the
essence of Thai cuisine. Fresh garoupa (grouper) is lightly scored and deep fried until golden and
crispy on the outside, while remaining tender and flaky inside.

It is typically topped with a fragrant sauce made from garlic, fresh chilies, lime juice, fish sauce,
palm sugar, and fresh coriander, creating a perfect balance of spicy, sour, sweet, and salty flavors.
Some variations also include a tangy tamarind or sweet chili glaze for extra depth.

Served whole and garnished with fresh herbs, this dish is a stunning centerpiece, often enjoyed
with steamed jasmine rice. Crispy, aromatic, and bursting with bold Thai flavors, Thai-style deep
fried garoupa is a true crowd-pleaser for seafood lovers.




WHOLE FISH

Garoupa in thai sauce

(steamed/ deep fried)
1200-100g

GL . DE R
Braised Garoupa Fillet in
Green Chili Spicy Sauce

1200-100g

&1 B
Szechuan-style Garoupa
Fillet with Dry Chili & Sesame

1200-100g

0 BE
Deep Fried Garoupa in
Sweet & Sour Sauce

1200-100g

_ KERABE 8
FERAOW Szechuan-style Boiled
Cantonese-style Steamed Garoupa Fillet
Garoupa in Soya Sauce 1200-100g

1200-1008

O _LI_F All prices listed above are in LKR, exclusive of Government taxes and levy and are subject to 10% service charge ?'Lr m|
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Hot Garlic fish fillet Indonesian-style Fish Fillet in Hot Szechuan-style Stri-fried
Bowl Fish Fillet with Chili
S-2680 L-3280 S-2680 L-3280 S-2680 L-3280

BRE 48 Fr EE N e AR
Sweet & Sour Fish Fillet with Thai-style fish fillet Stir-fried Fish Fillet in Ginger
Pineapple (Steam/Deep fried) Spring Onion Sauce
S-2680 L-3280 S-2680 L-3280 S-2680 L-3280

mR AN
Steamed Fish Fillet with Noodle
in Garlic Sauce
S-2680 1.-3280

17

All prices listed above are in LKR, exclusive of Government taxes and levy and are subject to 10% service charge



Bl E
\ Szechuan-style Deep-fried
Chicken with Dry Chili

A

Szechuan-style Deep-Fried Chicken with Dry Chili is a fiery and intensely
aromatic dish that showcases the bold flavors of Sichuan cuisine. Bite-sized
pieces of chicken are lightly marinated, coated, and deep fried until golden
and crispy on the outside while remaining tender and juicy inside.

The chicken is then tossed with dried red chilies, Sichuan peppercorns,
garlic, and spring onions, creating a fragrant blend of heat and numbing
spice.

The combination of crispy texture, smoky chili aroma, and the signature
tingling sensation from the peppercorns makes this dish irresistibly
addictive. Perfect served hot as a bite with an ice cold beer or as a standout
dish in a shared feast.




CHICKEN

eh =L 05 T B s T Rk 0 T
Chinese-style Chili Chicken Stir-fried Chicken in Stir-fried Chicken with Two
with Spicy Sauce Black Pepper Sauce Mushrooms in oyster sauce
S-2680 1L-3580 S-2680 1L-3580 S-2680 L-3580

e [ BT Wl
= fir 5 T Indonesian-style Stir-fried Szechuan-style Deep-fried
Kung Pao Chicken n g;fesll(an-.st)]/_le ¢ Er- ]]e Zg}i.:;; ivyth Dre;)pCth]'
1cken i o ow 1 1 11
§-2680 1L-3580 S-2680 L-3580 S-2680 L-3580

PR EH 08 T AT T Jii 15 Vs 08,
Sweet & Sour Chicken Chicken in Hot Garlic Sauce Roasted Chicken with

salt & pepper
S-2680 1.-3580 S-2680 1.-3580 S-2980 1L-4180

A Ik 08 T
Devilled Chicken

S-2680 L-3580

All prices listed above are in LKR, exclusive of Government taxes and levy and are subject to 10% service charge

!
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. Stir-fried Beef in
\ Black Pepper Sauce

Black pepper beef is a bold and aromatic
dish that highlights the rich flavors of tender
beef paired with the warm heat of freshly
cracked black pepper. Thin slices of beef are
quickly stir-fried over high heat to lock in
their juiciness, then tossed with onions, bell
peppers, and a savory sauce made from soy
sauce, garlic, and oyster sauce.

The freshly ground black pepper adds a
fragrant spice that perfectly complements
the deep, umami notes of the sauce. Served
hot and sizzling, black pepper beef is a
satisfying favorite that pairs beautifully with
steamed rice or noodles.
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Stir-fry Sliced Beef in Oyster Szechuan-style Sliced Beef Hunan-style Stir-fried Beef
Sauce in Spicy Soup with Chili
S-2980 L-3980 S-2980 L-3980 S-2980 L-3980

Bt e 4 m ZBRWFmE BAd M
Stir-fried Beef in Stir-fried Sliced Beef with Hot & Sour beef with wild
Black Pepper Sauce Ginger & Spring Onion mushroom & sour cabbage
S-2980 1.-3980 S$-2980 1.-3980 §$-2980 L-3980

LI 4 0
Crispy Beef Slices with
green Chili

S-2980 L-3980

All prices listed above are in LKR, exclusive of Government taxes and
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167 Hunan-style Stir-fried Pork
with Green Chili

Stir-Fried Hunan Pork is a vibrant and intensely flavorful dish inspired by the
bold cuisine of Hunan. Thin slices of tender pork are quickly stir-fried over high
heat with fresh chilies, garlic, ginger, and crisp vegetables, creating a perfect
balance of heat and aroma.

Known for its signature smoky spice and rich savory depth, this dish delivers a
satisfying kick without overpowering the natural flavor of the pork. The
combination of chili heat and fragrant seasonings makes it a favorite for those
who enjoy authentic, fiery Chinese flavors served fresh and hot from the wok.
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Deep-fried Sweet & Sour

Pork with Pineapple
S-2880 L-3680

Pl RN
Szechuan-style Double
Cooked Pork Belly
S-2880 L-3680

7 1k 3% P
Devilled Pork

S-2880 L-3680

| S

All prices listed above are in LKR, exclusive of Government taxes and levy and are subject to 10% service charge

WIIE T e B B A
Szechuan-style Deep-fried Pork Hunan-style Stir-fried Pork

Spare Ribs with Dry Chili with Green Chili
Regular- 4280 Regular- 3480

7 Ul &L P HE
Hong Kong-style Fried pork
chops with Salt & Pepper

Regular- 3980

FaEakm
Shanghai-style Stewed Pork
Belly with Brown Sauce
Regular- 4880

B P
Stir-fried Sliced Pork with
Black Pepper Sauce

S-2880 L-3680

23
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Black Pepper Sauce




e AVERL
Stir-fried Lamb with Ginger &
Spring Onion Sauce

S-3680 L-4580

FILF P

Stir-fried Sliced Lamb with Chili
S-3680 L-4580

176

W E N B
Most selling Signatures dish
Hunan-style Stir-fried Lamb with
Green Chili
S-3680 1.-4580

Bt 3 HE
SIGNATURE Lamb chops in
Black Pepper Sauce
Regular- 14280

All prices listed above are in LKR, exclusive of Government taxes and levy and are subject to 10% service charge

25



BRIX &
134 Sizzling Fish Fillet in egg white

Sizzling Fish Fillet in Egg White is a delicate yet flavorful dish that perfectly balances lightness
and richness. Tender fish fillets are gently marinated and coated in silky egg white, creating a
soft, velvety texture that locks in moisture and enhances the natural taste of the fish. Cooked on
a hot sizzling plate, the dish arrives at the table with an irresistible aroma and a dramatic sizzle
that excites the senses. '

Often paired with lightly sautéed vegetables and a savory sauce, this dish is both comforting and
refined. The egg white coating gives it a smooth, almost cloud-like finish, making it a healthier
and protein-rich choice without compromising on flavor. Perfect for seafood lovers who
appreciate subtle elegance in every bite. . /96

o
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Sizzling Tofu in Oyster Sauce Sizzling Fish Fillet in egg white Sizzling chili chicken
(Chicken / Vegetable)
C-3180 V-2880 Regular- 3480 Regular- 3480

M T Ik i 22 ki 7 i A P
Sizzling glass Noodles with Sizzling Stir-fried Cuttle Fish Sizzling Stir-fried Beef with
vegetables & prawn in Chili Sauce Onion & Oyster Sauce
Regular- 3280 Regular- 3880 Regular- 4380

GRS ESA R )1 ok A 1= GIEGE T
Sizzling Stir-fried Lamb with Sizzling Prawn in Sizzling Mixed Mushroom
Black Pepper Szechuan Sauce in Oyster Sauce
Regular- 4580 Regular- 3880 Regular- 2880
All prices listed above are in LKR, exclusive of Government taxes and levy and are subject to 10% service charge :
Shrbdh T —  rhdhA
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Stone Pot Salted Fish
and Brinjal

HRFLE F M
Stone Pot Beef and Tofu with
Green Chili in Spicy Sauce




g

STONE POT/DRY POT

FWERN T TR AR
Dry pot mutton in Dry pot Cabbage with Pork Belly Dry pot chicken in
Szechuan sauce Szechuan chili
Regular- 5280 Regular- 3580 Regular- 3880

£ R E ARH L T A £ T 5K £ i
Stone Pot Chicken with Stone Pot Beef and Tofu with Stone Pot Salted Fish
Spicy Lemongrass Green Chili in Spicy Sauce and Brinjal
Regular- 3880 Regular- 4280 Regular- 3580

EER T EE SN 5y 3k K AT 4 RAEN P
Stone Pot Prawns with Malaysian-style Prawns Minced Pork Meat and Noodle
Garlic Sauce in Clay Pot with Spicy in Clay Pot
Regular- 3880 Regular- 4580 Regular- 3880

. e
- TS s

All prices listed above are in LKR, exclusive of4gove
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WEEY\ 2 5
Braised Tofu with Two
Mushrooms in oyster sauce

30



BEHEP\ 2 5
Braised Tofu with Two

Mushrooms in oyster sauce
S-2380 1L-2980

R 2
Szechuan-style Spicy Tofu with
Minced Pork

S-2380 1.-2980

o = Al
Chinese Omelet
Regular- 2380

!

| S

All prices listed above are in LKR, exclusive of Government taxes and levy and are subject to 10% service charge

a2 R
Tofu in hot garlic Sauce

W 6 2
Deep-fried Crispy Tofu in

Sweet & Sour Sauce

S-2380 L-2980 S-2380 L-2980

OMLETTE

B2 P Al
Chinese Special Omelet with
b ot 08 Crab Meat
=\ U5 ] A
Regular- 2980
Chinese Special Omelet with eguiar
Chicken

Regular- 2580

Ly
Chinese Omelet with Shrimps
Regular- 2780

—  rbchrtE







VEGETABLES

TP FE 2 e sl FWF L AT
Szechuan-style  Stir-fried Kankung Stir-fried Pok Stir fried
Dry-fried String in Garlic Sauce Choy with Black vegetables

Beans Mushroom
S-2280 L-2980 S-2280 L-2980 S-2480 1L.-2980 S-2480 1L-2980

mAMES WE =3 it I BR ¥R K B 3%
Stir-fried green Mixed Stir-fried Sweet Spicy & Sour
Beans in Garlic Mushrooms in Potato Leavesin  Chinese Cabbage

Sauce Oyster Sauce Garlic Sauce

S-2380 L-2880 S-2380 L-2880 S-2280 L-2980 S-2280 L-2680

21 Y% i F B E B R T S 75 10 i IF B 0
Stir-fried Egg Stir-fried Braised oyster Hot butter
Plant in Soy Sauce Cauliflower and mushrooms with mushroom
Black Mushroom in butter

Garlic Sauce

S-2180 L-2580 S-2480 1L-2880 S-2480 1L-2880 S-2480 1L-2880

33

All prices listed above are in LKR, exclusive of Government taxes and levy and are subject to 10% service charge
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Shanghai-style Fried Noodles with Chicken




gl

small /M 3 Large Vil

243 FTHO3E W K ¥ LKR 2,680 LKR 3,580
Singapore-style Fried Vermicelli Noodles with
Shrimps

214 BRME LKR 2,680 LKR 3,480

Malaysian-style Fried Noodles in Spicy Sauce

245 YO LKR 2,580 LKR 2,980
Shanghai-style Fried Noodles with Chicken

206 BABREYME LKR 2, 580 LKR 2,980
Hong Kong-style Vegetable & Egg Fried
Noodles

247 BEE_—MEHE LKR 3,680
Cantonese-style Fried Crispy Noodles Regular Potion
Chopsuey with Seafood

2408 BXARL7E LKR 2,480 LKR 2880
Noodles in Soup with Sliced Pork and Greens

209 BEMEEIE LKR 2.380 LKR 2,880
Noodles in Tomato & Egg Soup

250 REBHEYE LKR 2,680 LKR 3,580

Mixed Seafood Fried Noodles (Shrimp,
Cuttlefish, Fish Fillet)

BERKHE LKR 3,580

Mixed Meat Fried Noodle
Beef, Lamb

overnment taxes and levy and are subj
b'I:‘ ? VO, TS
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255

257

258

259

260

261
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RICE
NES

mIN R

Yangzhou-style Seafood Fried Rice

3 PR IR

Chicken Fried Rice

KEBYR

Malaysian-style Sambal Fried Rice with Seafood

BRI R

Vegetable Fried Rice with Egg

BERYIR
Mixed Meat Fried Rice (Chick, Beef, Pork, Lamb)

BEEEYIR

Mixed Seafood Fried Rice (Prawn, Fish, Cuttle Fish)

BHEERDIR

Chef Featured Crab Meat Fried Rice

B KR

Chinese Steam Rice

E eIk

Indonesian-style Seafood Fried Rice

fQOd Fried Rice

Small /J\ﬁ

LKR 2,480
LKR 2,280

LKR 2,480

LKR 1,680

LKR 2,780

LKR 2,780

LKR 2,680

LKR 2,480

LKR 2,780

Large i)

LKR 3,180

LKR 2,780

LKR 3,180

LKR 2,680

LKR 3,680

LKR 3,680

LKR 3,980

LKR 650
1 Bow!

LKR 3,180

LKR 3,880

37
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Vegetable Prawn Chicken Pork
S-1380 L-1680 S-1680 L-2100 S-1680 L-2100 S-1680 L-2100

french fries Chinese chili honey Hot garlic fries Deviled hot
with salt fries pepper fries
1580 1680 1680 1680

38

All prices listed above are in LKR, exclusive of Government taxes and levy and are subject to 10% service charge
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|CE CREAM 1490/- PER SCOOP

Vanilla Chocolate Salted caramel nuts Passion Sorbet
ice cream ice cream

Jafna Mango  Strawberry Cheesecake Bubblegum Coconut

Blueberry

Fruit Salad with vanila ice
cream

Lychee with ice cream Cream caramel

Fruit slad 40

All prices listed above are in LKR, exclusive of Government taxes and levy and are subject to 10% service charge
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LAVINIA COOLER
Cucumber, Lime, Mint, Sugar syrup, Soda
1350

WATERMELON MAGARITA
Watermelon, Sugar, Lime
1405

MANGO PASSION LAVINIYA
Mango puree, Fresh passion, Lime, Soda, Mint
1550

VIRGIN MOJITO
Lime, Mint, Brown sugar, Soda
1350

SPICY WATERMELON MINT AGUAFRESCA
Watermelon, Lime, Mint, Chili (Green)
1450

TAMARIND COOLER
Tamarind puree, Sugar syrup, Soda, Mint
1400

PASSION MOJILTO
Lime, Brown sugar, Mint, Fresh passion fruits, Passion syrup
1450

STRAWBERRY MOJITO

Lime, Mint, Brown sugar, Strawberry, Soda
1850

All prices listed above are in LKR, exclusive of Government taxes and levy and are subject to 10% service charge



Portello 450

Sprite 450
Fanta 450
Coca cola 450
Cream Soda 450
Lemonada 450
Ginger Ale 450
Ginger Beer 450
Tonic 450
Soda 450
Water Bottle 500 ml 70

Water Bottle 11tr 100

Passion Fruit

. 1100
Pineapple 1100
Watermelon 1100
Papaya 1100
M 1550
F‘resh Orange 2100
SICR 850
Lime & Mint 1100
Served in a pot- serves 2-3 cups
Chinese Tea 1550
Ceylon English breakfast tea 1500
Green Tea 1550
Jasmin Green Tea 1550
Black Coffee 1500
Milk Tea 1(510]0)
Milk Coffee 1600
Plain Ginger Tea 1400

All prices listed above are in LKR, exclusive of Government taxes and levy and are subject to 10% service charge



Golden fried prawns- 3pcs
Vegetable dumplings- 3pcs
Chicken dumplings- 3pcs

Crispy fried fish with French fries.
Crispy fried chicken with French fries

Vegetable & egg fried rice + Honey Chicken
Chicken noodles + Sweet & sour fish

—-”-
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All prices listed above are in LKR, exclusive of Government taxes and levy and are subject to 10% service charge

1450
650
750

1550
1650
1650
1550




For reservations, corporate gatherings, private parties,
private dining room with karaoke setups and special
celebrations, our team would be delighted to assist you in
creating a memorable dining experience. Whether it’s a
business meeting, family celebration, or group event, we
offer the perfect setting, exceptional cuisine, and attentive
service to suit every occasion.

Please contact us for bookings and customized menu
arrangements. We look forward to hosting you and your
guests.

Open daily
11.30am-3.00pm
6.00pm-11.00pm

43,12 College Avenue,
Dehiwala- Mount lavinia
Sri Lanka
Tel: 0117 833 896
Email: infoesdahospitalitygroup.com
www.sdahospitalitygroup.com

d. LoonTao

Follow us on % { ) #loontaoofficial
f Loon Tao official

3 Uber Eats

N Pick




