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, | ISij_nature Cocktails

W) EeriYaka
Rockland Red Rum, pineapple pickle, orange juice,
cream of coconut purée

Naga Yaka
Rockland Red Rum, strawberry puree, ginger extract, beer

Naga Raksha
Vodka, fresh pineapple juice, cranberry juice, sugar syrup, apple cider
vinegar with avocado, top with soda

Sanni Yakuma

Dark Rum, ripe ambul banana, kithul treacle, lime juice,

coconut & melon purée

Gini Yaka

Whiskey, passion fruit & pineapple cordial, orange liqueur, lime juice

Daha Ata Sanniya
Gin, cherry brandy, homemade pineapple cordial, grenadine syrup

Mahasona
Brandy, king coconut syrup, king coconut soft flesh,
honey pickle, lime juice

Gara Yaka
Rockland White Rum, Rockland Red Rum, Triple Sec, almond syrup,
homemade spicy mango cordial

Mocktails

- % The Ceylon Brew

e Earl Grey tea, green chilli, curry leaves, lime & soda

Train To Ella
Dimbula tea, apple syrup, lime, rose water & ginger

Island Cordial _
Pumpkin, chilli, passion, calamansi, & ginger ale

Citrus Breeze
Pineapple, blackcurrant, basil, Sri Lankan wild orange & soda

Bites

“9¥v) Crunchy corn fritters, sea salt & pepper

) Cajun spiced French fries

S, (V) Charred sweet corn, miso butter

Aloha crunchy chicken tenders, mango chilli salsa

Jamaican jerk chicken wings, jerk aioli

Steamed edamame beans, chilli butter

(N) Nagima chicken yakitori, leeks, miso sauce

() Pulled pork bao bun, asian slaw

% Hot battered cuttlefish

v Guadalupian island smashed avocado, cajun spiced plantain crisps
Dynamite shrimp popcorn, sriracha aioli, lettuce

Cuban sandwich, cured pork, dill pickles, mustard, sweet potato fries
%“ Baja style Mahi Mahi taco, pico de gallo, pickle, avocado

Island spiced locally sourced cashew nuts

Angus beef tenderloin yakitori

e ——T - = H s

——— 1 [———

= | ———————— | e | | e e | e —— . ) semmc——

Please let your server know should you have any food allergies or other dietary restrictions.

1,900

1,900

1,900

2,100

2,400

2,500

2,700

2,700

1,200

1,200

1,200

1,200

2,200
2,400
2,600
2,800
2,800
2,900
2,900
2,900
3,200
3,200
3,900
4,800
4,900
4,900
5,500

=

TIKI BAIR

Food
and
Beverage

Menu

SHANGRI-LA

COLOMBO

T —————

|

H

L

%“Rooted in Nature (S) Shellfish (V) Vegetarian (N ) Contains Nuts (P ) Pork

RAW & FRESH

Sashimi platter - salmon, tuna, modha, pickled ginger, wasabi & soy

RICE ROLLS - :

©) Shiok Maki - Torched salmon, prawn maki roll, grated cheese, tobiko caviar
:STO Spicy tuna maki roll, soy, pickled ginger
(v.N) Jalapefio cream cheese maki with sesame
‘YJ(N) Hawaiian poke bowl, sashimi-grade yellowfin tuna, seaweed, sesame, sticky rice

STARCHY STUFF

(SN) Balinese bak mee goreng with seafood

(&N) Sumatra nasi goreng, crispy chicken, sunny sunny-side-up, pickled cucumber, crab chips 5,500

TIKI 2 SHARE

Gen Pulled pork bao buns, dynamite shrimp popcorn, chilli butter edamame,
2pc chicken yakitori, 2pc shiok maki, 2pc spicy tuna maki,
2pc jalapefio cream cheese maki

Tandoor Grills

Marinated meats, slow-cooked in a traditional clay tandoor over charcoal.

NON-VEGETARIAN GRILLS ...

4,900
4,200
3,800
4,900

5,500

11,900

Half Roasted Tandoori Chicken
Half chicken marinated in yogurt and classic tandoori spices

Classic Chicken Tikka
Boneless chicken marinated in yogurt and traditional spices

Reshmi Chicken Kebab
Silky, cream-marinated chicken kebabs

Lamb Sheekh Kebab
Minced lamb blended with aromatic spices, skewered and grilled

%" Tandoori Jumbo Lagoon Prawns
Succulent jumbo prawns marinated in spiced yogurt, char-roasted

Tandoori Salmon Tikka
Tender salmon chunks marinated in yogurt and spices

Tandoori Lamb Chop
Tender lamb chops infused with aromatic spices and yoghurt marination

VEGETARIAN GRILLS .,

*“v) Broccoli & Cauliflower Malai Tikka
Tender broccoli and cauliflower florets marinated in creamy spices

™ Tandoori Paneer
Charcoal grilled chunks of paneer marinated in spiced yogurt

Tandoor Bread : Garlic Naan - 550 | Kulcha - 550 | Chili Naan - LKR 550 | Cheese Naan - 650

Every dish comes with: Onion Rings | Papadum | Mint Chutney

SWEET TOOTH

%7 Exotic fruit crudités, raspberry coulis, mango sauce
(\N)  Churros, cinnamon, salted caramel sauce
(V.N) Green tea infused white chocolate lava cake, black sesame ice cream
(v.N) Infamous burnt cheesecake, lime zest infused curd cheese, treacle

Prices are subject to 10% service charge and prevailing government taxes.

3,200

3,200

3,300

4,200

6,500

7,500

12,500

2,900

3,200

2,400
2,600
2,800
2,900
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Start Light 50 mi The Botanical Bar  »~ some  Grapes 8 Blass :

Martini 1,000 ‘ Colombo No 7 1,600 43,000 ‘
o Pimm’s No.| 1,900 Bombay Sapphire 1,600 45,000 SPARKLING GLASS BOTTLE
E Colombo No 8 1,800 50,000 Cava Brut, Maria Amoros, 2,500 12,000
| signature Arvack
LU s s'amra'lsh 2’800 74’000 Prosecco Brut, Santa Margherita, 4,500 16,000 o | =
| Selection 25ml  BOTTLE ipsmit , : Veneto, ltaly !
- Roku 2,900 78,000 -
Argente 20 Years 2,300 45,000 Monkey 47 4,700 90,000 /
’ Ultima 3,000 48,000 hEY ROSE WINE J
| Ceylone Arrack 2,000 54,000 Cinsault, Valdivieso Rosé 2,650 11,000 "R
| ] ] ] ] | |
‘ Crystal Clear Central Valley, Chile i l
= House of Whisk(e) Collection sz =
| 4 R " WHITE WINE
: t
| IRISH 25ml BOTTLE Cir?cu i :’;88 gg’ggg Sauvignon Blanc, Valdivieso, 2,650 11,000 P
| § ’ ’ Central Valley, Chile
| John Jameson 1,700 48,000 Grey Goose 2,300 67,000 b
= Belvedere 2,800 75,000 Chardonnay, Valdivieso, 2,650 11,000
]‘[ ISLAY Beluga EBLS 3,000 83,000 Central Valley, Chile
Laphroaig 10 Years 3,900 114,000 Pinot Grigio ‘Ventiterre’ delle 2,800 11,000
Venezie Friuli, Italy
ISLAND The Agave Reserve . sorme
’ 3,300 96,000
Talisker 10 Years (Isle of Sky) Casco Viejo Silver 1,300 38,000 RED WINE
SFEYSIDE I[:]inte I;‘Ima Mezcal 3’288 giaggg Merlot, Valdivieso Central 2,650 | |’000
atron Silver ) : Valley, Chil
Glenfiddich 12 Years 2,800 82,000 gley,gNlle
Glenfiddich 15 Years 3,700 109,000 gabemle\t/ SITuvigé':r» Valdivieso, 2,650 11,000
Macallan Double Cask 12 6,900 190,000 entral Valley, Chile .
The Cask & Crown 25ml  BOTTLE L 4500 20000 o
BLENDED Cavalier Brandy 900 16,000 Yarra Valley, Australia L 1
Johnnie Walker Black Label 2,000 57,000 VA XO Brandy 1,100 24,000 !
Johnnie Walker Gold Label 3,000 86,000 Hennessy V.S 2,900 79,000 ' t!'
Chivas Regal 12 Years 2,100 61,000 Hennessy V.S.O.P. 4,600 125,000 Lero Proof 1L
Chivas Regal 18 Years 4,000 119,000 '
NATURE'S PRESS i
.E‘
JAPANESE One for the Road Sofle [FagEaE > i
The Chita Single Grain 8,500 230,000 Kahlua 1,300 Pineapple Juice 1,200
Amaretto 1,500 Watermelon Juice 1,400
BOURBON & TENNESSEE Cointreau 2,100
5 R B e CARBONATED DRINKS
im Beam ; , n \ ’
Jack Daniel’s 1,900 54,000 ST isten o Coke :gg
Maker’s Mark 2,300 65,000 gP;'te o TR
oda =N
HDPS 8 Bar IEl_-I HALF PINT  PINT Gt Ale 600
P our SUI'HE Rllm 25ml BOTTLE Lion Lager Draught 600 1,200 ?inger Beer ?88
onic
Bacar’d! el ASLE] ity Pl Somersby Green Apple Bottle 1,200 Coke Zero 1090
Plantation 3 Stars 1,200 32,000 - Red Bull 2,000
Somersby Blackberry Bottle 1,200
Havana 3 Years 1,300 37,000 Carlsbers Bottle Bottl | 400
Mount Gay X.O. 2,700 72,000 AFISDErg gert e BOEt e : STILL & SPARKLING
B0 ordost 5 Yers 3,800 110,000 bicineizeg Basrle Botoe kg
' 1 : Olu Still Water 625ml
B 6400 64,000 Olu Sparkling Water 330ml

Prices are subject to 10% service charge and prevailing government taxes.
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