CAPIITAIL




APPETIZER

Torched line-caught Yellowfin Tuna Sashimi with Ponzu sauce
and Hazelnut Creme ¥
Or
Locally sourced Burrata Cheese with Confit Tomato,
Black Olive dust, and Fig Compote [¢] ¥

Beverage Pairing
Sparkling Passion Fruit Bellini
Or
Ceylon Arrack Sour

SOuUP

Burned Leek Cappuccino with sustainably caught
smoked Seer Fish and Potato Dumplings ¥

MAIN COURSE

Spice-rubbes Black Angus Strip Loin with White Onioon Puree,
Sweet Potato Pavé, Confit Tomato, and Pommery Mustard Sauce
Or
“Negombo” Lagoon River Prawn Thermidor with Mushroom
and White Wine Sauce ¥ &

Beverage Pairing
Kanonkop Kadette — Cape Blend 2021
Or
Penfolds Koonunga Hill Autumn Riesling

DESSERT

Chocolate Délice with Malted Ice Cream and Salted
Ivory Chocolate Crumble [e] &

Beverage Pairing
Coffee and Tea selection

LKR 19,950++ | food only
LKR 25,550++ | Including Beverage Pairing

[] Vegetarian ¥ Rooted in Nature & Nuts % Seafood

All prices are in Sri Lankan Rupees and subject to 10% service charge
and government taxes.



