
 Favourites

Pappadums and Mango Chutney (Vg)

Apple & Orange Achcharu (Vg)

—

Beetroot Cutlets

Hot Butter Soft Shell Crab

—

Charred Chicken (H)

Spring Vegetable Mallung (Vg)

Dhal (Vg)

Pol Sambol (Vg)

Yellow Rice (Vg)

—

Payasam (Vg,N)

Add King Prawn String Hopper Biryani (N) · £17 per person

We take all reasonable precautions to prevent cross contamination. However, there may be a risk that traces 
of all allergens can be found in any dish and we cannot 100% guarantee there will be no cross-

contamination. Please speak to your waiter if you have any allergies and/or food intolerances. (H) = Halal. 
Kindly note,  a discretionary 15% service charge will be added to your final bill.

This is the meal we return to. the dishes that define the Kolamba table,  
composed to share, built to unfold.

£60 per person 
Whole table participation 



Pappadums & Mango Chutney (Vg)

Apple & Orange Achcharu (Vg)

—

Pepper Chicken Chops (H)

Hot Butter Soft Shell Crab

—

King Prawn String Hopper Biryani (N)

—

Whole Rib Jaggery Beef (H)

Dhal (Vg)

Roasted Pineapple (Vg)

Spring Vegetable Mallung (Vg)

Pol Sambol (Vg)

Yellow Rice (Vg)

Plain Hopper 

—

Coconut & Kithul Treacle Ice Cream 

We take all reasonable precautions to prevent cross contamination. However, there may be a risk that traces 
of all allergens can be found in any dish and we cannot 100% guarantee there will be no cross-

contamination. Please speak to your waiter if you have any allergies and/or food intolerances. (H) = Halal. 
Kindly note,  a discretionary 15% service charge will be added to your final bill.

Signatures 

In Sri lanka, a meal is built to be shared. for those who want to go further,  
this selection brings together our most defining dishes, layered with coastal heat, 

charcoal smoke and slow-cooked depth. a more expansive expression of the  
Sri lankan table. composed to unfold gradually, with rice at the centre and  

curries gathered around it.

£80 per person 
Whole table participation 




