
short eats
Pappadums  (Vg) 

Steamed Idli  (Vg) (N) 

Mutton Rolls  (2 per  portion) (H)

mains 
Banana Leaf Bream

Vaira’s Jagger y Beef (H) 

veg, sambols & rice
Dhal (Parippu) (Vg) 

Beetroot Curr y (Vg) 

Pol Sambol (Vg)

Aromatic Basmati Rice (Vg)

Plain Hopper

upgrades 
Per person .

Yalpanam Mutton Chops (H)  
in  plac e  of  the  jaggery beef  +4 

Cacklebean Egg Hopper in  plac e  of  the  plain h op p er  +1

extras Per portion,  to  share.

Seeni Sambol  (Vg) 5

Pol Roti  (Vg) 6

Pumpkin Mallung (Vg) 10

dessert Included.  Per  person .

Watalappam (N) 

W hole  table  participation .  Dietar y swa ps a lmo st  a lways po ssible ,  ju st  a sk be fo re  we send it .  Allergen & servic e  note .  We tak e  all  reasonable  prec autions  to  prevent 
cro s s - c ontamination ;  however,  tra c e s  o f  a lle rge ns  may be  pre se nt .   Ple a se  spe a k t o  your  waiter  if  you have any allergies  or  intoleranc es .  (H) Halal  |  (Vg) Vegan  
(N) Nuts.   A discretionary 13.5% se rvic e  cha rge  w ill  be  a dde d t o  yo u r  f ina l  bil l .

the signature
per  pe rs on £49
For the whole table,  ser ved to share.

The Favourites  table,  taken further.  Vaira’s 
jaggery beef  and the banana leaf  bream  
at  the centre,  the bream opened at  the table.  
Rice  and a hopper each alongside.

In Sr i  Lanka the number of  dishes on the table 
tells  you the occasion .  This  is  the count for  
a  good one.

first & last sips
Kolamba Signature Martini Mini 7

Bitter Sweet Harmony Old Fashioned 15




