SNACKS :

Devilled Chickpea & Cashew Kashmiri chilli pepper, lime leaf 14

Crispy Papadum with a selection of our chutneys & sambol 12

SMALL PLATES :

Potato Patties mustard seed, tomato and chilli chutney 14
Sweet Corn Cutlet tapioca pearl, minted yoghurt 15
Chaat Burrata Salad red cabbage, sweet and sour, crisps 22
Hiramasa Kingfish cumin & white pepper ranch, crispy eschalot, awry chip 24

Beef Carpaccio lime pickle vinaigrette, curd chilli, casava chips 24

Kale Mallung Salad red onion, fresh coconut, cumin vinaigrette 12
Amma’s Parippu Daal with red lentil, chilli & black mustard seed 12

Mint Raita 8 | Paratha 6 | Basmati Rice 6

HOPPER & DOSA :

Egg Hopper maple eggplant, lunu miris, coconut sambol, goats curd 18
Smoked Goat Dosa spicy bacon jam, pineapple, and zucchini raita 22

Potato Dosa garlic and coconut chutney, crisps 22

LARGE PLATES 4

Thilaka’s Potato Curry twice cooked potato, sweet and sour, coconut 24
Jaffna Barramundi wrapped in banana leaf, eschalot, red chilli, lime 38
Goan Pork Curry with Xacuti spice, tamarind, crackling 36

Sticky Devilled Chicken with Sri Lankan XO, green onion 34

SWEET FINISH

Jaggery Créeme Caramel coconut & berry curd, white chocolate dulce, raspberry 16
Green Apple Granita with yoghurt cream, watermelon & mint 14

Spiced Cashew Cake spiced jaggery butterscotch, ginger & brandy cream 16

ADD A DRINKS PACKAGE TWO WINES 30 | THREE WINES 42 | THREE NON-ALCOHOLIC DRINKS 42
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