
B E V E R A G E S

COLD DRINKSCOLD DRINKSCOLD DRINKS

Tropical 
Sunshine
mango,  pineapple,
coconut mi lk  and l ime

Green Glow
gotu kola ,  apple,  ginger
and cucumber mixed
with l ime and coconut
water

COFFEE / TEACOFFEE / TEACOFFEE / TEA

Espresso

Long Black

Cappuccino

Flat White

Iced Latte

Green/ Black Tea

Add Ons:
almond milk or coconut
milk
mi lk  on the s ide

Coca Cola / Coca
Cola Zero / Sprite

Soda

Lemon Soda

Passion Soda

Homemade
Ice Tea

Homemade Lemon &
Ginger Lemonade

SMOOTHIESSMOOTHIESSMOOTHIES

600 LKR

500 LKR

600 LKR

600 LKR

900 LKR

900 LKR

800 LKR

850 LKR

1000 LKR

1050 LKR

1100 LKR

800 LKR

400 LKR

150 LKR

1200 LKR

1200 LKR

LOOKING FOR SOMETHING
SPECIAL?

ASK OUR FRIENDLY TEAM ABOUT

TODAY'S SPECIALS OR CHECK OUT THE

BOARDS AT THE BAR!



F O O D

ALL DAY BRUNCHALL DAY BRUNCHALL DAY BRUNCH

Avo Toast
smashed avocado on
sourdough bread with
roasted tomatoes and
sauce hol londaise
garnished with pickled red
onions and fresh greens

Turkish Eggs
poached eggs on creamy
garl ic yoghurt ,  topped with
chi l i  butter ,  f resh chives
and parsley
served with two sl ices of
sourdough bread

Breakfast Bagel
bagel  with scrambled
eggs,  cr ispy bacon,  s l iced
avocado,  cheddar cheese
and fresh lettuce
garnished with spr ing
onion and spicy mayo

Shakshuka
eggs poached in a savory
tomato and bel l  pepper
sauce,  topped with feta
cheese and fresh greens

Add Ons:
Bacon
Avocado
Egg (poached,  fr ied,
scrambled)

2,200 LKR

2,200 LKR

2,100 LKR

2,200 LKR

500 LKR
300 LKR
350 LKR

French Toast
f rench toast topped with
fresh berr ies or  caramel ized
banana,  f resh passionfruit ,
maple syrup and a dust ing
of powdered cinnamon

Golden Stack
four layers of  f luffy
pancakes served with fresh
seasonal  f ruits ,  crunchy
nuts ,  honey and maple syrup
on the s ide

+ scoop of ice cream
+ whipped cream

Chia Pudding
chia seeds in creamy
coconut mi lk  topped with
mango puree,  f resh
passionfruit ,  blueberr ies and
coconut f lakes 

Creamy Fruit Bowl
creamy tropical  f ruit  puree
blended with plantbased
milk topped with fresh
seasanol  fruits ,  crunchy
granola ,  coconut f lakes and
chia seeds

Please ask our team about
today’s avai lable fruit  bowl .

SWEET TREATSSWEET TREATSSWEET TREATS

1 ,900 LKR

1,900 LKR

300 LKR
250 LKR

1 ,500 LKR

1,800 LKR


	COFFEE / TEA
	FOOD
	ALL DAY BRUNCH
	2,200 LKR
	2,200 LKR
	2,100 LKR
	2,200 LKR

	500 LKR
	300 LKR
	350 LKR

	Avo Toast
	smashed avocado on sourdough bread with roasted tomatoes and sauce hollondaise garnished with pickled red onions and fresh greens

	Turkish Eggs
	poached eggs on creamy garlic yoghurt, topped with chili butter, fresh chives and parsley
	served with two slices of sourdough bread

	Breakfast Bagel
	bagel with scrambled eggs, crispy bacon, sliced avocado, cheddar cheese and fresh lettuce garnished with spring onion and spicy mayo

	Shakshuka
	eggs poached in a savory tomato and bell pepper sauce, topped with feta cheese and fresh greens
	Add Ons:
	Bacon


	SWEET TREATS
	French Toast
	french toast topped with fresh berries or caramelized banana, fresh passionfruit, maple syrup and a dusting of powdered cinnamon

	Golden Stack
	four layers of fluffy pancakes served with fresh seasonal fruits, crunchy nuts, honey and maple syrup on the side
	+ scoop of ice cream
	+ whipped cream

	Chia Pudding
	chia seeds in creamy coconut milk topped with mango puree, fresh passionfruit, blueberries and coconut flakes

	Creamy Fruit Bowl
	creamy tropical fruit puree blended with plantbased milk topped with fresh seasanol fruits, crunchy granola, coconut flakes and chia seeds
	1,900 LKR
	1,900 LKR
	300 LKR
	250 LKR
	1,500 LKR
	1,800 LKR





