
CHOCOLATE BISCUIT PUDDING - (CBP ) 
Sri Lankan home classic, layers of chocolate and cinnamon mousse 
between buttery biscuits. Give it a try!

WATALAPPAN 
Coconut milk and jaggery pudding garnished with aromatic spices.

SHORT-EATS TRIO

Classic Sri Lankan snacks; crunchy and savory fried nibbles with a mix 

of spices and potato-based fillings. Choose between classic or 

vegetarian.

    Mutton OR Minced Soy Roll - a breaded spring roll

    Tuna OR Jackfruit Cutlet - like a croquette

    Vegetable Patties - like an empanada

CHICKPEA SIZZLE

Spicy tender chickpeas stir-fried with crispy caramelised onions, 

grated coconut, curry leaves and dried red chillies. 

HOT BUTTER BADUM

A Sri Lankan-Chinese classic; Lightly battered then stir-fried with 

caramelised onions and a homemade chilli garlic butter. 

Choose between Calamari or Mushroom. 

COLOMBO FRIED CHICKEN WINGS OR CAULIFLOWER - (CFC) 

Tossed in a secret blend of Sri Lankan herbs and spices, and deep fried

until golden served with a hot sauce and spiced Mayo.

KOTTU

The original and the best! A throw-back to our Colombo Street Food 

heritage, Sri Lankan Gothamba roti finely chopped and stir fried with egg, 

fresh veg and our classic curry flavors, served with fresh homemade 

coconut chutney. Highly addictive!

Gluten free option made with String Hoppers  

     Coco Chicken             Devilled Fish 

     Spicy Jack Fruit                   Paneer Masala

     Ceylon Mutton

CLASSIC RICE AND CURRY FEAST/PLATTER

A generous selection of traditional Sri Lankan curries and fresh sambals 

including Dhal, Aubergine Moju, Coconut Sambal and Kale Mallung. 

Served with rice, papadams and your choice of main curry.

      Coco Chicken Curry Ceylon Mutton Curry   

      Spicy Jack Fruit Curry                Negombo Prawn Curry          

STRING HOPPERS 

Fine rice noodle nests steamed and served with a Coconut Sambal, 

Kiri Hodi (a delicious coconut milk-based gravy), Kale Mallung and your 

choice of main curry. 

      Coco Chicken Curry Ceylon Mutton Curry   

      Spicy Jack Fruit Curry                Negombo Prawn Curry      

GOTHAMBA ROTI

A street-food special; paper thin flat-bread served with tempered Dhal 

Curry, Coconut Sambal, Seeni Sambal and your choice of main curry.

      Coco Chicken Curry Ceylon Mutton Curry   

      Spicy Jack Fruit Curry                Negombo Prawn Curry      

Add an egg from Hackwood  farm to be treated with an egg roti

STARTERS

MAINS

CEYLON DINING
MENU

HOPPER FEAST 

Famous crispy-edged bowl-shaped savory pancakes served with 

Homemade Seeni Sambal, Coconut Sambal and one of the following 

curries.

      

      Coco Chicken Curry      Ceylon Mutton Curry 

      Spicy Jack Fruit Curry                    

        Add an egg from Hackwood farm to be treated with an Egg Hopper 

CURRIES/ SAMBALS

Dhal
A must have with every Sri Lankan meal! Made with red split 
lentils cooked in spices and coconut milk.
Jack Fruit Curry
Traditionally spiced with roasted Sri Lankan curry powder and 
cooked with goraka (Garcinia cambogia) in a thick coconut 
gravy. 
Aubergine Moju
Tamarind infused aubergine cooked with shallots, curry leaves 
and caramelised onion.
Creamy Cashew Curry 
Cashew nuts and green peas cooked in a rich coconut gravy 
with fenugreek seeds, turmeric and curry leaves.
Kale Mallung 
Finely shredded fresh kale stir-fried with turmeric and onion.
Coconut Sambal
A classic mix of grated coconut, chilli, lime and onion.
Seeni Sambal 
Caramelised onion made to be sweet, tangy and spicy.
Negombo Prawn curry
Jumbo prawns cooked with special curry powder and a hint 
of lemongrass.
Coco Chicken Ceylon
Family-recipe inspired, Sri Lankan chicken curry in a rich 
coconut gravy.
Colombo Goat Curry 
Slow cooked goat and in a rich and peppery gravy. 
 

EXTRAS
 
ROTIS, RICE AND MORE

Coconut Roti
Flat bread made with coconut, onion and curry leaf.
Gothamba Roti
Traditional paper-thin flat bread (Available with an optional 
garlic glaze).
Egg Roti
Paper thin roti folded with an egg, onion and curry leaves 
in the middle. 
Hopper 
Famous crispy-edged bowl-shaped savory pancakes made 
with made with sourdough rice batter.
String Hoppers (4) 
Freshly steamed fine rice noodle nests.
Yellow Rice
Turmeric and coconut infused aromatic rice. 

DESSERTS  

COLOMBO PANNA COTTA
Alphonso mango and coconut panna cotta with a jaggery (Sri Lanka’s 
answer to Maple Syrup) glaze.

VEGAN                       VEGETARIAN                  GLUTENFREE

2-4 Adam’s Walk, Fletcher Gate, Nottingham. NG1 1QS
www.colombostreet.co.uk


