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ALL DAY DINING

APPETIZERS

1. Bruschetta al Pomodoro

Crispy artisan bread, infused with garlic and drizzled with extra virgin (")
olive oil, crowned with ripe tomatoes, fragrant herbs, and a glaze of

aged balsamic vinegar.

2. Vegetable Spring Rolls
Delicate parcels of crispiness enveloping a medley of fresh vegetables, ()
served with a tantalizing sweet chili dipping sauce.

3. Crispy Fried Calamari

Tender calamari rings, delicately crumbed and fried to golden perfection,
accompanied by a zesty sweet chili garlic dip for an explosion of flavours
with each bite.

SALADS

4. Mediterranean Greek Salad
A vibrant symphony of crisp salad leaves, briny olives, vibrant bell peppers,
and creamy feta cheese, harmoniously dressed in a light vinaigrette.

5. Thai-inspired Grilled Chicken Salad

Succulent grilled chicken and crisp vegetables, artfully tossed in a sweet chili

dressing, offering a perfect balance of heat and freshness.

6. Asian Seafood Medley Salad

A tantalizing fusion of marinated shrimp, calamari, and fish, kissed with garlic
and coriander, drizzled with a honey ginger dressing for a refreshing burst of

flavors.

All Soups are Served with Bread and Butter.

(\/)-vegetarian

please inform your server if you have any food allergies or special dietary
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SOUPS

7. Creamy Wild Mushroom Bisque () Rs. 1200.00
Velvety smoothness meets earthy richness in this decadent blend of button
mushrooms and cream, delicately seasoned and elegantly garnished.

8. Market Fresh Vegetable Consommeé () Rs. 1100.00
A fragrant broth, simmered to perfection with an array of seasonal vegetables,
capturing the essence of local Flavors in every spoonful.

9. Tom Yum Soup - Chicken Rs. 1,500.00

A fiery Thai classic, infused with the aromatic flavours of lemongrass and galangal,
featuring tender chicken in a spicy broth that tantalizes the taste buds.

10. Tom Yum Soup - Seafood Rs. 1,900.00
A fiery Thai classic, infused with the aromatic flavors of lemongrass and galangal,
featuring succulent seafood in a spicy broth that tantalizes the taste buds.

MAINS
11. Grand Seafood Platter Rs.12,500.00
An opulent assortment of the ocean’'s finest treasures, served with buttered

vegetables and a luscious lemon butter sauce, ensuring a culinary journey of
indulgence.

12. Classic Fish and Chips Rs. 2,600.00

Succulent sole fish, enveloped in a golden batter, accompanied by tangy
tartar sauce, and crispy hand-cut fries, evoking memories of seaside indulgence

All Soups are Served with Bread and Butter.

(\/)-vegetarian

please inform your server if you have any food allergies or special dietary
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13. Pan-Seared Seer Fish Rs. 2,900.00

Exquisite seer fish, delicately seared and served with aromatic garlic rice,
sautéed vegetables, and a velvety lemon cream sauce for a symphony of flavours.

14. Lobster Thermidor Rs. 15,500.00
Decadent lobster bathed in a creamy white wine sauce, crowned with a golden
crust of parmesan cheese, for a truly luxurious dining experience.

15. Garlic Marinated Grilled Prawns Rs. 4,800.00
Plump pink-headed prawns, kissed by the flames and served atop fragrant
garlic rice, offering a tantalizing symphony of flavours and textures.

16. Prawns in The Pot Rs. 3,600.00
Fresh lagoon prawns steamed with fresh herbs, lime, coconut cream, and
local spices, served with garlic rice.

17. Chili Lagoon Crabs Rs. 3,800.00

Crab stir-fried with vegetables and served with steamed white rice (500 g).

18. Traditional Roast Chicken Rs. 2,300.00
Spicy crusted roast chicken served with root vegetables, garlic curried gravy,
and vegetable fried rice.

19. Thai Chicken Satay Rs. 2,300.00
Marinated grilled chicken served with peanut butter sauce, buttered vegetables,
and garlic rice.

20. Stir-fried Beef Rs. 3,300.00

Beef stir-fried in oyster sauce served with vegetables and steamed white rice.

21. Grilled Pork Chop Rs. 4,200.00

Curry glazed pork chop served with vegetables, potatoes, and homemade
pineapple chutney

All Soups are Served with Bread and Butter.

(\/)-vegetarian

please inform your server if you have any food allergies or special dietary
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22. Herbs, Mint & Peppered Hinted Juicy Lamb Chop Rs. 6,700.00
Herb, mint, and pepper hinted juicy lamb chops served with assorted vegetables,
garlic mashed potatoes, and mint sauce.
23. Spaghetti Bolognese Rs. 3,400.00
Buttered spaghetti with Bolognese sauce (Beef ragu).
24. Fettucine Con Pollo Rs. 2,400.00
Buttered fettuccine tossed with chicken and cream sauce.
25. Vegetable Pasta () Rs.1,500.00
Penne pasta and fresh vegetables tossed with garlic and cream sauce.
26. Sri Lankan Rice and Curry Rs. 3,900.00
Your choice of fish, chicken, or beef curry served with steamed rice and
condiments.
27. Trincomalee Speciaity Rs. 4,900.00
Choice of nandu paal (Crab) or nethili meen (Fish curry) served with rice.
28. Fried Rice or Asian Style Fried Noodles
Indulge in the ultimate dining decision with our tantalizing choice between
two culinary gems: our delectable Fried Rice or our sensational Asian Style
Fried Noodles
Your Choice of Protein
Elevate your experience by selecting your preferred protein to accompany your dish:
29A. Egg: Rs. 1,700.00
29B. Chicken: Rs. 2,200.00
29C. Beef: Rs. 2,900.00
29D. Seafood: Rs. 2,600.00
29E. Mix: Rs. 3,300.00

All options come generously topped with a perfectly fried egg, adding an extra layer of indulgence to your
meal.

All Soups are Served with Bread and Butter.

(\/)-vegetarian

please inform your server if you have any food allergies or special dietary



Amaranthé

Py

29. Sri Lankan Coconut Roti Rs.1,700.00

Served with traditional fish curry and accompaniments. Sandwiches & Burgers

30. Choice of Simple Sandwich

30A. Ham: Rs.2,200.00

30B. Chicken: Rs.2,300.00

30C. Cheese: Rs.2,400.00

30D. Egg: Rs.1,900.00
(Served with four layers of toasts and french fries).

31. Amaranthé Club Sandwich Rs.2,900.00

Chicken, fried egg, pork bacon, sliced cheese, tomato, and lettuce served

with five layers of toasts.

32. Chicken Burger Rs.3,100.00

Single patty with shredded red onion, cheese, tomato, cucumber, lettuce,

and fried eqg.

33. Beef Burger Rs.3,900.00

Single patty with onion, cheese, tomato, cucumber, and lettuce.

34. Vegetable Burger () Rs.1,700.00

Curry-flavored vegetable patty with onion, tomato, and lettuce.

35. Chicken Fajita Wrap Rs.3,200.00

Chicken and julienne of vegetables, grilled and wrapped with Mexican bread.

All Soups are Served with Bread and Butter.

(\/)-vegetarian

please inform your server if you have any food allergies or special dietary
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36. Chocolate Brownie Rs. 1,200.00
Indulge in decadence with our rich chocolate brownie served with creamy vanilla
ice cream and drizzled with luscious chocolate sauce.

37. Buttermilk Vanilla Panna Cotta Rs. 1,400.28
Satisfy your sweet tooth with our delicate buttermilk vanilla panna cotta,
topped with a luscious layer of caramelized sugar for an irresistible finish.

38. Homemade Watalappam Rs. 1,100.00

Delight in the exquisite taste of our homemade Watalappam, a traditional
Sri Lankan dessert infused with aromatic spices and coconut milk.

39. White Chocolate Cheesecake Rs. 1,600.00
Indulge your senses with our velvety smooth white chocolate cheesecake,
crafted to perfection for the ultimate indulgence.

40. Pandan Créme Brulee Rs. 1,600.00
Experience a symphony of flavors with our Pandan-infused créme briilée,
featuring a caramelized sugar crust that crackles with every spoonful.

41. Traditional Sri Lankan Buffalo Curd and Treacle Rs. 800.00
Experience the authentic flavors of Sri Lanka with our buffalo curd, delicately
sweetened with treacle.

42. Three Scoops of ice Cream Rs. 800.00
Treat yourself to a trio of classic flavors: creamy vanilla, rich chocolate, and

refreshing strawberry, accompanied by crunchy peanuts and a luxurious

chocolate sauce.

43. Seasonal Fresh Fruit Platter Rs. 1,100.00

Savor the vibrant colors and flavors of the season with a selection of handpicked
tropical fruits, bursting with freshness and natural sweetness

All Soups are Served with Bread and Butter.

(\/)-vegetarian

please inform your server if you have any food allergies or special dietary



