
*Prices are in Sri Lankan rupees and are subject to 10% service charge and prevailing government taxes

Dial 5 to place your order

IN-ROOM DINING

SOUP
Cream tomato soup with roasted
herbs & cheese croutons      900  

Chinese egg drop soup with
chicken and onion   900

STARTERS & SALAD
Chicken Caesar Salad       1,800
Grilled shredded chicken, bacon, and iceberg tossed
with anchovy dressing and parmesan

Mediterranean Seafood Salad 1,200
Gently cooked and marinated seafood tossed with
lettuce, olives, and peppers served with olive oil
dressing

Harvest Salad        1,200
Farmyard fresh mixed vegetables and apple salad
with olive oil dressing

Greek Salad        1,200
Juicy cherry tomatoes, crisp cucumber, sliced onion,
green pepper, crumbly feta cheese and olives tossed
with olive oil dressing

FRIED RICE/ NOODLES
Nasigoreng    2,500
Indonesian spicy chicken and shrimp fried rice with
grilled chicken satay, fried egg and prawn crackers

Chicken Biriyani    2,500
Biriyani served with, Tandoori marinated chicken,
boiled egg, raita, chutney, and vegetable khoma

Seafood Fried Rice    2,200 

Vegetable Biriyani    2,000
Aromatic vegetable biriyani with, raita, chutney, and
vegetable khorma

Chicken and Egg Fried Rice  1,800

Vegetable Fried Rice   1,500

              

MEAT & POULTRY
New Zealand Lamb Rack  9,500
Grilled rack of lamb served with mint sauce

BBQ Pork Spare Ribs   3,200
Grilled pork ribs with barbecue sauce

Arrack Flamed Chicken  2,800
Arrack infused grilled chicken served with gravy

FARINACEOUS DISHES
SPAGHETTI OR PENNE
Beef Bolognese    2,500

Seafood Cream Sauce/
Tomato Napolitano    2,300

Chicken Cream Sauce/
Tomato Napolitano    2,000

Primavera     1,800

FISH & SHELL FISH
Grilled Salmon (200g)   7,000
With caper butter sauce served with saffron rice
and French fries

Arrack Flamed Prawns  5,500
Arrack infused grilled prawns served with saffron
rice and French fries

Baked Fillet of Kingfish   3,500
With boiled vegetables and French fries
complimented with garlic cream

BURGER
Beef      3,500

Chicken     2,800

Vegetable     2,500
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SANDWICHES
Tandoori Chicken Wrap  2,500
Indian tandoori marinated chicken wrapped in a
tortilla bread

Croquet Monsieur   2,000
Grilled ham and cheese sandwich

Egg & Olive Sandwich   2,000
Chopped hardboiled egg and olive mixed with
mayonnaise

Granbell Triple Decker   2,000
Chicken, Bacon, fried egg, and cheese served with
French fries & coleslaw

PIZZA
Specialita Dell’albergo  3,000
Chicken, bacon, shrimp & three varieties of cheese

Fruitti Di Mare    2,300
Seafood with a touch of cream, parmesan, and
mozzarella

Pizza Pollo     2,000
Chicken, Peppers, and mushroom

Pizza Margarita    1,800
Sliced tomato & mozzarella finished with oregano
& garlic on tomato sauce

BITES
Crumbed Fried Prawns with
Spicy Chili Mayo    2,800

Fish and chips     2,800

Hot Butter Cuttlefish   2,000

Stir Fried Cashew Nuts   1,600

French Fries    1,500

Spicy Battered Mushroom  1,500

DEVILLED/FRIED
Beef      3,500

Pork      2,800

Seer Fish     2,500

Chicken     2,200

KIDS MENU
Fish Fingers    1,800
Crumbed fried fish served with tartar sauce

Chicken Nuggets   1,500
Crumbed fried chicken served with French fries

Mini Chicken Pizza   1,500
Fried chicken, Bell peppers, olive and
mozzarella cheese

Mini Hot Dog    1,200
Chicken sausage, tomato, onion and lettuce
served with French fries

DESSERT
Mille Crepe    1,500
Creamy and soft layers of crepes, sugar
and whipped cream

Mango Cheese Cake   1,400
Mango Cheesecake with a shortbread cookie
crust, topped with sweet mango puree

Fresh fruit platter   1,200
Assorted Seasonal fruits

Fruit Tart     800
Sweet buttery crust tart, vanilla-flavored
pastry cream and glazed seasonal fruits
on the top

Red Velvet     800
Three moist layers of stunning Red Velvet filled
and topped with silky cream cheese icing

Curd and Trickle    750
Buffalo curd with kithul trickle 

Tiramisu     750
Rich layered of cream cheese, delicate cake
layers infused in coffee liqueur and dusted
with cocoa powder
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