
Lunch Menu

Kaphrao Crab  
Stir-fried mud crab meat, garlic, chilli & Thai Basil 

$32

Baked Crab
Inspired by the classic, this rich and savoury crab dish
features a hint of soy for a touch of umami.

$23

Chicken Curry & Rice 

A flavoured-pack and comforting curry, made with tender pieces of
lamb, slow-cooked in an aromatic blend of spices with steamed rice,
pappadam & pol sambol.

A combination of Leader prawns and King prawns go into this
spicy Sri Lankan Curry.

$35 

$38 

$48

$25

$62

Tender chicken simmered in aromatic Sri Lankan spices, served
with steamed rice, pappadam & pol sambol.

Linguini tossed in a rich chili crab sauce — fiery, sweet, and deeply
flavorful. 

Japanese styled fried rice with king prawns, egg, leeks, and a
touch of soy.

$30

Japanese styled fried rice with hand picked crab meat, capsicum, spanish onion  and soy sauce.  

$14

Please inform our friendly staff of any dietary requirements. While we take allergies seriously and strive to minimize risk, trace allergens may be present.
 We cannot guarantee allergen-free meals or accept liability for allergic reactions. Amex credit card transactions incur a 2.50% fee. All other credit cards incur a 0.95% fee.

A 10% surcharge applies on weekends and a 15% surcharge applies on all public holidays.
 A discretionary service charge of 10% applies to groups of ten or more. 

T&Cs applies

A vegetarian version of our classic baked crab with
mushroom & béchamel 

Sides

Pol Sambol (with Maldive fish)     

Water Spinach (with Garlic or Sambal)      

Kade Bread/Garlic Bread      

Steamed Japonica Rice       

$18
$5ea/8ea

$8

$16 

Prawn Bisque

Lamb Curry & Rice 

Clay Pot Prawn Curry & Rice (To Share)

Chilli Crab Linguini

Prawn Fried Rice

Crab Fried Rice

MOC(K) Baked Crab

A rich King Prawn bisque infused with Sri Lankan spices, served
with Kade bread.

$28

Crab Biryani
Aromatic basmati rice slow-cooked with Sri Lankan spices and tender
crab, served with rich, flavorful gravy, malay pickle and mint sambol. 

$48


