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CEYLON TANDOORI CHICKEN WINGS, CORIANDER CHUTNEY (DF/GF)

SEASONAL VEGETABLE KOTTU ROTI, CARROTS, LEEKS, CURRY LEAF (VE)

HOT BUTTERED CHARRED CORN RIBS, CHILLI & GARLIC SAUCE (VE/GF)

WILD FISH FRY, MALAY PICKLE MAYO (GF)

P O D I  P L A T E S
சிறிய  தட்டுகள்

S I D E S
පාර්ශව

PLEASE ASK ABOUT YOUR ALLERGIES & DIETARY REQUIREMENTS. A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.

BRAISED PORK BELLY,APPLE ACHAARU, CORIANDER CHUTNEY,HOUSE CHILLI SAUCE (DF/GF)

JAFFNA SLOW-COOKED BEEF CURRY, MARROW BONE GRAVY, COCONUT MILK (DF/GF)

FIRE-GRILLED CHICKEN, ROASTED SPICE SAUCE & TOMATO SAMBOL (DF/GF)

VILLAGE STYLE WILD FISH & KING PRAWN,YELLOW CURRY & MORINGA LEAF (DF/GF)

CONFIT CABBAGE, CRISPY KOMBU CABBAGE, KIRI HODI, BLACK GARLIC AIOLI (VE/GF)

CHARRED CAULIFLOWER, BURNT COCONUT CREAM,LUNU MIRIS (VE/GF)

AMMA’S FRIED AUBERGINE, ROASTED AUBERGINE CURRY, TOASTED COCONUT, ONION &
CHILLI SAMBOL (VE/GF)

SOUTHERN STYLE SPLIT LENTIL DAHL, BROWN MUSTARD SEED & CURRY LEAF TEMPER
(VE/GF)

P L A T E S
பகிர்தல்

STEAMED WHITE RICE, RAMPE LEAF, CUMIN (VE/GF)

ROTI PARATHA (VE)

D I N N E R

Inspired by Colombo and England, Colombo House offers a modern table of Sri Lankan cooking. Our
menu is rooted in family recipes, shaped by seasonal British produce and weekly imports from

Sri Lanka, including a 150-year-old curry and chilli powder roasted and ground in-house. Dishes
are served as small plates, cooked to order and designed for sharing — we recommend 4-5 plates

between two.

HOUSE ROASTED DEVILLED CASHEWS (VE/GF)

LENTIL FLOUR POPPADOMS & MANGO CHUTNEY (VE,GF)

T O  S T A R T
தொடங்கு
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S A M B O L S  &  P I C K L E S
සම්බෝල  
සහ  ආචාර්

GREEN POL SAMBOL (VE/GF)

TOMATO SAMBOL (VE/GF)

MANGO CHUTNEY (VE/GF)

HOUSE MALAY PICKLE (VE/GF)
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VE - VEGAN, V - VEGETARIAN, GF - GLUTEN FREE, DF - DAIRY FREE


