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 LIVE SEAFOOD STATION

100g-200g
4,200

200g-300g
4,400

300g-400g
4,600

400g UP

5,400

(L) 500g-700g
2,500

(XL) 700g-900g
2,800

(XXL) 900g-1.2Kg
3,300

(Jumbo) 1.2Kg Up
3,800LIVE MUD CRAB 

GIANT FRESHWATER PRAWN

10% SERVICE CHARGE APPLICABLE

(100g  PRICING -  CHOOSE ANY FLAVOR AND PREPARATION METHOD)



 LIVE SEAFOOD STATION

LIVE FISH
1,000

LIVE EELS
2,000

LIVE LOBSTER
3,000

LIVE TIGER 
PRAWN BLACK

3,000

LIVE TIGER 
PRAWN RED

3,000

10% SERVICE CHARGE APPLICABLE

(100g  PRICING -  CHOOSE ANY FLAVOR AND PREPARATION METHOD)



S O U P

Tomato Soup
1,200

Sweet Corn Egg Drop Soup
(VEGETABLE | CHICKEN | PRAWN)

1,200

Cream Soup
(MUSHROOM | CHICKEN)

1,200

Seafood Cream Soup
1,900

Tom Yum Soup
(SEAFOOD)

2,200

10% SERVICE CHARGE APPLICABLE



S A L A D S

Dutch Harvest Salad
A FRESH, ORGANIC MEDLEY OF HAND-PICKED SEASONAL VEGETABLES FROM OUR

OWN DUTCH TRAILS HARVEST, TOSSED WITH ZESTY LEMON, SOY, AND FISH SAUCE.
2,100

Dutch Harvest Chicken Salad 
TENDER BONELESS CHICKEN WITH HAND-PICKED ORGANIC GREENS FROM OUR

DUTCH TRAILS HARVEST, TOSSED IN A FLAVORFUL SOY AND OYSTER SAUCE DRESSING.
2,500

Dutch Harvest Seafood Salad 
A FRESH MIX OF PRAWNS, SCAMPI, CUTTLEFISH, AND SEER FISH, TOSSED WITH

HAND-PICKED ORGANIC GREENS FROM OUR

DUTCH TRAILS HARVEST, FINISHED WITH ZESTY LEMON, SOY, AND FISH SAUCE.
3,200

Stir Fried Salad
A VIBRANT MIX OF HAND-PICKED ORGANIC GREENS FROM OUR

DUTCH TRAILS HARVEST, STIR-FRIED WITH GARLIC, CHILI, SOY, AND FISH SAUCE,
FINISHED WITH A HINT OF LEMON.

2,100

Harvest Pumpkin Leaf Beef Salad
SIRLOIN BEEF STIR-FRIED WITH ORGANIC PUMPKIN LEAVES AND

DUTCH TRAILS GREENS, TOSSED IN A SAVORY SOY AND OYSTER SAUCE DRESSING.
2,600

Greek Salad
SALAD BLEND OF ICEBERG LETTUCE, CUCUMBER, BELL PEPPER, TOMATOES, AND ONIONS

TOSSED IN AN ITALIAN DRESSING TOPPED WITH FETA CHEESE, OLIVES, AND OREGANO.
2,160

10% SERVICE CHARGE APPLICABLE



A P P E T I Z E R S

Fresh oyster platter
FRESHLY SHUCKED OYSTERS, SERVED WITH LIME, TABASCO SAUCE,

AND DUTCH TRAILS SPECIAL OYSTER SAUCE.
2,600

Crumb Fried Oysters - (Oyster Mareena)
CRUMB FRIED OYSTERS, ACCOMPANIED WITH A THAI CHILI SAUCE AND TARTAR SAUCE.

2,500

Seafood Pop-Corn
CRISPY BITE-SIZED PRAWNS, CUTTLEFISH, AND FISH, SEASONED WITH HERBS

AND SPICES, SERVED WITH COLESLAW, LETTUCE, AND A DUO OF THOUSAND ISLAND

AND KOCHCHI SAUCES.
3,500

Giant Shrimp Cocktail
DESHELLED SHRIMP IN COCKTAIL SAUCE AND SALAD.

2,000

10% SERVICE CHARGE APPLICABLE



S N A C K  B I T E S

Green Mussels
(ITALIAN | CREAMY | THAI | WHITE WINE)

2,700

Baked Mangrove clams
(ITALIAN | CREAMY | THAI | WHITE WINE)

2,950

Short neck clams
(CHEESY | KOCHCHI | GARLIC)

2,200

Chicken Sandwich
ROASTED CHICKEN WITH MAYONNAISE, ONION AND LETTUCE. MADE WITH

3 SLICES OF BREAD, SERVED WITH A SIDE OF COLESLAW AND POTATO WEDGES.
1,000

Roast Beef Sandwich
SLICED ROAST BEEF, GRILLED ONION, MUSTARD CREAM AND MAYONNAISE. WITH

3 SLICES OF BREAD, SERVED WITH A SIDE OF COLESLAW AND POTATO WEDGES.
1,200

Dutch Club Sandwich
SLICED ROAST BEEF, ROASTED CHICKEN MAYO, GRILLED BACON,
CHEESE SLICE, FRIED EGG, FRESH TOMATO, CUCUMBER, LETTUCE.
MADE WITH 4 SLICES OF BREAD. ACCOMPANIED WITH COLESLAW

AND POTATO WEDGES.
2,200

10% SERVICE CHARGE APPLICABLE

A P P E T I Z E R S



S E A F O O D  B I T E S  

Deviled Fish
FRIED FISH WITH ONION, TOMATO, CAPSICUM, KOCHCHI, GREEN CHILI, CORIANDER,

CHOPPED GARLIC, AND GINGER, TOSSED IN A DEVILED SAUCE.
2,800

Hot butter cuttlefish
CUTTLEFISH EGG WASHED WITH CORN FLOUR AND FRIED, TOSSED WITH

CHILI SAUCE, CHILI OIL, GARLIC BUTTER, MILK, CAPSICUM, CARROT AND SPRING ONION.
3,200

Fried Tilapia
BONELESS CRUMB FRIED TILAPIA FILETS, ACCOMPANIED WITH TATAR SAUCE,

DUTCH TRAILS SPECIAL KOCHCHI, SWEET AND SOUR SAUCE AND A SIDE SALAD.
3,900

Deep Fried Garlic Prawns
DE-SHELLED AND DE-VEINED PRAWNS, EGG WASHED WITH CORN FLOUR AND

DEEP FRIED. TOSSED IN A SWEET CHILI SAUCE WITH CAPSICUM, TOMATO,
BELL PEPPER, CARROT AND ONION.

4,500

10% SERVICE CHARGE APPLICABLE



C H I C K E N  B I T E S

Fried Chicken
FRIED CHICKEN WITH ONION, TOMATO, CAPSICUM, KOCHCHI, GREEN CHILI,
CORIANDER, TOSSED WITH SOY SAUCE, BLACK PEPPER, AND CHILI FLAKES.

2,300

Devilled chicken
FRIED CHICKEN WITH ONION, TOMATO, CAPSICUM, KOCHCHI, GREEN CHILI,
CORIANDER, CHOPPED GARLIC, AND GINGER, TOSSED IN A DEVILED SAUCE.

2,500

Kochchi Chicken
BONELESS CHICKEN FRIED IN A CORN FLOUR BATTER WITH COBRA CHILI,
FRESHLY CHOPPED GARLIC, CORIANDER AND FISH SAUCE. ACCOMPANIED

WITH DUTCH TRAILS SPECIAL, KOCHCHI SWEET AND SOUR SAUCE.
2,400

Chicken Karaage
BONELESS CHICKEN, EGG WASHED IN CORN FLOUR AND FRIED WITH GARLIC

AND GINGER. ACCOMPANIED WITH DUTCH TRAILS SPECIAL,
KOCHCHI SWEET AND SOUR SAUCE.

2,400

10% SERVICE CHARGE APPLICABLE

B E E F  B I T E S

Fried Beef
FRIED BEEF WITH ONION, TOMATO, CAPSICUM, KOCHCHI, GREEN CHILI, CORIANDER,

TOSSED WITH SOY SAUCE, BLACK PEPPER, AND CHILI FLAKES.
3,500

Deviled Beef
FRIED BEEF WITH ONION, TOMATO, CORIANDER, CHOPPED GARLIC,

AND GINGER, TOSSED IN A DEVILED SAUCE.
3,500



O M E L E T T E  B I T E S

Sri Lankan Omelette
MIXTURE OF EGGS, ONION, TOMATO, GREEN CHILI AND CAPSICUM.

1,400

Cheese Omelette
MIXTURE OF EGGS AND CHEDDAR CHEESE.

1,800

Chicken Omelette
MIXTURE OF EGGS, SHREDDED ROASTED CHICKEN, ONION,

GREEN CHILI AND TOMATO.
1,850

Sea Food Omelette
MIXTURE OF EGGS, PRAWN, FISH, CUTTLEFISH,

ONION, GREEN CHILI AND TOMATO.
1,950

Devilled Sausages
FRIED JUMBO SAUSAGES WITH ONION, TOMATO, CAPSICUM, KOCHCHI, GREEN CHILI,

CORIANDER, CHOPPED GARLIC, AND GINGER, TOSSED IN A DEVILED SAUCE.
2,700

Grilled sausages
A DELIGHTFUL SELECTION OF JUMBO SAUSAGES. ACCOMPANIED 

WITH BBQ/PEPPER SAUCE.
2,700

S A U S A G E  B I T E S

10% SERVICE CHARGE APPLICABLE



V E G E T A B L E  B I T E S

Mashed potatoes
BOILED POTATOES WITH BUTTER, GARLIC, CHOPPED PARSLEY, AND MILK.

700

Potato wedges
FRIED POTATO EGG WASHED WITH CORN FLOUR, CHILI POWDER AND SALT.

ACCOMPANIED WITH TATAR SAUCE AND TOMATO SAUCE.
1,500

Boiled vegetables
FPOTATOES, CARROTS, BEANS, CAULIFLOWER AND

BROCCOLI BOILED AND TOSSED IN GARLIC BUTTER.
1,600

Hot Butter Mushroom
CRISPY MUSHROOMS TOSSED IN A SPICY CHILI BUTTER SAUCE

WITH GARLIC, VEGETABLES, AND AROMATIC SPICES.
2,750

French Fries
1,800

10% SERVICE CHARGE APPLICABLE



M E A T  M A I N  D I S H E S

BBQ Grilled Chicken
BBQ GRILLED CHICKEN LEG. ACCOMPANIED WITH A SIDE SALAD,

BBQ SAUCE AND PEPPER SAUCE.
2,950

Tenderloin Steak
GRILLED TENDERLOIN STEAK WITH RED WINE SAUCE. SERVED WITH 

MASHED POTATOES AND GRILLED VEGETABLES.
4,600

Sirloin Steak
GRILLED SIRLOIN STEAK. SERVED WITH TOMATO SALSA AND PEPPER SAUCE,

 ALONG WITH MASHED POTATOES AND SALAD.
4,400

Mutton Steak
JUICY, SPICED MUTTON LEG CHOP GRILLED TO PERFECTION, SERVED WITH

MASHED POTATOES, SEASONAL VEGETABLES, AND RICH DEMI-GLAZE SAUCE.
6,500

10% SERVICE CHARGE APPLICABLE



S E A F O O D  M A I N

Fish and Chips
CRUMB FRIED BONELESS MULLET FISH. SERVED WITH TATAR SAUCE AND

SPICY TOMATO SAUCE. ACCOMPANIED WITH CHIPS AND COLESLAW.
3,400

Stuffed Crabs
CRAB MEAT SAUTEED WITH GARLIC, ONION, AND CELERY, WITH CREAM, CHEESE,

WHITE WINE, CHOPPED PARSLEY, STUFFED IN A BAKED CRAB SHELL, TOPPED

WITH CHEESE AND BELL PEPPER.
4,950

Freshwater Prawn Thermidor
FRESHWATER PRAWN CUT IN HALF AND STUFFED WITH SAUTEED SPICES AND

PRAWN MEAT MEAT TOSSED IN BUTTER, PRAWN VELOUTÉ, CREAM,
PARMESAN CHEESE, WHITE WINE, AND TOMATO PUREE.

TOPPED WITH GRATED CHEESE AND BAKED. ACCOMPANIED WITH SALAD.
4,800

Whole Grilled Fish 
SEASONED GRILLED MULLET SERVED WITH LEMON BUTTER,

THAI CHILI SAUCE AND A SIDE SALAD.
4,950

Grilled Tuna Loin Steak
PERFECTLY GRILLED TUNA LOIN SERVED WITH CREAMY MASHED POTATOES AND

A MEDLEY OF GRILLED VEGETABLES. ENHANCED WITH A RICH LEMON BUTTER SAUCE

INFUSED WITH WHITE WINE, GARLIC, MUSTARD, FRESH HERBS, AND

A HINT OF ZESTY LEMON JUICE FOR A FLAVORFUL FINISH.
4,800

Grilled Norwegian Salmon
GRILLED NORWEGIAN SALMON SERVED WITH MASHED POTATOES,

GRILLED SEASONAL VEGETABLES, AND A RICH LEMON BUTTER SAUCE INFUSED

WITH WHITE WINE, GARLIC, AND MUSTARD.
9,800

10% SERVICE CHARGE APPLICABLE



R I C E  D I S H E S

N O O D L E  D I S H E S

Egg Rice
BASMATI RICE WITH EGGS, AND VEGETABLES.

2,200

Garlic Rice
BASMATI RICE WITH BUTTER, GARLIC, EGG, AND SPRING ONION.

2,300

Vegetable Rice
BASMATI RICE WITH EGGS, AND VEGETABLES.

2,200

Mixed Fried Rice
SBASMATI RICE WITH VEGETABLES, CHICKEN, SAUSAGES, SHRIMPS, CALAMARI, AND EGG.

2,800

Seafood Fried Rice
BASMATI RICE WITH VEGETABLES, SEAFOOD (PRAWN, FISH, CALAMARI), AND EGG.

2,950

Chicken Fried Rice
BASMATI RICE WITH VEGETABLES, CHICKEN AND EGG.

2,600

Chef'S Special Mix Rice
A DELICIOUS BLEND OF SEAFOOD AND MEATS, EXPERTLY MIXED AND SEASONED

TO PERFECTION FOR A RICH, SAVORY EXPERIENCE.
3,900

Vegetable Noodles
NOODLES WITH EGGS, AND VEGETABLES.

2,200

Chicken Noodles
NOODLES WITH VEGETABLES, CHICKEN AND EGG.

2,600

10% SERVICE CHARGE APPLICABLE



N O O D L E  D I S H E S

P A S T A  D I S H E S

Seafood Noodles
NOODLES WITH VEGETABLES, SEAFOOD (PRAWN, FISH, CALAMARI), AND EGG.

2,950

Mixed noodles
NOODLES WITH VEGETABLES, CHICKEN, SAUSAGES, SHRIMPS, CALAMARI, AND EGG.

2,800

Alfredo
SAUTEED CHICKEN WITH GARLIC, ONION, MUSHROOM, BAY LEAVES, OREGANO,
AND CREAM WITH EGG YOLK AND PARMESAN CHEESE, TOPPED WITH EXTRA

GRATED PARMESAN CHEESE.
2,800

Bolognese
HEARTY SLOW-COOKED BEEF WITH TOMATOES, HERBS, AND SPICES, SERVED OVER

PASTA AND TOPPED WITH PARMESAN AND CHEDDAR CHEESE.
3,600

Carbonara
SAUTEED BACON WITH GARLIC, ONION, BAY LEAVES, OREGANO, AND CREAM WITH

PARMESAN CHEESE, TOPPED WITH EXTRA GRATED PARMESAN CHEESE.
2,800

Marinara
OLIVE OIL, GARLIC, ONION, BAY LEAVES, BASIL, SEAFOOD

(FISH, PRAWN, CALAMARI, CLAMS, MUSSELS)
TOSSED WITH SPICY PROVENÇAL SAUCE, AND TOPPED WITH GRATED CHEESE.

3,400

10% SERVICE CHARGE APPLICABLE



B B Q  P L A T T E R S

BBQ sausage platter
VARIETY OF BBQ JUMBO SAUSAGES GLAZED WITH BBQ SAUCE.

ACCOMPANIED WITH A SIDE SALAD, BBQ SAUCE AND PEPPER SAUCE.
3,800

BBQ meat platter
BBQ CHICKEN LEG, MUTTON CHOP, BEEF STEAK, JUMBO CHICKEN SAUSAGES,

AND A BULLSEYE EGG. ACCOMPANIED WITH SALAD, PEPPER SAUCE AND BBQ SAUCE.
7,500

BBQ Seafood Platter
BBQ FRESHWATER PRAWNS, SHOE LOBSTER, JUMBO PRAWNS, CUTTLEFISH,

OCTOPUS, AND FISH FILET. ACCOMPANIED WITH A SIDE SALAD,
BBQ SAUCE AND GARLIC BUTTER SAUCE.

8,900

BBQ seafood and meat platter
BBQ CHICKEN, BEEF, JUMBO SAUSAGE, FRESHWATER PRAWN, SHOE LOBSTER,

JUMBO PRAWNS, AND CUTTLEFISH. ACCOMPANIED WITH A SIDE SALAD,
PEPPER SAUCE, BBQ SAUCE, AND GARLIC BUTTER SAUCE.

9,800

BBQ meat combo
BBQ MUTTON CHOP, CHICKEN WHOLE LEGS, BEEF KEBABS, JUMBO CHICKEN SAUSAGES,

KOCHCHI SAUSAGES, GARLIC SAUSAGES, CORN ON THE COB, 2 EGG BULLSEYE'S AND

GRILLED VEGETABLES. ACCOMPANIED WITH PEPPER SAUCE, THAI RED CHILI SAUCE,
AND SOUR CREAM.

17,800

10% SERVICE CHARGE APPLICABLE



D U T C H  S I G N A T U R E  D I S H E S

Fish Basket - ud¿ l+vh (Fishermans Catch)
FISHERMAN’S CATCH FRY: BASED ON THE DAILY CATCH, OUR CHEFS EXPERTLY DEEP-FRY

A VARIETY OF FRESH FISH TO CRISPY PERFECTION, OFFERING THE ULTIMATE BITE EVERY TIME.
9,800

10% SERVICE CHARGE APPLICABLE

Silver Shovel

A CRISPY, GOLDEN DELIGHT FEATURING 
GIANT FRESHWATER PRAWNS

WHOLE SEA CRABS, JUMBO PRAWNS, 
OCTOPUS, CUTTLEFISH, FISH,

AND SHORT NECK CLAMS, EXPERTLY 
DEEP-FRIED TO PERFECTION.

(THAI CHILI SAUCE | TOMATO GARLIC 
CREAM | SWEET CHILI SAUCE | 

STIR FRIED IN BLACK PEPPER SAUCE)
24,800

Gold Shovel

 A LUXURIOUS SEAFOOD FEAST FEATURING 
PERFECTLY GRILLED FISH, JUMBO PRAWNS,

GIANT FRESHWATER PRAWNS, OCTOPUS, 
CUTTLEFISH, MUD CRABS, SHORT NECK 

CLAMS,
OYSTERS, GREEN MUSSELS, AND SHOE 
LOBSTER. SERVED WITH A SELECTION

OF FOUR SIGNATURE SAUCES FOR THE 
ULTIMATE FLAVOR EXPERIENCE.

34,800



D U T C H  A D D - O N S

B R E A D

R I C E

BBQ SAUCE 
PEPPER SAUCE

GARLIC BUTTER

THAI RED CHILI

SOUR CREAM

TARTAR SAUCE

KOCHCHI SWEET AND SOUR SAUCE

TOMATO AVOCADO SALSA

CHEESE SAUCE

SPICY TOMATO CONCASSE SAUCE

SPICY LEMON SAUCE

200
200
200
300
200
300
200
200
400
300
200

ROASTED BREAD

SLICE BREAD PORTION

GARLIC BREAD

216
660
960

STEAMED RICE 1380

S A U C E

10% SERVICE CHARGE APPLICABLE



A U T H E N T I C  S R I  L A N K A N
M E N U

K O T T U  R O T T I
VEGITABLE KOTTU 
EGG KOTTU 
SEAFOOD KOTTU 
BEEAF KOTTU 
CHICKEN KOTTU 
CHICKEN CHEESE KOTTU 
MIXED SEAFOOD AND MEAT KOTTU

1,600
1,800
2,500
2,800
2,300
2,900
2,900

10% SERVICE CHARGE APPLICABLE

2 POL-ROTTI WITH BLACK PORK CURRY,
SEENI SAMBAL & LUNUMIRIS

2,400
 
2 POL-ROTTI WITH CHICKEN CURRY,
SEENI SAMBAL & LUNUMIRIS

2,400
 
2 POL-ROTTI WITH JUMBO PRAWN CURRY,
SEENI SAMBAL & LUNUMIRIS

2,900

P O L  R O T T I  W I T H  C U R R I E S



R O A S T E D  B R E A D  W I T H  C U R R I E S

S R I  L A N K A N  M E N U

10% SERVICE CHARGE APPLICABLE

I N D I A N  M E N U
 

1 EGG HOPPER, 3 PLAIN HOPPERS WITH 
BLACK PORK CURRY AND SEENI SAMBLE 
KATTA SAMBLE

1,900
 
1 PRAWN HOPPER, 3 PLAIN HOPPERS WITH 
TRADITIONAL PRAWN CURRY SEENI SAMBAL

& KATTA SAMBAL

2,300

1 CHICKEN HOPPER, 3 PLAIN HOPPERS WITH

TRADITIONAL CHICKEN CURRY, SEENI SAMBAL 
& KATTA SAMBAL

1,950
 
2 POL ROTTI WITH BLACK PORK CURRY,
SEENI SAMBAL & KATTA SAMBAL

2,300

2 POORI WITH POTATO CURRY,
SAMBAR DHAL SAMBAL & GREEN CHUTNEY

1,300

2 CHAPATI WITH POTATO CURRY,
SAMBAR DHAL SAMBAL & GREEN CHUTNEY

950
 
2 CHAPATHI WITH BUTTER
CHICKEN MASALA (CHICKEN MAKHANI)
2,500
 
1 PAPER THOSE WITH SAMBARU,
DHAL SAMBAL & GREEN CHUTNEY

800

ROASTED BREAD WITH MUD CRAB CURRY,
SEENI SAMBAL & POL-SAMBAL

6,200

ROASTED BREAD WITH JUMBO PRAWN CURRY,
SEENI SAMBAL & POL-SAMBAL

2,900



10% SERVICE CHARGE APPLICABLE

A D D - O N S
BUTTER CHICKEN MASALA

PANEER BUTTER MASALA

CHICKEN TIKKA MASALA

FISH TIKKA MASALA

PLAIN NAAN

GARLIC NAAN

CHEESE NAAN

BUTTER NAAN

PLAIN PARATA

GARLIC PARATA

CHEESE PARATA

BLACK PORK CURRY

TRADITIONAL CHICKEN CURRY

AUTHENTIC PRAWN CURRY (SCAMPI 70,120G)
AUTHENTIC FISH CURRY

BABATH

PLAIN HOPPER WITH SEENI SAMBAL AND LUNUMIRIS, POLSAMBLE

EGG HOPPER WITH SEENI SAMBAL AND LUNUMIRIS, POLSAMBLE

CHICKEN HOPPER WITH SEENI SAMBAL AND LUNUMIRIS, POLSAMBLE

PRAWN HOPPER WITH SEENI SAMBAL AND LUNUMIRIS, POLSAMBLE

COCONUTT ROTTI WITH SEENI SAMBAL AND LUNUMIRIS, POLSAMBLE

2,200
2,600
2,200
2,600

300
400
570
350
300
400
570

2,100
2,100
2,400
2,400
1,750

200
290
380
420
290

I N D I A N  M E N U
 

1 PAPER THOSE WITH SAMBARU, DHAL SAMBAL & GREEN CHUTNEY

800
 

GHEE THOSA WITH SAMBARU, DHAL SAMBAL & GREEN CHUTNEY

900
 

CHICKEN MASALA DOSA SAMBARU, DHAL SAMBAL & GREEN CHUTNEY

1,300
 

PRAWN MASALA DOSA SAMBARU, DHAL SAMBAL & GREEN CHUTNEY

1,500
 

SAUSAGE MASALA DOSA SAMBARU, DHAL SAMBAL & GREEN CHUTNEY

1,300



LAVA CAKE

TIRAMISU

BROWNIE WITH ICE CREAM

CHOCOLATE MOUSSE

CHEESECAKE

CARAMEL

WATALAPPAN

PASSION FRUIT CRÈME BRÛLÉE

FRUIT PLATTER

FRUITS SALAD WITH ICE CREAM

CHOCOLATE HOPPERS

කිරි ආප්ප (MILK HOPPERS)

1,500
1,800
1,500
1,300
1,800
1,200
1,200
1,500
1,500

960
300
300

10% SERVICE CHARGE APPLICABLE

D E S S E R T S



I C E  C R E A M

P R E M I U M  I C E  C R E A M  

CHOCOLATE ICE CREAM (1 SCOOP)
VANILLA ICE CREAM (1 SCOOP)
STRAWBERRY ICE CREAM (1 SCOOP)
HOMEMADE COFFEE ICE CREAM (1 SCOOP)
HOMEMADE COCONUT ICE CREAM (1 SCOOP)

200
200
200
250
250

CHOCOLATE CHIP (1 SCOOP)
VERY BERRY (1 SCOOP)
COOKIE & CREAM (1 SCOOP)
ROCKY ROAD (1 SCOOP)
FRENCH VANILLA (1 SCOOP)
HAZELNUT MILK GELATO (1 SCOOP)
RASPBERRY CHEESCAKE (1 SCOOP)

450
450
450
450
450
450
450

10% SERVICE CHARGE APPLICABLE

WITH WAFFLE CONE 100

WITH WAFFLE CONE 100




