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(100g pricing - choose any flavour & preparation method)

( L )  500g -  700g =  2 ,500 LKR

(XL)  700g -  900g =  2 ,800 LKR

(XXL)  900g -  1 .2  Kg  =  3 ,600 LKR

( JUMBO)  1 .2Kg &  Up =  3 ,800 LKR

Live Mud Crab

100g -  200g =  4 ,200 LKR

200g -  300g =  4 ,400 LKR

300g -  400g =  4 ,600 LKR

400g & Up =  5 ,400 LKR

Giant Freshwater Prawn

Live  Seafood Station

10% service charge applicable

Lagoon Crab Curry 

Island Black Pepper Curry

Kochchi Crab

Garlic Grab

Simmered in a rich Sri Lankan curry with roasted
spices, coconut milk, curry leaves & pandan-slow-
cooked to bring out deep coastal flavours

Boiled crab sautéed in olive oil with cracked black
pepper & a rich
brown sauce-bold, aromatic & deeply savoury

Crab tossed in olive oil with crushed garlic & fresh
kochchi chillies—
delivering a vibrant, fiery kick in every bite.

Fresh mud crab tossed in olive oil with slow-cooked
garlic & infused
crab stock—simple, rich & intensely flavourful

Clay Pot Prawn Curry 

Garlic Butter Giant Prawn 

Black Pepper Prawn

Singapore Chilli Prawn

Prawns simmered in a, rich, aromatic Sri Lankan
curry, infused with roasted spices, coconut &
curry leaves slow cooked in a traditional clay pot

Our guests' favourite — Giant Freshwater Prawns
sautéed in rich butter with garlic & a hint of red
chilli

Giant Freshwater prawn tossed in olive oil with
crushed black pepper, garlic & a glossy brown sauce
—delivering a deep, peppery kick.

Giant freshwater prawns sautéed in olive oil with
garlic & chilli, finished in a rich Singapore chilli
sauce—bold, tangy & flavour-packed



Live  Seafood Station
(100g pricing - choose any flavour & preparation method)

( B l a c k /  R e d )

 Live Tiger Prawn - 3,000 LKR  Live Lobster - 3,000 LKR

 Live Fish - 1,000 LKR  Live Eel - 1,000 LKR

10% service charge applicable



Appetizers
Fresh ly  shucked oysters ,  served w i th  l ime & Dutch  Tra i ls  spec ia l  oyster  sauce

Fresh Oyster Platter - 2,800 LKR

Crumb f r ied  oysters ,  accompan ied  w i th  a  Tha i  ch i l i  sauce and ta r ta r  sauce

Crumb Fried Oysters (Oyster Mareena) - 3,400 LKR

Fresh  mangrove c lams baked w i th  gar l ic  but ter ,  herbs ,  and  a  touch  of  cheese,
creat ing  a  r ich ,  savory  d ish

Baked Mangrove Clams - 2,950  LKR

Shor t  neck  c lams wi th  gar l ic  a re  tender  c lams cooked in  a  f ragrant  gar l icky  sauce for  a
savory ,  b r iny  b i te

Short Neck Clams (Garlic) - 2,200 LKR

Shor t  neck  c lams wi th  cheese are  r ich ,  c reamy c lams topped or  s immered w i th  mel ted
cheese for  a  savory ,  i ndu lgent  f lavor

Short Neck Clams (Cheese) - 3,200 LKR

Soup

(Vegetab le/  Ch icken/  Prawn)

Sweet Corn Egg Drop Soup - 1,600 LKR

(Mushroom/ Ch icken/  Seafood)

Cream Soup - 1,900 LKR

(Seafood! )

Tom Yum Soup - 2,600 LKR

(Vegetar ian )

Tomato Soup - 1,600 LKR

10% service charge applicable

Mixed Shellfish Platter - 4,900 LKR

Catch  of  the  Day  — f resh ly  sourced seafood,  s immered
and served p ip ing  hot  in  our  s ignature  hotpot .

Todays Catch - 1,600 LKR



Sandwiches
A del ic ious  sandwich  f i l led  w i th  tender  gr i l led  ch icken ,  c r isp  le t tuce ,  f resh
tomato ,  cheese,  and  creamy mayonna ise ,  served on  toasted bread

Chicken Sandwich - 2,200 LKR 

Tender  s l ices  of  roast  beef  layered w i th  f resh  vegetab les  and  creamy
mustard  mayo,  served between toasted bread for  a  hear ty  and  sat is fy ing
meal

Roast Beef Sandwich - 2,800 LKR 

A c lass ic  t r ip le - layered sandwich  f i l led  w i th  gr i l led  ch icken ,  c r ispy  bacon ,
f r ied  egg,  f resh  le t tuce ,  tomato ,  cheese,  and  mayonna ise ,  served w i th
golden  f r ies

Dutch Club Sandwich- 3,400 LKR

Salads
A cr isp  and  ref resh ing  sa lad  of  f resh  romaine  le t tuce ,  c runchy  croutons ,
Parmesan  cheese,  and  creamy Caesar  dress ing ,  topped w i th  gr i l led  ch icken

Caesar Salad : (Chicken - 3,400 LKR / Seafood - 3,400 LKR)

A ref resh ing  sa lad  of  c r isp  le t tuce ,  ju icy  tomatoes ,  cucumber ,  o l i ves ,  red  on ion ,
and  creamy feta  cheese,  tossed in  a  l ight  o l i ve  o i l  and  herb  dress ing

Greek Salad - 2,800 LKR

10% service charge applicable

Chef Special
Del icate  Bar ramund i  f i l le t  gent ly  cooked in  a  f ragrant  coconut
in fus ion  w i th  subt le  Sr i  Lankan  sp ices  &  e legant ly  ba lanced

Coconut Infused Baramundi - 4,900 LKR

Coated in  r ich  S ingapore  ch i l l i  g laze—sweet ,  sp icy  &  deeply
f lavour fu l  w i th  a  bo ld  coasta l  f i n ish .

Chili Glazed Lobster -  LKR 10,500

Wild-caught  prawns sautéed & f in ished in  a  v ib rant  P ineapple  g lazed
sweet ,  tangy  &  per fect ly  ba lanced for  a  t rop ica l  i ndu lgence

 Wild Tiger Prawn With Pineapple Glaze -  4,900 LKR

Tender  octopus  sautéed in  a  f ragrant  p rovança l -s ty le  sauce w i th
herbs ,  gar l ic  &  o l i ve  o i l—served w i th  sautéed sp inach  &  s teamed r ice

 Grilled Octopus In Provençal Sauce -  4,900 LKR



Seafood Bites

Tender  cut t le f ish  tossed in  a  r ich ,  sp icy  hot  but ter  sauce w i th  a romat ic
sp ices ,  de l i ver ing  a  per fect  ba lance of  heat ,  sweetness ,  and  but tery  f lavor

Hot Butter Cuttlefish - 3,680 LKR

Cr ispy  go lden- f r ied  t i lap ia  seasoned w i th  a romat ic  sp ices ,  served tender  and
f lavor fu l  w i th  a  per fect ly  c runchy  exter io r

Fried Tilapia - 4,800 LKR

Succulent  p rawns deep- f r ied  unt i l  c r ispy  and  coated in  f ragrant  go lden
gar l ic ,  de l i ver ing  a  de l ic ious ly  c runchy  and savory  b i te .

Deep Fried Garlic Prawn - 5,800 LKR

Vegetable Bites

Fr ied  potato  egg washed w i th  corn  f lour ,  ch i l i  powder  and  sa l t .  Accompan ied
wi th  ketchup

French Fries - 1,980 LKR

Potatoes ,  car rots ,  beans ,  cau l i f lower  and  broccol i  bo i led  and tossed in  gar l ic
but ter

Boiled Vegetables - 2,200 LKR

Creamy,  but tery  mashed potatoes  wh ipped unt i l  smooth  and  seasoned to
per fect ion  for  a  r ich  and  comfor t ing  s ide  d ish .

Mashed Potato- 900 LKR

10% service charge applicable



Meat Dishes

Cr ispy  go lden  f r ied  ch icken  is  served hot  w i th  a  c runchy  coast ing ,
Ju icy  w i th  f rench  f r ies .

Dutch Crunch Fried Chicken - 3,800 LKR

Gr i l led  ch icken  w i th  smoky  f lavour  i s  served a longs ide  f resh  vegetab les ,  a
lemony  herb  sauce,  and  potatoes .

Flame Grilled Chicken - 3,400 LKR

BBQ Platters

BBQ Freshwater  Prawn,  Shoe Lobster ,
Jumbo Prawns ,  Cut t le f ish ,  Octopus  and
F ish  F i l le t .

BBQ Seafood Platters 

BBQ Ch icken ,  Beef  Steak ,  Jumbo Ch icken
Sausages ,  Pork  Chop,  Egg Bu l lseye ,  and
sa lad

BBQ Meat platters 

BBQ Ch icken  Whole  Legs ,  Beef  Kebabs ,
Jumbo Ch icken  Sausages ,  Kochch i
Sausages ,  Gar l ic  Sausages ,  Pork  Chop,  3
Egg Bu l lseye ,  and  Gr i l led  vegetab les

BBQ Meat Combo

12,8007,200

Single Large

9,8005,800

19,800

(Priced in LKR) 

BBQ Ch icken ,  Beef ,  Jumbo Sausages ,
Freshwater  Prawn,  Shoe Lobster ,  Jumbo
Prawns ,  Cut t le f ish ,  Egg’s ,  and  Sa lad .

BBQ Seafood + meat platters 

14,8008,200

10% service charge applicable



Seafood Mains

Cr ispy  beer -bat tered f ish  f i l le ts  served w i th
golden  French  f r ies ,  ta r ta r  sauce,  and  a  f resh
lemon wedge for  a  c lass ic ,  sat is fy ing  meal .

Beer Battered Fish and Chips - 4,980 LKR

Fresh  crab  she l ls  f i l led  w i th  a  f lavor fu l  seasoned
crab  meat  s tu f f ing ,  baked unt i l  go lden  and
served hot .

Stuffed Crabs - 7,800 LKR

Succulent  f reshwater  prawns cooked in  a  r ich ,  c reamy wine-
based Thermidor  sauce,  topped wi th  cheese and baked unt i l
go lden  and bubbl ing .

Fresh Water Prawn Thermidor - 5,600 LKR

Fresh  whole  f i sh  mar inated w i th  herbs  and sp ices ,  then  gr i l led  to
per fect ion  w i th  a  smoky ,  f lavor fu l  c rust  and  tender  ju icy  f lesh .

Whole Grilled Fish - 5,850 LKR

Th ick-cut  tuna  lo in  seared on  the  gr i l l  to  a  tender ,  j u icy
center  w i th  a  l ight ly  char red ,  savory  c rust .

Grilled Tuna Loin Steak - 4,800 LKR 

Tender  gr i l led  octopus  tossed in  a  bo ld  gar l ic  and  cracked
black  pepper  season ing ,  de l i ver ing  a  smoky ,  sp icy ,  and  savory
f lavor .

Grilled Octopus In Garlic Pepper - 3,800 LKR

A r ich ,  Sr i  Lankan–sty le ,  s low-s immered w i th  f ragrant  sp ices ,  on ions ,  gar l ic ,  and  a
warm coconut - in fused gravy .  Served hot  in  a  bubbl ing  pot  for  max imum comfor t  and
bold ,  savoury  f lavour

Clay Pot Prawn Curry (Served W Roast Bread) - 5,900 LKR 

Our  s ignature  g iant  f reshwater  prawn,  cooked to  tender  ju icy
per fect ion  and generous ly  coasted in  a  r ich  gar l ic  but ter  

Ebi Royale (300g - 400g) - 5,400 LKR/ (400g - up) - 5,900 LKR 

10% service charge applicable



S I G N A T U R E  G O L D
S H O V E L

A Luxurious Seafood Feast Featuring Perfectly Grilled Fish,
Jumbo Prawns, Giant Fresh Water 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 flavour experience. 

3 4 , 8 0 0  L K R



S E A F O O D  T O W E R

A tower of premium steamed ocean delicacies- Fish, jumbo
prawns, freshwater scampi, octopus, cuttlefish, mud crab,
clams, oysters, mussels and lobster. Layered over a rich

seafood broth & paired with 4 signatures sauces

3 4 , 8 0 0  L K R



Add-Ons
S e a f o o d  R i c e

G a r l i c  R i c e

E g g  R i c e

Ve g e t a b l e  R i c e

C h i c ke n  R i c e

C r a b  R i c e

S t e a m e d  R i c e  

C h e f ’ s  S p e c i a l  M i x  R i c e

1 , 1 8 0  L K R

8 8 0  L K R

8 8 0  L K R

8 8 0  L K R

9 8 0  L K R

1 , 2 8 0  L K R

7 5 0  L K R

1 , 4 0 0  L K R

Authentic Kitchen 
C u r r y  P o r t i o n  ( C h i c ke n / P r a w n / F i s h )

B l a c k  P o r k  C u r r y  

D h a l  P o r t i o n

P l a i n  H o p p e r s  

E g g  H o p p e r s

P r a w n  H o p p e r s

M a n i o c  ( C a s s a v a )  

M a s a l a  B u t t e r  C h i c ke n

P l a i n  N a a n

N a a n  ( G a r l i c / B u t t e r )  

C h e e s e  N a a n

P l a i n  P a r a t a

P o l  R o t t i

S r i  L a n k a  Co c o n u t  S a m b o l  

3 , 2 0 0  L K R

3 , 4 0 0  L K R

5 8 0  L K R

2 0 0  L K R

2 9 0  L K R

4 2 0  L K R

1 , 2 0 0  L K R

2 , 6 0 0  L K R

3 0 0  L K R

4 0 0  L K R

5 70  L K R

3 0 0  L K R

2 9 0  L K R

1 2 5  L K R

10% service charge applicable



Desserts
L a v a  C a ke   

T i r a m i s s u  

C r e a m  C a r a m e l

B r o w n i e  W i t h  I c e  C r e a m  

   B r o w n i e  W/O  I c e  C r e a m

F r u i t  S a l a d  W i t h  I c e  C r e a m  

   F r u i t  S a l a d  W/O  I c e  C r e a m

F r u i t  P l a t t e r

Wa t a l a p a n

M i l k  H o p p e r s

1 , 5 0 0  L K R

1 , 8 0 0  L K R

1 , 2 0 0  L K R

1 , 5 0 0  L K R

1 , 3 5 0  L K R

1 , 5 0 0  L K R

1 , 3 5 0  L K R

2 , 2 0 0  L K R

1 , 2 0 0  L K R

4 5 0  L K R

Ice Cream 
Co c o n u t  

Co f f e e  

C h o c o l a t e  C h i p

F r e n c h  Va n i l l a

Co o k i e s  a n d  C r e a m

R a s p b e r r y  C h e e s e c a ke

H a z e l n u t  M i l k  G e l a t o

Ve r y  B e r r y

5 0 0  L K R

5 0 0  L K R

5 5 0  L K R

5 5 0  L K R

5 5 0  L K R

5 5 0  L K R

5 5 0  L K R

5 5 0  L K R

Kottu
Ve g e t a b l e  Ko t t u

E g g  Ko t t u

S e a f o o d  Ko t t u

B e e f  K o t t u

C h i c ke n  Ko t t u

C h i c ke n  C h e e s e  Ko t t u

M i x e d  S e a f o o d  &  M e a t  Ko t t u

1 , 6 0 0  L K R

1 , 8 0 0  L K R

2 , 5 0 0  L K R

2 , 8 0 0  L K R

2 , 3 0 0  L K R

2 , 9 0 0  L K R

2 , 9 0 0  L K R

10% service charge
applicable


	Food Menu
	Live  Seafood Station
	(100g pricing - choose any flavour & preparation method)
	Live Mud Crab
	(L) 500g - 700g = 2,500 LKR
	(XL) 700g - 900g = 2,800 LKR
	(XXL) 900g - 1.2 Kg = 3,600 LKR
	(JUMBO) 1.2Kg & Up = 3,800 LKR

	Lagoon Crab Curry
	Island Black Pepper Curry
	Kochchi Crab
	Garlic Grab
	Giant Freshwater Prawn
	100g - 200g = 4,200 LKR
	200g - 300g = 4,400 LKR
	300g - 400g = 4,600 LKR
	400g & Up = 5,400 LKR

	Clay Pot Prawn Curry
	Garlic Butter Giant Prawn
	Black Pepper Prawn
	Singapore Chilli Prawn
	10% service charge applicable


	Live  Seafood Station
	(100g pricing - choose any flavour & preparation method)
	Live Tiger Prawn - 3,000 LKR
	Live Lobster - 3,000 LKR
	Live Fish - 1,000 LKR
	Live Eel - 1,000 LKR
	10% service charge applicable
	10% service charge applicable



	Appetizers
	Fresh Oyster Platter - 2,800 LKR
	Freshly shucked oysters, served with lime & Dutch Trails special oyster sauce

	Crumb Fried Oysters (Oyster Mareena) - 3,400 LKR
	Crumb fried oysters, accompanied with a Thai chili sauce and tartar sauce

	Baked Mangrove Clams - 2,950  LKR
	Fresh mangrove clams baked with garlic butter, herbs, and a touch of cheese, creating a rich, savory dish

	Short Neck Clams (Garlic) - 2,200 LKR
	Short neck clams with garlic are tender clams cooked in a fragrant garlicky sauce for a savory, briny bite

	Short Neck Clams (Cheese) - 3,200 LKR
	Short neck clams with cheese are rich, creamy clams topped or simmered with melted cheese for a savory, indulgent flavor

	Mixed Shellfish Platter - 4,900 LKR
	Soup
	Tom Yum Soup - 2,600 LKR
	Cream Soup - 1,900 LKR
	Sweet Corn Egg Drop Soup - 1,600 LKR
	Tomato Soup - 1,600 LKR
	Todays Catch - 1,600 LKR
	Chef Special
	Coconut Infused Baramundi - 4,900 LKR
	Chili Glazed Lobster -  LKR 10,500
	Wild Tiger Prawn With Pineapple Glaze -  4,900 LKR
	Grilled Octopus In Provençal Sauce -  4,900 LKR



	Sandwiches
	Chicken Sandwich - 2,200 LKR
	Roast Beef Sandwich - 2,800 LKR
	Dutch Club Sandwich- 3,400 LKR
	Salads
	Caesar Salad : (Chicken - 3,400 LKR / Seafood - 3,400 LKR)
	Greek Salad - 2,800 LKR
	10% service charge applicable

	10% service charge applicable


	Seafood Bites
	Hot Butter Cuttlefish - 3,680 LKR
	Fried Tilapia - 4,800 LKR
	Deep Fried Garlic Prawn - 5,800 LKR
	Vegetable Bites
	French Fries - 1,980 LKR
	Boiled Vegetables - 2,200 LKR
	Mashed Potato- 900 LKR


	Meat Dishes
	Dutch Crunch Fried Chicken - 3,800 LKR
	Flame Grilled Chicken - 3,400 LKR
	BBQ Platters
	Single
	Large
	BBQ Seafood Platters
	7,200
	12,800
	BBQ Meat platters
	5,800
	9,800
	BBQ Seafood + meat platters
	8,200
	14,800
	BBQ Meat Combo
	19,800
	(Priced in LKR)
	10% service charge applicable

	10% service charge applicable


	Seafood Mains
	Beer Battered Fish and Chips - 4,980 LKR
	Stuffed Crabs - 7,800 LKR
	Fresh Water Prawn Thermidor - 5,600 LKR
	Whole Grilled Fish - 5,850 LKR
	Grilled Tuna Loin Steak - 4,800 LKR
	Grilled Octopus In Garlic Pepper - 3,800 LKR
	Clay Pot Prawn Curry (Served W Roast Bread) - 5,900 LKR
	Ebi Royale (300g - 400g) - 5,400 LKR/ (400g - up) - 5,900 LKR

	SIGNATURE GOLD SHOVEL
	34,800 LKR

	SEAFOOD TOWER
	34,800 LKR

	Add-Ons
	Seafood Rice
	Garlic Rice
	Egg Rice
	Vegetable Rice
	Chicken Rice
	Crab Rice
	Steamed Rice
	Chef’s Special Mix Rice
	1,180 LKR
	880 LKR
	880 LKR
	880 LKR
	980 LKR
	1,280 LKR
	750 LKR
	1,400 LKR

	Authentic Kitchen
	Curry Portion (Chicken/Prawn/Fish)
	Black Pork Curry
	Dhal Portion
	Plain Hoppers
	Egg Hoppers
	Prawn Hoppers
	Manioc (Cassava)
	Masala Butter Chicken
	Plain Naan
	Naan (Garlic/Butter)
	Cheese Naan
	Plain Parata
	Pol Rotti
	Sri Lanka Coconut Sambol
	3,200 LKR
	3,400 LKR
	580 LKR
	200 LKR
	290 LKR
	420 LKR
	1,200 LKR
	2,600 LKR
	300 LKR
	400 LKR
	570 LKR
	300 LKR
	290 LKR
	125 LKR

	Kottu
	Vegetable Kottu
	Egg Kottu
	Seafood Kottu
	Beef Kottu
	Chicken Kottu
	Chicken Cheese Kottu
	Mixed Seafood & Meat Kottu
	1,600 LKR
	1,800 LKR
	2,500 LKR
	2,800 LKR
	2,300 LKR
	2,900 LKR
	2,900 LKR

	Desserts
	Lava Cake
	Tiramissu
	Cream Caramel
	Brownie With Ice Cream
	Brownie W/O Ice Cream
	Fruit Salad With Ice Cream
	Fruit Salad W/O Ice Cream
	Fruit Platter
	Watalapan
	Milk Hoppers
	1,500 LKR
	1,800 LKR
	1,200 LKR
	1,500 LKR
	1,350 LKR
	1,500 LKR
	1,350 LKR
	2,200 LKR
	1,200 LKR
	450 LKR

	Ice Cream
	Coconut
	Coffee
	Chocolate Chip
	French Vanilla
	Cookies and Cream
	Raspberry Cheesecake
	Hazelnut Milk Gelato
	Very Berry
	500 LKR
	500 LKR
	550 LKR
	550 LKR
	550 LKR
	550 LKR
	550 LKR
	550 LKR


