
COCKTAILS

JUNGLE PALOMA 
Ojo De Dios Mezcal - island spice - grapefruit soda - turmeric salt

PANDAN NEGRONI 
Gin - coconut Campari - pandan - Cocchi Vermouth di Torino

LION’S MARGARITA 
El Rayo tequila - Lankan hot sauce - black lime salt

MANGO GIMLET 
Desi Daru mango vodka - clarified lime cordial

SOFTS

PASSIONFRUIT SODA 
passionfruit - elderflower -

hibiscus 

LYCHEE FLOAT 
lychee soda - grapefruit

- coconut foam

HOUSE GINGER BEER 
ginger - lime - coriander seeds

WATTALAPAM LASSI 
coconut - malt - yoghurt

- jaggery - nutmeg

CEYLONESE ICED TEA 
cold brew jasmine tea

 - kumquat - basil seeds

GUAVA LASSI
Pink guava - yoghurt - chilli

salt

BEERS

HAZY IPA 
SMALL BEER   – 330 ML – 2.6%

Light with bursts of grapefruit,

guava and soft tropical hop notes

TODDY ALE
       x HARBOUR – ⅔ pint – 4.5%
‘Sri Lankan IPA’ with juicy hops

and smooth coconut mouthfeel 

SINGLEFIN LAGER
 

HARBOUR – 2/3 pint – 4%

Crisp and refreshing with a clean,

dry finish

BEACH PARTY PALE ALE 
HARBOUR – ⅔L – 3.4%
Zesty and sessionable with crisp

citrus notes, gluten free

OLD CEYLON 
Evan Williams bourbon - Amrut Fusion whisky - kithul - tamarind bitters

0% COCKTAILS

ZERO MARGARITA  
Almave - agave - Lankan hot sauce - smoked salt

Philippe Gonet, Réserve, Brut, Champagne, France NV

Chardonnay, Lange Winery, Willamette Valley, Oregon, USA 2022

WINES

Cabernet Sauvignon, Renegade Wine Co, Columbia Valley, USA 2020

Nebbiolo, Langhe, Garesio, Piedmont, Italy 2022

Pinot Noir, The Elder, Martinborough, New Zealand 2019

Chablis, Garnier, Burgundy, France 2022

Riesling, Weingut Von Winning, Pfalz, Germany 2024

RED

WHITE

SPARKLING

ARRACK ATTACK 
Ceylon Arrack - dark rum - house ginger beer - lime leaf

THE COCKTAILS WE LOVE, BOTTLED AND READY TO SHARE
BIG SERVES

HIBISCUS NOGRONI  
Tanqueray 0.0% - Wilfred's Bitter Aperitif - Crossip Hibiscus spirit 

VODKA GREEN PAPAYA
Desi Daru vodka - green papaya soda - cucumber  


