Cirudmon_

LAKESIDE COLOMBO

THE LOUNGE

11.00 am to 10.00 pm

Appetizers and Salads

OCEAN HARVEST COCKTAIL =

Dill marinated blue water prawn, smoked salmon, crab with
pickled quail egg and ketar caviar, marie rose sauce and mesclun

TUNA NICOISE

Seared yellow fin tuna, marinated green beans, boiled potato,
olives, semi dried cherry tomatoes, quail egg, anchovies,
mixed greens and house dressing

COBB SALAD

Slow cooked chicken supreme, streaky bacon, avocado,
poached egg, crumble blue cheese, cherry tomato, capsicum
and greens with ranch dressing

POWER SALAD {
Boiled quinoa, almonds, spinach, dried cranberries, peppers,
cucumber and walnuts with feta

CAESAR SALAD

Crispy ice berg lettuce, parmesan, crispy bacon, anchovy,
boiled egg and garlic crouton

Grilled chicken supreme
Grilled shrimps =

Smoked salmon

FRITTO MISTO =

An ltalian version, mixed fried seafood (prawn, calamari, white fish)

and vegetables with garlic and lemon aioli

PRAWN SPRING ROLL =

Homemade prawn spring roll with sweet and sour sauce

CHICKENTENDERS

Coconut crusted chicken fillets with ancho mayo

INDONESIAN SATAY
Marinated beef or chicken skewers, peanut gravy, sticky rice with
asian vegetable slaw

INDIAN VEGETABLE FRITTER (»

Indian spiced vegetable samosa with mint chutney

LKR 2,080

LKR 1,780

LKR 1,860

LKR 1,560

LKR 1,300
LKR 1,950
LKR 2,260

LKR 1,720

LKR 1,200

LKR 1,180

LKR 2,000

LKR 950

Vegetarian | Shellfish ==»

Contains Pork

Soups

CRUSTACEAN BISQUE = LKR 1,690
Roasted shellfish fumet flame with cognac, cream and
mixed seafood
FRENCH ONION SOUP LKR 1,190
Beef broth, caramelized onions, thyme, red wine and
Emmental cheese toast
WILD MUSHROOM VELOUTE @ LKR 1,210
Truffle flavoured creamy mushroom soup with garlic crostini
SOUP OFTHE DAY LKR 1,320
Please check with our order taker for the day’s special

Nibbles
ASSORTED CHEESE PLATTERWITH CRACKERS AND NUTS  LKR 3,380
DEVILLED SPICY CASHEW NUT LKR 2,160
POTATO WAFERS WITH CHEESY SUNDRYTOMATO DIP LKR 1,350
VEGETABLE CRUDITIES WITH ASSORTED MARINATED OLIVE LKR 1,350
TANGY FISH CUTLETS LKR 1,350

Mains

CLASSIC FISH AND CHIPS LKR 2,260
Aerated water battered barramundi fish, mushy peas,
country fries and tartar sauce
BAKED CRAB = LKR 2,830
Creamy blue water crab meat ragout, gratinated with
hollandaise and green spring salad
HEALTHY FIT LKR 2,750

Sous vide chicken supreme, mixed green beans, caramelized
squash and almond

Contains nuts

All prices are subject to service charge and government taxes



Sandwiches, Wraps and Burgers

All the sandwiches and burgers served with french fries and coleslaw.

THE LAKESIDE CLUB

Sous vide chicken, pork rashers, cheddar cheese,

ice berg lettuce, egg over easy, cucumber, fresh tomato
on white toast

TUNA AND EGG SANDWICH

Tuna salad, lettuce, egg on brown panini

SPICY CHICKEN SANDWICH

Roast chicken, mayonnaise, green chili, onions on white toast

CHEESE ANDTOMATO SANDWICH (%

Cheddar cheese, ripped tomato on panini bread

CHICKEN SHAWARMA WRAP
Arabic spiced shredded chicken, tahini, onions, lettuce with
pickles and garlic mayo

BURGER WITH JUICY CHICKEN
OR BEEF PATTY

Egg sunny side up, cheddar cheese, onions, seasoned tomato,
Iceberg lettuce, gherkins and sesame brioche

Crispy bacon on request

Pasta

LKR 1,720

LKR 1,670

LKR 1,380

LKR 1,360

LKR 1,840

LKR 2,500

LKR 300

CHOICE OF PASTA
Spaghetti

Penne

Fusillieli

Cooked al dente with choice of sauce

Sauces

-Tomato and herb flavoured slow cooked
rich beef meat ragout

Bolognaise

Romana - Chicken, mushroom in garlic sauce
Carbonara
Fruit di mare =

Neapolitan (V)

- Melody of seafood, tangy tomato sauce

-Tomato sauce, ltalian fresh herbs

PENNE ALFREDO
Chicken

Prawn =,
Smoked salmon

VEGETABLE LASAGNA (#

Mediterranean vegetables, tomato sauce, basil leaves,
mozzarella cheese and parmesan cheese

- Bacon, egg yolk, cream, parmesan cheese

LKR 2,910

LKR 3,210
LKR 4,240
LKR 5,560

LKR 3,400

Vegetarian | Shellfish ==»

Contains Pork

Desserts

STICKY DATE PUDDING
Fluffy warm sticky cake, made with mashed date and drowned
in sticky toffee butterscotch sauce

AGED ARRACK POACHED PINEAPPLE BISCUIT
PUDDING

Traditional chocolate biscuit pudding with aged arrack poached
pineapple comport

WATALAPPAN
Traditional Sri Lankan jaggery pudding

TIRAMISU

Mascarpone, coffee and cocoa powder with glazed wild berries

MIXED BERRY CHEESECAKE

Baked cheesecake with macerated strawberry

CLASSICWARM FRENCH APPLETART WITH

VANILLA ICE CREAM
Filling topped with artfully arrange sliced apple with
whipping cream and vanilla ice cream

WARM CHOCOLATE BROWNIES WITH
VANILLA ICE CREAM

Hot fudge brownies with vanilla ice cream

TRIPLE CHOCOLATE MOUSSE

Dark, milk and white creamy chocolate mousse with chips

THAI JASMINE JELLY

Served with sweet coconut cream

THAI STICKY RICE WITH MANGO

Sweetened coconut milk flavors sticky rice served with mango

MANGO PUDDING WITH COCONUT ICE CREAM
Simply set fresh mango pudding with
homemade coconut ice cream

LYCHEE ICE CREAM CAKE
Ice cream layer cake with lychee garnished with strawberry
comport and chocolate sauce

PANDAN CAKE WITH COCONUT ICE CREAM

Coconut pandan chiffon cake with fresh coconut ice cream

CREAM CARAMEL

Homemade milky cream pudding garnished with peach

VEGAN FANTASY

Coconut sago with mango and honey

INDIAN EXPRESS

Traditional gulab jamun with pistachio and cashew

FRESH FRUIT PLATTER

Fresh cut seasonal fruits

FLAVOURED ICE CREAM

Vanilla, chocolate, strawberry and coconut

Contains nuts

All prices are subject to service charge and government taxes

LKR 1,100

LKR 1,100

LKR 1,100

LKR 1,100

LKR 1,100

LKR 1,100

LKR 1,100

LKR 1,100

LKR 1,100

LKR 1,100

LKR 1,100

LKR 1,100

LKR 1,100

LKR 1,100

LKR 1,100

LKR 1,100

LKR 1,100

LKR 1,100



