


STARTERS

CALAMARI

[Local Fresh Calamari Lightly Dusted in Seasoned Flour
Served with Homemade Tarter Sauce and Garlic Mayo]

LKR 2650

TIGER PRAWNS

Locally Caught Tiger Prawns Cooked in Butter, Garlic
Sauce Served with Toasted Bread and Lemon]

LKR 2950

TRADITIONAL PRAWN COCKTAIL

[Fresh Locally Caught Prawns Served Out of Shell on a
Bed of Ice Berge Lettuce Topped with Thousand Island
Dressing, Lemon Served with Toast]

LKR 2700

TUNA CARPACCIO WITH MANGO SALAD

[Line Caught Yellowfin Tuna Slices Served with Mango
Salad, Naham yam Dressing and Peanut]

LKR 3300

WATERMELON SALAD WITH FETA CHEESE

[Watermelon, Feta Cheese, Mint]

LKR 2200

FISH CUTLETS WITH TARTER SAUCE

[crumb-coated, deep-fried fish, Potato, onion, green chilli,
curry leaf mixed balls served with Homemade Tarter Sauce]

LKR 1650

10% Service Charge will apply



SALADS

SRI LANKAN SALAD

[Garden picked Lettuce, Tomato, Onion, Cucumber, Green
Chilli, Pomegranate served with Sri Lankan Dressing]

LKR 2950

GARDAN GREEN SALAD

[Garden Picked Lettuce and Avocado, Green
cucumber, Olives ,Thinly sliced Green Capsicum Served
with Balsamic Vinaigrette.]

LKR 2950

CHEF'S SALAD

[Garden Picked Lettuce, Chicken Ham, Shredded
Cheese, Olives Tomatoes, Hard Boiled Eggs Served with
Chef's Dressing]

LKR 2950
CAESAR SALAD

[ Green salad of lettuce and croutons dressed with
Lemon juice, Olive oil, Egg, Soy sauce, anchovies, garlic,
Dijon mustard, Parmesan cheese, and black pepper. ]

LKR 3350

All our Salads are Served with Melba Toast

L]

10% Service Charge will apply



https://en.wikipedia.org/wiki/Salad_green
https://en.wikipedia.org/wiki/Romaine_lettuce
https://en.wikipedia.org/wiki/Crouton
https://en.wikipedia.org/wiki/Lemon_juice
https://en.wikipedia.org/wiki/Olive_oil
https://en.wikipedia.org/wiki/Egg_(food)
https://en.wikipedia.org/wiki/Worcestershire_sauce
https://en.wikipedia.org/wiki/Anchovy_(food)
https://en.wikipedia.org/wiki/Garlic
https://en.wikipedia.org/wiki/Dijon_mustard
https://en.wikipedia.org/wiki/Parmigiano-Reggiano
https://en.wikipedia.org/wiki/Black_pepper

MAIN COURSE

FRESH LOCAL CATCH OF THE DAY

[Grilled or baked fish (Mullet, Jack , Red Snapper)
Served with Salad and Garlic Rice]

LKR 3950

WHOLE GRILLED LOBSTER

[Fresh Crilled Lobster Served with Salad, Garlic Rice and
an Array of side dishes]

For Two LKR 19500 For One LKR 9900

PAN SEARED MEDALLION OF PORK

[Pork Tenderloin Seasoned with Thyme Paprika in a
Garlic Butter Sauce with Freshly Chopped Parsley
Served with Rice or Fresh Vegetable of the Day]

LKR 3950

FLORENTINE SPAGHETTI CARBONARA

[Spagetti, Bacon, Garlic, Parsley, Egg York, Pepper,
Parmesan Cheese |

LKR 2650

SRI LANKAN CHICKEN KOTTU

[Mix of Roti Pieces, Vegetable, Eggs, Chicken and a
Curry sauce and spices.]

LKR 1950

THAI RED CHICKEN OR FISH CURRY

[Classic Thai dish made with tender chicken simmered in a rich
and flavorful red curry sauce served with Garlic Rice and
Papadam)].

LKR 2950

We have sourced all our ingredients within a three-mile radius of the villa.
We are only using fresh organic produces.



TRADITIONAL SRI LANKAN CURRIES

CHICKEN CURRY

Chicken Marinated in Sri Lankan Aromatic Curry Powder
with Other Local Spices and slowly cooked in coconut
milk, Onion, Tomato, Garlic, and Curry Leaves Based Gravy

LKR 3200

FISH CURRY

Sri Lankan Fish Curry Made with Fresh Sesonal Fish
Cooked in Lankan Spices and Condiments pounded in
a mortar and pestle for maximum flavor

LKR 3500

PRAWNS CURRY

Prawns Marinated in Sri Lankan Aromatic Curry Powder
with Other Local Spices and slowly cooked in coconut milk,
Onion, Tomato, Garlic, and Curry Leaves Based Gravy

LKR 3950

EGG CURRY

Roasted Curry Powder and Coconut milk Gives this Egg Curry a
Traditional Sri Lankan flavour, Along with Fresh Curry leaves and Pandan
leaf (rampe).

LKR 2600

SOYA MEATS OR TOFFU CURRY (VEQG)

made with soya chunks or toffu Slowly Cooked in Coconut
Milk, Onion, Tomato, Garlic, and Curry Leaves Based Cravy

LKR 2300

Above All Curries Served with Steamed Rice and Three seasonal
vegetable curries with Salad, Papadam, Mango Chutney,
Chopped Onion

10% Service Charge will apply



DESSERTS

D'ART VILLA SUPRISE

[Fresh Fruit Salad served with Buffalo Curd, Kittul
Trickle and Topped with Nuts]

LKR 1650

ICE CREAM WITH WAFER STICKS AND NUTS

[Vanilla, Chocolate, Strawberry or Mix Ice Cream
served with Homemade Sesame Seed Wafers ]

LKR 1300

HOME MADE FRESH PASSION FRUIT MOOUSE

[Home Made passion flavored mousse top up with Fresh
passion fruit Pulp and Mint]

LKR 1450

FRESH CURD AND TREACLE

[Fresh Buffalo curd served with Coconut Treacle ]

LKR 1300

CHEESE AND BISCUITS

[A Selection of Cheeses, served with Grapes Celery and
Mango Chutney, A Selection Busicuts & Melba toast |

LKR 2950

SRI LANKAN HOMEMADE COCONUT
CAKE

[made of shredded coconut, jaggery and semolina
combined with a mixture of spices.]

LKR 1300

10% Service Charge will apply


https://en.wikipedia.org/wiki/Coconut
https://en.wikipedia.org/wiki/Jaggery
https://en.wikipedia.org/wiki/Semolina




SNACKS

CHICKEN SANDWICH

[Grilled chicken with tomato, Cheese, Lettuce, Onion, Mayonnaise
Served with French Fries]

LKR 2300

D'ART VILLA CLUB SANDWICH

[Grilled Boneless Chicken with Bacon, Eggs, Cheese, Tomato,
Cucumber, Lettuce, Onion, Mayonnaise
served French Fries]

LKR 3200

TUNA SANDWICH

[Fresh Grilled Tuna with Tomato, Cucumber, Lettuce, Onion, Moyonnise
Served with French Fries ]

LKR 2950

CHEESE SANDWICH

[Cheese Slices with Tomato, Cucumber, Lettuce, Onion, Moyonnise
Served with French Fries ]

LKR 1950

CHICKEN BURGER

[Crilled Chicken Patty with Cheese, Lettuce, Onion, Moyonnise,
Geherkin Served with French Fries and Coleslaw ]

LKR 3000

BEEF BURGER

[Grilled Beef Patty, Lettuce, Onion, Mayonnaise, Cheese, Geherkin
Served with French Fries and Coleslaw |

LKR 3850

10% Service Charge will apply






FRESH JUICES

Freshly squeezed juices made with the finest fruits and vegetables, packed with
nutrients and flavour.

MIX FRUIT LKR 1650
PAPAYA LKR 1150
ORANGE LKR 1650
WATER MELON LKR 1150
PINEAPPLE LKR 1300
PASSION FRUIT LKR 1350
LIME JUICE / LIME PASS SODA LKR 1300

HOT BEVERAGES

Our beverages are made with the finest Sri Lankan coffee and tea.

SRI LANKAN PERCOLATED COFFEE POT LKR 850

SRI LANKAN TEAPOT LKR 850
CAPPUCCINO LKR 950
AMERICANO LKR 950
EXPRESSO LKR 950

10% Service Charge will apply






SRI LANKAN
BREAKFAST

Seasonal Fresh Fruit Juice
Seasonal Fresh Fruit Platter

String Hoppers
Coconut Sambol
Chicken Curry or Fish Curry
Dhal Curry or Potato Curry

AR
4 AN

Plain Hoppers or Egg Hoppers
Katta Sambol
Coconut Sumbol
Chicken Curry or Fish Curry
Dhal Curry or Potato Curry

AR
4 AN

Milk Rice
Katta Sambol
Coconut Sumbol
Chicken Curry or Fish Curry
Dhal Curry or Potato Curry

Curd or Yoghurt
with Trickle

Freshly Brewed
Coffee orTea

LKR 1980




ENGLISH BREAKFAST

Seasonal Fresh Fruit Juice
Corn Flakes with Milk

Eggs of Your Choice
Fried
Poached
Sunny Side Up or Down
Scrambled Egg

Avocado on Toast
With Porches Egg

Bacon
Sausage
Grilled Tomato
Local Mushrooms
Baked Beens
Toast
Marmalade
Jam

Freshly Brewed Tea or Coffee

LKR 1650



BREAKFAST

Seasonal Fresh Fruit Juice
Seasonal Fresh Fruit Platter

Eggs of Your Choice
Fried Egg
Poached Egg
Sunny Side Up or Down
Scrambled Egg
Sri Lankan Omelet

Fresh rolls
Toast
Marmalade
Jam
Yoghurt

Freshly Brewed Tea or Coffee

)
v

Inclusive for Bed and Breakfast Price






WELCOME
to

D’Art Villa Local Kitchen and
Restuarant

Our menu showcases the vibrant flavours and
fresh ingredients of Sri Lankan organic
produce, paying homage to the rich culinary
traditions of the island's southern region. We
artfully blend classic dishes with modern
techniques, creating a symphony of flavours
that will tantalize your taste buds.

We have sourced all our ingredients within a
three-mile radius of the villa.
We are only using fresh organic produce !!!




