


[®] vegetarian @] non-vegetarian ) spicy

It is our endeavour to always take very special care of all our quests in our restaurants. If you or anyone in your party
is allergic to any one of the below mentioned food allergies then please inform your server before ordering your meal.

For enhanced variety at lunch or dinner ask our chefs recommendations.
Common food allergies:

= Milk = Eqq * Peanut * Fish » Shell fish * Soy * Wheat

All prices are inclusive of government taxes and service charge.



BREAKFAST
Served daily from 6:30 a.m. - 10:00 a.m.

#] Aloo Paratha
Griddle-cooked whole-wheat flour flat bread, stuffed with
potato, served with curd and pickle

@ Dosa
Thin rice crepes, with a choice of plain / spicy
mashed potato, served with chutney and sambar

@ Idli
Steamed rice lentil dumplings, served with chutney
and sambar

* Uttapam
South Indian fermented rice pancakes, plain / masala
served with chutney and sambar

®] Choice of Cereals
Your choice of cereals: corn flakes, choco flakes / muesli
served with hot / cold milk

1400

1250



*| Eggs cooked to order 1800
Your choice of eggs: poached / scrambled / omelette / fried
with hash brown and roast tomato topped with parmesan
and pesto

'] Homemade Pancakes 1400
Fluffy pancakes, topped with melted butter and maple syrup

 French Toast 1400
Made with Brioche bread, topped with melted butter
and maple syrup

! [¢] Breakfast Bread 1600
Choice of any three: croissant, muffins, brioche,
Danish pastry, tea cake slice, whole-wheat toast,
multi-grain toast or white bread toast

'] Waves 2150
Your choice of eggs on multi-grain toast with crispy bacon,
roast tomato, chicken sausages and parsley potato



[®] [e]

o] [®] )

(@] [@]

(@] [@]

(]

SHARING PLATES & STARTERS
Served daily from 11:00 a.m.- 10:30 p.m.

Sweet corn soup
Choice of vegetables
Sea food

Chicken

Hot & sour soup
Choice of vegetables
Sea food

Chicken

Clear soup

Choice of vegetables
Sea food

Chicken

Cream soup
Choice of mushroom
Tomato

Chicken

Crispy vegetable spring roll
Served with sweet chilli sauce

Samosa
A deep-fried Indian savoury snack, with spiced potato filling,
served with tamarind and mint chutney

Peperonata bruschetta
Pimentos tossed in tomatoes, flavoured with basil and
crushed pepper

Bhutte ke kebab

Corn patty stuffed with cheese and cooked over a griddle,
served with mint chutney

Mixed vegetable pakora
Seasonal vegetable fritters, served with tamarind and
mint chutney

Chilled prawn cocktail

Classic preparation of fresh water prawns
in @ cocktail dressing

Smoked salmon tasting
Tasting plate of salmon bruschetta with dill caper cream
and onion rings

Fingers and chips
Crumb-fried chicken or fish, served with tartar sauce
and fries

Malay chicken satay
Served with peanut sauce

1000
1200
1100

1000
1200
1100

1000
1200
1100

1100

1100
1100

1500

1500

1400

2150

1500

3200

3500

3000

2450



CHARCOAL N’ CLAY POT

Served daily from 12:00 p.m. - 3:00 p.m. / 6:30 p.m. - 10:30 p.m.

#/J Lahori paneer tikka
Char-grilled cottage cheese steak, flavoured
with Indian spices

] J Sarson ke phool
Char-grilled broccoli florets infused with mustard and
pickled spices

 » Bhatti ka jheenga
Prawns in @ marinade of freshly ground spices grilled
on glowing embers

® > Murgh chingari
Signature preparation of chicken marinated with frontier
spices, chargrilled

's] ) Gosht pudina ki seekh
Lamb mince on a skewer marinated with mint
and spices

©| Indian breads (Roti / Naan / Lachha paratha)

2600

2450

4250

2600

3700

1100



SANDWICHES

Served daily from 11:00 a.m. - 10:30 p.m.
All Sandwiches served with french fries and coleslaw.

@l (¢ Plain, toasted or grilled
Choice of white / brown / multi-grain bread
Choice of Chicken / tuna / chicken ham with
cheese / cucumber, tomato, lettuce with cheese

»] Vegetable Club Sandwich
Grilled vegetables, tomato, cucumber, lettuce and cheese

[ Club Sandwich
Chicken salad, chicken ham, fried egg, tomato, onion,
cucumber and cheese

[ Chicken Panini Sandwich
Smoked chicken in mustard mayo, lettuce, tomato
and cheese

SALADS
Served daily from 11:00 a.m. - 10:30 p.m.

@ [#] Caesar Salad

Served with your choice of
Grilled vegetables

Grilled chicken
Smoked salmon

* Greek Salad
Fresh diced vegetables, olives and feta, tossed in oregano
lemon dressing

] Ventura Beach House Salad
Iceberg lettuce, skinless plum tomato, tuna, potato, black
olives and oregano, drizzled with classic vinaigrette dressing

2250

2350

3150

2450

2250
2650
3350

2000

2000



BURGERS

Served daily from 11:00 a.m. - 10:30 p.m.
All Burgers served with french fries and coleslaw.

®] Vegetable Burger
Toasted sesame bun, vegetable patty with lettuce
and cheese

'#] Chicken Burger
Toasted sesame bun, chicken patty, fried egg with
caramelised onions, lettuce, tomato and cheese

@ Lean Tenderloin Burger
Toasted sesame bun, tenderloin patty with
caramelised onions, lettuce, gherkins, tomato and
cheese

GRILLS
Served daily from 11:00 a.m. - 10:30 p.m.

@ Asian spice rubbed char-grilled king prawns
Lemon beurre blanc and seasonal vegetables

@ Grilled fillet of mullet fish

Paprika, parsley marinade and garlic cream with
fries and seasonal vegetables

@ Double breast grilled chicken
Rosemary marinade, honey balsamic sauce and
seasonal vegetables

@ Grilled Australian tenderloin steak
Homemade steak sauce, potato wedges and
seasonal vegetables

3250

3450

3950

6050

4000

3800

9050



TA) AUTOGRAPH
Served daily from 12:00 p-m. - 3:00 p.m. / 6:30 p.m.- 10:30 p.m.
Autograph dishes curated by our chefs from the world of Taj

@@ Chicken Kathi Roll

Paneer Kathi Roll

Indian-style wraps stuffed with your choice of chicken /
cottage cheese, served with mint chutney
(Taj Palace, New Delhi)

@ Fish & Chips
White fish fillet fried in beer batter with chunky chips,
mushy peas, tartar sauce and fresh lemon
(St James Court, London)

@ Cobb Salad
An American garden salad of chicken, bacon,
chopped avocado, iceberg lettuce, tomato, hard boiled egg,
coriander with spring onion and buttermilk dressing
(Pierre Hotel, New York)

@ Shish Taouk
Garlic marinated diced chicken cooked over charcoal,
served on a base of pita bread accompanied by
garlic sauce (Taj Tower - Dubai)

@ Lamprais
Sri Lankan speciality of yellow rice, lampara chicken curry
and vegetables wrapped and baked in banana leaves, served
with sambal (Taj Samudra, Colombo)

2600
2450

3150

2800

2550

3900



A LA LANKA

Served daily from 12:00 p-m. - 3:00 p.m. / 6:30 p.m.- 10:30 p.m.
Served with red rice, traditional dhal curry, brinjal relish,
coconut sambal, mango chutney and papadum

@ Kaju Maluwa
Cashew and green pea curry

J[® Polos Ambula
Tender jackfruit curry

@ Batu Maluwa
Green eggplant curry

J @ Kukul Mas Kalu Pol

Chicken curry made with roasted rice and coconut

=] Kakuluwo Hodi
Crab coconut curry

@] Isso Kiri Hodi
Prawn coconut curry

J[® Uru Mas Kalu Hodi
Black pork curry

J[® Thoramalu
Sri Lankan fish curry

. [®] Slow cooked Sri Lankan Tamarind Beef curry

J [@ Chicken coriander curry

3150

2450

2450

2900

3800

3800

2900

2900

2900

2900
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CURRIES

Served daily from 12:00 p.m. - 3:00 p.m. / 6:30 p.m. - 10:30 pm

Curries will be accompanied with your choice of Indian bread or

steamed rice.

Dal Makhani

Black lentils simmered overnight, finished with butter
and cream

Dal Tadka
Yellow lentils freshly tempered with cumin, garlic,
and red chilli

Paneer Palak

Cottage cheese cooked with spinach, flavoured
with garlic & cumin

Paneer Kadai
Cottage cheese and bell peppers, seasoned with hand
pounded spices

Vegetable Makhanwala
Tangy vegetable preparation in tomato gravy, finished
with butter and cream

Subz Miloni

Spring vegetables and spinach, cooked in an onion gravy

Aloo Jeera
Cubes of potato with cumin seeds and Indian spices

Aloo Do Pyaza
Potato cooked with onion and spices

Meen Moilee
Kerala style fish in green chilli and curry leaves flavoured
coconut curry

Butter Chicken
Tandoori smoked chicken cooked with tomato gravy,
finished with butter and cream

Chicken Kadhai

Chicken and bell peppers, seasoned with hand
pounded spices

Mutton Rogan josh
Mutton chunks simmered in a spicy onion-based gravy

Keema Mutter
Mince of lamb, cooked with green peas and spices.

2000

2000

2900

3000

2450

2450

2300

2450

3600

3600

3600

3800

3800



COMFORT MAINS

DUM BIRIYANI
Served daily from 11:00 a.m. - 10:30 p.m.

] » Vegetable Biryani 3000
Medley of spring vegetables and aromatic basmati rice,
flavoured with mint, coriander and brown onion

) Chicken Biryani 3500
Chicken morsels cooked with basmati, finished with mint,
brown onion and kewra

SIDES
 Steamed Rice 1000
®] Peas Pulao / Jeera Pulao 1300
@ Khichdi 1200
@ Curd Rice 1100
®] Raita 800
*] Masala papad 900

Roasted papad topped with tomato, onion,
fresh coriander and green chilli

] Potato Wedges 1800
®! French Fries 1800

=] Milk (Hot & Cold) 800



PASTA
Served daily from 11:00 a.m. - 10:30 p.m.

] Mac & Cheese
Macaroni bound with double cheese sauce, oven baked
and topped with crunchy breadcrumbs

= Pomodoro e Basilico
Choice of Pasta penne / spaghetti, served with tomato
and basil sauce

@ Alfredo
Choice of pasta penne, spaghetti, served with mushroom
cream sauce

) [#] Spaghetti Aglio-Olio-Peperoncino
Prepared with garlic, chilli flakes, olive oil and
parmesan cheese

] Spaghetti Carbonara

Bacon, egg and parmesan cheese

RISOTTO
Served daily from 11:00 a.m. - 10:30 p.m.

] Mushroom and Pepper Risotto
Duo of button mushroom, shiitake mushroom, peppers,
herbs and parmesan cheese

@ Seafood Risotto
Prawns, squids, herbs and parmesan cheese

® Chicken Risotto
Chicken, herbs and parmesan cheese

2600

2600

2600

2600

3200

2800

3250

2900



PIZZA
Served daily from 11:00 a.m. - 10:30 p.m.

® Pizza Margherita
Tomato, mozzarella and basil

'] Pizza Paneer Tikka
Clay oven roasted cottage cheese and bell peppers

®] Pizza Marinara
Assorted seafood

® Pizza Smoked Chicken & Mushroom

AND MORE
Served daily from 11:00 a.m. - 10:30 p.m.

)@@ Chicken Koththu

Vegetable Koththu

A Sri Lankan all-time favourite, made from shredded
native flatbread, popularly known as “Godamba roti”
with choice of chicken / eggs and vegetables.

o Summer Vegetable Casserole
Served with crumbled feta and parmesan crackling

J[® Nasi Goreng
Indonesian fried rice with chicken served with
fried prawns, fried eqg and condiments

3350

3450

3800

3450

2450
2350

1900

3800



Oriental Wok

)@ Kung Pao chicken
® Pork rib sweet and sour
= Double cooked beef with vegetables
J®l Prawns in hot garlic sauce
J ] Wok fried cuttle fish soya Sichuan pepper
@ Stir fried eight treasure vegetables
® Seafood fried rice
® Chicken fried rice
® Egg fried rice
@ Vegetable fried rice
® Seafood noodles
® Chicken noodles
® Egg noodles

=l Vegetable nooldes

2900

3250

2900

2900

1800

2150

2000

1900

1550

2150

2000

1900

1550
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KIDS MENU

Finger sandwich

Just fries

Pasta cheese or tomato basil sauce
Cheesy tuna mac

Chicken nuggets

Mini chicken and cheese burger
Banana split junior

Warm brownie with vanila ice cream

Caramel custard with nutty ice cream

1300
1200
1300
1600
1600
1600
1100

1100
1100



DESSERT

@ Apple Pie
Warm cinnamon-flavoured apple pie with a scoop
of vanilla ice cream

[ Hot Gulab Jamun
Dumpling of reduced milk, served with sweetened syrup

] Gaajar Ka Halwa
An Indian-style carrot pudding, enriched with milk
and dry fruits

@ @ Ceylon Tea Cheesecake (sugar free)
Ceylon tea perfumed cheesecake with fruit salsa

@ Chocolate Walnut Brownie
Vanilla bean ice cream, with chocolate shavings

@ Wattalappam
Cardamom-flavoured coconut milk and jaggery pudding

@l Choice of Ice Cream
Chocolate / vanilla / strawberry / butterscotch / mango

® Fresh Cut Fruits

A selection of any five seasonal fresh fruits

1500

1500

1500

1500

1800

1500

1500

1900



BEVERAGES
Fresh Juices and shakes

@ King Coconut
@ Papaya

Watermelon
Orange or Pineapple Juice

®| Fresh Lime Juice

® Milkshake

Your choice of vanilla / chocolate / banana / strawberry

@ Choice of Lassi / Chas
Your choice of churned yoghurt-plain / sweet /
salted / masala

TEA
@ Regular Tea / Green Tea
®] Peppermint, Earl Grey, Masala or Chamomile Tea

@ Iced Tea

COFFEE
'] Regular Coffee
] Cappuccino, Espresso, or Café latte
®] Decaffeinated Coffee

®| Iced Coffee

900
1000

1000
1300

1100

1000

500

700

1000

600

700

700

1300



BEVERAGE MENU



APERITIFS

CAMPARI
RICARD
PIMMS NO 01

VERMOUTH

MARTINI

CINZANO
BIANCO, ROS50 OR DRY

SHERRY & PORT

TIO PEPE
HARVEY’S BRISTOL CREAM
COCKBURN PORT

LIQUEUR

APRICOT BRANDY
BAILEYS CREAM

BLUE CURACAO

TRIPLE SEC

CREME DE MENTHE
SAMBUCA

KAHLUA

CHERRY BRANDY
PEACH SCHNAPPS
SOUTHERN COMPORT
DISARONNO AMERETTO
TIA MARIA

GALLIANO

DRAMBUIE
JAGERMEISTER
COINTREAU

50ML

1700
1700
1700

50ML

900
800

50ML

1200
1200
1200

25ML

800
800
800
800
800
800
800
800
800
800
800
800
800
800
900
1050



GIN - IMPORTED

BEEFEATER
GORDONS
TANQUERAY
COLOMBO
TANQUERAY 10 YRS
HENDRICKS

BOMBAY SAPPHIRE
VODKA - REGULAR

ABSOLUTE (vanilla, Raspberry ,Mandarin, Citron)

SKYY

SMIRNOFF

RUSSIAN STANDARD ORIGINAL
RUSSIAN STANDARD GOLD

VODKA - PREMIUM

GREY GOOSE

FASHION VODKA LUXURY COLLECTION
BELVEDERE

CIROC

RUSSIAN STANDARD IMPERIAL

KETEL ONE

ED HARDY

ROBERTO CAVALLI

RUM - IMPORTED

CAPTAIN MORGAN
MOUNT GAY
BACARDI GOLD
MOUNT GAY SILVER
MOUNT GAY XO

TEQUILA

CASCO VIE]JO SILVER
1800 SILVER

DON JULIO
PATRON SILVER
PATRON ANEJO

25ML

800
800
950
1200
1600
1450
800

25ML

800
800

800
800
900

25ML

1200
1300
1450
1450
1600
1600
1950
2750

25ML

800
800
900
1050
1600

25ML

800
1450
1450
1450
1950



COGNAC - REGULAR

HENNESSY VS
HENNESSY V50P
REMY MARTIN VS0P

COGNAC - PREMIUM

HENNESSY XO
REMY XO

COGNAC - SUPER DELUXE

LOUIS X1l

ARRACK DOMESTIC

OLD ARRACK
ROCKLAND CEYLON ARRACK

DOMESTIC SPIRITS

WHISKEY
BRANDY
GIN

VODKA
WHITE RUM
DARK RUM

BEER — INTERNATIONAL

CORONA 330 ML

CARLSBERG PREMIUM PILSNER
GUINNESS

HEINEKEN 330ML

BEER — NON ALCOHOLIC

BITBURGER 330ML
CIDER

SAVANNA DRY 330ML

25ML

1200
2200
2200

25ML

4550
6900

25ML

54600

1700
1250
1300
1700

900

2600



BEER - SRI LANKAN

LION LAGER
LION 325 ML
LION STOUT

BEER - DRAUGHT
LION LAGER

COCKTAILS

FRESH APPLE PIE COCKTAIL

Ketel one, Green Apple, Apple Juice, Cinnamon
and Sugar Syrup

BERRY RISTRETTO COCKTAIL

Ketel One, Monin Classis and Shot of Espresso

MAI CAlI COCKTAIL

Ketel One, Fresh Lime Quartered, Wedge of Fresh Orange,

MoninOrgeat and Sugar Syrup

FLUTES
BELLINI

Champagne and Peach Puree

KIR ROYALE

Champagne, Creme de Cassis and Lemon Twist

FRENCH 75

Champagne, Gin and lemonade

MIMOSA

Champagne and Fresh Orange |uice

WINGS
Champagne, Red Bull and Lemon Twist

SHOOTERS

B 52

Kahlua, Bailey’s Irish Cream and Grand Mainer

SLIPPERY NIPPLE

Sambuca and Bailey’s Irish Cream

BMW
Baileys, Malibu and Whisky

JAGERBOMB

Jagermeister and Red Bull

1100
800
1250

1000

1750

1750

1650

1950

2300

2550

2300

2550

2350

2350

2350

3250



MIXOLOGY FROM AROUND THE WORLD

NEW YORK — GINGER MOJITO

Ginger Infused Rum, Lime Wedges and Mint Leaves

BARCELONA — BANKER’S MARTINI

Cardamom Infused Vodka, Fresh Lemon and Ginger syrup

HONG KONG - MO TOX

Citron Vodka, Lemon cello, Fresh Coriander, Ginger,
Pineapple and Fresh Apple

CHIANG MAI — SWEET LEMONGRASS MARTINI

Vodka, Honey and Fresh Lemongrass

LONDON — GIMLET
London Dry Gin, Lime Juice and Sugar Syrup

BANGKOK - CHAO PHRAYA

Whiskey, Fresh Lemongrass, Fresh Ginger, Brown Sugar
and Fresh Lime

SIGNATURE COCKTAILS

VAMPIRE’S KISS

Vodka, Melon Liqueur and Ginger Cordial

BAHAMA MAMA ECLIPSE
White Rum, Dark Rum, Mango Juice, Pineapple Juice,
Orange Juice, Lime Juice and Grenadine

THE CLASSICS

MOJITO

Rum, Fresh lime, Fresh Mint, Sugar and Soda

CAIPIRINHA

Cachaca, Fresh Lime and Brown Sugar

SALTY DOG

Vodka, Grapefruit Juice and fresh Lime

MINT JULEP
Bourbon Whiskey, Fresh Mint and Sugar

PIMMS NO.1 CUP

Pimms No.1, Cucumber, Apple, lemon, Orange,
Mint, Strawberry,
Mint and Top up with Lemonade

MAI TAI

Rum, Orange Curacao, Fresh Pineapple,
Fresh Orange and Grenadine

TEQUILA SUNRISE

Tequila, Fresh Orange juice and Grenadine Syrup

BLOODY MARY

Vodka, Tomato juice, Worcestershire Sauce,
Fresh Lemon,Pepper, Salt and Tabasco

1600

1800

2550

1800

1650

1900

2400

1900

1800

1800

1800

1800

1950

2550

2300

1950



BULL FROG
Vodka, Rum, Gin, Tequila, Triple sec, Red bull

NEGRONI

Gin, Campari, Vermouth

PINA COLADA

Rum, Malibu, Fresh pineapple and Coconut Cream

DRY MARTINI
Gin, Dry Vermouth and Lime

KAMAKAZE

Vodka, Triple Sec and Fresh Lime juice

WHITE RUSSIAN
Vodka, Kahlua and Milk

SEX ON THE BEACH
Vodka, Peach Schnapps, Fresh Orange juice

and Cranberry juice

COSMOPOLITAN

Vodka, Cointreau, Fresh Limejuice and Cranberry juice

BRANDY ALEXANDER

Cognac, Créme de Cacao Brown and Cream

SINGAPORE SLING
Gin, Cherry Brandy, Benedictine, Pineapple juice, Fresh Lime,
Grenadine and Soda

MARGARITA - YOUR CHOICE OF FLAVOR

Original, Mango, Raspberry and Strawberry
Tequila, Triple Sec and Fresh Lime

LONG ISLAND ICED TEA
Vodka, Rum, Gin, Tequila, Triple Sec and Top with Cola

MOCKTAILS

CITRON AMOURE

Lime Juice, Bitter and Lemonade

BENTOTA DELIGHT
Mango Juice, Pineapple Juice, Orange Juice and Grenadine
Syrup

COCONUT KISS

Pineapple Juice, Passion Juice, Coconut Cream
and Grenadine Syrup

SUN DOWNER

Apple Juice, Lime Juice, Passion Juice and Fresh Cream

SOUTHERN BREEZE

Black Current Juice, Lime Juice, Mango Juice and Sprite

ENERGY DRINKS
RED BULL

5200

3200

2150

2200

2550

2400

2550

2550

2550

2550

2550

3400

1050

1050

1050

1050

1050

1200



SOFT DRINKS

COCA COLA
PEPSI
SPRITE

7 UP
FANTA
MIRINDA
SODA
TONIC
GINGER BEER
GINGER ALE
DIET COKE

FRESH JUICES

KING COCONUT

FRESH LIME JUICE OR SODA
FRESH PAPAYA JUICE

FRESH WATER MELON JUICE
FRESH ORANGE JUICE
FRESH PINEAPPLE JUICE

MILK SHAKE

VANILLA, CHOCOLATE, STRAWBERRY, MANGO, BANANA

MINERAL WATER - DOMESTIC

SMALL
LARGE

MINERAL WATER - IMPORTED
PERRIER

SPECIALTY COFFEE

IRISH COFFEE
Irish whiskey, Coffee Topped with Cream

CAFE ROYAL
Cognac, Coffee Topped with Cream

CALYPSO COFFEE
Tia Maria, Coffee Topped with Cream

ITALIAN COFFEE

Amaretto, Coffee Topped with Cream

800
800
900
900
1300
1300

1000

150
300

1950

2500

1950

1950



COFFEE

REGULAR COFFEE 600
CAPPUCCINO 700
ESPRESSO 700
CAFE LATTE 700
DE CAFFEINATED COFFEE 700
ICED COFFEE 1300
TEA

REGULAR TEA 500
GREEN TEA 500
PEPPERMINT TEA 700
EARL GRAY TEA 700
MASALA TEA 700
CHAMOMILE TEA 700
ICED TEA 1000
CIGARETTE

BENSON & HEDGES 3650
DUNHILL LIGHT 3650
DUNHILL SWITCH 3650

GOLD LEAF 3400
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