Menu

Breakfast
Your breakfast at Sharavi is included with your booking and is served from 7:00 - 10:30 a.m.
If you go whale watching we will send a takeaway breakfast package.
If you stay in for breakfast, your choices are:
Traditional Sri Lankan Breakfast
* Please order the day before

Tea or French press coffee
and
Choice of fresh fruit juice - pineapple / watermelon / papaya or a fresh fruit platter
and please choose one:
String hoppers served with kiri hodi and potato or dhal curry
or
Egg hoppers served with vegetable, potato or dhal curry
or
Pol roti (coconut rotis) served with vegetable curry
Accompanied with either traditional pol sambol, katta sambo, seeni sambol or lunu miris.
Western Spread
Tea or French press coffee
and
Choice of fresh fruit juice - pineapple / watermelon / papaya or a fresh fruit platter
and
Two farm eggs any style (scrambled, poached, fried, boiled or omelet)
Served with bacon or chicken sausage
Accompanied with toast, butter and homemade jam

Continental Breakfast
Tea or French press coffee
and
Choice of fresh fruit juice - pineapple / watermelon / papaya or a fresh fruit platter
and
Pancakes
or
French Toast
or
Toast with butter and homemade jam

Breakfast Extras
Banana Pancakes
- Two pancakes per order served with organic treacle

Rs. 450.00

Extra Portion of Sausages
- Sri Lankan chicken sausages- three sausages per portion

300.00

Extra Portion of Bacon
Five slices bacon per portion

480.00

Extra Portion of Eggs
- Boiled, poached, fried - one egg
- Omelet or scrambled - two eggs

225.00
300.00

Kadé Paan French Toast
- Two pieces per portion served with organic treacle

525.00

Fresh Juice
- Watermelon, papaya, pineapple

500.00

Orange Juice
- Freshly squeezed

800.00

Fresh Milk

200.00

Sweet Lassi
- Mango, banana or pineapple with curd and milk
*Mango subject to seasonal availability

800.00

Organic Buffalo Curd
- Served with organic kithul treacle

550.00

Fresh Fruit Plate
- Local Seasonal fruit

800.00

Extra Curry
- Extra Dhal, Vegetable or Potato Curry
- Fish or Chicken Curry

180.00
250.00

Plus 10% service charge and 15% VAT

All Day Dining

Please ask our chef about our daily specials .
Soups
Cold
Beetroot gazpacho
- A luscious and healthy combination of roasted beetroot blended with
sautéed onion, spices, bell peppers and cream
Cucumber yogurt soup
- A zesty mixture of cucumber lime garlic and fresh yogurt

Rs. 650.00
650.00

Hot
Tomato and roasted garlic
- With leeks, carrots, celery, onion and herbs

650.00

Pumpkin and rosemary
- With a dollop of sour cream

550.00

Farm fresh vegetable soup
- With vegetables in seasoned oregano

500.00

Salads
Niçoise Salad
- Pan- fried fresh tuna mixed with bell peppers, red onion, lettuce, potato,
cucumber, beans, tomato, and a boiled egg - drizzled with honey
mustard dressing

1,600.00

Caesar Salad
- With salad greens, homemade anchovy dressing, Parmesan cheese,
croutons, and bacon
- Add chicken
- Add prawns

1,300.00
1,800.00

The Sharavi Salad
- A bowl of salad leaves, spinach, mango, avocado and pomegranate seeds
(seasonal), shallots, toasted pumpkin seeds, tossed in a honey garlic lime
dressing, topped with grilled market prawns.

1,800.00

Plus 10% service charge and 15% VAT

800.00

All Day Dining

Please ask our chef about our daily specials .
Sandwiches
Sharavi Club Sandwich
- A triple-decker sandwich served with grilled chicken, bacon, avocado,
tomato and lettuce served with crispy french fries and coleslaw

Rs. 1,400.00

Jaffles (Grilled Sandwiches)
Tomato & cheese

650.00

Bacon & cheese

850.00

Fried egg & pol sambol

650.00

Fried egg, spinach & cheese
Add sweet potato fries for an extra

700.00
200.00

Basics
The Sharavi Burger
- 6 oz. tenderloin homemade patty, served on a bun, fully loaded with onions,
tomatoes, lettuce, cheese and served with a side of house fries
and coleslaw
Fish and Chips
- Beer battered seer ﬁsh served with a side of crispy fries,
homemade tartar sauce and zesty coleslaw.
Sharavi Fried Rice
- Zesty fried rice cooked with leek, carrot and bell pepper, topped with a fried egg.
- Add chicken
- Add prawns
Sri Lankan Style Noodles
- Egg noodles served with chicken or ﬁsh and local seasonal vegetables
- Add chicken
- Add prawns

Plus 10% service charge and 15% VAT

1,600.00

1,600.00
800.00
1,100.00
1,300.00
800.00
1,100.00
1,300.00

All Day Dining

Please ask our chef about our daily specials .
Pasta
Lasagna di Napoli
- Homemade with tomatoes, minced beef, bechamel and Italian
herbs of oregano, thyme and basil served with a side salad and garlic toast

Rs. 1,600.00

Penne Arrabiata
- Pasta with olive oil, garlic, fresh tomatoes, and chilli ﬂakes served with
Parmesan cheese and garlic toast

1,400.00

Penne Marinara
- Pasta with mixed seasonal seafood in tomato sauce seasoned with
bay leaves, tarragon and basil, served with garlic toast

1,600.00

Sharavi Special Pasta
- Penne in a mustard-cream sauce with chicken, topped with
chopped tomatoes seasoned with bay leaves, basil and thyme and
served with parmesan and cheddar cheese

1,600.00

Available on Request
Catch of the Day
- Steamed, baked or grilled fresh ﬁsh with garlic butter
sauce served on the side, garden fresh vegetables and
potatoes (mashed or roasted) or basmati rice

Market Price

Yellow Fin Tuna
- With a sesame crust, topped with fried eggplant and served with
garlic mashed potatoes and vegetable of the day

1,900.00

Grilled Jumbo Garlic Prawns (subject to availability)
- Grilled with lemon, garlic and butter served with
saffron infused basmati rice and mixed greens.

2,500.00

Grilled Calamari
- Marinated in lemongrass, ginger & garlic
served with yellow rice and salad

1,600.00

Plus 10% service charge and 15% VAT

All Day Dining

Please ask our chef about our daily specials .
Available on Request
Seafood Ragout
- Tuna, seer ﬁsh, calamari and prawns cooked in a creamy white
wine mustard sauce served with farm fresh vegetables and steamed rice

Rs. 1,950.00

Grilled Lobster
- Served with tarragon garlic butter, buttered rice and a mixed green salad

Market Price

Crispy Grilled Chicken
- Prepared with fresh rosemary, thyme, garlic and lemons,
served on a bed of roasted garden vegetables and mashed potatoes

1,550.00

Australian Beef Tenderloin
- Served with mashed potato, grilled vegetable and a brown onion gravy

3,500.00

Sri Lankan Rice and Curry
- Cooked with Sri Lankan herbs and spices served with a variety of vegetable curries,
steamed basmati rice and papadam
- Chicken curry
- Fish curry
- Black Pork curry
- Prawn curry
- Vegetable curry

1,500.00
1,600.00
1,700.00
1,900.00
1,300.00

Crab curry
- Crab curry feast served with rice, kadé paan, and traditional vegetable dishes.
(Subject to seasonal availability).

Plus 10% service charge and 15% VAT

Market Price

Desserts
Sweets
Nutty Brownie
- Served with vanilla ice cream

Rs. 700.00

Coconut pancake
- Fresh coconut cooked in honey and served in
a pancake with vanilla ice cream

600.00

Sri Lankan Watalappan
- Sri Lanka-style crème caramel made with local spices

600.00

Chocolate Biscuit Pudding
- A traditional chilled Sri Lankan dessert made up by alternating layers
of milk dipped biscuits with chocolate pudding

600.00

Banana Fritters
- Served with ice cream and chocolate sauce

600.00

Fresh fruit salad
- Made with seasonal fruits and served with organic
buffalo curd drizzled with kithul treacle

650.00

Ice Cream
- Vanilla, strawberry, or chocolate

600.00

Curd and treacle
- Organic buffalo curd drizzled with kithul treacle

550.00

Coffee & Tea
Cappuccino
Espresso

400.00
300.00

Artisan Tea
- (See the Beverage Menu for the full selection of teas)

300.00

French Press Coffee

300.00

Plus 10% service charge and 15% VAT

