TANDERRA

SR LANKA

Dining @ Tanderra

Our goal is to ensure that the food you enjoy in Tanderra is always the best seasonal produce, sourced locally from
the farmers and fishermen of our village.

To help us achieve this we provide a menu that is influenced by what fruit and vegetables are in season at our local
markets and in the case of our seafood we purchase directly from the local fishing fleet as it returns to port with the
nights catch
In true homestay style your chef will sit with you the day before to plan your meals for the next day enabling us to go

to the market and the harbor early in the morning to secure the best and freshest produce of the day.




BREAKFAST
Sri Lankan breakfast

(Made to taste Spicy, Medium or Mild)
(Select One)

Seasonal fruits platter and juice

String-hoppers (a very popular steamed pancake), served with pol sambol, kiri hodi
and your selection of seafood or meat curry

OR
Pol Roti (a local roti made with coconut and flour) served with lunu miris and your
selection of seafood or meat curry.
OR
Kiri Bath. Coconut milk rice, a festive occasion dish and favorite breakfast of chil-

dren island wide ( kids enjoy it with sweet jaggery) served with jaggery (optional),
lunu miris and your selection of seafood or meat curry. (v)

OR

Mung beans(Mung atta), a popular and healthy breakfast dish in Sri Lanka eaten
with grated coconut and lunu miris (kids love it mixed the coconut and a bit of

sugar) (v)

All of the above will serve with Roast Paan or Kade Paan . A classic humble breakfast
of crusty bread loved by Sri Lankans of all ages and walks of life. (v)

USD 6.00 Price is inclusive of 10% service charge.
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OR

Western breakfast

Seasonal fruit platter and juice
Toast, butter, and jams /Marmalade

Eggs your way accompanied by bacon, sausages,and fried tomato /Grilled Tomato

USD 8.00

Price is inclusive of 10% service charge.
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LUNCH MENU
Sri Lankan (Made to taste Spicy, Medium or Mild) (v)

Rice & Curry the staple meal in Sri Lanka and our signature meal served
with yellow rice and your choice of any two meat curries, a trio of vegeta-
ble curries, salad and papadums And Fresh Buffalo Curd and Kithul Trea-

cle will be included as a dessert.

USD 7.00

Chinese Fried Rice (v)

Served with Devilled Fish or Chicken or Pork or Beef, devilled/ tempered
potato chili with paste

USD 9.00

Biryani

With its endless layers and nuance of flavors this perhaps the subconti-
nents most iconic special occasion food made with either chicken or beef
served and served with raita and gravy




DINNER MENU

Tanderra BBQ

Grilled marinated chicken, pork, sausage accompanied and served with
dipping sauces, 02 fresh salads, roast /boiled vegetables and
(Saffron/Garlic/Egg/Veg)(Choice of Rice)

USD 16.00

Seafood BBQ. Grilled fish, prawns and cuttlefish accompanied by dipping
sauces, seasonally fresh salads, roast/ boiled vegetables and (Saffron/Gar-

lic/Egg/Veg) (Choice of Rice)
A combination of both seafood and meats can also be selected.

Local crayfish (lobster) can be added to the BBQ subject to availability and
for a supplement. As an option for Kids, a choice of beef, pork or chicken
sausages can be added to the BBQ

USD 22.00

Hopper live station (v)

The ultimate Sri Lankan festive food Hoppers a crispy bowl shaped pan-
cake either plain or with an egg served with two curries of your choice as
well as all the condiments, pol sambol, seeni sambol and lunu miris

USD 15.00 Price is inclusive of 10% service char
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Light meals and Snacks
(Sandwiches served with French fries and coleslaw)

Club sandwich (Chicken, Bacon, and egg in a triple decker sandwich)

USD 3.00

Cheese and green chili sandwich (v) Pol sambol and Cheese Sandwich
- Tanderra Special

USD 4.00

USD 3.00

Tanderra Cheese toast (V)

USD 3.00

Price is inclusive of 10% service charge.
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FOR KIDS

Most Sri Lankan food can be made kid friendly (with the exclusion of too
much spice!), please speak to our Chef as to your preference.

Sausages with salad and mashed potato

USD7.00

Selection of sandwiches

USD 8.00

Spaghetti Bolognese or Pasta in cream sauce/tomato sauce with Bacon

USD 8.00

DESSERTS
Seasonal fruit platter USD 3.00
Curd & Treacle (a specialty of this region) USD 3.00
Pani Pol pancakes USD 3.00
Selection of Ice creams. USD 3.00
TANDERRA AFTERNOON TEA USD 4.00

A light combination of sweet and savory Sri Lankan bites.
Butter cake or Pani Pol pancakes, fish patties or cutlets and cheese
& green chili sandwiches.

Tea or Coffee Price is inclusive of 10% service charge.



DRINKS

Non - Alcoholic

King coconut. The orange coconut commonly seen on the roadside in Sri Lanka is
endemic to the island and its sweet water is one of the healthiest and most
refreshing natural drinks in the world.

USD 3.00
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Lime Juice.A very popular juice in Sri Lanka freshly squeezed ice cold lime juice =

sweetened to taste is a splendid thirst quencher. 3,
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Tea. Ceylon tea, It doesn’t get any better! A blend of teas from our very own

highlands

Coffee. Sri Lanka’s highlands were originally identified as the perfect conditions
for coffee before tea. Soul coffee grown in the highlands continues to show case
that “terroir” (Pot)

FOC

Price is inclusive of 10% service charge.



