BREAKFAST DELIGHTS

Good food, any time of day: that's the Stay Ceylon
promise. Our menu brings together bold Sri Lankan
classics and international favourites, all made fresh to
order and meant to be savoured.

Breakfast is served daily from 7:00 AM — 10:30 AM
Begin with a freshly squeezed juice and something
from our bread basket, then choose your main and
add up to four sides, all at your own pace, because
the sea isn't going anywhere.

Everything here is made fresh, just the way you like it.

BREAKFAST YOUR WAY

EGGS YOUR WAY 1,500
Your choice of eggs served with toasted bread

and salted French butter

(Can be GF)

BREAKFAST WRAP 1,800
A warm tortilla filled with eggs, crispy bacon,

hash browns, baby spinach and your choice of

sauce

HOMEMADE GRANOLA BOWL 2,000
House-made granola layered with yoghurt,
seasonal fruits and local honey (V)

SIGNATURE STACKS 1,800
Choose from pancakes, crépes, waffles or

Sri Lankan sweet pancakes, served with

your choice of:

- Fresh fruit & honey
- Chocolate & banana
- Butter & maple syrup

(Can be GF)

SMOOTHIE BOWL 1,800
Blended seasonal fruits topped with granola,

coconut, seeds and fresh fruit

(V, Can be GF)

AVOCADO TOAST 2,000

Fresh, creamy avocado served on toasted
artisan bread (V, Can be GF)

**Gluten-free bread available on request
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ADD A LITTLE EXTRA

- Fried Egg (GF) +150
- Cheese (GF) / Baked Beans (V, GF) +200
- Avocado (V, GF) /Hash Browns (V, GF) / +250

Beef Bacon (GF) / Chicken Sausages (GF) /
Pork Bacon (GF)

- Pork Sausages (GF) +400

SWEET TREATS

Our pastry chef is already at work before the sun comes
up. Step over to the display cabinet and see what's just
come out of the oven From croissants to sweet treats,
everything is made with care. Take a look at our display
cabinet and treat yourself to something delicious.

V - Vegetarian | GF - Gluten-Free | Can be GF - Available as a gluten-free option upon request

Please note: All prices are in LKR and include all government taxes, as well as a 10% service charge for our team. Please inform our team of any
dietary needs — we’re happy to help. All water used on the premises for food preparation, table water, and ice making is filtered and safe to drink.



STARTERS & SHARING

Made to share, made to enjoy. From comforting soups
and fresh salads to light bites for the table, perfect while

you decide what’s next.
Order a little or a lot — it all works.
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LIGHT BITES

CRISPY FRIED PRAWNS
Golden fried prawns glazed with chilli lemon
sauce, served with smooth mashed potato

DUCK SPRING ROLLS

SOUPS Savoury duck wrapped in thin, crispy pastry and
served with fresh garden vegetables
FISH & CHIPS
INGER TOMAT P 1
glowG-ro e stecc)i o aotossoozlJJp finished with ginger 650 Seasonal local crumb-fried fish fillets, served
and served with a mini grilled cheese toastie with crispy chips and fresh lime wedges
(V, Can be GF)
CHICKEN WINGS
WILD MUSHROOM CAPPUCCINO 1.650 Sri Lankan spiced chicken wings grilled and
Earthy black wild mushrooms with celery, CRELEEIN & STELy Gl Bl
slow-cooked onions and garlic broth, finished
. BRUSCHETTA
h froth V, F,
with frothed cream (V, Can be GF) Toasted bread topped with tomatoes, basil and
ROASTED PRAWN BISQUE 1.750 melted mozzarella cheese (V, Can be GF)
A rich prawn shell reduction with onions,
tomatoes, fresh garlic, a red wine accent, and I;?lfl:nc;lo;?;f’r?es ey seessnss e served
h i Can be GF,
crunchy croutons (Can be GF) G L e Y )
CREAMY CHICKEN LEEK SOUP 1,700
Thick velvety chicken stock simmered with fresh LQADEP SRI LANKAN F,RIES .
leeks, diced potatoes, topped with fragrant basil Crispy fries topped with chicken curry, onions,
croutons (Can be GF) melted cheese and chilli mayonnaise
(Can be GF)
FRESH SALADS
CAESAR SALAD 1,950
Crisp iceberg lettuce, shaved parmesan cheese,
bacon bits, anchovies, buttery croutons, grilled
chicken, creamy Caesar dressing (Can be GF)
GREEK SALAD 1,950
Ripe tomatoes, multi-coloured bell peppers,
onions, cucumber rounds, black olives, crisp
lettuce tossed in extra virgin olive oil and lemon
Juice (V, GF)
TUNA NICOISE SALAD 1,950
Flaked premium tuna, tender green beans,
boiled potatoes, tomatoes, fresh lettuce bedding,
hard-boiled egg quarters (GF)
V - Vegetarian | GF - Gluten-Free | Can be GF - Available as a gluten-free option upon request

3,000

3,600

3,000

2,500

1,950

1,500

2,800

Please note: All prices are in LKR and include all government taxes, as well as a 10% service charge for our team. Please inform our team of any
dietary needs — we’re happy to help. All water used on the premises for food preparation, table water, and ice making is filtered and safe to drink.



WESTERN FAVOURITES

Comfort classics done right. Fresh pizzas, pastas,
burgers, and more - made to order, full of flavour, and
perfect any time of day. Simple, satisfying, and exactly
what you're in the mood for.

PIZZAS

MARGHERITA 3,500
House tomato concassé, sliced fresh

tomatoes, dried oregano, premium mozzarella

cheese, basil (V)

AL POLLO 3,850
Seasoned chicken, bell peppers, oregano, olive

oil, fresh basil and mozzarella layered over a

rich tomato base

SEAFOOD CALZONE 4,500
Folded pizza filled with seafood, peppers, pesto
and melted mozzarella cheese

POMODORO PANCETTA 4,200
Crispy pork bacon, peppers, and mozzarella
atop a rich tomato concassé base

PASTA FAVOURITES

PASTA NAPOLITANA 2,700
Penne or spaghetti tossed in tomato sauce, basil

and aged parmesan cheese with chopped

parsley garnish (V)

PENNE ALFREDO 3,450
Creamy Alfredo sauce served with your choice
of penne or spaghetti (V)

PESTO PASTA 2,900
Freshly crushed basil, garlic cloves, minced

onions, pine nuts, rich olive oil, a touch of cream

over penne or spaghetti (V)

SPAGHETTI BOLOGNESE 3,450
Slow-simmered savoury beef ragu sauce,

tomato reduction, minced garlic, served over a

bed of al dente spaghetti

SEAFOOD CREAMY PASTA 3,500
Al dente pasta tossed with a premium mixed

seafood medley in an aromatic velvet cream

reduction sauce
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BURGERS

DELUXE CHICKEN BURGER

Grilled chicken patty layered with crisp lettuce,
tomato, cucumber, onion, cheese, fried egg,
french fries, coleslaw (Can be GF)

DELUXE BEEF BURGER

Premium beef patty with fresh lettuce, tomato,
cucumber, onion, melted cheese, fried egg, french
fries, coleslaw (Can be GF)

STAY CEYLON SPECIAL BURGER

Choice of beef or chicken patty stacked with
cheese, tomato, onion, cucumber, bacon strips,
avocado, mushrooms (Can be GF)

2,950

3,200

3,550

WRAPS & SANDWICHES

CHICKEN ENCHILADA

Tender chicken with bell peppers, onions, rich
concassé, guacamole, sour cream and
mozzarella, wrapped and served with fries

CLASSIC CHEESE SANDWICH

Fresh sliced bread loaded with cheese, green
lettuce, plum tomato, mustard cream spread
(V, Can be GF)

CHICKEN SANDWICH

Toasted bread filled with shredded seasoned
chicken, diced onions, and fresh crunchy lettuce
(Can be GF)

CLUB SANDWICH

Triple-decker with bacon strips, fried egg, sliced
chicken, cheese layer, tomato, crisp lettuce
(Can be GF)

V - Vegetarian | GF - Gluten-Free | Can be GF - Available as a gluten-free option upon request

2,950

2,150

2,450

2,650

Please note: All prices are in LKR and include all government taxes, as well as a 10% service charge for our team. Please inform our team of any
dietary needs — we’re happy to help. All water used on the premises for food preparation, table water, and ice making is filtered and safe to drink.



TASTE OF CEYLON
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, BLACK PORK CURRY 2,950
CHEF’S SPECIAL Classic heavily spiced authentic Sri Lankan
black pork preparation paired with savoury dhal,
coconut elements, and brinjal (GF)
HERBED BISTRO CHICKEN 3,200
Pan-seared herb chicken breast with buttered
vegetables, creamy mash or fries, mushroom SOUTHERN PROVINCE RICE
sauce, and beetroot emulsion (GF)
SEA BREEZE DELIGHT 7,850
Flame-grilled whole local fish with chilli lime or TOFU FRIED RICE 1,800
garlic lemon sauce, served with fries and Crispy fried tofu wok-tossed with carrots, leeks,
buttered vegetables (GF) savoury tomato sauce base, paired with chutney,
crunchy prawn crackers (Can be GF)
TUNA STEAK 3,600
Seared line-caught tuna steak with seasonal CHICK.EN F RIE.D RICE . 2,100
vegetables, fries or mash, and garlic cream Wok-fried rice with tender chicken, carrots, and
sauce (G F)’ ’ leeks, served with chutney and prawn crackers
(Can be GF)
MIXED SEAFOOD PLATTER 14,000
Luxury seafood platter with prawns, crab, SEAF,OOD _FRIED RICE 2,460
cuttlefish, lobster tails, mashed potatoes, butter Premium mix of ocean seafood wok-tossed
garlic vegetables, and lemon cream sauce (GF) evenly with seasoned rice and colourful chopped
’ garden vegetables (Can be GF)
AUSTRALIAN TENDERLOIN STEAK 18,500
Prime Australian beef tenderloin grilled and INDQ_NESIAN NA$| GQRE_NG . 2,600
served with peppercorn sauce, buttered Tr'ad/tlonal ln.doneSIan fried rice topped with a
vegetables and creamy mashed potatoes (GF) fried egg, chicken satay, prawn crackers,
chutney, and a side salad
JUMBO PRAWN ENTREE 7,500
Grilled jumbo prawns in garlic lemon butter
sauce with vegetable medley and creamy SRI LANKAN STIR FRIES
mashed potatoes (GF)
CANTONESE SLICED PORK _ 3,200 DEVILLED BEEF 2,850
Chisiayy el SUGES WOLneEsat okl BEll e a ses Wok-fried beef strips tossed in a fiery sweet &
and oyster sauce, served over buttered rice (GF) ; ' Strip . VS|
spicy sauce with thick cut onions, capsicum, and
BIRYANI - VEGETABLE 1.950 fresh tomatoes (Can be GF)
Aromatic basrpati rice with rgasted yegetgbles DEVILLED CHICKEN 2,850
and house spices, served with cooling raita ; . ; . .
(V. GF) Crispy marinated chicken pieces tossed in fiery
’ devilled sauce mix with whole capsicums and
BIRYANI - CHICKEN 2,450 onions (Can be GF)
Fragralzt 5a.,s7r_nzt/ rice layzreqﬁl;vnh.tsp/ge,g DEVILLED PRAWNS 2,850
lieiliEiE G, Sl il e (6 Fresh prawns wok-fried rapidly in zesty devilled
paste, chilli flakes, large onion chunks, and green
peppers (Can be GF)
CEYLON TRADITIONAL CURRIES
DEVILLED CUTTLEFISH 2,700
Tender scored cuttlefish tossed in deep red
CHICKEN CURRY COMBO 2850 devilled spice mix, combined with crisp peppers
o . - ’ and onions (Can be GF)
Steamed rice with chicken curry, dhal, brinjal
moju, tempered vegetables, papadam, chutney,
and coconut sambol (GF)
This is a tribute to Sri Lankan cuisine. Rich curries,
lszgc:u?ffl)leng(%??gean seafood stewed with S fragrant rice, and bold devilled dishes built on spice,
fresh tomatoes, bell peppers, onions, cucumber coconut, and tradition. Deep flavours, slow cooking,
highlights, and black olives (GF) and true island soul in every bite.
V - Vegetarian | GF - Gluten-Free | Can be GF - Available as a gluten-free option upon request

Please note: All prices are in LKR and include all government taxes, as well as a 10% service charge for our team. Please inform our team of any
dietary needs — we’re happy to help. All water used on the premises for food preparation, table water, and ice making is filtered and safe to drink.



SWEET ENDINGS

Finish on a sweet note. A warm brownie, a scoop of ice
cream in the afternoon sun, or an Affogato as the light
fades. Everything is made fresh and kept simple. Pair it

with a perfect espresso and linger a little longer.

DESSERTS

CHOCOLATE BROWNIE

A rich, fudgy chocolate brownie served warm,
paired with a scoop of creamy ice cream for the
perfect indulgent treat

VANILLA CHEESECAKE
Classic baked cheesecake topped with your
choice of blueberry or strawberry coulis (V)

ICE CREAM SELECTION

A variety of creamy, indulgent ice creams. Choose
from chocolate, vanilla or strawberry (V, GF)
Servings: Per Scoop

SEASONAL FRUIT PLATTER

A selection of fresh, juicy fruits sourced locally,
showcasing the best flavours of the season
(V. GF)

AFFOGATO
A generous scoop of vanilla ice cream with a shot
of espresso poured over (V, GF)

HOMEMADE PASTRIES

1,900

1,900

1,000

1,800

1,500

Our talented in-house pastry chef bakes fresh pastries every
day. From croissants to sweet treats, everything is made with
care. Take a look at our display cabinet and treat yourself to

something delicious
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SPECIALITY COFFEES

Our barista-style coffees are crafted to perfection using our
La Cimbali coffee machine and premium LAVAZZA beans,
with fresh milk sourced daily from a local dairy supplier for the
richest, smoothest flavour in every cup. All coffees are crafted

with a single shot of rich espresso.

ESPRESSO
Single / Double

MACCHIATO
Espresso topped with a dash of steamed
milk for a touch of creaminess

AMERICANO
Espresso blended with hot water for a smooth,
lighter coffee

CAPPUCCINO

Equal parts espresso, steamed milk, and foam
for a perfectly balanced cup

LATTE

Espresso with plenty of steamed milk and a
thin layer of foam for a silky texture

FLAT WHITE

Similar to a latte but with a stronger coffee
flavour and velvety microfoam

ICED AMERICANO

Chilled espresso poured over ice and water for a
crisp, refreshing coffee

FRAPPUCCINO

A blended iced coffee made with espresso,
milk, and ice, whipped into a creamy, frosty
drink

CAFE MOCHA
Espresso blended with chocolate and steamed
milk for a smooth, indulgent drink

HOT CHOCOLATE

Rich, velvety chocolate blended with steamed
milk, served warm for a comforting and
indulgent treat

SELECTION OF TEA

Enjoy our carefully selected variety of black,
green, mint, ginger, or refreshing iced
Ceylon teas

V - Vegetarian | GF - Gluten-Free | Can be GF - Available as a gluten-free option upon request

S- 1,000
D- 1,300

1,000

1,000

1,300

1,300

1,300

1,100

1,300

1,500

1,500

600

Please note: All prices are in LKR and include all government taxes, as well as a 10% service charge for our team. Please inform our team of any
dietary needs — we’re happy to help. All water used on the premises for food preparation, table water, and ice making is filtered and safe to drink.



DRINKS

SIGNATURE COCKTAILS

SOUTHERN BREEZE
A tropical blend of coconut arrack, watermelon,
ginger beer, jaggery and fresh lime

TAMARIND & TURMERIC COLLINS
Vodka or gin mixed with tamarind, turmeric,
calamansi and sparkling soda

MANGO & PEPPER DAIQUIRI
White rum shaken with sweet mango purée, lime,
and black pepper honey

CEYLON SPRITZ
Lemongrass-infused gin with kaffir lime, coconut
water and delicate citrus bitters

GOLDEN COAST PUNCH
Arrack blended with passionfruit, pineapple,
warming spices and fresh lime

GINGER & CORIANDER COOLER
Refreshing gin cocktail infused with ginger,
coriander and sparkling soda

JUST ASK PODI

Ask our incredible mixologist Podi to surprise you.

You won't be disappointed!

2,600

2,600

2,600

2,600

2,600

2,600

2,600

TIMELESS CLASSICS

MOJITO
Rum / mint / lime / soda
Flavours: (classic, strawberry or passionfruit)

COSMOPOLITAN
Vodka / triple sec / cranberry / lime

PINA COLADA
Rum / pineapple / coconut cream

SPICY MARGARITA
Tequila / triple sec / chilli / lime / salted rim

DAIQUIRI
Rum / lime / soda
Flavours: (classic, strawberry or mango)

ESPRESSO MARTINI
Homemade coffee liqueur / vodka / espresso

2,400

2,400

2,400

2,400

2,400

2,400

IMPORTED SPIRITS

VODKA Smirnoff (50 ml)

1,800
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WHISKY Vat 69 (50 ml) 1,950
WHISKY J/ W Black Label (50 ml) 2,700
LOCAL SPIRITS
GIN / VODKA / RUM / TEQUILA / S-1,700
WHISKY / ARRACK D-2,900
Servings: Single with mixer (S) , Sh-1,200
Double with mixer (D), Shot only (Sh)
BEERS & CIDER
LION BEER 1,200
SOMERSBY BLACKBERRY CIDER 1,200
SOMERSBY APPLE CIDER 1,200
LION ICE BEER 1,200
WINES
WHITE / ROSE / RED G-1,800
Servings: Glass (G), Bottle (B) B-8,500
SPARKLING G-2,700
Servings: Glass (G), Bottle (B) B-13,000
COOL DRINKS
FRESH JUICES 1,350
Flavours: Orange / Apple / Pineapple /
Watermelon / Mango
LIME JUICE 800
SEASONAL FRUIT MIX JUICE 1,500
SMOOTHIES & SHAKES 1,500
Ask our staff for today's seasonal specials
SOFT DRINKS 500
Flavours: Coke / Coke Zero / Sprite /
Fanta / Ginger Beer
KINLEY STILL WATER (500 ml Bottle) 250
OLU STILL WATER (625 ml Bottle) 750
OLU SPARKLING WATER (625 ml Bottle) 900

Please note: All prices are in LKR and include all government taxes, as well as a 10% service charge for our team. Please inform our team of any
dietary needs — we’re happy to help. All water used on the premises for food preparation, table water, and ice making is filtered and safe to drink.



