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v WHY HOUSE

BREAKFAST

Rs.6,500 PER PERSON

TROPICAL FRUITS BEVERAGES
Mango, pineapple, banana, papaya (Seasonal) Tea & coffee

Fresh juice shot
HOMEMADE GRANOLA

With buffalo curd & kithul Treacle.

LOCAL BREAD & PASTRIES
With a selection of homemade preserves.

PLEASE ORDER ONE OF THE FOLLOWING
EGGS

Scrambled, poached, boiled or fried with crispy bacon.

Herbal tea selection

FRENCH TOAST

With kithul treacle, chocolate sauce or rhubarb compote.

SRI LANKAN OMLETTE
Lightly scrambled eggs with onion, tomato and fresh green chillies.

DHAL BOWL
With spinach and a frizzled egg.

MIRIS BITTARA

Eggs, tomato and onion ragu with fresh green chillies.

GRILLED TOMATOES
With garlic and fresh chillies on toast. (vegan)

AVOCADO

On toast with buffalo curd and cream cheese. (v) (seasonal)

POWER BOWL

Oats, brown rice flakes, chaia seeds, grated apple, raisins, cashew nuts, coconut milk.

SRI LANKAN BREAKFAST
String hoppers or dosai (rice flour pancakes), dhal and sambols. (v)
served with vegetable curry (vegan) (allow 30 minutes preparation)

ALL PRICES ARE IN LKR AND INCLUDE GOVERNMENT TAXES.
10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.
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