HERITANCE

TEA FACTORY

KENMARE A LA CARTE MENU

Experience exceptional cuisine in our main restaurant, once the tea-shifting
room of the historic Heritance Tea Factory. Savor exquisite dishes in a setting
that beautifully blends Sri Lanka’s rich tea heritage with contemporary elegance.

AWAKEN YOUR SENSES WITH OUR TEASING APPETIZERS

Tea Wood Smoked Fish

39@ 21>  Homemade Tea Wood Smoked Marlin Fish | Organic Crispy
Vegetable Salad | Honey Cumin Dressing 2,600

Caesar Salad

%@QKZO 6% Iceberg Lettuce | Chopped Crispy Bacon | Chopped Parsley | Parmesan
Cheese | Anchovies | Croutons | Caesar Dressing 2,500

Chilled Green Tea & Chicken Salad

%@wﬁg Lemongrass | Sambal Oelek | Onion | Mixed Marinated Chicken | Crispy
Pillow Basket | Chilled Green Tea Shooter | Soy Reduction 2,500

Batter fried Ambewela Paneer Cheese

39@\%® 6% Paneer Cheese Sticks dipped in Batter & Deep Fried | Julienne of Vegetables
Well-flavoured Tamarind & Coriander Rasam | Curry Gravy 2,800

Oriental Mixed Salad

%)
%D @@g@ Freshly picked Lettuce | Tomato | Cucumber | Onion | Bell Pepper | Mint
Parsley | Lime Vinaigrette | Fried Pita Bread Dices 2,000

%ﬁ_)w@ Potatp Pakora

Tamarind Reduction 1,800
” Chicken 65
A
¥ wﬁ% Mint Chutney 1,900

THE FLOWER DEW SOUP TUREEN

A@@ 6% Essence of Tomato
¥y Herb Croutons 1,850

‘@6 Chicken and Wild Mushroom Broth
2,000

39’)@6@ Oriental Style Lentil Soup

Cumin-hinted Purée of Lentil | Steamed Rice | Lime Juice 1,600

4~ Soup of the Day
¥ 1850
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GLUTEN sPicy VEGAN NUTS DAIRY  VEGETARIAN SEAFOOD SHELLFISH PORK

Prices Are Expressed In LKR, Subject To 10% Service Charge And Applicable Government Taxes



SRI LANKAN & INDIAN AUTHENTIC MAINS

w Rice and Beef Mustard Curry
3,900

wé Rice and Prawn Curry
2 3,850

w Rice and Chicken Coriander Curry
3,600

Rice and Seer Fish Curr
Wse Y
3,600

wﬁ@@ Rice and Vegetable Curry
2,800

All of the above are served with Dhal Curry | Two Seasonal Vegetable Curries | Chutney | Papadum

Mutton Biryani
wg%ﬁ 5,500

Chicken Biryani
Woud e

Egg Biryani
wagﬁ 3,500

Vegetable Biryani
w @ 8%6 3'300

All of the above Biryani are served with Mango Chutney | Raita | Mint Sambol

Paneer Butter Masala
WOU 700

Vegetable Kuruma
DOD 500

Fish Masala
w =P 6 2,500

Butter Chicken
w 6 2,400

Dhal Makhani
w @ 6 2,400

, Jeera Rice
2
% ©6 1,700
6@ Butter Naan / Garlic Naan
1,600
" Plain Chapati
%D© 6 1,500
A@@ Steamed Rice
¥ 1,500

s Aloo Gobi
9)\%@ 1,350
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GLUTEN SPICY VEGAN NUTS DAIRY  VEGETARIAN SEAFOOD SHELLFISH PORK SERVICE

Prices Are Expressed In LKR, Subject To 10% Service Charge And Applicable Government Taxes



CHEF'S SPECIAL

Ceylon Goat Meat Kofta - a Sizzling Experience

6% A sizzling platter featuring Ambewela Goat Meat Kofta | House-made
GChee Mini Roti | Sesame Tahina | Slow-simmered Chicken Jus
Estate-grown Mint Chimichurri 4,900

FROM KANDAPOLA WOK

%@JE E’j% T 8%@ Seafood Nasi Qoreng

Prawn Satay | Fried Egg | Prawn Cracker | Chilli Paste | Onion Sambol 3,600

%@w 8%% Chicken Nasi Goreng
Chicken Satay | Fried Egg | Prawn Cracker | Chilli Paste | Onion Sambol 3,200

A@@@ 80 @ Vegetable Nasi Goreng
¥ “ Vegetable Skewer | Papadum | Chilli Paste | Onion Sambal 2,800

" Seafood Noodles
%) w %:’9 KZO % 3'5()0

%ﬂ)w@ Chicken Noodles

2,800

s Vegetable Noodles
%—) w @ % 21200

& w %39% Tossed Prawns
¥ = Spicy Marinated Prawns tossed in Soy Reduction | Garlic Rice 3,800

. Devilled Chicken
A
¥ w % Steamed Rice 3,200

TEA FACTORY GOURMET SELECTION

Australian Loin of Lamb Rack

39@ 8% 6 % Pesto-marinated, Slow-roasted Rack of Lamb | Roasted Potatoes
Buttered Vegetables | Organic Garden-fresh Mint Jus 13,200

Australian Beef Tenderloin
39@6 @ Tenderloin Steak | Snow Potatoes | Buttered Vegetables | Cracked Pepper Jus
13,000
Sri Lankan-style Pork Chop
%@QEQ Ceylon Spice-marinated Pork Chops | Show Potatoes | Buttered Vegetables
Cinnamon and Pineapple Chutney 4,800

Stuffed Succulent Grilled Chicken Breast

Cumin and Lemon-hinted Chicken Breast, Stuffed and Grilled
Savoury Couscous | Balsamic Reduction 4,800

N)ﬁ

Yellow Rice | Buttered Vegetables | Garlic Cream Sauce | BBQ Sauce 4,600

Your choice of Pasta - Spaghetti/ Penne
Choice of Cream Sauce / Napolitana Sauce 3,500

8
A@KZ 6@ Crilled Seer Fish Steak
ik

A@@
YWy (200 XP S0 W E
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GLUTEN sPicY VEGAN NUTS DAIRY  VEGETARIAN SEAFOOD SHELLFISH PORK sERVICE

Prices Are Expressed In LKR, Subject To 10% Service Charge And Applicable Government Taxes



MISTY DELIGHT SWEET TREATS

) Hethersett Organic Green Tea Cheesecake
#

if: Caramelized Banana | Strawberry | Mint Gel 4,000

il
%@ 6 @ Moist Warm Chocolate Fondant Pudding

il

Garden Fresh Organic Rhubarb Crumble Tart

Vanilla Ice-cream | Strawberry Compote 3,800

Butter Caramel Gel | Vanilla Ice-cream 3,750

Trio of Ice-cream
Roasted Nuts | Chocolate Sauce 2,000

22002

Watalappam

%@ 8%6 A traditional Sri Lankan Steamed Coconut Custard Pudding made with
Coconut Milk | Jaggery | Cashew Nut | Egg | Cardamom | Cloves | Nutmeg 2,600

‘@6 Buffalo Curd
¥ Treacle 1,750

, Fresh Fruit Platter
A
4 @@g 2,500

‘“@6 Fresh Fruit Salad
¥ Your choice of scoop of Ice-cream Chocolate / Vanilla / Strawberry 1,800

Dessert of the Day
2,500
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GLUTEN sPicY VEGAN NUTS DAIRY  VEGETARIAN SEAFOOD SHELLFISH TEA PORK

Prices Are Expressed In LKR, Subject To 10% Service Charge And Applicable Government Taxes



	KENMARE À LA CARTE MENU
	Experience exceptional cuisine in our main restaurant, once the tea-shifting room of the historic Heritance Tea Factory. Savor exquisite dishes in a setting that beautifully blends Sri Lanka’s rich tea heritage with contemporary elegance.
	AWAKEN YOUR SENSES WITH OUR TEASING APPETIZERS
	Tea Wood Smoked Fish
	Homemade Tea Wood Smoked Marlin Fish | Organic Crispy Vegetable Salad | Honey Cumin Dressing 2,600
	Caesar Salad
	Iceberg Lettuce | Chopped Crispy Bacon | Chopped Parsley | Parmesan Cheese | Anchovies | Croutons | Caesar Dressing 2,500

	Chilled Green Tea & Chicken Salad
	Lemongrass | Sambal Oelek | Onion | Mixed Marinated Chicken | Crispy Pillow Basket | Chilled Green Tea Shooter | Soy Reduction 2,500

	Batter fried Ambewela Paneer Cheese
	Paneer Cheese Sticks dipped in Batter & Deep Fried | Julienne of Vegetables Well-flavoured Tamarind & Coriander Rasam | Curry Gravy 2,800

	Oriental Mixed Salad
	Freshly picked Lettuce | Tomato | Cucumber | Onion | Bell Pepper | Mint Parsley | Lime Vinaigrette | Fried Pita Bread Dices 2,000

	Potato Pakora
	Tamarind Reduction 1,800

	Chicken 65
	Mint Chutney 1,900



	THE FLOWER DEW SOUP TUREEN
	Essence of Tomato
	Herb Croutons 1,850

	Chicken and Wild Mushroom Broth 2,000
	Oriental Style Lentil Soup
	Cumin-hinted Purée of Lentil | Steamed Rice | Lime Juice 1,600

	Soup of the Day
	1,850



	SRI LANKAN & INDIAN AUTHENTIC MAINS
	Rice and Beef Mustard Curry
	3,900

	Rice and Prawn Curry
	3,850

	Rice and Chicken Coriander Curry
	3,600

	Rice and Seer Fish Curry
	3,600

	Rice and Vegetable Curry
	2,800

	Mutton Biryani
	5,500

	Chicken Biryani
	4,300

	Egg Biryani
	3,500

	Vegetable Biryani
	3,300

	Paneer Butter Masala
	2,700

	Vegetable Kuruma
	2,500

	Fish Masala
	2,500

	Butter Chicken
	2,400

	Dhal Makhani
	2,400

	Jeera Rice
	1,700
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	1,600

	Plain Chapati
	1,500

	Steamed Rice
	1,500
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	CHEF’S SPECIAL
	Ceylon Goat Meat Kofta – a Sizzling Experience
	A sizzling platter featuring Ambewela Goat Meat Kofta | House-made Ghee Mini Roti | Sesame Tahina | Slow-simmered Chicken Jus  Estate-grown Mint Chimichurri 4,900


	FROM KANDAPOLA WOK
	Seafood Nasi Goreng
	Prawn Satay | Fried Egg | Prawn Cracker | Chilli Paste | Onion Sambol 3,600

	Chicken Nasi Goreng
	Chicken Satay | Fried Egg | Prawn Cracker | Chilli Paste | Onion Sambol 3,200

	Vegetable Nasi Goreng
	Vegetable Skewer | Papadum | Chilli Paste | Onion Sambal 2,800

	Seafood Noodles
	3,500

	Chicken Noodles
	2,800

	Vegetable Noodles
	2,200

	Tossed Prawns
	Spicy Marinated Prawns tossed in Soy Reduction | Garlic Rice 3,800

	Devilled Chicken
	Steamed Rice 3,200


	TEA FACTORY GOURMET SELECTION
	Australian Loin of Lamb Rack
	Pesto-marinated, Slow-roasted Rack of Lamb | Roasted Potatoes Buttered Vegetables | Organic Garden-fresh Mint Jus 13,200

	Australian Beef Tenderloin
	Tenderloin Steak | Snow Potatoes | Buttered Vegetables | Cracked Pepper Jus 13,000

	Sri Lankan-style Pork Chop
	Ceylon Spice-marinated Pork Chops | Snow Potatoes | Buttered Vegetables Cinnamon and Pineapple Chutney 4,800

	Stuffed Succulent Grilled Chicken Breast
	Cumin and Lemon-hinted Chicken Breast, Stuffed and Grilled  Savoury Couscous | Balsamic Reduction 4,800

	Grilled Seer Fish Steak
	Yellow Rice | Buttered Vegetables | Garlic Cream Sauce | BBQ Sauce 4,600

	Your choice of Pasta - Spaghetti / Penne
	Choice of Cream Sauce / Napolitana Sauce 3,500


	MISTY DELIGHT SWEET TREATS
	Hethersett Organic Green Tea Cheesecake
	Caramelized Banana | Strawberry | Mint Gel 4,000

	Garden Fresh Organic Rhubarb Crumble Tart
	Vanilla Ice-cream | Strawberry Compote 3,800
	Moist Warm Chocolate Fondant Pudding
	Butter Caramel Gel | Vanilla Ice-cream 3,750

	Trio of Ice-cream
	Roasted Nuts | Chocolate Sauce 2,000

	Watalappam
	A traditional Sri Lankan Steamed Coconut Custard Pudding made with Coconut Milk | Jaggery | Cashew Nut | Egg | Cardamom | Cloves | Nutmeg 2,600

	Buffalo Curd
	Treacle 1,750

	Fresh Fruit Platter
	2,500

	Fresh Fruit Salad
	Your choice of scoop of Ice-cream Chocolate / Vanilla / Strawberry 1,800

	Dessert of the Day
	2,500




