
M E N U

T H E  F A T
C R A B

C O L O M B O





A P P E T I Z E R S

1 0 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D

S O U P

CRA BTH E FAT

S A L A D S

BAKED CRAB IN SHELL

CHILLI DUSTED SESAME PRAWN TOAST

HOT BUTTER CUTTLE FISH

VEGETABLE SPRING ROLL

CRAB CAKE

SIGNATURE SEAFOOD CHOWDER

TOM YUM

FRESH  TOMATO  SOUP

SPINACH CHICKEN SOUP

CREAM OF MUSHROOM SOUP

MEXICAN AVOCADO SALAD

TRADITIONAL GREEK SALAD WITH GREEK FETA

GARDEN SALAD WITH MUSTARD DRESSING

CHICKEN CAESAR SALAD

COLESLAW SALAD

1900LKR

1900LKR

1900LKR

1800LKR

1600LKR

1900LKR

1900LKR

1800LKR

1800LKR

1300LKR

1900LKR

1900LKR

1900LKR

1200LKR

1900LKR





M A I N  C O U R S E S

P L A T T E R S

M I X E D  G R I L L  A L L  M E A T  F O R  F I V E
( C H I C K E N , B E E F , C H I C K E N  S A U S A G E , N E W Z E A L A N D

L A M B , B U L L S  E Y E , C H I P S  A N D  B O I L E D  V E G )
3 5 0 0 0 L K R

M I X E D  G R I L L  A L L  M E A T  F O R  T W O
( C H I C K E N , B E E F , C H I C K E N  S A U S A G E , N E W Z E A L A N D

L A M B , B U L L S  E Y E , C H I P S  A N D  B O I L E D  V E G )
1 5 0 0 0 L K R

S E A F O O D  P L A T T E R  F O R  T W O
( F I S H , L O B S T E R , P R A W N S , C A L A M A R I , B A K E D  C R A B , C H I P S

A N D  G R I L L E D  V E G E T A B L E S .
1 2 0 0 0 L K R

K I N G  S E A F O O D  P L A T T E R  F O R  E I G H T
( F I S H , L O B S T E R , P R A W N S , C A L A M A R I , B A K E D  C R A B , C H I P S

A N D  G R I L L E D  V E G E T A B L E
5 0 0 0 0 L K R

S E A F O O D  P L A T T E R  F O R  F I V E
( F I S H , L O B S T E R . C A L A M A R I , P R A W N S , B A K E D  C R A B , C H I P S

A N D  G R I L L E D  V E G E T A B L E S .
3 0 0 0 0 L K R

B B Q  C H I C K E N  T H I G H  S T A K E  W I T H  H O N E Y  
G I N G E R  S A U C E

AUSTRALIAN TRADITIONAL STAKE

CHILLI PRAWN PASTA

 MONGOLIAN VEG COMBO RICE OR NOODLES

SOUTH BEACH CHICKEN

SALMON WITH HONEY GINGER SAUCE

CREAMY SPINACH PASTA

BBQ CHICKEN PASTA

11000LKR

2900LKR

2500LKR

2900LKR

4500LKR

2900LKR

2900LKR





S I Z E  O F  T H E  C R A B

 

F R E S H  L I V E  C R A B

J A M B O  

T H E  C R A B

J A M B O  E X - L A R G EL A R G EM E D I U M

1OOg

( J A M B O  C R A B  A V A I L A B I L I T Y
C H E C K  W I T H  Y O U R  S E R V E R )

THE CRAB

2200LKR

SRI LANKAN JAFFNA CRAB CURRY WITH MURUNGA LEAVES.

SINGAPORE CHILLI CRAB.

GARLIC BUTTER CRAB.

BLACK PEPPER CRAB.

ACCOMPANIMENTS -PLEASE CHOOSE FROM

1.CRUSTY KADE PAAN (BREAD)DHAL CURRY,BUTTER AND COCONUT SAMBOL.

2.STEAM RICE,SRI LANKAN DHAL CURRY AND COCONUT SAMBOL.

3.SINGAPORE FRIED RICE WITH STIR-FRIED KANKUN.

400g 600g 900g 1800g

 

1OOg 4200LKR





T H E  F I S H

T H E  S H R I M P S

T H E  L O B S T E R

GRILLED FISH WITH LEMON BUTTER SAUCE.

FISH AND CHIPS (IN A CRISPY BATTER WITH FRENCH FRIES)

GRILLD FISH IN BANANA LEAVE

SRI LANKAN FISH CURRY

LOBSTER THERMIDOR 500G TO 600G

GRILLED LOBSTER 500G TO 600G

LIVE LOBSTER 100G

JAMBO PRAWNS 01

PRAWNS PLATTER 15 PRAWNS

SPICY PRAWNS WOK -FRY SRI LANKAN STYLE

CRISPY BUTTER PRAWNS WITH TARTAR SAUCE

NEGOMBO PRAWN CURRY WITH RICE

JAFFNA STYLE PRAWNS CURRY

5000LKR

2900LKR

2900LKR

5000LKR

3000LKR

12000LKR

12000LKR

2900LKR

2500LKR

12000LKR

3200LKR

2500LKR

3000LKR

3000LKR

FILLET OF FISH MARINA 
(PAN FRIED & COOKED WITH A LIGHT 

CREAMY DILL WHITE SAUCE-VEG AND POTATOES GRILLED





 N O : 1 1 0 A
B A U D D H A L O K A

M A W A T H A ,  C O L O M B O
0 0 4 0 0

D E S S E R T S

1 0 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D

RICH CHOCO MOUSSE

DON,STANLEYS CHEESE CAKE

BROWNIES WITH ICE CREAM

DON,STANLEYS HOT BREAD AND BUTTER PUDDING

FRUIT PLATTER

CREAM CARAMEL

1600LKR

1800LKR

1300LKR

1800LKR

1900LKR

1500LKR

MUD CRAB / SRI LANKAN LAGOON CRAB
Also called black crabs, mud crabs inhabit lagoons in dry zones. Sri Lanka has climatic
factors along with partial wetlands conducive to mud crabs. Lagoons, mud, and water

are the most preferred nature features for them whereas mangroves provide them with
the ideal living space. The same species has been developed into a giant Mud Crab due

to the diverse climatic and genetic factors. Known as the Green Crab or the Lagoon
Crab, what Sri Lanka produces is a giant crab species related to the mud crab (Scylla

Serata). It takes its name from the surroundings that turn it green.
The milky and delicious taste of the Sri Lankan Mud crab has earned it a global

reputation; hence, it enjoys a high demand in the international markets. Sri Lanka
lagoon crabs are also unique due to their sheer size. Mud crabs elsewhere in the world

don’t grow as large. So, Sri Lanka makes an ideal sourcing hub for the largest and
tastiest mud crabs in the world.




