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Faluda
A refreshing and colorful drink-dessert hybrid! Faluda is

a popular Sri Lankan treat made with layers of silky
vermicelli, sweet basil seeds, rose syrup, and chilled milk.

Topped with a scoop of vanilla ice cream and
sometimes a splash of jelly or chopped fruits, this sweet
and cooling beverage is perfect for hot days and satisfies

your sweet cravings with every sip!

Chicken/ Veggie Rolls

Crispy on the outside, soft
and savory on the inside!

These delicious lankan style
pan rolls are mixed with

onions, green chilies,
potatoes, chicken and a hint

of aromatic spices. 

A Sri Lankan street food favorite!
Stir- fried flatbread (roti)

chopped into bite-sized pieces,
mixed with a medley of fresh

vegetables, eggs, and your
choice of protein. 

Pol Pani Pancakes
Delicate, golden pancakes filled with a luscious

mixture of grated coconut and rich treacle, lightly
spiced with cardamom for a warm, aromatic flavor. A

classic Sri Lankan sweet treat, perfect for enjoying
with a cup of tea.


