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STARTERS  
 

 TRADITIONAL MAIN DISHES  

1. CAVE CHICKEN     
Pan-fried chicken, marinated with garlic, coriander and freshly ground spices.        

 

£6.50  15. KOTHTHU ROTTI (CHICKEN/MUTTON/VEGETABLE) 
Finely chopped homemade flat bread fried with an egg and a choice of meat, or vegetables. 
(Please inform a waiter if you woule prefer your meal eggless)  

 

£12.50 

 2. COCONUT COVERED KING PRAWNS      
King prawns in a rich roasted coconut battered and deep fried.        

 

£8.50 16. .BIRIYANI (CHICKEN/MUTTON/ VEGETABLE)         
Flavoured rice freshly cooked in the steam of a choice of meats or vegetables.                                                                         

 

£12.50      

  17. AMBUL THIYAL         
 Tuna fish diced and cooked with freshly ground spices, black pepper, tamarind and lime. 
 

£12.50
     

SET MAINS AND SPECIALS  
 

 18. DALLO MALUWA        
 Squid cooked with Sri Lankan spices, finely cut onions and lemon. 

 

 £13.50                              

3. SPECIAL CAVE-STYLE CHICKEN                      Half a 
chicken marinated in fresh herbs, spices, garlic & grilled with honey and garnished with sea salt, 
served with rice, potato curry & dahl curry.   

 

£17.50 19. THORA PETTHA         
A king fish steak marinated, batted  and shallow fried.  

 

£16.50                          

4. BEEF BISTAKE                
Slices of beef marinated in fresh herbs, spices, garlic, shallow fried and tossed with black pepper 
& honey, served with rice, wombotu moju & dahl curry.   

    

£19.50            20. KING PRAWN CURRY                    
 King Prawns marinated and cooked in creamy coconut milk.  

 

£14.50
           

5. BLACK PORK CURRY & POL ROTTI                  
Black pork Curry served with a coconut rotti, dahl curry & coconut sambol          

 

£17.50           21. BLACK PORK CURRY        
Pork cooked with roasted raw rice, grated coconut and spices. 

£12.50
       

6. TRADITIONAL RICE AND CURRY 
A choice of one meat dish and two side dishes, accompanied by an onion salad 
 

£17.50   

    
SIDE DISHES  
 

 SIGNATURE DISHES  

7. POL ROTTI 
Traditional Sri Lankan flat bread flavoured with coconut flakes, green chillies and onions 
 

£2.50 
 

23. DANNY'S PORK PLATTER 
Pork belly sliced & cooked on a hot griddle pan and a sprinkle of salt, black pepper and lemon.  

 £14.50          

8. BOILED RICE 
Boiled Basmati rice 
 

£3.50 24. DANNY’S COLD PLATTER  
Cold mozzarella cheese cut & tossed with tomato, lemon & spring onion to taste. 

 

£9.50 

9. HOPPER 
A thin crispy bowl-shaped crêpe made from rice flour. 
 

£3.50 25. DILRUKS' BEEF FRY    
Fresh beef marinated with white wine vinegar and shallow fried with black pepper powder & 
onions.   

£16.50                      

10. EGG HOPPER 
A thin crispy bowl-shaped crêpe made from rice flour with a cooked egg in the centre. 
 

£4.50   

11. DAHL CURRY        
 Red lentils cooked with garlic herbs and spices in coconut milk.         
                

£5.50     DESSERTS  

12. POTATO CURRY         
Potatoes cooked in coconut milk with Sri Lankan spices.  
 

£4.50                            26. WATTALAPAN 
Coconut custard pudding, made from coconut milk, jaggery and eggs. 

£4.50 

13. Tempered Potatoes         
Sautéed potatoes tossed with herbs, spices and chilly flaks to taste.   

 

£5.00                    27. CAVE PUDDING 
Sago pearls cooked with Sri Lankan spices and jagery. 

£4.50 

10. WAMBOTU MOJU        
Pan-fried aubergine  slices tossed with spices, herbs, freshly cut onions and anchovies.   
 

£6.50                    

    
 

 

 

 

Please be aware that food is prepared in a kitchen where nuts may be present.  Please inform a waiter on any food allergies. 

Cave of Lanka 
Wine Bar & Kitchen 

      Where wine meets - Sri Lankan Food 

 
22 – 24 Hogarth Place ● Earls Court ●  SW5 0QY 

Tel: 0207 373 6180   

www.caveoflanka.co.uk 


