
C O L O M B O  16  P O P-U P  
@  C O A S T   R E S T A U R A N T  

East Sussex College Hastings 
 

 

A R R I V A L    C O C K T A I L  
 

Coconut washed negroni OR Aunty Shirley mocktail 
 

Served with - 
(VE,GF) Poppadom, pol sambol, seeni sambol  

 

(VE)Pol roti w/ curry leaf butter  
 

(VE,GF) Curry leaf fried chickpeas  
 
 

 

F I S H   C O U R S E  
(GF)Ceylonese white fish, banana peppers, curry leaf temper  

 

OR 
 

(VE)Ceylonese Banana blossom, banana peppers,  
curry leaf temper  

 

S O R B E T  
(VE,GF) Mint, coconut & cumin granita  

 

 

M A I N  
 

(GF)Chicken curry meatballs, bone broth gravy,  
devilled potato sticks  

 

OR 
 

(VE,GF) Curried jackfruit, spiced beetroot puree, roasted cashews  
 

Main served alongside this small trio: 

(VE,GF) Dahl, sambol (onion, tomato, coriander) rice  
 

D E S S E R T  
 

(VE,GF) Wattalapam  
 

with cashew brittle, coconut cream  
(coconut milk infused with cardamom,  

cloves & cinnamon set like a panna cotta)  
 

£40 


