
V I L L A  V A N N A

MENUMENU

STARTERS

Roasted tomato soup

Pumpkin soup

Roasted beetroot salad

Panko prawns

With flavour of lemongrass and ginger

Served with feta cheese and orange

With a sweet and sour dip

MAINS

Grilled fish 

Vanna special red curry

Chef’s signature fish

Honey glazed chicken satay

With mashed potatoes, vegetables
and tomato & basil sauce

Tasty fish curry served with rice and
greens

Baked fish
Whole fish baked in banana leaf, served
with rice and seasonal salad

Mango chicken curry

With roasted potatoes & pumpkin
and a herb sauce

With chicken or prawns, 
Served with sticky rice and greens

LIGHTER LUNCH

Ceasar salad

Villa Vanna bites

Roti

With chicken, sprinkled with bacon

Fried cashew nuts, panko prawns,
salted ladyfingers and hummus with
cucumber and carrot

Served with dahl and coconut
sambol

Chef Ruwan and his team are thrilled to craft a memorable meal for you. 
Choose starters, mains, and desserts to suit your preferences, with the same menu served to the group.

Special considerations can be made for children, ensuring they have options they'll love too. 

Just let us know your choices the day before, and we’ll handle the rest!

Fried rice

Sprinkled with olive oil
We can always make some pasta

or fries for the kids

2600

1500

3200

1800/2400

1500

2100

1500

2200

4200

3500

3400

2900/3600

3600

3400

With tasty yellow rice, papadam, mango
chutney and a fresh salad 

Vegetarian or chicken 
With soy sauce



If there's something you'd like that's not on the menu, please don't hesitate to
let us know, we'll do our utmost to accommodate your request.

Please note that 10% service charge will be added

DESSERT

Chocolate mousse

Vanilla panacotta

Ice cream

Caramelized banana

Chef’s super smooth mousse

Served with home made lemongrass
syrup

Vanilla ice cream served with home
made chocolate sauce

Served with vanilla ice cream and
orange sauce

DRINKS
Please let us know what you would 
like to drink. 

Traditional Sri Lankan 
Rice & Curry

Pizza Night

You will be served a variety of curries,
sambol, rice and papadam.
Choose between: 
Vegetarian
Chicken
Prawns

Dessert: Buffalo curd with kithul

Enjoy our home made wood fire pizza
with Ashans special tomato sauce.
Margarita
Vegetarian
Chicken
Prawns

 

MAINS

BBQ Night
Speak with Ruwan, and he'll be happy to create
a BBQ tailored to your preferences.

We charge for ingredients and a cooking fee of
10000 for the whole group
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1300

1300

1300

2500
3000
3400
3800

1000
2700
3200
3700


