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Contemporary Sri Lankan & Australian Cuisine!

SRI  LANKA,  ONCE  KNOWN  TO  THE  WESTERN  WORLD  AS  CEYLON  AND  TO  THE  ANCIENTS  AS  
TAPROBANE  IS  SITUATED  AT  THE  SOUTHERN  MOST  TIP  OF  INDIA  AND  FOR  THIS  REASON  IS  

COMMONLY  REFERRED  TO  AS  A  ‘TEAR  DROP’  OR  THE  PEARL  OF  THE  EAST.

IT  HAS  A  RECORD  HISTORY  OF  OVER  2500  YEARS.  IT  IS  POPULATED  BY  THREE  MAIN  RACES,  
THE  SINHALA,  TAMIL  AND  MOOR  PEOPLE  INCLUDING  OTHER  MINORITY  RACES.  THE  

MAJORITY  OF  THE  POPULATION  ARE  THE  SINHALESE  AND  THEIR  HISTORY  CAN  BE  TRACED  
BACK  TO  483BC  WHEN  VIJAYA  SET  FOOT  ON  THE  ISLAND.  THE  ISLAND  HAS  ALSO  BEEN  KNOWN  

BY  OTHER  ROMANTIC  NAMES  LIKE  SERENDIB,  ZEILAN,  SILA-­DIVA,  SALIKE  AND  
SIMUNDU.  THE  CHINESE  CALLED  IT  ‘THE  LAND  WITHOUT  SORROW’.  IT  IS  NOW    WELL  KNOWN  

AS  ‘THE  RESPLENDANT  LAND’.  
SRI  LANKA  IS  TRULY  RESPLENDANT  BEING  BLESSED  WITH  A  PARADISE  LIKE  BEAUTY,  DEEP  

BLUE  SEAS,  SANDY  BEACHES,  AND  BALMY  32  DEGREES  ALL  YEAR  ROUND  ON  THE  
COASTAL  AREAS.  

SRI  LANKA  HAS  AN  AMAZING  VARIETY  OF  FOOD.  THERE  IS  A  RICH  INDIGENOUS  SELECTION  
WITH  DISTINCT  DIFFERENCES  IN  TASTE  IN  THE  LOW  COUNTRY,  HILL  COUNTRY  AND  IN  THE  
NORTH  OF  THE  ISLAND.  THERE  ARE  ALSO  THE  INFLUENCES  FROM  CONQUERORS  WHO  

BROUGHT  THEIR  OWN  CONTRIBUTIONS  OF  CUISINE,  MAINLY  THE  BRITISH,  PORTUGESE  AND  
DUTCH.  

IN  THIS  MENU  YOU  WILL  BE  DELIGHTED  WITH  THE  SELECTION  FROM  SRI  LANKA  WHERE  THE  
OFFERINGS  HAVE  BEEN  ‘TEMPERED’  WITH  CHARACTERISTICS  OF  INDIAN,  ARAB,  MALAY,  

MOOR,  PORTUGESE,  DUTCH  AND  BRITISH  INFLUENCES.  THERE  ARE  ALSO  MODERN  
AND  NATIVE  AUSTRALIAN  AND  ITALIAN  DISHES  ALL  SET  TO  A  CONTEMPORARY    

AND  FLAMBOYANT  STYLE.  
WHILST  THANKING  YOU  MOST  GRACEFULLY  IN  TRUE  SRI  LANKAN  STYLE,  WE  BRING  HANDS  
TOGETHER,  TOUCHING  PALMS  AND  WITH  OUR  HEAD  BOWED  SAYING  ‘AYUBOWAN’  WHICH  

MEANS  WELCOME,  WE  HOPE  YOU  WILL  ENJOY  THE  PRESENTATION,  THE  COLOURS  AND  THE  
TASTE  OF  EVERY  LITTLE  MORSAL  OF  FOOD  THAT  YOU  ORDERED  FROM  OUR  CAREFULLY  

SELECTED  MENU.

ISTHUTHI  –  THANKYOU  

BON  APPETITE!

THE BANANALEAF RESTAURANT TEAM

“ Taste of Excellence”

Multi Award Winners

It’s an ayuvedic belief that Sri Lankan spices have healing properties that can enhance well being.



 DINNER MENU

ENTREES
(G) and (D) can be prepared Gluten and Dairy free or (V) can be prepared Vegetarian - please specify

Soup of the day - Sri Lankan Style Mildly Spiced (G) (V)     14.90  --
Home made and served with bread and butter or margarine

Smoked Salmon and Egg Salad (G) (D)                                              17.90         27.90
With crisp house salad and a duet of vinaigrette and caper cream

Vegetarian Delight (V)        13.80 18.80
Potato and green pea with Sri Lankan spices wrapped in triangle shape  
patty pastry and lightly fried

Garlic or Chilli Prawns (G)        19.90 29.90
Fresh king prawns lightly pan fried with garlic infused olive oil, cream 
and white wine. Served with savoury rice and salad garnish

Vegetarian Risotto (G) (V)        15.80 21.90
‘Homestyle’ risotto with grana pandano cheese and white wine reduction

Isso Masala Vadai (G) (D)        15.90 20.90
Lentil pattie prepared with fragrant herbs, fried and garnished with a king prawn, 
served with green chilli and coconut salsa

Vegetarian Pan Rolls (V) (D)        15.50 20.50
�)�U�H�V�K���J�D�U�G�H�Q���Y�H�J�H�W�D�E�O�H�V���Á�D�Y�R�X�U�H�G���Z�L�W�K���6�U�L���/�D�Q�N�D�Q���V�S�L�F�H�V���D�Q�G���K�H�U�E�V��
wrapped into a crunchy crumbed pan roll, served with salad garnish and condiments

Beef Pan Rolls (D)        15.90 20.90
�0�L�O�G�O�\���F�X�U�U�L�H�G���G�L�F�H�G���E�H�H�I���D�Q�G���S�R�W�D�W�R���U�R�O�O�H�G���L�Q���D���F�U�H�S�H�����À�Q�H�O�\���F�U�X�P�E�H�G��
and lightly fried, served with a salad garnish and condiments 

Octopus A-Lanka (G) (D)        17.80 27.80
Sri Lankan spice infused and char-grilled, served with 
chilli mayonnaise on a bed of salad

Wattleseed Mussels (G) (D)        16.90 26.90
Mussels cooked in macadamia and olive oil with birds’ eye chillies, 
Spanish onion and garlic, served with wattleseed mayonnaise

Entree        Main



MAINS
Chicken Biriyani (G) (D)        25.90
Oven baked basmati rice and chicken cooked together in a ginger and turmeric 
stock with typical Sri Lankan spices and herbs. Served with exotic condiments

Roast Fillet of Kangaroo        28.90
Bush tucker at its best - ‘delish!’ Served with mountain pepper berry, 
sweet chilli sauce and wild mushroom dumplings

Lomprisht (D)        28.90
 

traditional Dutch inspired meal. Served with condiments, sambol and mild curry sauce

Fisherman’s Single Catch (D)        24.90

Tasmanian Salmon (G) (D)        28.90
 

ginger gravy. Served with savoury rice and assorted salad garnish

Arnhem Land Barramundi (G) (D)       26.90
Grilled with lemon myrtle and Dorrigo pepper, served on a bed of kumara 
and macadamia mash

Lamb Cutlets (G) (D)        29.90
A trio of grilled lamb cutlets with mint and red wine reduction served with  
potatoes of the day and steamed vegetables  

Pork Black Smore (G) (D)        26.90
Slow cooked pork loin casserole prepared with black spices
from southern Sri Lanka, served with savoury basmati rice

Yaka Ge Kaama (G) (D)        26.90
Typical Sri Lankan ‘pub’ food prepared in a devilled sauce of fresh tomatoes, 



Sri Lankan Style Rice and curry (G) (D) (V)       26.90
Traditional rice and curry from Sri Lanka is like being served a  ‘buffet’ on a plate.  
Steamed rice with an assortment of black and white curries, sambol, chutney and 
pappadam where colour, fragrance and taste come together in perfect harmony. 
�<�R�X�U���F�K�R�L�F�H���R�I���E�H�H�I�����F�K�L�F�N�H�Q�����À�V�K���R�U���Y�H�J�H�W�D�U�L�D�Q���F�X�U�U�L�H�V

String Hoppers (G) (D) (V)        26.90
Sri Lankan rice noodle dough pressed through a special mould and steamed on 
�V�W�U�L�Q�J���K�R�S�S�H�U���P�D�W�V�����V�H�U�Y�H�G���Z�L�W�K���\�R�X�U���F�K�R�L�F�H���R�I���E�H�H�I�����F�K�L�F�N�H�Q�����À�V�K���R�U���Y�H�J�H�W�D�U�L�D�Q��
curries and the traditional accompaniments 

Pittu (D) (V)        25.90
�3�H�E�E�O�H�V���R�I���G�L�I�I�H�U�H�Q�W���Á�R�X�U���D�Q�G���F�R�F�R�Q�X�W���V�W�H�D�P�H�G���L�Q���D���F�\�O�L�Q�G�U�L�F�D�O���P�R�X�O�G���D�Q�G���V�H�U�Y�H�G��
�Z�L�W�K���\�R�X�U���F�K�R�L�F�H���R�I���E�H�H�I�����F�K�L�F�N�H�Q�����À�V�K���R�U���Y�H�J�H�W�D�U�L�D�Q���F�X�U�U�L�H�V��
and the traditional accompaniments  

Kottu Rotti (V) (D)        24.90
Strips of Sri Lankan Rotti tossed with onions, chillies, leeks, carrot, egg and served with 
�\�R�X�U���F�K�R�L�F�H���R�I���F�K�L�F�N�H�Q�����E�H�H�I�����À�V�K���R�U���Y�H�J�H�W�D�U�L�D�Q���F�X�U�U�L�H�V���D�Q�G���W�K�H���D�F�F�R�P�S�D�Q�L�P�H�Q�W�V

SIDES AND ACCOMPANIMENTS ONLY SERVED WITH ORDERS OF ENTREES AND MAINS

Garlic / Herb Bread - $6.00
House Salad - $8.50

Bread with Butter or margarine - $3.50
French Fries - $8.50

Rice - $4.50
Rotti - $6.00 

Rotti with lentil dip - $8.50

Please check for house specials

AYUBOWAN!
We bring hands together in our traditional greeting

to sincerely thank you for your esteemed patronage

MINIMUM FOOD COVER CHARGE $10.00 PER PERSON APPLIES

SORRY NO BILL SPLITTING - 10% Surcharge on public holidays and sundays applies
An extra 2% surcharge applies for American Express, Diners and JCB cards

Thank you - Isthuthi



DESSERT SELECTION
Watalapam (Coconut Treacle Custard) (G) (D)      9.90
A favourite of all !sweet tooths" inherited from the Arab traders and perfected by 
Sri Lankan house wives this is the brown custard to die for!

Curd and Treacle (G)        9.90
A simple sweet enjoyed by all Sri Lankans. The treacle is produced from the 
!Kitul" palm and is a form of pure palm sugar. It combines particularly well with the curd

Bread and Butter Pudding        9.90 
Made to a secret !granny" recipe with brandy and raisins, served warm 
with custard and ice cream

Selections from our Sweet cabinet       9.90
Served with a scoop of ice cream 

Sri Lankan Faluda (G)                        8.80 
Rose sherbert, milk, casa casa, jelly and topped with vanilla ice cream
 
Mango Lassi (G)                           7.70
A refreshing drink of fresh pureed mango with lite yoghurt

Mango Melba (G)                  9.90
Sri Lankan combination of fresh pureed mango & vanilla ice cream 

Love Cake - The cake loved by lovers       9.90
Made with cashew nuts and semolina to a very old Dutch – Lanka recipe. 
Served with a scoop of ice cream 

* Please inquire about our Gluten and Dairy free homemade cakes. 

 


