G@DX Main Kitchen Menu Monday to Friday 11am to 9pm
plorers

Xplore-A-Taco 3 tacos per serve you can Mix & Match

Carnivore

Beef Curry Taco: Slow-cooked beef curry with fresh herbs and a hint of 2500 Lkr

lime.

Chicken Taco: Shredded chicken and pickles with sauce 2300 Lkr
Aquavore

Prawn & Pineapple Taco: Grilled pickled large prawns with charred 3000 Lkr
pineapple, pickled onions, and coconut & lime sauce.

Crispy Squid Taco: Lightly fried squid with pickled vegetables and 2300 Lkr

spicy date & tamarind sauce.
Herbivore

Vegetable curry taco: slow cooked vegetable curry with herbs and lime 2,100 Lkr

Roasted Veggie (V): Charred eggplant, bell peppers, and zucchini with a

olive oil coriander-cashew drizzle.

Spiced Jackfruit Curry (V): Tangy jackfruit with cinnamon and cloves, 2,100 Lkr
topped with coconut slaw.

Falafel & Hummus (V) Crispy, golden falafel nestled on a bed of 2,100 Lkr
creamy hummus, topped with pickled red onions, cucumber.

Salads & Sides

Big Salad: A hearty mix of fresh greens, roasted vegetables, and grilled 3,500 Lkr
chicken or tofu or tuna.

Mango Salad: Fresh mango slices with mixed greens, roasted cashews, 2,400 Lkr
chili and lime dressing.

Roasted pumpkin and tofu salad: with a kithul-honey vinaigrette 2,000 Lkr
Smoked Fermented Pineapple & Spices: A tangy and smoky tropical 2,000 Lkr
side dish.

Hummus: Served with toasted focaccia. 1,600 Lkr
Baba Ghanoush: Smoky eggplant dip with toasted focaccia. 1,800 Lkr
Toasted Focaccia: Served with a duo of dips, Pesto & Olive Oil & Herbs

Small 1-2 people 1,200 Lkr

Large 3-4 people 2,000 Lkr
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Anything But Taco

Curry & Chips: A rich chicken, beef or Vegetable curry served with 2,500 Lkr
crispy potato chips

French Fries with dipping sauce
Small 1-2 people 1,400 Lkr
Large 3-4 people 2.400 Lkr

Burgers & Fries to die for.
all burgers are served with French fries, toasted bun, crisp lettuce, semi
dried tomato, pickles and sauce.

Classic smashed beef burger with cheese, 3,700 Lkr
Spicy chicken burger with fried curry leaves and aioli sauce 3,500 Lkr
Veggie burger made from lentils, sweet potatoes, and toasted coconut. 3,500 Lkr

Healthy and refreshing Desserts

All deserts are served with curd and kittul palm honey.

Pineapple Sorbet: Refreshing and tangy 1,700 Lkr
Mango Sorbet: Sweet and tropical 1,700 Lkr
Island Fruit Bowl: Assortment of our daily fruit supply 2,200 Lkr




