CHEZ MOM

Weli Road, Kabalana — Coastal Island Sanctuary

Secks ¢nPOG: 0O e@® "Lite" ;ncOwm o@D

SPECIAL NOTICE: CHEZ MOM OPENING "LITE" MENU

Sinhala: 269w 0ol R0 60D, HYP w ¢l BSSOed epmd 2OCE e &9 we ased gwam B DN RS 000 0D Bedsens oE BS HB. B
5o e (Master Chef) 00500 &8 genwys 5&im @16 Do B0 a2ueds dlus Bdm S zﬁ&w Buors.

English: Welcome to our Soft Opening phase! To ensure lightning- “fast kitchen execution, zero ingredient waste, and flawless daily consistency under our dedicated
Head Cook team, we are featuring this streamlined "Opening Lite Menu". As our kitchen workflow expands, we will progressively re-introduce signature hero items
from our Master Menu. Thank you for celebrating our opening with us!

COMPLIMENTARY WELCOME SNACK

The Weli Road Welcome Crunch / &8 eS8 Seds md¢ »0c ¢GRS V] [GF] [DF] [Nut-Free] On The House / ezndei
Bocis el gyed ¢ i OB ¢ Ay R DB, eewd Dl G O emnde
Oven-roasted crispy chickpeas tossed in Ceylon curry spices, sea salt, and fried curry leaves. Served immediately upon seating.

> o¢.

SECTION I: STARTERS & SHARING PLATES 1 05 emdes: poDwm s

1. The Chez Dip Flight with Crisp Pol Roti Chips ] @0 88 IR0 et @i @O Sded V1 [VG] [DF] [N] Rs. 1,400/- (€4.31/ $4.67)
BB @¢i8, exS SOmes exo OE G B eeiel Dol 3, S exIE @60 Beded eep YL B DO B e,
Trio of house dips (Tahini Lime, Spicy Peanut, Weli Green Herb) served with crisp toasted pol roti chips and fresh garden vegetable sticks.

2. Saltwater Crispy Cassava Fries & Dip / @mfé@@@f@@i WesnE® Voo Bed [VG] [GF] [DF] [Nut-Free] Rs. 1,100/- (€3.38 / $3.67)
SB08} e300 ey Vedoetsion 0@, aed Sewds el Dnd OB R @B dws esden.
Golden pan-crisped local cassava root served with your choice of house dip (Tahini Lime, Spicy Peanut, Weli Green, or Passionfruit-Chili).

SECTION II: ALL-DAY BREAKFAST & BRUNCH 2 O emndes: @eesd o & gend

1. Mommy's Elevated Hoppers / ®3t 980008 aoedks [GF] [DF] [Nut-Free] Rs. 1,500/- (€4.62 / $5.00)
HEBDES B3 0eEs, B0 A0S, el Bl i BEEinD-83: ewdd .

Two crispy fermented coconut-rice flour hoppers with a soft-poached organic egg, pol sambol, and passionfruit-chili drizzle.

+ Vegan Option [VG] / [DF]: Omit egg; serve with double roasted eggplant-coconut sambol (Same Price / £¢2© S¢).

2. Kavi's Green Gods Tartine / »5¢ §5 ©©18¢3 eesdet)l vz} @3e30 [Vl [N] Rs. 1,700/- (€5.23 / $5.67)
odﬁv B 0ot 818 O 0D B BEE e & eDIMets, ©nds 8, i), eRBE eBC e #O V@Y.
Toasted sourdough topped with smashed pea & avocado spread, whlppedfeta, radishes, local basil oil, and seeds.

« Vegan Option [VG] / [DF]: Swap feta for whipped cashew cream [N] (Same Price) | Gluten-Free [GF]: Swap sourdough for cassava-seed bread (+Rs. 150/-).

3. Gayan Surfside Big Island Breakfast / ©3} e3008es88 36 ¢S50 0@m3medd [V] [GF] [DF] [N] Rs. 1,950/- (€6.00 / $6.50)
oot ol 8c D0, wecy) FOVE, 00l mg BB, HEeDIMELS, B Wi Lo VNS ¢ .

Sautéed local greens, garlic mushrooms, roasted vine tomatoes, smashed avocado, crispy spiced potato hash, and two organic eggs.

+ Vegan Option [VG]: Swap eggs for grilled marinated tofu or spiced chickpea patties (Rs. 1,850/- / Deduct Rs. 100/-).

4. Rishan Sunrise Gotu Kola & Dragonfruit Bowl / 3z} es5563¢es £ioB3mad @dIE [VG] [GF] [DF] [N] Rs. 1,650/- (€5.08 / $5.50)
£o8mal, &d i emPeme 8g Be, HEIE), &l Do o BBBN0 Y B ©wRslnsn eMBEud.

Blended pink dragonfruit, mango, and fresh gotu kola topped with house-baked granola, seeds, and passionfruit.

5. OB's Island Vibe Protein Flapjacks / 3¢ ¢35 088 05308 eyiensa [GF] [V] IN] Rs. 1,600/- (€4.92 / $5.33)
oMo & Vo BOOEH v sents, o8l me a®, m Y o BryE w1 s,
Fluffy banana & cassava-flour pancakes topped with roasted mango, cashew butter, and pure kithul treacle.
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SECTION III: FRESH LUNCH, WRAPS & NOURISH BOWLS OB e tO® & grwnd

1. The Weli Road Power Wrap / &8 o538 08 d [DF] [Nut-Free] Rs. 1,750/- (€5.38 / $5.83)
36 RE O (w3 RORE e exeERd), 3¢, B8utex, 3 eD1metl e god Socks eeled o) comed mg ded vl

Soft handmade flatbread wrap stuffed with shredded lemongrass chicken, crunchy slaw, cucumber, avocado, and Tahini Lime or Spicy Peanut sauce.

« Vegan [VG] / Vegetarian [V]: Swap chicken for spiced jackfruit (Polos) or falafel (Rs. 1,600/- / Deduct Rs. 150/-).

2. The Chez Mom "Build-Your-Own" Power Bowl / ¢© e©® e®3zc [GF] [DF] [VG Option] Rs. 2,300/- (€7.08 / $7.67)
00 (6 83 / Benion / BEB), 05305} (mon &0 / e O / 08y / D00uwbmm a5 m25) esed @esded Do
Choose Base (Red Rice / Quinoa / Spinach), Protein (Seared Tuna / Lemongrass Chicken / Herb Tofu / Roasted Pumpkin & Cashews), and House Dressing.

3. Southern Srl Lankan Fish Sandwich / qa@g 200 Sors e e300 [DF] [Nut-Free] Rs. 1,900/- (€5.85 / $6.33)
oE OB ¥ 290 @(REs ey Y, et i, &Y wEIE FODG, LEIE OIME e 50 BuBE-0¢S ©

Crispy coconut-cr uctcd market fish on sourdough with pickled green papaya, lettucc, and spicy tamarind- Ilme mayo. Served with sweet potato chips.

SECTION IV: SUNSET & EVENING MAINS

1. The Reef Roti Tacos / 3 o203 @S demded [DF] [Nut-Free] Rs. 2,100/- (€6.46 / $7.00)
@@ 060 el owwd Be BB S (6wl emegl), ewi@ wleaiE, e iMmet) e 08 HO Hod wm Bg WOA.

Two warm coconut pol rotis stuffed with seared yellowfin tuna, pol sambol, avocado, and lime crema.

« Vegan [VG] / Vegetarian [V]: Swap tuna for spiced braised jackfruit (Polos) or crispy tofu (Rs. 1,850/- / Deduct Rs. 250/-).

2. The Golden Hour King Prawn Curry / 6033023 q@&i B 9edeard 3cs [GF] [DF] [Nut-Free] Rs. 2,700/- (€8.31 / $9.00)
086, eEE3 e &R 8y BS &S B gedus’ 53, ) A e emE Wl ©w,

Wild king prawns in a light lemongrass, coconut milk, and roasted pineapple curry. Served with red rice and pol sambol.

« Vegan [VG] / Vegetarian [V]: Swap prawns for braised jackfruit (Polos) & roasted sweet potato (Rs. 2,150/- / Deduct Rs. 550/-).

3. The Island Spice Kottu Tagliatelle / ¢3c58 a8t emziy Oi3BwiedeE [DFI Rs. 2,300/- (€7.08 / $7.67)
B0 wen ¢ 003 063, Bui, WD, ALRE e & e MAC 9t 0193 Y DY e D1 Be WEAB.

Shredded godamba roti ribbon pasta wok-tossed with leeks, carrots, local spices, and grilled chicken (or tuna).

+ Vegan [VG] / Vegetarian [V] / [N]: Wok-tossed with mushrooms, tofu, and toasted cashews (Rs. 2,050/- / Deduct Rs. 250/-).

4. Slow-Roasted Jackfruit & Coconut Curry (Polos) / emegied 3 [V] [VG] [GF] [DF] [Nut-Free] Rs. 2,100/- (€6.46 / $7.00)
e DORE) e eEAB 30 8B5 ¢ oGO emegiet 53, 0 IS, emdemg O 30 BED k.
Tender young jackfruit simmered in dark roasted Ceylon spices and coconut milk. Served with heirloom red rice, gotu kola sambol, and papadums.

5. The Fisherman's Catch Tamarind Glaze /| 39&w@ie@ Sews ©1& [GF] [DF] [Nut-Free] Rs. 2,650/- (€8.15 / $8.83)
2 0033} e3en Bus@er eedel 9 3¢ DO €08, Sedewemson BB e B0 OO ede.

Pan-seared local fish fillet glazed in black pepper and tamarind, served over cassava puree and steamed greens.

+ Vegan [VG] / Vegetarian [V]: Swap fish for roasted sweet potato cakes (Rs. 2,100/- / Deduct Rs. 550/-).

SECTION V: BARISTA COFFEE & SPECIALTY DRINKS
* All coffee beverages come with a complimentary mini house cookie! (8GO em8 eros s’ es0e eonOeE @i @i dwed o]

1. Barista Coffee / 3;:3¢301 @238 [V] [GF] [Nut-Free] Rs. 500/- to 850/-
Sdogews single: Rs. 500/- | double: Rs. 650/- | &e@3menys: Rs. 650/- | mzess: Rs. 800/- | ¢@C: Rs. 850/-.
Espresso, Americano, Cappuccino, Latte. Made with local specialty roasted beans. (Oat Milk +Rs. 150/- | Coconut Milk +Rs. 100/-).

2. OB's Espresso Tonic / 3¢ dedogeest @08 [VG] [GF] [DF] [Nut-Free] Rs. 900/- (€2.77 / $3.00)
23ed, e B eI e52n @O o8 Vo) e AE ddoyens’ emi8 s,
Double shot of espresso over ice and crisp chilled tonic water, finished with a fresh citrus orange peel twist.

3. Iced Coconut Latte / ¢8e38 en@ @0 [V [VG] [GF] [DF] [Nut-Free] Rs. 850/- (€2.62 / $2.83)
G0 e B3, DBt & e 0¥ mg QAR Sloges oS,

Double shot espresso shaken over ice with fresh local coconut milk and a dash of natural vanilla. (Swap for Oat Milk +Rs. 50/-).

4. The Weli Road Kithul Affogato / &;8 o538 éﬁbgé 4@m3®e03 [V] [GF] [N] Rs. 900/- (€2.77 / $3.00)
eE-DBE) aBSE0 950 08 me ¢ Ta® Sdeyen wo HyE sibs.
Fresh double espresso poured hot over artisanal coconut-vanilla nice cream, finished with Ceylon kithul treacle.

5. Kavi's Coconut Cold Brew / »5¢ eznemnnd em¥E0 daa [VG] [GF] [DF] [Nut-Free] Rs. 950/- (€2.92 / $3.17)
18 1228 8360 e96078} @I EE P ©38, PP RE ORS 5D
12-hour slow-steeped cold brew coffee served over pure, chilled local king coconut water.
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SECTION V (CONT.): SMOOTHIES & JUICES 5 O emndes

6. Surf Glow Mango & Passionfruit Smoothie / ¢® @500 898 [VG] [GF] [DF] [Nut-Free] Rs. 1,100/- (€3.38 / $3.67)
EP aR), BB e HAE Oeds comed e 100% 81mSm 98 wams.
100% pure blended local ripe mangoes, wild passionfruit pulp, and fresh coconut water. (Smoothie-to-Bowl Upgrade +Rs. 350/-).

7. Tropical Island Papaya Glow Smoothie / &@e0@ 898 [VG] [GF] [DF] [Nut-Free] Rs. 1,050/- (€3.23 / $3.50)
Hydrating blend of sweet local papaya, lime juice, fresh mint, and coconut water. (Upgrade to Bowl +Rs. 350/-).

8. Green Coast Detox Juice / §55 em3e30 ede0isied ¢jed [VG] [GF] [DF] [Nut-Free] Rs. 950/- (€2.92 / $3.17)
emPemne, 88wex, &G, @68 5 and Sory S 83wn ¢ DR &et wav.
Cold-pressed fresh gotu kola, cucumber, green apple, lime juice, and crushed ginger-.

9. The Surfer's Electrolyte Charger Smoothie / 9680 698 [VG] [GF] [DF] [N] Rs. 1,100/- (€3.38 / $3.67)
Chilled king coconut water blended with banana, house peanut butter, raw cacao, and pink sea salt. (Upgrade to Bowl +Rs. 350/-).

10. The Kabalana Thambili-Lime Cooler / sx®@8-e¢8 5cS [VG] [GF] [DF] [Nut-Free] Rs. 850/- (€2.62 / $2.83)
RE D)5, B8, 048, N0 0 g 3R O Mg FEBLVL Bim.
Pure king coconut water, fresh mint leaves, lime juice, a touch of passionfruit, and pink sea salt.

SECTION VI: COCKTAILS, LOW-ABV & MOCKTAILS 05 emdes: emBeda w8 6IBedd

1. The Beach House Tropical Kiss / 39 098 @008mE £¢d [GF] [DF] Rs. 1,950/- (€6.00 / $6.50)
O30 69, eB¥onB, exnEA3, B@BMR. (D% 5BDE g & ww).

White Rum, pineapple, coconut cream, passionfruit. (Can be prepared as a Non-Alcoholic Mocktail).

2. The Sunset Tide Spritz / e3550e0 088 8808 [GF] [DF] Rs. 2,000/- (€6.15 / $6.67)
CN dn, aesedii, BB, eeltd. (D% &8¢ tg 8o ).
Local Arrack, Aperol, passionfruit, sparkling soda. (Can be prepared as a Non-Alcoholic Mocktail).

3. Ahangama Passionfruit & Ginger Spritz / »-®® ©@500-9e96; 8380 [VG] [GF] [DF] [Nut-Free] Rs. 900/- (€2.77 / $3.00)
200 5RBN0, 9G;, @elth, 058, (I3 o WSLD WE).
Fresh passionfruit pulp, cold-pressed ginger, sparkling soda, and lime. (Spirit upgrade option: +Rs. 800/-).

SECTION VII: NAWO SWEET TREATS & DESSERTS (100% INTACT)

Dessert Customizations: Extra Ice Cream Scoop: +Rs. 250/- | Fresh Fruit: +Rs. 200/- | Chocolate/Fruit Drizzle: +Rs. 150/-. *No substitutions other than ice cream/sorbet options.

1. Tropical Island Mixed Fruit Bowl / e85 806 @3z [VG] [GF] [DF] [Nut-Free] Rs. 900/- (€2.77 / $3.00)
D0 ece B85 ¢ CENed DBm oNEBE B0 DD, (aBLEE0 O B3O +Rs. 250/-).
Daily selection of sliced ripe seasonal Sri Lankan tropical fruits. (Add ice cream scoop +Rs. 250/-).

2. Artisanal Ice Cream (Assorted Flavors) / 0@ aB3e38© (V1 GF] Rs. 750/- (€2.31 / $2.50)
@B el g luoE gl L e¢as (DBc, e, ewiE, BEBnd eelad).
Two scoops of locally crafted artisanal ice cream. (Vegan options: Passionfruit Sorbet or Coconut Ice Cream).

3. Coastal Sea Salt Chocolate Chip Cookies (2 pcs) / ¢ [V] [Nut-Free] Rs. 800/- (€2.46 / $2.67)
ouidgned ok o, Yug g DO 28 c¢ @O 8wl 243

Two house-baked warm chocolate chip cookies sprinkled with coarse sea salt flakes. (Add ice cream +Rs. 250/-).

4. Sunset Soft-Chewy Brownie / 53060 908 [V] [Nut-Free] Rs. 950/- (€2.92 / $3.17)

YOO ke 0, e 83 enw S ¢ eau® OB mRECH.
Rich, fudgy dark chocolate brownie baked fresh daily and served warm. (Add vanilla ice cream +Rs. 250/-).

5. Island Heritage Butter Cake / ¢8c538 908 ez [V] [Nut-Free] Rs. 850/- (€2.62 / $2.83)
e05@m § eremls HOEO wad mg DOP I8 oS wAEES.
Slice of classic moist Sri Lankan tradition butter cake infused with vanilla and nutmeg. (Add ice cream +Rs. 250/-).

6. Tropical Island Cheesecake / @8mE Sedomisd [V] [GF] [Nut-Free] Rs. 1,050/- (€3.23 / $3.50)
OB 68 Al el S O w5 EBBNC Selenis, o e @¢f eeslel eodes.
Creamy local coconut & passionfruit cheesecake over gluten-free biscuit crust. (Vegan option available with cashew cream).

7. Caramelized Coconut & Kithul Tart / @@ &2 5@ 0 [V [VG] [DF] [Nut-Free] Rs. 1,100/- (€3.38 / $3.67)
BG wh e 0@ aedfO o ¢ enes® ew@ N0 S, (@30 e »9 -Rs. 150/-).
Warm coconut lattice tart drizzled with Ceylon kithul treacle and coconut ice cream. (Without Ice Cream: Deduct Rs. 150/-).

8. Pan-Seared Tropical Mango Crisp / &:55-0t5e3088 ¢® £)e3d (V] [VG] [GF] [DF] [N] Rs. 1,150/- (€3.54 / $3.83)
8B o83 e a®, JOB8 5fe WO e 2 HOIGE, BB eedal ey, (030 e B8 -Rs. 150/-).
Local flame-roasted mangoes with gluten-free oat-cashew crumble and passionfruit sorbet. (Without Sorbet: Deduct Rs. 150/-).

DIETARY LEGEND / 96 008 escm&q: [V] Vegetarian | [VG] Vegan | [GF] Gluten-Free | [DF] Dairy-Free | [N] Contains Nuts | [Nut-Free] 100% Nut-Free
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