
moon bar
menu



bottled cocktails 330ml | 750ml
*included in all-inclusive package

chumbawamba gin 
local white rum, strawberry, passion fruit 18* | 31

gin & juice 
local gin, rosemary syrup, lime juice, mint 13* | 23

citrus mistress 
local gin, pomelo juice, salt, pepper 12* | 18

the “chandi” 
local arrack, passion fruit juice, lime juice 14* | 20

lost in paradise 
white rum, campari, cinnamon syrup, lime juice 19* | 35 

na na na na na 
white rum, nannari syrup, pineapple juice, 

lime juice, saline solution 14* | 23

earl of weligama 
earl grey infused gin, martini rosso, 

white wine, tonic 14* | 25

amba hora 
arrack, spicy mango syrup, lime juice 15* | 26

i want this 
dark rum, passion purée, cinnamon syrup, 

lime juice, bitters 17* | 29*

bottled mocktails 330ml | 750ml

vijaya 
muddled lemongrass, ginger & lime 

topped with soda 9* | 23

tutti frutti soda 
pineapple & papaya cordial, mandarin juice 

topped with soda 9* | 23

secret garden 
basil, mint, cucumber & chamomile infusion 

served long 9* | 23

battuta 
watermelon juice, fresh black pepper & pomelo 9* | 23

gin 50ml*

beefeater 10
bombay sapphire 12

beer 330ml*

lion lager 6
heineken 7
carlsberg 6
guinness 6

beverages



sparkling wine glass | bottle

sacchetto prosecco 
sparkling wine from italy | glera 11* | 56

bottega prosècco rosè spumante doc
veneto, italy | glera, pinot noir 12* | 62

white wine glass | bottle

aliwen sauvignon blanc 
central valley, chile | sauvignon blanc 11* | 57 

valdivieso chardonnay 
central valley, chile | chardonnay 12* | 65

gobelsberg grüner veltliner 
kamptal, austria | grüner veltliner 14* | 75

rosè wine glass | bottle

kanonkop kadette pinotage rosè
stellenbosch, south africa | pinotage 9* | 46

miraval rosè 
côtes de provence, france |

cinsault, grenache, syrah, tibouren - | 86

red wine glass | bottle

aliwen cabernet sauvignon 
central valley, chile | cabernet sauvignon 11* | 56

sandalford cabernet merlot
margaret river, australia | cabernet merlot 11* | 56

belleruche côtes-du-rhône aoc 
rhône valley, france | grenache 10* | 50

soft beverages*

coke 5

diet coke 5

sprite 5

fanta 5

tonic 5

olu sparkling 5

hot tea 
moroccan mint, 

earl grey, cinnamon 6

hot coffee 
americano, latte 6

iced tea & coffee 6



snacks

black pepper tempura prawns 
tiger prawns, black pepper - curry leaf sauce 

& coconut sambal 20

ceylon taco 
batter fried snapper with a tomato, onion & 

coriander sambal, roti & garlic cream 13

grilled cape beef burger with fries
100% pure australian angus beef patty, lettuce, tomato, 

fried egg, bacon, onion rings, cheese, spicy mayo, fries 31

fish & chips with crispy soda batter
tartar sauce, fries 23

fried chicken burger
buttermilk fried chicken, curry mayonnaise, 
cabbage & mango slaw, tapioca fries 27

cape club sandwich
sourdough, bacon, avocado, lettuce, tomato, egg, 

grilled chicken, spicy golden apple mayo, salad, fries 24 

cape vegan burger with fries
vegetable & soya patty, tomato, gherkin, caramelised 

onion, curry leaf pesto, pickled watermelon, fries (v) 10

desserts

cape weligama banana sundae
homemade coconut & mango sorbet with coconut 

crumble, banana, coconut cream, passion fruit sauce, 
caramel popcorn (n) 18

fresh tropical fruit salad
with fresh passion fruit coulis (v) (gf) 12

raspberry chocolate spring roll
fried chocolate stick with raspberry confit,

vanilla sauce, & coffee ice cream 18

pineapple carpaccio
fresh pineapple slice soaked in mint syrup, l

emon sorbet (v) 13 

selection of homemade ice creams & sorbets
please ask our waiters for today’s selection (gf) 7

please alert your server to any allergies or dietary restrictions. 
prices are in USD, including service charge & tourism levy, VAT will be added

(a) contains alcohol, (n) contains nuts, (gf) gluten free, (v) vegetarian
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