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TROPICAL ITALIAN BISTRO



ANTIPASTI
TO SHARE

PROSCIUTTO DI PARMA%Y 2,100++
Parma ham served with homemade focaccia and Parmesan shavings.

TAVOLA ITALIANASLY 4,500 ++
Cold cuts and cheeses platter, served with gnocco fritto (lightly fried Italian bread) and
seasonal condiments.

BRUSCHETTAL 1,100++
Toasted homemade bread topped with fresh tomatoes, garlic, basil, and EVO oil.

BRUSCHETTA CON RICOTTAZY 2,300++
Toasted homemade bread topped with ricotta cheese, tomato confit, and kithul syrup.

CROCCHETTE DI PATATEY 1,800 ++
Crispy potato croquettes filled with mozzarella, served with spicy homemade mayo.

POLPETTINEAY 2,300++
Tender beef meatballs in spicy arrabbiata sauce, served with homemade bread.

CALAMARI ALLA GRIGLIA%® 2,200++
Grilled squid, served with our signature spicy kochchi sauce.

TOMATO SOUPZ] 2,000++
Velvety tomato soup with tomato confit, basil, and a slice of homemade bread.

GARLIC BREAD ) 1,700++
House-made garlic butter dinner rolls.

SALADS

BURRATA SALAD¢] 3,900++
Creamy burrata served with rocket, cherry tomatoes, and EVO oil.

CAPRESE SALADZ) 2,400++
Fior di Latte mozzarella with fresh tomatoes, basil, and a drizzle of EVO oil.

LAGO SALAD¢/ 1,800++
Rocket and spinach salad with caramelized walnuts, and Parmesan cheese.

INSALATA DEL GIORNOZ/ 1,500++
Seasonal mixed salad.

VEGETARIANG] PORKZ BEEF47) CHICKEN®: FISH<= SEAFOOD%¥
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HOMEMADE
PASTA

TAGLIATELLE ALLA BOLOGNESE4] 2,900++
Tagliatelle with slow-cooked beef ragli and Parmesan cheese.

TAGLIATELLE PANNA E PORCINI¢Z/ 3,300 ++

Tagliatelle with porcini mushrooms, mixed mushrooms, and
cream sauce.

RAVIOLI ALLA RICOTTAZ] 2,900 ++
Ravioli filled with spinach and ricotta in a butter sauce.

RAVIOLO Al GAMBERI %} 3,000++
Raviolo filled with prawn and potato in a rich tomato bisque.

LASAGNA“T 3,200 ++
Layers of homemade pasta with beef ragu, béchamel, and Parmesan cheese.

LASAGNA AL PESTO (/) 3,000 ++
Layers of homemade pasta with pesto, ricotta, béchamel, and Parmesan cheese.

GNOCCHI POMODORO E MOZZARELLA¢) 2,400++
Baked potato gnocchi in tomato sauce, topped with melted mozzarella.

GNOCCHI CACIO E PEPE ¢/ 3,000++
Potato gnocchi in a creamy Parmesan and black pepper sauce, served with
a Parmesan crisp.

PASTA
&MORE

SPAGHETTI POMODORO E BURRATA(/ 3,300++
Italian tomato sauce topped with creamy burrata.

SPAGHETTI ALLA CARBONARA/,S 2,800++
Pork bacon, egg, Parmesan cheese, and cracked black pepper.

PACCHERI ALLE MELANZANE() 3,300++
Paccheri pasta with rich Italian tomato sauce, eggplant, ricotta cheese, and
Parmesan cheese.

LINGUINE AL PESTOZ/ 2,800++
Cashew pesto, Parmesan cheese, and EVO oil.

PENNE ALL’ARRABBIATAZ) 1,800++
Classic spicy Italian tomato sauce with chili and fresh parsley.

SPAGHETTI AGLIO E OLIOZ] 1,600++
Sautéed garlic and chili in EVO oil.

RIGATONI ALL’AMATRICIANAYT 2,900++
Italian tomato sauce, pork bacon and Parmesan cheese.

RISOTTO Al FUNGHIZ) 3,400++
Creamy risotto with porcini and local mushrooms.
(Please allow 20 minutes). Add truffle oil +800.
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AIN
OURSE

COTOLETTAG 2,900++
Crispy breaded chicken breast, served with a fresh tomato vinaigrette and potato wedges.

M
C

COTOLETTA ALLA MELANZANA() 2,000++
Crispy breaded eggplant, served with a fresh tomato vinaigrette and rocket salad.

SCALOPPINE DI POLLOYG 2,400++
Pan-seared chicken breast in a lemon butter sauce, served with roasted potatoes.

PESCE ALLA SICILIANA<= 3,200++
Pan-seared barramundi in a tomato, white wine, caper, and olive sauce, served with
roasted potatoes.

FRITTO MISTO% <= 3,000++
A crispy mix of prawns, cuttlefish, white fish, carrots, and zucchini.

SPEZZATINO DI MANZO4) 3,700++
Slow-cooked beef in a rich gravy, served with mashed potatos.

PATATINEZ 1,400++
Potato wedges served with homemade ketchup and mayo.

MASHED POTATO¢] 1,200++

Creamy mashed potatoes with butter and nutmeg.

VERDURE ALLA GRIGLIAZ) 1,500++
Grilled seasonal vegetables.

PANINI &
BURGERS

PANINO VEGETARIANO(J 2,400++

Choice of homemade focaccia or croissant with grilled zucchini, eggplant, carrot, bell
pepper, mozzarella and house-made mayo.

PANINO AL PROSCIUTTO%,) 3,300++
Choice of homemade focaccia or croissant with mozzarella, tomato, rocket, and home-

made mayo.
Choice of Prosciutto Cotto or Prosciutto di Parma.

PANINO ALLA COTOLETTAY 3,200++

Homemade focaccia or croissant with chicken cotoletta, scamorza cheese, rocket, tomato
and home-made mayo.

HAMBU4; 2,800++
Homemade brioche bun with a juicy beef patty, mozzarella, lettuce, onion, tomato,
pickles, and mustard. Served with potato wedges.

KOCHICKENY 2,500++
Homemade brioche bun with a spiced chicken patty, caramelized onion, tomato,
lettuce, pickles and our spicy kochchi sauce. Served with potato wedges.
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PIZZA
NAPOLETANA

OUR DOUGH IS FERMENTED FOR 72 HOURS.

CLASSIC

MARGHERITA ¢ 2,100++
Italian tomato sauce, Fior di Latte mozzarella, basil, and EVO oil.

ORTOLANAZ 3,600++
Scamorza cheese, grilled eggplant, zucchini, bell pepper, and onion.

QUATTRO FORMAGGIZ) 3,800++
Fior di Latte mozzarella, gorgonzola, scamorza, and Parmesan cheese.

DIAVOLA &7 3,300++
Italian tomato sauce, Fior di Latte mozzarella, and spicy salame.

PROSCIUTTO 4,/ 3,700 ++
Italian tomato sauce, Fior di Latte mozzarella, Parma ham, Parmesan shavings, and rocket.

GAMBERETTI ¥ 3,400++
Italian tomato sauce, Fior di Latte mozzarella, grilled prawns, rocket, and EVO oil.

FRUTTI DI MARE ¥¥<=< 3,600++
Italian tomato sauce, Fior di Latte mozzarella, grilled prawns, squid, and mahi-mabhi fish.

NAPOLI<= 3,500++
Italian tomato sauce, Fior di Latte mozzarella, anchovies, capers, and EVO oil.

CALZONEZ4J 3,600++

Folded pizza filled with Italian tomato sauce, Fior di Latte mozzarella, prosciutto cotto,
mushrooms, and oregano.

GOURMAND

PESTO{]) 3,800++
Fior di Latte mozzarella bocconcini cheese, cashew pesto, and fresh basil.

BURRATA & ACCIUGHE- 4,500++
Italian tomato sauce, burrata cheese, cherry tomatoes, anchovies, and EVO oil.

PARMIGIANAC] 3,700++
Italian tomato sauce, Fior di Latte mozzarella, fried eggplant, burrata, and Parmesan cheese.

FUNGHI & SALSICCIA® 3,500++
Fior di Latte mozzarella, homemade chicken sausage crumble, mushrooms, fried curry
leaves, and chili oil.

CARNIVORA & ~ 4,000 ++
Italian tomato sauce, di Latte mozzarella, beef ragu, pork bacon, and spicy chicken.

FIERY POLLETTO®& 3,300++
Italian tomato sauce, Fior di Latte mozzarella, spicy chicken, roasted bell peppers, and
EVO chili oil.
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DESSERTS &
DIGESTIVES

PERFECT FOR SHARING (OR NOT)

TIRAMISU 2,500++
Homemade savoiardi biscuits soaked in illy espresso, layered with mascarpone
cream, and dusted with cocoa powder.

PIZZA ALLA NUTELLA 2,700++
Pizza with Nutella and powdered sugar.

TORTINO AL CIOCCOLATO 1,200++
Chocolate lava cake served with a scoop of homemade Ceylon Vanilla or Fior di Latte
Gelato

BOMBOLONE 1,600++
Italian-style doughnut filled with Nutella and coated in powdered sugar.

AFFOGATO AL CAFFE 1,400++
Homemade Ceylon Vanilla Gelato drowned in a shot of illy espresso.

CAKE DISPLAY
Please visit our display for a rotating selection of homemade seasonal cakes and
desserts.

GELATO DISPLAY

Please visit our display for a rotating selection of homemade seasonal gelato flavors.
Choose between cone or cup:

SMALL MEDIUM LARGE
Classic 950 1,250 1,450

Special 1,100 1,450 1,750
Cone with sprinkles +80

AFFOGATO AL LIQUORE
GELATO WITH LIQUOR

A SCOOP OF GELATO “DROWNED” IN LIQUOR

LEMON SORBET & VODKA 2,300++

STRABERRY & TEQUILA 3,400++

CHOCOLATE & ARRACK 2,200 ++

VANILLA & WHISKEY 2,900 ++

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 18% GOVERNMENT-MANDATED VAT



LAGO
DELIVERIES

IF YOU LIVE IN COLOMBO WE DELIVER YOUR
LAGO FAVORITES STRAIGHT TO YOUR DOOR.

We offer more reliable and cheaper deliveries then Uber if you order directly with us.
e Call us: +94 011 208 3332 or WhatsApp us: +94 77 722 9472
e Place your order, sit back, and let us bring Italy to your door
e Both CASH and CREDIT CARD payment accepted
¢ Free deliveries to: Altair Residence, Colombo City Center Residence, and Twin Peak

Residence.

CATERING
EVENTS

BOOKUS FORPARTIES, PRIVATE
EVENTS,AND MORE!

We offer bespoke Italian catering, delivered to your doorstep.
e Send us your event details at lago@ceccatocolombo.lk or +94 77 012 5200
e Receive a customized menu proposal
e Confirm your booking

e Enjoy stress-free Italian catering

LAGO

TROPICAL ITALIAN BISTRO
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