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ARTICLE |
WHEN IT COMES TO CRAB, WE DON'T SERVE THEM SMALL, MEATLESS, WITH
ONE CLAW MISSING, OR WITH UNEVENLY SIZED CLAWS — ONLY THE BEST OF THE CATCH.

ARTICLE ]I
WE DON'T BUY ANYTHING FROZEN AND WE DO NOT FREEZE OUR SEAFOOD. THE ONLY USE
WE'VE FOUND FOR FREEZERS IS STORING OUR FOOD REFUSE FOR DISPOSAL.

ARTICLE [II
WE KNOW THAT ALL THE FISH IN THE SEA CAN BE EATEN AS SASHIMI. IF A RESTAURANT SERVES GOOD
QUALITY SEAFOOD, IT SHOULD BE ABLE TO SERVE IT AS SASHIMI. MANY DON'T/CAN'T/WON'T. WE DO.

ArTICLE IV
WE TREAT ALL OUR INGREDIENTS WITH THE UTMOST RESPECT, USING TECHNIQUES WHICH STEM FROM
JAPANESE CULINARY PHILOSOPHIES AND PRACTICES. THESE SAME PRINCIPLES ARE EMPLOYED AT THE FINEST
JAPANESE RESTAURANTS, SUCH AS OUR SISTER RESTAURANT NIHONBASHI.

ARTICLE V
WE CONSIDER FORKS AND KNIVES MERELY AN OPTION. WE HAVE SPECIALISED CRAB UTENSILS TO HELP YOU
PRY SUCCULENT CRAB MEAT FROM ITS SHELL, BUT DIGGING IN WITH YOUR HANDS IS NOT FROWNED UPON.

ARrTICLE VI
WE AIM TO REMIND YOU THAT SRI LANKA IS A BEAUTIFUL ISLAND NATION, WHICH IS REFLECTED IN THE
SEAFOOD AVAILABLE TO US. OUR OCEANS, UNLIKE THOSE IN MANY SOUTHEAST ASIAN COUNTRIES, ARE
CLEAN AND THIS IS WHY OUR SEAFOOD IS SIMPLY AMAZING.

ARTICLE VII
WE ASPIRE TO BE ONE OF THE LOWEST ‘FOOD-MILE’ RESTAURANTS IN THE WORLD; HENCE WE DO NOT IMPORT
ANY MAJOR INGREDIENTS.

ArTICLE VIII
WE ARE PROUD OF THE REPUTATION ENJOYED BY SRI LANKAN CRAB IN SINGAPORE - THANK YOU SINGAPORE!
BUT WE'RE EVEN PROUDER OF BEING THE FIRST INSTITUTION IN SRI LANKA DEDICATED TO SERVING YOU
THE BEST OF OUR MUD CRAB HERE IN THEIR HOME COUNTRY.

ARrTICLE IX
OUR CRABS ARE NOT FARMED AND ARE WILD-CAUGHT. THEIR SUPPLY IS BASED ON THE DAILY CATCH
WHICH IS ABSOLUTELY DEPENDENT ON RAINFALL, STRONG WINDS AND AMBIENT TEMPERATURE.
WE APOLOGIZE IN ADVANCE IF THE SIZE (OF CRAB) YOU REQUIRE IS NOT AVAILABLE.
WE CONSIDER IT A PRIVILEGE TO SERVE YOU THIS CRAB IN SRI LANKA;
THE TRUE HOME OF THE LEGENDARY SRI LANKAN CRAB.

ARTICLE X
WE ARE PRIVILEGED TO BE SERVING YOU INSIDE A BUILDING THAT WAS CONSTRUCTED OVER 400 YEARS AGO BY THE DUTCH.
WE DESIGNED THIS RESTAURANT TO EXEMPLIFY THE BEAUTY AND HISTORY OF THIS BUILDING,
USING SPECIAL METHODS TO PRESERVE THE FLOOR AND WALLS.
YOUR CHAIR MAY WOBBLE A BIT, BUT WE HOPE YOU WILL ENJOY SUCH CHARMS!

MAHELA JAYAWARDENE KUMAR SANGAKKARA
DHARSHAN MUNIDASA




THE AMENDMENTS

T GARLIC CHILLI CRAB &t

A Ministry of Crab original, where Mediterranean
flavours and Japanese food philosophies meet Sri
Lankan Crab. It is a blend of the distinct flavours of
Italian olive oil, garlic, Sri Lankan chilli flakes, and
Japanese soy sauce. The thick shell of the Sri
Lankan Mud Crab adds an unbelievable depth to
the flavoured oil, which is great to be soaked up
with our home baked cubed bread.

ALSO AVAILABLE Efth= i X ik
GARLIC CRAB &in#
the non-spicy version of the Garlic Chilli Crab

GARLIC PEPPER CRAB & EiAHIE

where spicy peppercorns are substituted for the Sri
Lankan chilli flakes

T BUTTER CRAB #:#%

This dish is the best way to appreciate the full flavour
of these amazing crustaceans. Our Butter Crab is
best served chilled, with warm butter (6 hours’ notice
required). However, we are also happy to make this
dish available warm (no prior notice required). Order
male crabs for more claw meat, and female crabs for
tender sweet meat.

CHILLI CRAB #i#1%

This dish gave Sri Lankan crabs the iconic status
they enjoy in South East Asia. Our version is created
with Dharshan’s original recipe, that uses the fiery
red chillies of Sri Lanka; adding a warmth, sweetness
and incredible depth of flavor to the dish.

PEPPER CRAB FERIAHE

Black Pepper has been the true “king of spice” of Sri
Lanka for centuries, since red chilli was not native to
the island. This signature dish is made using pepper-
corns that are hand-crushed and rolled on a “miris
gala” (traditional grinding stone), whole peppercorns
and a pepper dashi, fusing two native Sri Lankan
ingredients together: Black Pepper and Mud Crab .

CURRY CRAB Mjing#

Atraditional Sri Lankan Curry that combines Sri Lanka’s
freshest crabs with an array of Sri Lankan spices and
sprigs of drumstick leaves.
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MEDIUM LARGE XL

700-799g 800-899g 900-999g
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1500-1599g 1308
1600-1699g 1438

KILO KRAB JUMBO
1000-1099g 1100-1199g

COLOSSAL
1200-1299g 988

8 ROASTED SHELLFISH PLATTER
KEstEhia

Grilled Boston lobster,steamed Alaska king crab leg,
pan-fried scallop, sauteed calamari, prawn skewer,
sauteed clam, mixed seafood salad, prawn cocktail,
honey & mustard mayonnaise, Thai style chili salsa,
pomelo & wasabi vinaigrette.

)
488 588 688

788 888 1300-1399g 1088

1400-1499g 1188

CRABZILLA

2000g 1988
150 per 100g thereafter

1700-1799g 1568
1800-1899g 1698
1900-1999g 1838

Availability of crab sizes depends on the weather gods and various other factors. We apologise in advance if the size of crab you want is not available.

“THERE ARE NO REGULATIONS AGAINST HARVESTING BABY CRAB, BUT AT MINISTRY OF CRAB WE BELIEVE IN SUSTAINABILITY AND DO NOT SERVE CRABS BELOW 500G. WE HOPE THAT YOU TOO
WILL TAKE THIS MESSAGE WITH YOU AS YOU GO ON TO ENJOY YOUR CRAB IN SRI LANKA AND AROUND THE WORLD.”

8 PRAWNZILLA/BOSTON LOBSTER OMG PRAWN
500g Upwards 400g Upwards
368 308

YODHA PRAWN 1/2 POUND PRAWN
300g Upwards 250g-300g
248 188

HUGE PRAWN
200g-250g

=
BIG PRAWN
150g-200g
138 118

BLACK TIGER
160-200g 118
200-250g 138
250g up 188

ENJOY THEM IN A VARIETY OF SIZES AND COOKING STYLES

CHILLI PRAWN
ERIA AT

PEPPER PRAWN
REFHAAT

B AU4F
CHILLED SEAFOOD PLATTER

B R

Boston lobster, Alaska king crab leg, tiger king prawn,

prawn cocktail, smoked salmon & uni paté, mayonnaise,
fermented chili.

1688

RUSHAN OYSTER w6 128
AiErE a2y 228

Tempura or grilled with garlic.

FRESH IMPORTED OYSTER 6) 398
Fhig O T masmmest a2) 698
Japanese vinaigrette.

FRESH IMPORTED OYSTER,
UNI & CAVIAR 6) 588

g O sspemnars (2) 1088

CAVIAR «o6) 198
&aFE

UNI ¢1006) 488
7EhE

3 AVOCADO CRAB SALAD 78

BRFhR
Steamed and chilled white crab meat gently mixed into
a wasabi mayonnaise and served in half an avocado.

CRAB LIVER PATE 206) 98
BiE

Our creamy crab liver paté is an umami flavour bomb.
Add a drop of Kithul Treacle (palm sugar syrup) to
round out the dish with an incredible smoky sweet-
ness. Limited quantities available daily.

GARLIC PRAWN

1288 9 PRAWN BISQUE

GARLIC CHILLI PRAWN

BT ARHALF EFr A AT

KiFiRA

This hearty bisque blends the fresh flavour of the giant
Freshwater Prawn with a combination of Sri Lankan
spices. Served with home baked cubed bread.

CLAMS 88
B RD S 5
A favourite among our regulars, these clams are fresh

and made to a simple Japanese preparation of butter
and soy sauce.

BAKED CRAB 98
HEHIRE

Inspired by the classic, Dharshan created this version as he
feels that the, “main ingredient in Baked Crab should be
crab”. Likened by many to a crab risotto, this dish is rich and
savoury with a hint of soy sauce that brings out the umami.

MOC(K) BAKED CRAB 98
BEIRR =

Aflavour bomb that substitutes crab with savoury button
mushrooms in a rich béchamel sauce. Spice up this
delicious starter with a dash of homemade hot sauce!

TERIYAKI KING SALMON 168
BRI E =&

Marinated with miso & mirin to give it a golden brown glaze.

CLAY POT PRAWN CURRY 268
K EFUIVE

Acombination of Freshwater and Black Tiger Prawns adding
up to half akilo, to make the stock extra flavoursome, go into
this spicy curry. Served with home baked cubed bread.

STEAMED RICE 18
Kik

GARLIC RICE 38
mEKIR

CHICKEN CURRY RICE 88
HnrE I8 iR

A la minute boneless dark meat chicken curry with bold,

spicy tones. Served with steamed rice, Pol Sambol and a
fried egg.

GARLIC PEPPER PRAWN

OLIVE OIL & SOY PRAWN
TR, 25 AT

BUTTER SOY PRAWN
BHE AT

88 17 FRESH SRI LANKAN MUD CRAB

MEAT SPAGHETTI
EHmEm

Garlic chili sauce, fresh chili, parmesan cheese.

FRESH SRI LANKAN MUD CRAB
MEAT RICE 188

B HEIR
Female crab roe & male crab meat, garlic chili sauce,
steamed rice

MORNING GLORY 48
e ILR

GREEN ASPARAGUS
A

BUTTON MUSHROOMS
YT

MIXED VEGETABLES

MRS HRE

GARLIC BREAD 28
EYEhmaEe

Athick slice of home baked bread glazed in garlic butter
and chargrilled.

HOME BAKED CUBED BREAD
BREEE

POL SAMBOL 68
HE=FaTHmmL

Made a la minute to a Sangakkara family recipe, our Pol
Sambol is hand-scraped on order before being ground
on a traditional ‘miris gala’ (grinding stone), as a mixture
of coconut, chilliand onion. It is a great accompaniment
to our curry dishes and home baked cubed bread.

Adiscretionary 10% service charge will be added to your final bill  F0110%A% 55 2%




THE AMENDMENTS

T GARLIC CHILLI CRAB & &tae
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2000g 1988
111009 110150

1500-1599g 1308
1600-1699g 1438
1700-17999g 1568
1800-1899g 1698
1900-1999g 1838

Availability of crab sizes depends on the weather gods and various other factors. We apologise in advance if the size of crab you want is not available.
EENANEURT BAERS & HE R RTERELA TRRZER A/, A TFsE A

“There are no regulations against harvesting baby crab, but at Ministry of Crab we believe in sustainability and do not serve crabs below 500g. We hope that you
too will take this message with you as you go on to enjoy your crab in Sri Lanka and around the world.”
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8 PRAWNZILLA/BOSTON LOBSTER
KKERAF/ Rt RAT REYRIF KSKEAT
500g WAk 4009 L E

OMG PRAWN YODHA PRAWN 1/2 POUND PRAWN
BEA KKE4F F5E R4F

300g W+ 250g-300g

HUGE PRAWN BIG PRAWN
EX [E4F RAT
200g-250g 150g-200g

BLACK TIGER
RIRAF
160-200g 118

9 ROASTED SHELLFISH PLATTER

368 308

ENJOY THEM IN A VARIETY OF SIZES AND COOKING STYLES
GARLIC PRAWN

CHILLI PRAWN
FRIAAT

PEPPER PRAWN
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CHILLED SEAFOOD PLATTER
BEES
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CLAY POT PRAWN CURRY 268
A EFI0E
—R2005g AAF (Fefl ) AR5 5 OREE B XIK) JIAFIIE

SERUEHIES, REANZARIFHHIEAL,
STEAMED RICE 18
KiR

GARLIC RICE 38
mERIR

CHICKEN CURRY RICE 88
HNPEIBIR

HHAERR, E=FRISEHRNE, FIEHTHIE XEXE
Dharshan TV showH 895, MahelaZEh “F7

138 118 200-2509 138
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ERZMAEBZIEXE
GARLIC PEPPER PRAWN

OLIVE OIL & SOY PRAWN
TR, 25 AT

BUTTER SOY PRAWN
EHE AT

88  FRESH SRI LANKAN MUD CRAB

MEAT SPAGHETTI 188
B Em
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FRESH SRI LANKAN MUD CRAB
MEAT RICE 188
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MORNING GLORY 48
mAETIDE

GREEN ASPARAGUS
A

BUTTON MUSHROOMS
KBS

MIXED VEGETABLES
HWRESHRE

GARLIC BREAD
EEhmaae

HOME BAKED CUBED BREAD
BRIREEE

POL SAMBOL 68
Hr B =k TR

K ASangekkara(ERNHTE =ZFRIRIEEHR) KRB 5, B
M RARXETFLGFIERTEARNAERA Y EHRBE=F5
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A discretionary 10% service charge will be added to your final bill  50110%AR 55 2%




