TANIARIND




BREAKFAST

7.00 AMto 10:30 AM

BREAKFAST BUFFET

Selection of Indian and International favourites with a choice of healthy breakfast

CONTINENTAL BREAKFAST

- Choice of fresh Seasonal Juice or Sliced Fruits
- Basket of fresh morning bakeries Croissant, Muftin, Danish Pastries or Toast
- Tea or Coffee

AMERICAN BREAKFAST

- Choice of Fresh Seasonal Juice or Sliced fruits

- Choice of Cereal - Corn flakes / Wheat flakes / Chocos or Muesli

- Two farm fresh eggs your style served with Ham / Sausage, Grilled tomato and Hash browns
- Basket of fresh morning Bakeries, Croissant, Muffins, Danish pastries or Toast Tea or Coffee

INDIAN BREAKFAST

- Seasonal fruit juice or Lassi (sweet, salted or plain) or Buttermilk

- Idli, Dosa or Uttapam (plain, onion or masala) served with chutney and Sambhar
- Puri Bhaji or stuffed Paratha with curd

- Masala Tea or Coffee

HEALTHY BREAKFAST

- Choice of fresh seasonal Juice or Sliced fruit

- Choice of Cereal Corn Flakes / Wheat flakes / Muesli with Hot or Cold low fat milk

- Farm fresh Eggs, Poached, Boiled or Egg white omelette with Grilled tomato and Steamed vegetables, Green Tea or
Decaffeinated Coffee

A-LA-CARTE SELECTIONS

INTERNATIONAL

EGGS TO ORDER

Poached / Fried / Scrambled / Boiled served with Ham or Sausage, Grilled Tomato, Hash Browns and Toast

CREATE YOUR OWN OMELETTE

Plain / Mushroom / Masala / Cheese with Ham or Sausage, Grilled tomato, Hash browns and toast

EGG WHITE (ANY STYLE) ¥
Poached / Scrambled / Omelette

BASKET OF FRESHLY BAKED MORNING BAKERIES

WHOLE WHEAT OR BROWN BREAD TOAST
Served with Honey or Maple syrup, Compote and Whipped cream

FRENCH TOAST
Served with Honey or Maple Syrup, Compote and Whipped cream

CEREALS
Choice of Corn flakes / Wheat flakes / Chocos or Muesli served with hot or cold milk

BELGIAN WAFFLES / AMERICAN PANCAKE

Served with Honey, Whipped cream & Fruit compote

VEGETABLE CUTLET
Hearty shaped chopped vegetable and mash potato deep fried patties

BUTTON MUSHROOM ON TOAST v

Simmered sliced mushroom on whole wheat or multigrain toast

OATMEAL / PORRIDGE ¥
With Hot or Cold Skimmed Milk

PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY FOOD ALLERGY
ALL GOVERNMENT TAXES ARE APPLICABLE




INDIAN SELECTION

STUFFED PARATHA

Select from either Potato, Cottage cheese or Cauliflower served with Natural yoghurt and Pickle

POORI BHA JI

Deep fried whole wheat bread served with home style potato curry

CHOLE BHATURE

Deep fried whole wheat puffed bread served with chickpeas curry

DOSA (MASALA / PLAIN / MYSORE)

Crispy rice pancakes plain or filled with seasoned potatao served with sambhar and chutney

UTTAPAM

Thick rice pancakes topped with onion, tomato and green chillies served with sambhar & chutney

IDLI »

Steamed rice and lentil dumplings served with sambar and chutney

MEDU VADA

Deep fried cumin & black pepper infused lentil dumpling served with sambhar & chutney

MASALA POHA

Flattened rice fusion, mixed with Spices, Onion, Chilli, Tomato and Peanut topped with gram flour sev

FRESH FRUIT PLATTER

Assortment of seasonal fresh fruits

BEVERAGE & FIZZ

L ASSI (Sweet / Salted) 195
BUTTER MILK / CHAAS 195

MILK SHAKES 195
Vanilla / Strawberry / Chocolate

FRUIT JUICE (Fresh / Canned) 225
Orange / Pineapple / Mango / Mixed Fruit / Sweet Lime / Guava

FRESH LIME WATER / SODA 175/ 195
PACKAGED DRINKING WATER 145

CHOICE OF SOFT DRINKS 175
Cocacola / Miranda / Diet Coke / Sprite / Dew

RED BULL 155
TONIC WATER 155
HOT CHOCOLATE 195
BOURNVITA/ HORLICKS 195
CHOICE OF TEA 175

Darjeeling /Assam / Masala / Lemon / Green / Jasmine / Chamomile / Ice Tea

CHOICE OF COFFEE 195
Cappuccino / Café Latte / Café Mocha / Espresso / Cold Coffee

PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY FOOD ALLERGY
ALL GOVERNMENT TAXES ARE APPLICABLE




SOUP & SHORBA

—— 12:00PM-3:00 PM/7:00PM-10:30 PM ——

CHOICE OF CREAM SOUP

Tomato / Mushroom / Vegetable / Broccoli
Chicken
MINESTRONE

Tomato base with Pasta and Parmesan Cheese

ALL TIME FAVOURITES

MANCHOW / HOT N SOUR / LEMON CORIANDER / SWEET CORN
Vegetable
Chicken

ORIENTAL HERBAL SOUP

Garlic Flavoured Green herbs and seasoning

MALAYSIAN LAKSA LEMAK

Asian spiced creamy coconut flavoured noodle soup from Malaysia

Vegetable
Chicken
Prawns

TAMATAR DHANIYA SHORBA

Easy and light tomato soup with traditional Indian spices and garnished with roasted cumin
PRAWNS LEMON GRASS AND COCONUT SOUP
Thai coconut soup is flavoured with chillies, ginger, and lemon grass and plenty of shrimps

CLEAR SOUP

VEGETABLE
CHICKEN

MURGH YAKHNI SHORBA

Chicken chunks tenderly cooked with cardamom, cinnamon and zingy condiments

SALADS

INTERNATIONAL SELECTION

CAPRESE SALAD

Ripe tomatoes, Buffalo mozzarella, Basil and Extra virgin olive oil

APPLE WALNUT BEETROOT SALAD

Diced apple, Walnut, Pickled beetroot and Green leaves in Applecider vinegar dressing

GARDEN FRESH GREEN SALAD

Mixed Green garden fresh vegetables

CAJUN SPICED CHICKEN SALAD

Crispy leaves, Onion rings, Tortilla chips and Sour cream dressed chicken salad

CLASSIC CAESAR SALAD
Iceberg lettuce blend of Egg yolk, Pickled Kalamata, Parmesan, Chicken and Croutons

POACHED CHICKEN SALAD

Poached chicken, Cucumber, Tomato with lime and Mint dressing

PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY FOOD ALLERGY
ALL GOVERNMENT TAXES ARE APPLICABLE




FROM THE WALL OF CHINA

STARTERS

VEGETABLE MANCHURIAN DRY

Mixed vegetable dumplings with chopped onion and soya chilli sauce

CLASSIC CHILLI PANEER DRY_/

All-time favourite diced cottage cheese, fresh pepper and onion

VEGETABLE SPRING ROLLS

Traditional crispy vegetable rolls with hot garlic dipping sauce

GOLDEN CORN SALT N PEPPER

Crispy fried corns mixed with salt and pepper

SESAME HONEY CHILLI POTATO FINGERS

Crispy potato fingers in chilli paste and hint of honey garnish with sesame seeds

SCHEZWAN CRUNCH

Wok tossed crunchy vegetables with schezwan chillies

CANTONESE MUSHROOM &2

Crunchy mushroom tossed in hot Cantonese sauce with basil and chilli

CHICKEN DRUMS OF HEAVEN

Chicken wing drum sticks tossed in tangy soya hot chilli sauce

BBQ CHICKEN WINGS

Fiery hot chicken wings tossed in spicy Asian BBQ sauce

CLASSIC CHILLI CHICKEN DRY _/

Diced Stir fried chicken with onions, fresh pepper, red chilli and garlic

WASABI TEMPURA FRIED PRAWNS

Japanese style fried prawns with ponzu dipping sauce

THAI CHILLI FISH

Spicy Asian preparation of fish, tossed in Thai spices

MAIN COURSE

VEGETABLE MANCHURIAN IN SAUCE

Mixed vegetable dumplings with chopped onion and soya chilli sauce

CLASSIC CHILLI PANEER IN SAUCE _/

All-time favourite diced cottage cheese with green pepper and onion

VEGETABLE THAI CURRY (GREEN / RED)

Coconut milk base Thai curry with chillies served with steamed rice

ASIAN GREEN IN HOT GARLIC SAUCE

Exotic vegetables in hot garlic sauce

CHILLI CHICKEN IN SAUCE_/

Pieces of chicken with chopped onion and soya chilli sauce

CHICKEN THAI CURRY (GREEN / RED)

Coconut milk base Thai curry with chillies served with steamed rice

STICKY LEMON CHICKEN

Breast pieces of chicken in Lemon sauce with garlic

PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY FOOD ALLERGY
ALL GOVERNMENT TAXES ARE APPLICABLE




MONGOLIAN PRAWNS CURRY

Boiled Prawns with vinegar, ginger and garlic Mongolian Sauce

MALAYSIAN SOYA GINGER FISH

Dusted fried fish with soya ginger sauce in Malaysian style

RICE / NOODLES

CHOP SUEY

e Vegetable
® Chicken

CHOICE OF FRIED RICE (SOYA/SCHEZW AN)

e Vegetable
e Egg/Chicken/Prawn

CHOICE OF NOODLE (HAKKA/ SINGAPOREAN/ CHILLI GARLIC)
e Vegetable
e Egg/ Chicken/ Prawn

TRADITIONAL DIM SUM
(6 PCS)

SHANGHAI DIM SUM
Vegetable

Chicken

CHILLI GARLIC DIM SUM

Vegetable
Chicken

JAPANESE SUSHI

MAKIROLL
Asparagus, Avocado Roll with Spicy Mayo

KAPPA MAKIROLL
Crunchy Pickled cucumber Roll with srirscha chili Mayo

FUSION OMAKASE CHICKEN ROLL
Julian of Clay Oven Roasted Chicken with Indian Makhani Sauce Mayo

SMOKED SALMON CRAZY ROLL
English cucumber, Smoked Salmon, & Avocado Roll with Sriracha Mayo

PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY FOOD ALLERGY
ALL GOVERNMENT TAXES ARE APPLICABLE




WESTERN

STARTER

ARBORIO ARANCINI BALLS ¢

Panko fried cheese, vegetable & Arborio rice balls with cocktail dip

OVERLOADED NACHOS

Baked Crispy Nachos layered with cheese sauce, tomato salsa, sour cream

TOMATO BASIL BRUSCHETTA

Italian all-time favourite with tomato, olive and basil

RATATOUILLE CIGAR ROLLS @

Stuffed with ratatouille and served with spicy tomato fondue and garlic aioli

FALAFEL LOVERS

Hummus served with falafel

MUSHROOM DUPLEX

Mushrooms filled with cheese, vegetables and spices.
CHICKEN SHASHLIK

Marinated chicken chunks pierced along with capsicum, onion and tomato in skewer and grilled

CRUMBLE CHEESY CHICKEN SUPREMES ¢?

Peri Peri marinated chicken supreme stuffed with sriracha cheddar deep fried served with chipotle Dip

CRACKLING PRAWNS

Marinated Tiger Prawns spiraled with Fusilli and served with Salsa

FISH N CHIPS

Crumbled fried fish and potato fries with tartar sauce

MAIN COURSE

COTTAGE CHEESE STEAK

Grilled cottage cheese steak with vegetables & fries
EXOTIC HERBED VEGGIES

Steamed assorted exotic vegetables tossed in olive oil with herbs

VEGETABLE AU GRATIN (BAKED VEGETABLE)

Exotic vegetables in white cheese sauce baked with cheese

STEAMED FISH WITH LEMON BUTTER SAUCE

Fish fillets steamed with herbs and served with lemon butter sauce

JAMAICAN JERK CHICKEN ¢

Chicken marinated in Jamaican marination served with Spaghetti Aglio e Olio and Arugula
pear salad

GRILLED LAMB STEAK

Grilled steak of minced mutton served with vegetables, mashed potato and Lamb Au-Jus

PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY FOOD ALLERGY
ALL GOVERNMENT TAXES ARE APPLICABLE




FRESH TOMATO N BASIL

TOMATO AND CHEESE MIX
WHITE PARMESAN CREAM SAUCE
SPICY ARRABIATA

AGLIO-E-OLIO PEPERONCINO
PASTA IN PESTO

ADD ONS:

e Extra Veggies
® Extra Cheese
® Chicken

e Sausage

® Prawn

RISOTTO ALLA MILANESE

Italian saffron flavour Arborio rice dish cooked in broth topped with cheese
e Vegetable /Mushroom
® Chicken

—— TAMARIND SIGNATURE SIZZLERS ——

MEXICAN HOT POT &2

Trio exotic Vegetables Quesadilla in chilli beans sauce, served with Mexican Fried Rice and sliding Nachos

FETTUCCINI MEAT BALL

Meat balls and fettuccini with olio hot sauce

ORIENTAL
Manchurian, Chilli paneer, Noodle, Spring roll & Fried rice

DAWAT-E-KEBAB

A unique collection of non-vegetarian kebabs

JAHANGIRI KEBABIYA TAWA

A unique collection of vegetarian kebabs

INDIAN SELECTION

SHURUAT

PANEER TIKKA THREE WAYS

Charcoal smoked cottage cheese cubes marinated in Tri colour

DAHI AN JEER KE KEBAB ¢

Hung curd shallow fried patties stuffed with Anjeer

TANDOORI ATISHI ALOO

Clay oven roasted stuffed potato by chef’s special preparation

SUBZ KI SEEKH

Stick shaped assorted minced vegetables mixture, roasted on Iron skewer

ACHARI DHINGRI

Stuffed mushroom marinated with pickle and roasted in clay oven

PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY FOOD ALLERGY
ALL GOVERNMENT TAXES ARE APPLICABLE




DARBARI MALAISOYA CHAAP

Soya chaap marinated with Cashew, Cream and Char Grill

HYDERABADI HARE BHARE CHEESE KEBAB

Shallow fried spinach vegetable patties stuffed with cheese

TANDOORI MALAI BROCCOLI®?

Mashed Almond and paneer infused with ground Indian spices shallow fried kebab

SALAD- E -BAHAR

Char grilled tandoori salad

BHATTI DA KUKKAD

All-time favourite the king of kebab known as tandoori chicken

SURKH MURGH TIKKA

Char grilled chicken thigh boneless marinated with Hung curd, Red chilli and selected Spices

NAWABI MURGH KI TANGDI

Plump chicken drumsticks marinated in Yoghurt, Kashmiri chilli and Spices

FOUR CHEESE CHICKEN TIKKA

Boneless Chicken marinated with Yoghurt, Cashew and four types of Cheese and char grilled till tender
GOSHT KI GALOUTI @

Mouth melting mutton patty with an intense smoky flavour from the city of Lucknow

LAL GILAFI SEEKH KEBAB

Skewered minced lamb with spices, covered with bell peppers and roasted on clay oven

LAB-E-MUSK &2

Marinated prawns delicately cooked with rare spices

AMRITSARI MAHI TIKKA

Chunks of river fish with indian spices, cooked in clay oven

TANDOORI POMFRET

A mouthwatering delicacy of skewered marinated pomfret cooked in clay oven over charcoals

MAIN COURSE

CHOICE OF PANEER

Angara/ Kadhai/ Matar Paneer/ Butter Masala/ Makhani/ Palak/ Lababdar
CHOICE OF KOFTA

Mughlai/ Malai/ Sham Savera

CHOICE OF MUSHROOM
Dhingri Matar Masala/ Nazakati Khumb

DUM ALOO BANARASI
Dry fruit and khoya stuffed potato finished in rich smooth yellow gravy

SABZIYON KI PASAND
Subz Deshi Videshi/ Miloni/ Mix Veg

AWADHIKA JU CURRY

Creamy yellow cashew nut curry

HEENG DHANIYE KE CHATPATE ALOO &

Diced potato infused with cumin seed, asafoetida and other spices

SEASONAL VEG (ASK TO SERVER)
(Gobhi, Baigan, Bhindi, Lauki, Karela, Tinda etc.)

PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY FOOD ALLERGY
ALL GOVERNMENT TAXES ARE APPLICABLE




AMRITSARI CHANA MASALA
Chickpeas curry in Punjabi style

TAMARIND DAL MAKHANI

Rich creamy long processed black lentil dal with lots of butter

DAL FRY

Yellow dal with tomato, onion, and chilli tempered with asafoetida & cumin seed

LAHSUNI DAL DOUBLE TADKA
Yellow dal with garlic double tadka

CHOICE OF CHICKEN
Makhanwala / Kadhai / Home Style

MURGH TIKKA MASALA

Char grill marinated chicken chunks cooked in masala gravy
EGG CURRY/ EGG BHURJI
Fresh poultry eggs cook as per your choice

CHOICE OF MUTTON
Gosht Rogan Josh / Bhuna Gosht / Gosht Saagwala / Rara Gosht

SHAHI GOSHT KORMA ¢

Tender mutton pieces in authentic rich mughlai gravy garnished with dry fruits

LAL MIRCH WALI MACHHI CURRY

River fish cooked with Kashmiri red chilli good combination of steamed rice

JHINGA LABABDAR

Tiger prawns simmered in Tomato, Onion, Chillies and fresh gravy

BASMATI KA KHAZANA

KASHMIRI PULAO

MILI JULI SABZIYON KA PULAO

PEAS PULAO/JEERA RICE

SAADA CHAWAL

SUBZ CHILMAN BIRYANI®?

AWADHI MURGH BIRYANI
HYDERABADI GOSHT BIRYANI
SAMUNDARI JHEENGA BIRYANI
TAMARIND MURGH TIKKA BIRYANI 2

(All Biryani served with Burani raita & Salan)

CHOICE OF RAITA OR CURD
Boondi / Mix / Pineapple / Onion / Cucumber /Aloo

TANDOOR SE

ROTI (PLAIN/BUTTER) 80/90
NAAN (PLAIN/BUTTER/GARLIC/CHEESE) 90/100/115/125
BESANI ROTI 95
AMRITSARI KULCHA 125
PARATHA (LACCHA/ PUDINA) 110/115

PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY FOOD ALLERGY
ALL GOVERNMENT TAXES ARE APPLICABLE




ULTE TAWE KI KARARI ROTI
ROOMALI ROTI
TAWA FULKA (2 PCS)

DESSERTS

CHOCOLATE GULAB JAMUN (2 PCS.)

MOONG MAWA KA HALWA

CHEF'S SPECIAL DESSERT

KESARI PISTA COIN RASMALI (4 PCS.)
SIZZLING WALNUT BROWNIE

LIME CHEESE CAKE WITH BERRY COMPOTE
SUGAR FREE BROWNIE SUNDAE

ITALIAN TIRAMISU

SAPORIFIC KULFI FALUDA

FOGGED ICE CREAM

Vanilla / Strawberry / Chocolate / Butter Scotch

ROUND THE CLOCK

(ALL PIZZA BASE SIZE 127)

PIZZERIA

DIP YOUR PIZZA

Indulge yourself in melting cheese fondue with pizza specially created for you

MARGHERITA

Pomodoro sauce, mozzarella cheese, confit cherry tomato topped with basil leaves

FARMER STYLE

Tomatoes, mushroom, onion, capsicum, cheese

PERI PERI VEG

Spinach, corn, mushroom, bell peppers, jalapenos, peri peri mayo

HOT CHILLI VEGETABLE

Corn, jalapenos, feta cheese, chilli flakes, roasted vegetables

PANEER MAKHANI

Cottage cheese, mixed peppers, onion, coriander and makhani sauce

ALL YOU WANT

Mushroom, onion, bell peppers, corn, roasted vegetables, cottage cheese, jalapenos, cherry
tomato, basil

HAWAIIAN
Smoked chicken, Pineapple, BBQ sauce and Jalapenos

CHICKEN TIKKA

Chicken Tikka, Onion, Green chilli, coriander

PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY FOOD ALLERGY
ALL GOVERNMENT TAXES ARE APPLICABLE




SCHEZW AN CHICKEN

Szechwan sauce, Chicken chunks, Peppers, Olive & Jalapeno

CHICKEN N CHEESE SAUSAGE

Onions, bell-peppers, chicken and cheese sausage, coriander leaves and fresh chilli
CHICKEN DOMINATOR

Smoked chicken, chicken sausage, chicken chunks, chicken tikka, onion, peppers and jalapenos

MAKE YOUR OWN SANDWICH (PLAIN, GRILLED, COLESLAW) 325/365

Vegetable
Chicken

THREE TIER TOASTED CLUB SANDWICH 385/425

e Vegetable
® Chicken

BETWEEN THE BURGER BUN 345/425

e Vegetable Pattie with cheese and vegetable
e Chicken Pattie with cheese and vegetable

CHEESE CHILLI TOAST 355
GARLIC BREAD 325
NACHOS WITH SALSA AND CHEESE DIP 355
FISH ‘N’ CHIPS WITH TARTAR SAUCE 575
MEXICAN QUESADILLA WITH SOUR CREAM 425
ROOMALI KATHI ROLL 425/595

Vegetable and Paneer
Chicken, Onion and Capsicum

MIXED PAKORA

PANEER PAKORA

ALOO MATAR KE SAMOSE (2 PCS.)
MASALA PAPAD

MASALA PEANUT

FRENCH FRIES

PERI PERI FRIES

SAUTED VEGETABLES

COMBO MEAL

11:30 PM to 7:00 PM

VEG COMBO MEAL
Paneer Makhni, Dal Makhni, Tawa Roti (4 pcs), Rice, Gulab Jamun, Kachumber Salad

NON - VEG COMBO MEAL
Chicken Curry, Dal Makhni, Rice, Tawa Roti (4 pcs), Gulab Jamun, Kachumber Salad

PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY FOOD ALLERGY
ALL GOVERNMENT TAXES ARE APPLICABLE
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