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Bheakgast

Kerala Parotta
Flaky, layered flatbread made from Maida flour.

Wheat Parotta

Whole wheat version of Kerala parotta for a healthier
option.

Masala Dosa

Crispy dosa filled with a spiced potato filling, served with
chutney and sambar.

Ghee Roast

Thin, crispy dosa cooked with ghee for extra flavor.

Puttu

Steamed rice cake with coconut layers.

Idiyappam

Steamed rice noodles, soft and delicate.

Poori Baiji Set
Puffed fried bread served with spiced potato curry.

Idly Set

Steamed rice cakes served with chutney and sambar.

Kadala Curry (Black Chana Curry)

Spiced black chickpea curry cooked in coconut gravy.

Alu Baji

Spiced potato curry, often served with poori.

Veg Nadan Kuruma
Kerala-style vegetable curry.

Cherupayar Curry (Moong Dal Curry)

Green gram curry cooked in a mildly spiced coconut sauce.

Green Peas Curry
Creamy curry with green peas, mildly spiced.

Egg Curry

Boiled eggs simmered in a spiced curry gravy.

Egg Roast

Spicy roasted egg curry with onions and tomatoes.

Chicken Curry

Classic chicken curry made with aromatic spices.

Fish Mulakittath

Traditional Kerala fish curry with a spicy red chili and
tamarind base.
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Stantens

Gobi 65
Spicy, deep-fried cauliflower dry fry.

Chicken Lollipop

Deep-fried chicken wings marinated in spicy tamatem
sauce.

Chilly Paneer (Dry)

Paneer cubes stir-fried with a mix of spices and green
chilies.

Mushroom Pepper Fry

Spicy mushroom stir fry with black pepper and soy sauce.

French Fries
Crispy fried potato sticks lightly salted.

Tamatem Special Salad

Signature salad with fresh greens and a special house
dressing.

Arabic Salad (Green Salad)

Green salad with fresh vegetables like cucumbers and
lettuce.

Soups

Hot and Sour Soup - Chicken
Spicy and tangy chicken soup.

Hot and Sour Soup - Veg

Vegetarian version of the hot and sour soup.

Sweet Corn Soup - Chicken

A creamy corn soup with tender chicken pieces.

Sweet Corn Soup - Veg

Creamy sweet corn soup with mixed vegetables.

Cream of Chicken Soup
Rich and creamy chicken soup.

Cream of Vegetable Soup

Creamy vegetable soup with a rich texture.

Arabic Lentil Soup

Traditional Arabic-style lentil soup.

Tamatem Special Tomato Soup (Spicy)

Spicy tomato soup with a special blend of aromatic spices.
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Anabic

Tamatem Signature Rice with BBQ
(Normal/Spicy)

Signature rice served with grilled BBQ half chicken.

Tamatem Signature Rice with Shawaya
(Arabic/Lemon & Pepper)

Signature Rice served with grilled shawaya half chicken.

Tamatem Signature Rice with Masala
Shawaya

Signature Rice served with grilled shawaya half chicken in
special house recipe masala sauce.

Tamatem Signature Rice with Spicy Signa-
ture Grilled Fish

Signature Rice served with grilled fish marinated in special
spicy seasoning.

Tamatem Signature Shawaya Chicken
Sandwich

Grilled shawaya chicken in Arabic spices, served in a
sandwich with fries, fresh veggies, and creamy garlic sauce.

Hummus

Classic hummus made from chickpeas, tahini, and olive oil.

Grills

BBQ Chicken (Normal/Spicy) - (Half) / (Full)

Charcoal grilled chicken marinated with your choice of a
traditional blend of light spices (Normal) or a special house
recipe (Spicy).

Chicken Shawaya (Arabic/Lemon &
Pepper) (Half) / (Full)

Slow-cooked rotisserie chicken marinated in your choice of
Arabic spices or our special house lemon & pepper sauce.

Tamatem Chicken Masala Shawaya (Half)
/ (Full)

Grilled chicken marinated in special house recipe masala
sauce.

Fish BBQ Seabass/Seabream

Grilled seabass or seabream marinated with Arabic flavors,
grilled flat over charcoal.

Tamatem Grilled Fish (Maskoof Style)

Fish grilled flat over charcoal, marinated with a special
blend of spices, similar to maskoof fish.
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South Indian

Fish Curry Meals with Fish Fry

Kerala-style fish curry with rice and fried fish.

Veg Curry Meals

Vegetarian meal served with rice and various vegetable
curries.

Mini Sadya
A smaller version of the traditional Kerala feast, served only
on Fridays & Saturdays.

Chicken Dum Biriyani

Fragrant Wayanadan kaima rice cooked with special
marinated chicken and aromatic spices in traditional way.

Beef Dum Biriyani

Fragrant Wayanadan kaima rice cooked with special
marinated beef and aromatic spices in traditional way.

Mutton Dum Biriyani

Fragrant Wayanadan kaima rice cooked with special
marinated mutton and aromatic spices in traditional way.

Fish Dum Biriyani

Fragrant Wayanadan kaima rice cooked with special
marinated fish and aromatic spices in traditional way.

Chicken Varutharachathu

Chicken cooked in roasted coconut gravy.

Nadan Chicken Kuruma

Kerala-style chicken curry made with coconut milk.

Beef Peralan
Spicy Kerala-style beef semi-gravy (Thani Naadan).

Beef Nadan Fry
Spicy and crispy Kerala-style beef fry.

Beef Chatty Curry

Slow-cooked beef curry with a rich flavor of aromatic
spices, peppers, served in a clay pot.
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Nonth Tndion

Dal Fry

Classic lentil curry cooked with tempered Indian spices.

Dal Tadka

Yellow lentils tempered with garlic and cumin.

Palak Paneer
Paneer cubes cooked in a spinach-based gravy.

Paneer Mutter Masala
Paneer and green peas in a rich tomato-based gravy.

Veg Kadai

Stir-fried mixed vegetables cooked in a kadai with spices.

Veg Kuruma
Mixed vegetable curry cooked in coconut milk.

Veg Kolhapuri
Spicy vegetable curry from Kolhapur, known for its heat and
hot spices.

Mushroom Masala
Rich mushroom curry cooked in a spicy, flavorful gravy.

Pepper Chicken
Spicy chicken curry made with a generous amount of black
pepper.

Butter Chicken

Creamy tomato-based chicken curry with butter and spices.

Kadai Chicken

Spicy chicken stir-fried with bell peppers and spices in a
kadai.

dulloddl dpiall Glhil

10

12

18

18

16

16

16

18

18

20

20

ha Jhy
.dnia hilgh go agtho oAty yuac g)l8

[Bali JIa
.0g04llg pgilly Jiio yani yuac

il el
il dnln gé g pily aliedo

Vlulo yilo pily
.phlohll dii¢ dnln o4 clpaall cVjlllg pils

slala ua
Jilgill go §I3S 0d dagino aljladll duldo jLA3

lojgs ua

Adall jga wul od agtho jlaa gjla

) o o Jgllales qua
-8)lall ahlgig aijlja jgauiio jglalgs go jha jlhai gjla

Vlwlo pgpito
-83Alg 8)la dnln od agiho (gi¢ Jha g)ls

Jalally ala
Agwll Jalall go diaw dios go ggino jla alay )18

énjll alaa

-Jilgillg 8xjllg pblahll go ggino saups alay ()18

shala 2k
.s1alS od lgillg glall Jalall g5 gldo I3 alas

QEAIMYANIREMY



Chinese

Gobi Manchurian

Crispy fried cauliflower florets tossed in a tangy and savory
Manchurian sauce for the perfect Indo-Chinese flavor.

Chilly Gobi

Spicy stir-fried cauliflower, tossed with green chilies, soy
sauce, and aromatic spices.

Paneer Manchurian

Crispy paneer cubes tossed in a tangy Manchurian sauce
for a burst of Indo-Chinese flavors.

Chilly Chicken

Spicy stir-fried chicken cooked with green chilies and soy
sauce, a fiery treat for spice lovers.

Chicken 65

Crispy chicken pieces coated in a spicy marinade and
dry-fried until golden and crunchy.

Ginger Chicken

Stir-fried chicken with aromatic ginger and a blend of
spices for a fragrant and flavorful dish.

Garlic Chicken

Stir-fried chicken coated in a flavorful garlic sauce, perfect
for garlic lovers.

Schezwan Chicken

Spicy chicken stir-fried in fiery Schezwan sauce for a bold
and flavorful kick.

Dragon Chicken

Sweet and spicy stir-fried chicken, combining bold flavors
with a hint of sweetness.

Chicken Manchurian

Crispy fried chicken pieces tossed in a savory and tangy
Manchurian sauce.

Chicken Pepper Fry
Spicy fried chicken seasoned with freshly cracked black
pepper.

Chilly Beef

Tender beef stir-fried with green chilies, creating a spicy
and flavorful semi-gravy.

Chicken Fried Rice

Stir-fried rice with tender chicken pieces and mixed
vegetables, seasoned to perfection.

Veg. Fried Rice

Flavorful stir-fried rice mixed with fresh vegetables and soy
sauce.

Egg Fried Rice

Classic fried rice stir-fried with scrambled eggs.

18

18

20

16

18

18

18

20

20

18

18

20

20

16

18

diinll G\l

dell glygiiilo dnlay slagoll diioyiall Arldall byiydh gb]

Jilgillg Lignll dnla paall jall Jalall ghso 415 oldo A
dypholl

' ) . L..J.I-.!J oo ---Lo J-.I.-I.I-!
ele Jgnall &)all glygiiilo dnln slhéall ddiogdall pily cilio4o
SNl driyn-disia alasi

alay el
6)la diag JLignll dnlng paill Jalall go ag.lJa.oJI; @lao 2l
Jlgill (sunal

65 alaa
dJ.L&AaJ.DJLg\JJdJJ.ﬂ.DQOJleJ.uJJJOLb_QDG.uLD).G.DaLllgb.ﬂ
[duiojdiog

duaifll alas
Gih sl Jgnall Jilgill jo deganog phell Junifll go lshw alas
Ailg pheo

pgilli alay
pgill 10l (gllio 633l pgill dnlny ghéo gldo plaa

glgj alas
dijn dadi gle Jgnall dylill glgjss dnln o4 (slio jla QSA
BMAlg

auiill alas

Bgilall go dusal go diijall cilasill gy goau jlag gl (gldo alas

glyyguiiilo alaa
.dedllllg dalloll glyguiiilo dnlny élhoo diloydo diléo alay ghd

Jalally alas

Jgahall ajlall aguill Jalall hso jla l_g\J_CLD abs

Jdl i pal

63Alg 8)la cani dnln ligdo J.Dﬂl”d.ﬂlﬂ.”go@].ﬂ.ol_gbj.mpl]

2alaalb Lg\J.CLDJﬂ

JloAll dl Juio .dhlito ailgpaig d_|_|.b gbs gJa_u 2o @lﬂ.DJﬂ

Jlaall oldo j)i

ligall dalng dajlhll jladll gldo jji

gl Lg\J_CLO_Ui
dgarall aully shoo oauwulls tS\J_a.oul

QEAIMYANIREMY



MNoodles

Veg Noodles

Stir-fried noodles with mixed vegetables, seasoned with soy
sauce and aromatic spices, topped with crispy fried garlic
and fresh coriander.

Chicken Noodles

Stir-fried noodles with succulent chicken, tossed with fresh
vegetables and soy sauce, garnished with crispy fried
shallots and crushed peanuts.

Beef Noodles

Stir-fried noodles with tender beef strips and vegetables,
cooked in savory soy sauce, finished with black sesame
seeds and scallions.

Mixed Noodles

A combination of chicken, beef, and vegetables stir-fried
with noodles for a hearty meal, topped with sesame seeds
and a drizzle of chili oil.

Chicken Schezwan Noodles

Spicy stir-fried noodles with chicken strips, cooked in a hot
and tangy Schezwan sauce.

Prawn Schezwan Noodles
Spicy stir-fried noodles with prawns, cooked in a fiery
Schezwan sauce.

Beef Schezwan Noodles

Stir-fried noodles with tender beef strips, flavored with
spicy Schezwan sauce.

Tomtem Cried Chicken

TFC Meal - Classic (Original/Spicy)

3 pieces of fried chicken, 1 bun, regular fries, gravy, a drink,
and your choice of dipping sauce (BBQ, Garlic Mayo, or
Spicy Sauce).

TFC S pcs Strips Meal (Original/Spicy)
S crispy fried chicken strips, regular fries, a drink, and your
choice of dipping sauce (BBQ, Garlic Mayo, or Spicy Sauce).

TFC Family Meal -
nal/Spicy)

9 pieces of fried chicken, 3 buns, large fries, large gravy, 2
drinks, and 2 dipping sauces (choose from BBQ, Garlic
Mayo, or Spicy Sauce).

TFC Family Meal -
nal/Spicy)

15 pieces of fried chicken, 5 buns, large fries, large gravy, 1
family-sized soft drink, and 3 dipping sauces (choose from
BBQ, Garlic Mayo, or Spicy Sauce).

TFC Kids Meal - A

1 piece of fried chicken, regular fries and juice.

9 pcs Bucket (Origi-

15 pcs Bucket (Origi-

TFC Kids Meal - B

2 crispy fried chicken strips, regular fries and juice.

TFC Wrap Sandwich (Original/Spicy)
Crispy fried chicken strips with lettuce, tomato, and mayo
wrapped in a tortilla.
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cUening Snacks

Pazham Pori
Fried ripe banana fritters.

Ullivada

Onion fritters fried until crispy.

Samosa
Triangular pastry filled with spiced vegetables or meat.

Neyyappam

Fried sweet rice cake made with jaggery.

Elayada

Steamed rice flour parcels filled with coconut and jaggery.

Kalmas
Steamed rice cakes with meat or fish filling.

Chattipathiri

Layered pastry with meat or sweet filling.

Kilikkodu

Deep-fried rice cakes with meat or sweet filling.

Chicken Roll

Deep-fried roll filled with spiced chicken.

Egg Puffs
Puff pastry filled with spiced boiled eggs.

Chicken Puffs
Puff pastry filled with spiced chicken.

Unnakkaya

Fried banana stuffed with sweet coconut filling.

HNot Drinks

Karak Tea
Karak tea made with a blend of black tea, milk, sugar.

Fresh Milk Tea

Classic tea made with fresh milk and sugar.

Black Tea

Plain black tea without milk.

Green Tea
Light, refreshing tea made with green tea leaves.

Lemon Tea
Black tea infused with lemon.

Coffee

Classic hot coffee brewed to perfection.

Horlicks
Malted hot drink made with milk.

Boost
Chocolate-flavored malt drink made with milk.
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Siguature OO Id
Drinkes

Lime Soda Splash

Sparkling lime soda enhanced with a twist of fresh herbs
and a dash of citrus zest.

Mint Lime Cooler

A refreshing blend of fresh mint leaves and tangy lime juice,
perfect for a hot day.

Tropical Mojito

A refreshing non-alcoholic mojito where you can choose

from one tropical flavor: strawberry, passion fruit, watermel-

on, or blue lagoon.

Double Chocolate Milkshake

A rich and creamy blend of creamy chocolate ice cream and
decadent chocolate sauce, topped with whipped cream.

Strawberry Dream Shake

Refreshing blend of strawberries, vanilla ice cream, and
chilled milk, topped with whipped cream.

Tamatem Signature Milkshake
Our special milkshake featuring a blend of dates, bananas,
and a hint of caramel.

Signature [ee
Creoms

Strawberry Delight Sundae

Creamy strawberry ice cream topped with rich strawberry
sauce and whipped cream, a classic favorite.

Chocolate Overload Sundae

Arich and decadent sundae with layers of chocolate ice
cream, chocolate sauce, and topped with chocolate
shavings.

Classic Vanilla Indulgence

A timeless classic featuring creamy vanilla ice cream
drizzled with caramel sauce and sprinkled with roasted
nuts.

Tamatem Faloodalgia

A special version of falooda prepared in old style with
traditional toppings and flavors.
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SIMPLY DELICI®US

Indian, Chinese. _Anabic

ALJAZEERA STREET, BIN MAHMOUD
+974 4148 5454 +974 7720 5454

OOO @tamatem.qa



