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Bheakgast

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.

Vada Set

Three pieces of fried lentil doughnuts, served with three
chutneys.

Idly Set

Steamed rice cakes served with chutney and sambar.

Poori Baji Set

Puffed fried bread served with spiced potato curry.

Alu Baji

Spiced potato curry, often served with poori.

Kadala Curry (Black Chana Curry)

Spiced black chickpea curry cooked in coconut gravy.

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.

Egg
Boiled Egg.

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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Snack Bites

17 Pazham Pori
Fried ripe banana fritters.

18 Ullivada
Onion fritters fried until crispy.

19 Samosa
Triangular pastry filled with spiced vegetables or meat.

20 Neyyappam

Fried sweet rice cake made with jaggery.

21 Elayada

Steamed rice flour parcels filled with coconut and jaggery.

22 Kalmas
Steamed rice cakes with meat or fish filling.

23 Chattipathiri

Layered pastry with meat or sweet filling.

24 Kilikkodu

Deep-fried rice cakes with meat or sweet filling.

25 Chicken Roll
Deep-fried roll filled with spiced chicken.

26 Egg Puffs
Puff pastry filled with spiced boiled eggs.

27 Chicken Puffs
Puff pastry filled with spiced chicken.

28 Unnakkaya
Fried banana stuffed with sweet coconut filling.

Stanters

29 Tamatem rocca salad

Signature salad with rocca, tomatoes, onions, and a sweet

and tangy house dressing.

30 Arabic salad (green salad)

Classic Arabic salad made with cucumber, tomatoes, onion,

parsley, and lemon and olive oil dressing.

31 French Fries
Crispy fried potato sticks lightly salted.

32 Gobi 65
Spicy, deep-fried cauliflower dry fry.

33 Mushroom Pepper Fry
Spicy mushroom stir fry with black pepper and soy sauce.

34 Chilly Paneer (Dry)
Paneer cubes stir-fried with a mix of spices and green
chilies.

35 Chicken Lollipop

Deep-fried chicken wings marinated in spicy tamatem
sauce.

36 Tamatem Chicken Sizzler

Succulent, sizzling chicken infused with a sweet and spicy
kick, served on a hot plate with green chilies, red chilies,

tomatoes, curry leaves, spring onions, and garnished with

sesame seeds.

37 Tamatem Beef Sizzler

Tender, sizzling beef infused with a sweet and spicy kick,
served on a hot plate with green chilies, red chilies,

tomatoes, curry leaves, spring onions, and garnished with

QEAIMIANIREMY)

sesame seeds.
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Soups

Tamatem Special Tomato Soup
Tomato soup with a special blend of aromatic spices.

Arabic Lentil Soup

Traditional Arabic-style lentil soup.

Hot and Sour Soup - Veg

Vegetarian version of the hot and sour soup.

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

Sweet Corn Soup - Veg

Creamy sweet corn soup with mixed vegetables.

Sweet Corn Soup - Chicken

A creamy corn soup with tender chicken pieces.

Cream of Vegetable Soup

Creamy vegetable soup with a rich texture.

Cream of Chicken Soup
Rich and creamy chicken soup.

Eread

Kerala Parotta

Flaky, layered flatbread made from Maida flour, known for
its crispy texture.

Wheat Parotta

Whole wheat version of Kerala parotta for a healthier
option.

Chapathi

A simple, traditional Indian flatbread, perfect for pairing
with curries.

Butter chapathi
Traditional Indian flatbread, Chapathi, made with the

addition of butter.

Appam

Thin, lacy rice pancake that is soft and fluffy in the center
with crisp, golden edges.

Idiyappam

Steamed rice noodles, light and delicate.

Neypathal

Traditional Malabar fried rice bread, crispy and flavorful,
perfect with curries.

Poori
Puffy, fried bread often served with curries and vegetables.

Bun
A simple, versatile small bread roll.
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Qice

Tamatem Signature Rice
Our signature rice cooked with flavorful tomato spices.

- 56 Jeera Rice
Rice cooked with aromatic cumin seeds.

Ghee Rice

Rice cooked with clarified butter, aromatic and rich.

Biryani Rice
Flavorful rice cooked with biryani spices.

White Rice

Fluffy white rice, perfect as a side dish for any meal.

Yellow Rice
Lightly cooked rice with its distinctive yellow hue.

Ponni Rice

Soft South Indian rice, ideal for curries and flavorful dishes.

Matta Rice

Kerala red rice known for its nutty flavor and texture.

Saunces

Dagoos
Traditional Arabic spicy tomato-based sauce.

64 Tahini
Creamy tahini sauce, perfect for grills and sides.

Spicy
Spicy sauce to add a bold kick to any dish.

Garlic
Creamy garlic sauce.

Marinara
Italian marinara sauce with fresh tomatoes and herbs.
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Grills
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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). Served with bread, fries, and garlic sauce.

Turkish Boneless BBQ Chicken - (Half/Full)

Charcoal grilled, boneless chicken marinated in authentic
Turkish spices. Served with bread, fries, and garlic sauce.

Tandoori Chicken (Half/Full)

Half or full portions of tandoori chicken. Served with bread,
fries, and garlic sauce.

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.
Served with bread, fries, and garlic sauce.

Tamatem Chicken Masala Shawaya
(Half/Full)

Grilled chicken marinated in special house recipe masala
sauce. Served with bread, fries, and garlic sauce.

Chicken Kebab Platter (24pcs)

A platter of 24 boneless pieces featuring Chicken Shish
Tawook, Malai Tikka, Chicken Tikka, and Tandoori Chicken,
served with bread, fries, and a trio of sauces.

Tandoor Chicken Platter (10pcs)

A platter of 6 boneless and 4 bone-in tandoori chicken
pieces, served with bread, fries, and a trio of sauces.

Grilled Chicken Family Platter

A family-sized platter featuring 3 kg of chicken: three
half-grilled chickens in Green Herb, Arabic, and Spicy
flavors, along with one full Tandoori chicken and half a
rotisserie chicken. Accompanied by bread, fries, and a trio
of sauces.

Fish Grilled With Bran

Grilled fish marinated with Arabic flavors, grilled with bran
over charcoal. Served with bread, and Tahini sauce.

Grilled Fish (Maskoof Style)

Fish grilled flat over charcoal and marinated with a special
blend of spices, similar to maskoof-style grilled fish. Served
with bread, fries, and garlic sauce.
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Tomatem CHied
Chicken (Tbc)

TFC Meal - Classic (Original/Spicy)

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

TFC S pcs Strips Meal (Original/Spicy)

S crispy fried chicken strips, 1 bun, regular fries, gravy, a
drink, and your choice of dipping sauce (choose from Garlic
Mayo or Spicy Sauce).

TFC White Rice Meal

2 pc fried chicken, white rice, sunny side egg, gravy.

TFC Yellow Rice Meal - A

2 pc fried chicken, yellow rice, a drink, and marinara sauce.

TFC Yellow Rice Meal - B

3 pcs fried chicken strips, yellow rice, a drink, and marinara
sauce.

TFC Family Meal - 9 pcs Bucket (Original/Spicy)

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

TFC Family Meal

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

TFC Value Meal - 9 pcs Bucket with Buns

9 pieces of fried chicken with 3 buns.

TFC Value Meal - 15 pcs Bucket with Buns

15 pieces of fried chicken with 5 buns.

TFC Kids Meal - A

1 piece of fried chicken, 1 bun, regular fries and juice.

TFC Kids Meal - B

2 crispy fried chicken strips, 1 bun, regular fries and juice.

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

1 Piece Chicken (Original/Spicy)

1 piece of fried chicken.

1 Piece Chicken Strip (Original/Spicy)

1 piece of fried chicken strip.

- 15 pcs Bucket (Original/Spicy)
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Anabic

Tamatem Signature Rice with BBQ
(Normal/Spicy) - (Half/Full)

Signature rice served with charcoal grilled chicken,
available in normal or spicy flavors.

Tamatem Signature Rice With Turkish
Boneless BBQ (Half/Full)

Signature rice served with charcoal grilled, boneless chicken
marinated in authentic Turkish spices.

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

Signature rice served with Slow-cooked rotisserie chicken,
available in Arabic or lemon & pepper flavors.

Tamatem Signature Rice With Masala
Shawaya (Half/Full)

Signature rice served with Slow-cooked rotisserie chicken
marinated in special house recipe masala sauce.

Tamatem Signature Rice With Maskoof
Grilled Fish

Signature rice served with fish grilled flat over charcoal,
marinated with a special blend of spices, similar to maskoof
way grilled fish.

Tamatem Signature Chicken Sandwich

Half of a boneless grilled chicken seasoned with Arabic
spices, served in a sandwich with crispy fries and creamy
garlic sauce.

Hummus with Chicken

Classic hummus, topped with succulent chicken, olive oil,
and a touch of paprika. Served with bread.

Hummus with Meat

Classic hummus topped with tender beef, lightly seasoned,
and drizzled with olive oil. Served with bread.

Hummus

Classic hummus made from chickpeas, fresh lemon juice,
tahini, and olive oil. Served with bread.
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South Imdiam—l?mgam

Chicken Dum Biriyani

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

Kappa Chicken Biriyani

Tapioca biryani with spiced chicken.

Beef Dum Biriyani

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

Kappa Beef Biriyani
Tapioca biryaith spiced beef.

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.

South Imdiam—Q/eg

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.

Kappa

Mashed tapioca prepared Kerala-style.
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South Indian-Poultny

Kethel Fried Chicken 16/30

Fried chicken with a unique Kethel spice blend.

Chicken Varutharachathu

Chicken cooked in roasted coconut gravy.

Nadan Chicken Kuruma 16
Kerala-style chicken curry made with coconut milk.

Kizhi Porotta - Chicken 16
Flaky parotta stuffed with spiced chicken, wrapped in

banana leaves, and gently steamed.

Paal Porotta Chicken 18
Parotta soaked in creamy coconut milk sauce with spiced

chicken.

Chicken Kothu Porotta 14
Scrambled parotta with chicken and spices.

Paal Kappa Chicken 16
Mashed tapioca mixed with coconut milk and chicken curry.

Pothi Choru - Chicken 16
Rice and omelette with spiced chicken curry, wrapped in

banana leaves.

Chatti Choru - Chicken 18
Rice, omelette, and chicken curry served in a clay pot.

Chicken Kondattam 15
Bone-in chicken marinated in spicy chilies, deep-fried, and

sautéed with onions.

Chicken Chettinad 16
Spicy chicken curry with aromatic Chettinad spices.

Egg Kothu Porotta 14
Scrambled parotta with eggs and spices.

Egg Bhurgi (Shakshuka) 10
Scrambled eggs cooked with onions, tomatoes, and spices.

Kada Dry Fry 12,
Quuail fried dry.

Kada Masala 14
Quail fried dry and cooked with spicy masala.

Duck Mappas 20

Duck curry in creamy coconut milk with Kerala spices.
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South Imdiam—geeb

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

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

128 Beef Chatty Curry

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

129 Beef Achayan

Kerala-style spiced beef curry with Kottayam-style
preparation.

130 Beef Chilly Nadan

Kerala-style spicy beef fry with chilies.

131 Beef Curry

Classic beef curry in a spiced gravy.

132 Beef Dry Fry

Crispy fried beef with coconut slices.

133 Beef Palli Curry

Kasargode-style curry with tender pieces of beef cooked in
a flavorful blend of aromatic spices and coconut.

134 Beef Ularth

Kerala-style beef stir fry with spices and curry leaves.

135 Beef with Coconut Bits

Beef cooked with coconut bits for added texture and flavor.

136 Kizhi Porotta - Beef

Flaky parotta stuffed with spiced beef, wrapped in banana
leaves, and gently steamed.

187 Paal Porotta Beef

Parotta soaked in creamy coconut milk sauce with spiced
beef.

138 Beef Kothu Porotta

Scrambled parotta with beef and spices.

139 Paal Kappa Beef

Mashed tapioca mixed with coconut milk and beef curry.

140 Pothi Choru - Beef

Rice and omelette with spiced beef curry, wrapped in
banana leaves.

141 Chatti Choru - Beef

Rice, omelette, and beef curry served in a clay pot.

142 Beef Kondattam

Bone-in beef marinated in spicy chilies, deep-fried, and
sautéed with onions.

143 Beef Chettinad

Spicy beef curry with Chettinad flavors.
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South Tudian-yish

Fish Curry Meals with Fish Fry

Kerala-style fish curry with rice and fried fish.

Kappa Mathi Curry

Tapioca curry with sardines and coconut.

Mathi Curry

Sardine curry in spicy coconut sauce.

Pothi Choru - Fish

Rice and omelette with spiced fish curry, wrapped in
banana leaves.

Chatti Choru - Fish

Rice, omelette, and fish curry served in a clay pot.

Alappuzha Mathi Curry

Sardine curry in tangy coconut sauce.

Crab Masala

Crab cooked in a rich, spicy masala gravy.

Fish Pollichath

Grilled fish wrapped in banana leaves.

Fish Tawa Fry - Mango

Fish fry with tangy mango and coconut garnish.

Fish Nirvana

Traditional fish curry with coconut milk - signature chef's
special.

Fish Molly

Fish cooked in creamy coconut-based gravy.

Samudra Sadhya

A seafood feast with a variety of Kerala-style dishes.

Tamatem Choru Pathrum

A set meal with rice, curry, omelette, and sides served in a
traditional tiffin box.
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North Tudion

Dal Fry

Classic lentil curry cooked with tempered Indian spices.

Dal Tadka

Yellow lentils tempered with garlic and cumin.

Mix Veg Masala

A flavorful dish made with a variety of seasonal vegetables
cooked in arich, spiced tomato 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.

Green Peas Masala

A flavorful curry made with tender green peas cooked in a
rich and aromatic spiced gravy.

Chana Masala

Chickpeas cooked in a rich, spiced tomato gravy, flavored
with aromatic herbs and spices.

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

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

Egg Masala

Boiled eggs cooked in spiced curry 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.
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Clhinese

172 Gobi Manchurian

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

173 Chilly Gobi

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

174 Paneer Manchurian

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

175 Chilly Chicken

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

176 Chicken 65

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

177 Ginger Chicken

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

178 Garlic Chicken

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

179 Schezwan Chicken

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

180 Dragon Chicken

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

181 Chicken Manchurian

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

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

183 Chilly Beef

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

184 Chicken Fried Rice

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

185 Veg. Fried Rice

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

186 Egg Fried Rice

Classic fried rice stir-fried with scrambled eggs.

187 Schezwan Chicken Fried Rice

A spicy fried rice made with scrambled eggs, tender chicken,

sautéed vegetables, and tossed in a spicy Schezwan sauce.

188 Schezwan Egg Fried Rice

Fluffy fried rice with scrambled eggs, sautéed vegetables,
and tossed in a spicy Schezwan sauce.

189 Schezwan Veg Fried Rice

A flavorful mix of vegetables, stir-fried with fragrant rice
and tossed in a spicy Schezwan sauce.
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MNoodles

190 Hakka Veg Noodles

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

191 Hakka Chicken Noodles

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

192 Hakka Beef Noodles

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

193 Hakka Prawns Noodles

Stir-fried noodles with succulent prawns and vegetables,
cooked in savory soy sauce, finished with sesame seeds and
scallions.

194 Hakka 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.

195 Chicken Schezwan Noodles

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

196 Prawn Schezwan Noodles

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

197 Beef Schezwan Noodles

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

198 Mixed Schezwan Noodles

Spicy stir-fried noodles with a mix of chicken, beef, prawns,
and vegetables, cooked in fiery Schezwan sauce.

ot Drinks

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

200 Fresh Milk Tea
Classic tea made with fresh milk and sugar.

201 Black Tea
Plain black tea without milk.

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

203 Lemon Tea
Black tea infused with lemon.

204 Coffee
Classic hot coffee brewed to perfection.

205 Brewed Coffe with Milk
Malted hot drink made with milk.

206 Horlicks
Malted hot drink made with milk.

207 Boost
Chocolate-flavored malt drink made with milk.
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Signature Cold

Drinkes
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2IS

Orange Fresh Juice

Freshly squeezed orange juice for a delicious and refreshing
experience.

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.

Magic Vanilla Milkshake

A creamy and refreshing blend of vanilla ice cream and
chilled milk, topped with whipped cream.

Double Chocolate Milkshake

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

Strawberry Dream Milkshake

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.

Tropical Sunrise Smoothie

A tropical blend of mango, banana, and a hint of coconut
for a refreshing treat.

Green Velvet Smoothie

A creamy and smooth blend of avocado, banana, and
almond for a unique flavor.

Golden Glow Smoothie

A vibrant blend of pineapple and carrot with a zing of
ginger for a refreshing twist.

Signature [ce Creoms

Strawberry Delight Sundae

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

220 Chocolate Overload Sundae

221

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

Classic Vanilla Indulgence

A timeless classic featuring creamy vanilla ice cream
drizzled with caramel sauce.

222 Tamatem Faloodalgia

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

Indian, Chlinese. Anabic
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