SUMMER MENU 2024

COCKTAILS ONLY 7.95 each before 5pm.

TAMASHA BELLINI

Perfect classic refresher!
Prosecco, white peach purée.
juice.

LOVE ME A MAI TAI

Our Mai tai cocktail is made up of rum,
curagao liquo, orgeat syrup, and lime

Tomato juice blended with Vodka
and our secret spices, a splash of

LIFE IS A BLOODY MARY

Worcestershire sauce and Tabassco.

ESPRESSO MARTINI

Vodka, coffee liqueur and espresso.
Who would have thought vodka and espresso
go so well together? Rich and creamy!

TAPAS / STARTERS

VEGETABLE OR PRAWN GYOZA
7.95/ 9.95

Five dumplings filled with fresh vegetables or king
prawn, fried to golden perfection giving a crisp finish,
served with our secret dipping sauce.

VEGETABLE SPRING ROLLS - 7.95
Three handcrafted spring rolls filled with crunchy
vegetables, and wrapped in a light crisp pastry.
Served with our secret dipping sauce.

ASIAN POTATO CAKES - 7.95

An Indian street food classic! Baby potato mashed and
spiced with Indian spices, deep fried until golden crispy,
served with coriander mint chutney.

SIGNATURE MAINS

AVOCADO & MANGO SALAD 10.95
Edamame, sliced avocado, baby spinach, grains
and mango. Garnished with our homemade Asian
dressing. Add chicken tikka or king prawns for 5.95

BBQ CHEESY CHICKEN STEAK - 18.95
Succulent chicken breast chargrilled with a bbq sauce
glaze, topped with melted mozzarella served with
tenderstem broccoli and spiced masala fries.

FRENCH TOAST

A stack of golden brioche served sweet or savoury.
Available everyday 9am til 4pm.

Sweet French: 12.95
Seasonal berries, cream, dusted with cinnamon
sugar and served with a pot of maple syrup and

warm Nutella chocolate sauce to pour over
how you like!

Savoury French: 12.95
Grilled turkey bacon rashers,
and a pot of maple syrup to pour over how you like!

Add some extras for £2.95 each:
Poached or fried egg
Wild mushrooms
Two sausages - Chicken or veggie

TAMASHA
PANCAKES 12.95

American style buttermilk pancakes,
served sweet or savoury as above!

TAMASHA BAO BUNS 9.95

Two pillowy-soft steamed buns filled with

your choice of either teriyaki mushrooms.
or our signature short rib of beef.

SPICY LAMB CHOPS 9.95
Tamasha lamb chops glazed with a secret spicy
sauce, served on top of our aloo tikki potato cake
and garnished with fresh coriander.

SLOW-COOKED SHORT RIB - 21.95

Delicately spiced short rib of beef cooked for over four
hours in our homemade secret sauce until melt in the

mouth tender. Served with our buttery Tamasha mash.

BEEF FILLET MADRAS -21.95
Regarded as the finest cut of beef; our beef fillet
is chargrilled to your liking and served on top
of a aloo tikki spiced potato cake, wilted spinach,
and our aromatic and spicy Madras sauce.

TAMASHA

TAGLIATELLE
PASTA

When India and Italy collide to create this stunning
signature pasta dish!

A delicately spiced tomato sauce
with a touch of cream that has a little chilli heat.
Simmered with your choice of:

SEASONAL VEGETABLES 15.95
CHICKEN TIKKA 18.95
KING PRAWN 21.95

FIRECRACKER CAULIFLOWER - 7.95
Fresh cauliflower florets coated in our explosive golden
coating, fried until golden crispy then tossed in our spicy
firecracker sauce.

FIRECRACKER CHICKEN - 9.95

Fresh chicken fillets coated in our explosive golden coating,
fried until golden crispy then tossed in our spicy firecracker
sauce.

CRISPY ASIAN SQUID - 11.95

Fresh squid coated in our special batter, deep fried
until golden crispy. Dusted with a secret spice powder
and served with a homemade Asian spiced mayo.

MALABAR COCONUT COD - 23.95

A juicy thick-cut fillet of cod, pan-fried to pearlescent flaky
perfection served with our spiced aloo tikki potato cake,
wilted spinach, and a fragrant Malabar coconut inspired
curry sauce.

SEA BASS MAKHANI - 23.95

Locally sourced fresh fillet of sea bass pan-fried to
perfection served with our spiced aloo tikki potato cake,
wilted spinach, and our famous butter, tomato and cashew
inspired curry sauce.

SUMMER
KUSHIYAKI

Join us for live Yaki grill action on our outdoor terrace.
When the suns out, our skewers will be out!

CHAT PATA FLOWERS 8.95
Broccoli and Cauliflower florets

OYSTER MUSHROOM 10.95
YAKITORI CHICKEN 10.95
SMOKEY TIKKA WINGS 10.95
WAGYU BEEF BOTI 12.95

Unique to Tamasha, our charcoal grilled meats
are marinated 24 hours in advance,
slow cooked to perfection and cooked with love
in front of your eyes. We highly recommend
you to book in advance as seating is limited.

TWO COCKTAILS

FOR ONLY £15
ON THE TERRACE

Both cocktails must be the same to redeem offer.

PARMESAN & TRUFFLE FRIES 5.95

ROCKET & TOMATO SALAD 4.95

SIDES AND EXTRAS

MASALA FRIES 4.95

BOMBAY POTATOS 4.95

MUSHROOM FRIED RICE 4.95

STEM BROCCOLI & ASPARAGUS 4.95
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