Veg-Appetizers

Spinach, Com, Jalapeno Cheese Cigar

Filo Wrap Mudure, Served With Chill Garlie Aol

Surkh Laal Paneer Tikka

Cottage Cheese, Stuffed With Apricot, Cheese Served With Pudina Chatney
Angara Paneer Tikka

Mala Pancor Cooked In Ravoured Onkon Tomato Cashew Cury Base

Crispy Fried Mix Vegetable Wonton
Exotic Vegetable, Thal Spiced, Served With Homamada Sweet Chill Sauce

Malai Truffle Broccoli

Fre=h Brocool Marinated [n Zatar With The Flavour OF Truffle, Served With Spicy Mo Sauce

Khumani Feta Bhara Tandoori Charra Aloo
Baby Potato, Stuffed With Dried Apricot, Feta & Cashew Served With Apricot Pudinag Oatney

Crispy Lotus Stem In Asian Chilli Sauce

Lotus Stem In Astan Spur Chilli Seuce

Asian Bbq Crispy Baby Corn

Crispy Baby Corn Tossed [n Aglan Bbq Sauce

Tandoori Vegetarian Samplers

Makai Brocooh, Tandoor! Bharwan Aloo, Angard Pances Tikdcs, Chowk K0 Tikkd Served With Mint
& Tarmarind Chutney



Non-Veg Appetizers

Classic Fried Hong Kong Basil Chicken

Crispy Fried Basil Chicken Todsad [n ' Wiok With Garic, Basil, Oyster Souce

Kung Pao Chicken

Boneless Preces Of Chicken Deep Fried, Cooked With Asan Sauce & Nuts

. Habibi Murgh Malai Kebab

Chicken Breast, Choeese, Cream & Kasuri Methe Served With Pudna Chutney

Classic Murgh Tikka

Chicken Thigh, Onson, Capsicum & Tomato With Roasted Fenugreek Powder, Served With Puding Chutney

Macchi Ka Dulari Tikka
Fresh Bhotid, Peri -peri Powder With Gondhora ) Flvour Served With Green Chutney

Darbari Tandoori Prawn
Hand Speced Prawn, Coolued In Clay Oven Served With Pudina Chutney

Tales Special Murgh Tangy Kebab
Chicken Drumrsticks, Indian Spiced, Julcy, Curd, Served With Green Outney

Mutton Gilafi Seekh Kebab

Mutton Mince, Char Griled Omon, [ndian Spice Served With Pudina Chutney

Patrani Machhi Ki Tikka

Fresh Bhetia, Green Chutney Marinated, Fresh Cocomat, Lemon Juice Served With Puding Chutney

Tandoori Non-vegetarian Samplers
Mutton Seeih, Chacken lrani, Habits Murgh, Tandoort Jhinga, Served With Garlic Dip, Green Chutney



Asian

Chilli Mountain Chicken

Cubes Of Diced Chicken, Deep Fried And Coated With Schezwan Pepper, And Tossed In A Mountain Of Dried Red Chilhes.

Chilli Fish

Diced Pueces Of Fish Coolad [n Asian Chilll Sauce, Pepper & Diced Orion

Asian Style Chilli Prawn

Fresh Pseces OF Prawn Cooked With Asdan Style Chilll Seuce, Garnished With Spring Onilon On Top

' Thai Curry Chicken

Choose Your Sauce-SchezwaryKung Pao /Sweet & Sour/Tangra Style/Hot Garlic/Oyster/Green Curry/Red Curry

Noodles

Vegetable Hakka Noodles
Reogular Noodics Tossed [n Seasoral Vegetabics

Pad Thai Noodles
Mongolian Bbq Noodles

Traditional Mongolan Noodies With Bbqg Flavours
Choich of Non-V8g (Chicken 75, Prawn 100)

Rice
Mongolian Bbq Rice

Traditonal Mongokan Rioe With Bbqg Flvour

Wok Fried Vegetable Rice
Rice Tossed With Diced Vegetables



Sandwiches & Wraps

Crunchy Avo Crostini
Frendh Bread Toast, Guacamole, Topped With Balsamic Drizzie And Micro Greens

Mumbai Sandwich
Delcacy Of Mumbal- Grilled Sandwich OF Polato, Beetroot, Tamato, Cheete Served With Tamavind Chutney &
Corlander Chutney

Slow Roasted Crunchy Sliders
Mini Nigedla Buns Stuffed With Potato, Bears, Carrots, Served With Home-made Salad & Tamarind Dip With Veg Pickles

Tangy Cottage Cheese Quesadillas
Mmacan Style Panser And Trio Peppor Modure, Served With Tomato Salsa, Sour Cream, And Guacamole

, Classic Chicken Burger
Chicken Mince Flavoured With Horbs, Loaded With Cheese, Lettuce & Tomato, Served With Potato Wedges
£ Home-made Salad Herbed Mayo With Veg Pickies

) Roasted Pulled Chicken Grilled Sandwich
Roasted Putied Chicken With Mayo, Served With French Fries, Herbod Mayo With Vieg Pukies



Chakna Shakna

Cheeseling Bhel
(heese Ling, Masala Veggies, Tamarind Crutney, And Puding Chatney

Tall Tales Papdi Chaat
Ao Chast Salad, Miid Curd, Bhwia, Tamarind Glaze

Spicy Masala Peanut/ Roasted Masala Papad

Pizza

Pizza Al Greco (Neapolitan)

Sun Dried Tomato, Olives, Bell Peppers, Omions, Feta (hoesa, Basil Leaves

Pesto Burrata Pizza (Thin Crust)

Dynamic Cheese, Momemade Pesto, Fresh Bumrata

Farm Fresh Pizza (Neapolitan)

Farm Fresh Vieg, Black & Green Ofive With Dynamic Cheese

Mexican Green Wave Pizza (Neapolitan)

Fresh Diced Greens Vg & Edamame, Olives Sprinkied With Chilk Flakos And Our Homemade Rtallan Seasoning
Indi Chicken Tikka Pizza (Thin Crust)

Smoky Tandoon Checlen Tadka, Pomodorn Sauce, Slow Roasted Onion & Capsoum
Pizza (Neapolitan)

Cajun Spice Suprerme Chicken, Neapolitan Sauce, Bell Popper, Capers

Qur Pizza is Served with Arrabiata Aol Dip



Tadka

Tall Tales Spedal Dal Makhani

Our Chef Special Secret Ingredients, Black Lentl, Red Kidney Bears, Finkhed With Butter & Cream,

Cookued Overnight

Dal Tadka
Pressure Cooked Dad Flavoured With Indian Stybe Tadka

Dhaba Style Dal Tadka
Doubie Dal Cooked With Onion, Tomato Masaly Tadkns

Indian Rice Delicacies
Steamed Rice

Long Grain Rce

Exotic Veg Handi Dum Biryani

Exotx Veg Parcls Biryand With Soya Chunks, Served With Salan And Rata

Lucknawi Gosht Biryani
Basmati Rice, Stow Cooled Lamb, Pudina Kesar

Hyderabadi Murgh Biryani

Basmati Rice, Roasted Chicken, Inchan Spices

Tandoor Se

Tandoori Roti
Plain Naan
Garlic Naan

« Amritsari Kulcha/ Masala Kulcha/ Onion Kuicha

Pudina Laccha Paratha
Olive, Cheese Burst Masala Naan
Chur Chur Naan



Tall Tales Great Bao

Tofu Caramel Onion Bao
[ Deep Fried Tofu Marinated In Teriyak Sauce, Stuffed In Soft Steam Bun

Asparagus & Cottage Cheese Bao
[Cube Asparagus & Cottage Cheese, Seiracha & Terlyakl Seuce, Steamed, Fluffy, Open Bao Bun)

Spicy Korean Chicken Bao
[ Soft Bao Bun Filod With Chicken & Homemade Korean Sauce )

Asian

Exotic Veg & Cottage Cheese Manchurian

Seasonal Vieg And Cottage Cheese Ball, Servod With Manchurian Gravy
Chilli Paneer

Potato Starch Coated Cottage Cheese Cube, Served With Hot Garlic Sauce
Kung Pao Exotic Veg

Semonal Exotic Veég, Chinese Vinegar & Morts, Oyster Sauce

Wok Tossed Vegetable

Cartonese Style Exotic Vg, Chviu Chow Chill Sauce

Thai Green Curry

Choose Your Ssuce-scherwan/kung Pao fsweet & Sourftangra Style/hot Gawtat/ oyster /green Curry/red Curry



Wb ¢

: -;2.-:"&2'% RPN "."‘ 2

S e e el o el ."“.WA

T
L

Indian Main Course

Patiala Paneer Makhani

Cubes Of Succusent Maly Cottage Cheese, Simmesed [n Rich Tomato Gravy
Lahsooni Palak

Thick Spenach Paste Flavour With [ndian Spices & Garic

Vilati Mille Julle Veg
Combination Of Exotic Seasonal Vegetables Pounds With Indian Spices

Malai Kofta Firdausi

Creamy Cottage Durmnghng, Stulfod With Patachug, Sage And Groen Ohilies, Favouned Coshew Almond
Gravy With Robust [ndhan Spaced

Talismi Bharwan Aloo

Sesame Seed Coated Crispy Potatoes With Nuts And Mik Cake, Traditional Banaras Tomato Gravy
Rawal Pindi Chana

Qutie Deih From Punjab, Chickpad Made With Aromatic Induan SEades, Temgited With Apwain And Pure Ghoe
Stuffed Paneer Steak

Assembile Our Chef Special Makdhani Grivvy, Stuffed Cottage Cheese, Sorved With Dhania Jeera Rice
Rajasthan Laal Maas

Rryan Mutton, Red Mathana Chilbes Mandmade [nokan Spacet Findished With Smoke

Dum Ka Murgh

Sow Cooked Boneless Chicken Marinated With Cashew Nuts & Poppy Seeds, Yogurt

Murgh Afsha

Boneless Chicken, Masals Grawy, Palak, Mushvoom, Egg



