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% everages
TEA

A classic & soothing beverage made from brewed tea leaves, enjoy refreshing taste

COFFEE

A rich & aromatic beverage made from freshly brewed coffee beans

COLD COFFEE
A refreshing & chilled coffee drink blended with milk & ice

ESPRESSO COFFEE

A strong & concentrated coffee shot made from finely ground coffee beans

ICE TEA

A chilled & refreshing tea beverage, often flavored with lemon

hakes

MANGO SHAKES

Rich & refreshing shake bursting with mango goodness

STRAWBERRY SHAKES

Delightful shake with the sweetness of fresh strawberries

BANANA SHAKE

Creamy banana blend, smooth & sweet, a refreshing classic treat for any time.

MIX FRUIT SHAKE

Vibrant mix of fresh fruits, bursting with flavors, a delightful nutritious shake,

VANILLA SHAKE

Rich vanilla delight, perfectly sweet & creamy; a timeless & satisfying beverage.

CHOCOLATE SHAKE

Decadent chocolate indulgence, luxuriously smooth, an irresistible treat

KITKAT CRUNCH SHAKE

Creamy shake with crunch| kitkat pieces, blending smoothness & texture

OREO DELIGHT SHAKE

Rich & creamy shake with oreo bits, a perfect mix of crunch & sweetness

%cktails

MANGO MINT MOJITO

Tropical mango mojito with fresh mint, a sweet & refreshing tfjiston the classic.

MASALACOLA

twist on the classic cola, infused with indian spices to create a bold

VIRGIN MOJITO

A refreshing non-alcoholic cocktail with muddled mint,
fresh lime juice, & a splash of soda

STRAWBERRY MOJITO

A delightful non-aleoholic cocktail featuring muddled strawberries, mint leaves,
fresh lime juice, & a splash of soda, served over ice for a sweet & refreshing drink.

MANGO BLOOM

A vibrant & refreshing non-alcoholic cocktail made with fresh mango puree,
O hint of lime, & a splash of soda, served over ice for a tropical & invigorating drink
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MASALA MINT MOJITO

Zesty mint mojito infused with aromatic spices, a refreshing & bold fusion drink.

SPICED GUAVA MOJITO

Exotic guava mojito with a hint of spice, perfectly balanced & Refreshingly unique.

TAMARIND TWIST MOJITO
Tangy tamarind mojito with a citrusy kick, an intriguing & delightful flavor blend.

MANGO MINT MO]JITO

Tropical mango mojito with fresh mint, a sweet & refreshing twist on the classic.

RED BULL

A popular energy drink known for its ability to boost energy & enhance alertness,

MONSTER

A powerful energy drink that provides a burst of energy & vitality

COLD DRINK

A variety of chilled carbonated soft drinks available in multiple flavors

SMART WATER

A premium hottled water that offers enhanced hydratian with added electrolytes

%)Up & %\orba

VEGETARIAN
MULLI GATAWAY SOUP

Fun of protein concoction of lentils & spices topped with rice & lemon wafers

CREAM SOUP

A rich, velvety blend of seasonal vegetables & cream, perfect for a cory start.

CLEAR SOUP

A light, flavorful broth with fresh vegetables, offering a refreshing
& healthy option.

THUPKA

Traditional tibetan noodle soup, brimming wfth vegetables, spices, & hearty flavors.

MANCHOW SOUP

Spicy, tangy soup with vegetables, soy sauce, & crispy fried noodles.

HOT & SOUR SOUP

A zesty mix of mushrooms, tofu & vegetables, balancing heat & sourness.

oup & ¥Jhorba

NON VEGETARIAN
CHICKEN CORIANDER SOUP

Refreshing chicken soup infused with aromatic coriander & subtle spices.

CHICKEN CREAM SOUP
Rich & creamy chicken soup, blended with delicate spices andjresh herbs.

CHICKEN CLEAR SOUP

Light & healthy chicken breth with tender chicken pieces andjresh vegetables.

CHICKEN THUPKA

Hearty tibetan noodlesoup with chicken andjresh
vegetables in a rich, aromatic broth.
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® Non Vegetarian ® Vegetarian
&= Chef’s recommendation

*Taxes as applicable.
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CHICKEN MANCHOW SOUP

Thick, savory chicken soup with vegetables &
crispy noodles far a delightful crunch,

CHICKEN HOT & SOUR SOUP

Spicy & tangy chicken soup with vegetables, perfect jor a flavorful’ kick.

andwiches & urger

VEGETARIAN
CHEESE & TOMATO SANDWICH

Cheese and tomato slices in jumbo bread, served with coleslaw and french fries.

TANGERINE SPECIAL CLUB SANDWICH - VEG.

Layer of toasted jumbo bread with tomato, Cucumber. cheese coleslaw and lettuce.

TANGERINE SPECIAL CLUB SANDWICH - NON VEG

Layer of toasted jumbo bread with chicken, ham, Bacon, tomato, fried egg and lettuce.

CREATE YOUR OWN SANDWICH

Choice of baguette bread white | brown or whole Multigrain crolssant Choose any two
filling tuna, chicken, ham Bacon. lettuce. cheese, tomato and cucumber

TLC SANDWICH

Tomato, lettuce & cucumber. served with coleslaw and French fries.

VEGETABLE BURGER

Crumbed and deep fried vegetable and Potato patty On our sesame burger bun
Served with coleslaw and french fries.

CHICKEN PERI - PERI BURGER

Grilled chicken breast marinated with spicy Peri -Peri Sauce, on home baked
seasame burger bun served with Coleslaw & French fries.

andoor Se

VEGETARIAN
DAHI KA KEBAB | DAHI KE SHOLE

Soft & creamy kebabs or patties made from yogurt, spices,
Ami herbs, offering a melt-in-your-mouth texture & a tangy flavor.

TIKKA LALMIRCH | AMRITSARI | PAHADI | AWADHI

Marinated & grilled pieces of meat or paneer, each variant with its unique spice blend
And cooking style, offering a flavorful & aromatic dish.

VEG SEEKH KEBAB | HARA BHARA | PANEER | CORN

Tskewered kebabs made from paneer, com, or a mix of vegetables, seasoned with aromatic
Spices & herts, offering a delicious & healthy option.

PANEER KE SHOLE

Grilled paneer cubes skewered with vegetables, marinated in a flavorful sauce,
Offering a smoky & savery dish.

TANGERINE SPECIAL VEG PLATTER

A delightful platter featuring a variety of grilled & marinated vegetables,
Showcasing a range of flavors & textures.

TANDOORI KUMBH

Juicy & flavorful mushrooms marinated in spices & grilled to perfection in a tandaor,
Offering a smoky & earthy taste,
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PANEER TIKKA

Tender paneer cubes marinated in a spicy ffigurt marinade & grilled to perfection,
Offering a smoky & flavorful dish.

PAHADI PANEER TIKKA

Paneer cubes marinated in a traditional pahadl spice mix & grilled to perfection,
Offering a tangy & aromatic dish.

MALAI PANEER TIKKA

Creamy & succulent paneer cubes marinated in a rich & creamy matai marinade, offering
A melt-in-your-mauth texture & a mild flavor.

PANEER ANCHARI TIKKA

Paneer cubes marinated in a tangy & spicy pickle-based marinade & grilled to perfection,
offering a burst of tangy & arornatic flavors.

PANEER KALI MIRCH

Paneer cubes marinated in a peppery blade pepper & yogurt marinade,
grilled to perfection, offering a spicy & flavorful dish.

SMOKY PANEER TIKKA

Paneer cubes marinated in a smoky spice mix &
grilled to perfection, offering a rich & smoky flavor.

STUFFED TANDOORI KUMBH PANEER TIKKA

Mushrooms stuffed with paneer & spices, marinated, & grilled to perfection,
offering a flavorful & satisfying dish.

andoor Se

NON VEGETARIAN
TANDOORI MUTTON CHAAP (3|6Pcs)

Juicy mutton chaps marinated in a blend of spices & grilled to perfection in a tandoor,
available in servings of 3 or 6 pieces.

GOSHT SEEKH KEBAB

Minced mutton mixed with aromatic spices, skewered, & grilled to perfection,
offering a savory & flavorful kebab.

TANDOORI MURGH (4|8Pc)

Succulent chicken marinated in traditional tandoori spices & grilled to perfection,
available in servings of 4 or 8 pieces.

LAHSUNI LEG KEBAB (4Pcs)

Tender chicken leg pieces marinated in a garlic-infused yogurt marinade &
grilled to perfection, available in a serving of 4 pieces.

MURGH MALAI TIKKA (6Pcs)

Creamy & tender chicken marinated in a rich malal (cream} marinade &
grilled to perfection, available in a serving of 6 pieces.

MURGH TANGY & SPICY LEG KEBAB (4Pcs)

Juicy chicken leg pieces marinated in a tangy & spicy sauce,
grilled to perfection, available in a serving of 4 pieces.

MURGH TIKKA

Tender chicken pieces marinated in a spicy kjjjurt marinade &
grilled to perfection, offering a smoky & flavorful dish.

PAHADI MURGH TIKKA

Chicken pieces marinated in a traditional pahodl spice mix & grilled to perfection,
offering a tongy & aromatic dish.

SHIRAZI TANGDI KEBAB(4Pcs)

Juicy chicken drumsticks marinated in a special shlrail spice blend & grilled to perfection,
available in a serving of 4 pieces.
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® Non Vegetarian ® Vegetarian
&= Chef’s recommendation
*Taxes as applicable.



Fresh mushrooms coated in your choice of style

[ - MURGH RESHMI KEBAB 499 e’
Lender & juicy chicken pieces marinated in a creamy & flavorful marinade, grilled to
z Perfection for a melt-ln-your-mouth texture, z n d i a n /a i n C 0 u r S e
(7T B CHICKEN GHEEE ROAST 499 L LB
E Succulent chicken pieces cooked in a rich & spicy ghee clarified butterl masala, ”
| offering a flavorful & indulgent dish. W
e MURGH GILAFI 499 s
Minced chicken mixed with a blend of aromatic spices, wrapped in a colorful layer of VEGETARIAN
A bell peppers, onions, & grilled to perfection far a juicy ¥ PANEER DO PYAZA 399
z FISH TIKKA (6PCS) 549 z Poneer cubes cooked with a generous amount of onions in a spiced gravy,
: Succulent fish fillets marinated in a spicy yogurt marinade & grilled to perfection, offering a flavorful & aromatic dish.
# available in a serving of 6 pieces. € PANEER KOLHAPURI 399
FISH A]WAINI TIKKA (6 PCS) 54—9 Paneer cubes cooked in a spicy & flavorful kothapuri gravy made wtth a blend gf spices,
"’ Tender fish fillets marinated with carom seeds (ajwain) & spices, grilled to perfection, h offering a rich & robust taste.
TANGERINE SPL. NON-VEG PLATTER (4|8Pcs) 649|949 SMOKY PALAK PANEER 399
A delightful platter featuring a variety of grilled & marinated meats, Paneer cubes cooked with smoky-flavored spinach gravy, offering a rich & savory dish.
showcasing a range of flavors & textures. PANEER PUN] ARBI 379
Poneer cubes cooked in a rich & spicy punjabi-style gravy, featuring
a blend of tomatoes, onions, & spices,
i PANEER LABABDAR 7
salad aita apad RBAD B17
Poneer cubes simmered in a creamy & tangy tomato-based gravy,
Garnished with fresh cream for a rich & flavorful dish
PANEER MAKHANI 389
Poneer cubes coated in a rich & creamy tomato-based gravy, with a hint of sweetness,
fflr:-{eEhEN SﬂALAD . Foth o bles it LRl 139 offering a luxurious & flavorful dish.
sh mix of lettuce, cucumbers, tomatoes, and other seasonal vegetables, offering a light
healthy option. ASHAHL PANEER 325
Poneer cubes coated in a rich & creamy gravy made with nuts & spices,
RUSSIAN SALAD . ) ) ’ 189 offering a royal & indulgent flavor.
A creamy salad featuring a mix of balled vegetables and fruits, dressed in a rich
mayonnaise-based sauce, METHI PANEER 379
Poneer cubes cooked with fenugreek leaves imethl in a flavorful gravy,
CREAM OF FRUITS SALAD . : 279 offering a unique & aromatic taste
A delightful mix of fresh fruits combined with a creamy dressing MATAR PANEER 379
KIMCHI SALAD i L 189 Poneer cubes & green peas cooked in a spiced tomato-based gravy,
A spicy and tangy korean salad made with fermented vegetables, primarily cabbage & offering a classic & delicious dish.
Radishes, offering a flavorful kick.
PASTA SALAD 189 PANEER TIKKA MASALA 379
: " : ! . - . Grilled poneer tikta cooked in a spicy & creamy masala sauce for smoky & savory dish.
Cold pasta mixed with vegetables, herbs, light dressing, offering a satisfying & flavorful dish
WALDORF SALAD 189 PANEER BUTTER MASALA 379
3 ) . Poneer cubes cooked in a creamy & buttery tomato-based gravy, offering a
A classic salad made with apples, celery walnuts, and grapes, dressed in rich ana mildly spiced dish.
A creamy mayonnaise-based sauce.
HYDERABADI PANEER MASALA 379
BOONDI | M IXl PLAIN | PINEAPPLE RAITA 189 Paneer cubes coated in a spicy & tangy hyderabadi-style gravy with a blend of
Yogurt-based side dish with options of crispy boondi, mixed vegetables, Aromatic spices, offering a unique & flavorful dish
Plain vtigurt, orsweet pineapple
PANEER LAZEEZ 379
PLAIN CURD . | . . ) 148 Paneer cubes cooked in a rich & creamy tomato-based gravy with
Simple and refreshing plain ibgurt, offering a cooling & nutritious option. a blend of spices, Offering a delightful & satisfying dish.
RAITA (MIX | FRUIT) 179 PANEER TAKA-TAK 379
Yogurt-based side dish with either mixed vegetables or fresh fruits, offering a cooling & Paneer cubes cooked with a mix of spices, tomatoes, &
Flavorful accompaniment. onions in a flavorful & Slightly tangy gravy.
PAPAD (PLAIN|ROASTED|MASALA) 109|119|149 KADHAI PANEER | KADHAI KUMBH 379
Crispy and thin lentil wafers available plain, roasted, or with a spicy masala seasoning, Poneer cubes or mushrooms cocked with bell peppers & onions in a spiced gravy,
Offering a crunchy and flavorful side served in a traditional kndhai
MUSHROOM KADHAI 379

® Non Vegetarian ® Vegetarian
&= Chef’s recommendation
*Taxes as applicable.
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MUSHROOM DO PYAZA | MUSHROOM GREEN PEAS

Fresh mushrooms coated in your choice of style

SUBZ DIWANI HANDI

A rich & flavorful mix of vegetables cooked in a spiced gravy,
served in a traditional handl.

VEG KOLHAPURI

A spicy mix of vegetables cooked in a kolhapuri-styte gravy,
offering a robust & flavorful dish

LAZEEZ VEG

A medley of vegetables cooked in a rich & creamy gravy with a blend of spices,
Offering a flavorful & satisfying dish.

MALAI KOFTA | VEG KOFTA

Vegetable dumplings in koftas cooked in your choice of style

HYDERABADI CORN PALAK

Sweet corn kernels cooked with spinach in a hyderabodi-style gravy,
offering a delightful blend of flavors & spices.

LAHSUNI PALAK | CORN PALAK

Spinach cooked with garlic ilahsunl painty or sweet corn (corn palate} in a flavorful gravy,
offering a delicious & healthy dish.

KAJU CURRY

Cashew nuts cooked in a rich & creamy gravy made with tomatoes, onions, & spices,
offering a luxurious & flavorful dish.

MIX VEG

A medley of fresh vegetables cooked in a flavorful gravy, offering a nutritious & delicious dish.

ALOO JEERA

Potato cubes sauteed with cumin seeds & spices, offering a simple fet flavorful dish.

KASHMIRI DUM ALOO

Baity potatoes cooked in a rich & creamy kashmiri-style gravy, infused with saffron & spices.

BANARASI DUM ALOO

Baby potatoes cooked in a banarasl-styte gravy, featuring a blend of spices & tomatoes,
offering a flavorful dish.

ALOO GOBHI ADRAKI | ALOO MATAR

Potato & cauliflower coated in your choice of style:

TANGIERIAN SPL. CHEESE PANEER BUTTER MASALA

Paneer cubes & cheese cooked in a rich & buttery tomato-based gruiry, gfferinga

Luxurious & mildly spiced dish.
Covrvdes

NON-VEGETARIAN
MUTTON DO PYAZA

Tender mutton pieces cocked with a generous amount of onions in a spiced gravy,
Offering a flavorful & aromatic dish.

MUTTON MASALA MIRCH (4Pcs)

Tender mutton pieces cooked in a spicy & flavorful masala gravy with green chilies
Available in a serving of 4 pieces

MUTTON CURRY (4Pcs)

Tender mutton pieces cocked in a traditional curry with a blend of spices, offering
A rich & flavorful dish, available in a serving of 4 pieces.

LAL MAANS CURRY (4Pcs}

A traditional ralasthani dish with tender mutton pieces cooked in a spicy &
fiery fed curry, Available in a serving of 4 pieces.

| TANBGERINE
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MUTTON ROGAN JOSH

Tender mutton pieces cooked in a rich & aromatic gravy with kashmiri spices,
offering A flavorful & mildly spiced dish

MUTTON BHUNA GOSHT

Mutton pieces cooked with a blend of spices in a thick & flavorful gravy,
Offering a rich & aromatic dish.

MUTTON KADHAI MIRCH

Tender mutton pieces cocked with bell peppers, onions
green chilies in a spicy & Flavorful kadhal gravy.

AFGHANI MURGH CURRY

Chicken cooked in a rich & creamy afghani-style curry with a stem| of mild spices,
Offering a delicate & flavorful dish.

KOTHMIRA MURGH CURRY
Chicken cooked in a flavorful gravy with fresh coriander (kothmlra) &
Spices, offering a fragrant & delicious dish.

MAKHANI MURGH CURRY

Tender chicken pieces cooked in a rich & buttery tomato-based gravy,
Offering a mlkfly spiced & creamy dish.

KOLHAPURI MURGH MASALA

Chldeen cooked in a spicy & robust kolhapurl-styte gravy with
a blend of aromatic spices, Offering a flavorful & fiery dish.

MURGH PESHAWARI

Chicken cooked in a rich & creamy peshawarl-style gravy with
a btend of spices, nuts, & Dried fruits, offering a luxurious & flavorful dish.

RARA MURGH

A hearty dish featuring chlctten cooked with minced chicken in a rich &
flavorful gravy, Offering a unique £ satisfying combination.

CHICKEN DO PYAZA

Tender chicken pieces cooked with a generous amount of onions in a spiced gravy,
Offering a flavorful & aromatic dish.

BUTTER CHICKEN

Tender chicken pieces cooked in a rich & buttery tomato-based gravy,
offering a mildly spiced & Creamy dish, a classic favorite.

DEHATI CHICKEN STYLE

Chicken cooked in a hustle, village-style gravy with a blend of traditional spices,
Offering an authentic & flavorful dish

CHICKEN TIKKA MASALA

Gritted chicken ttkka pieces cooked in a spicy & creamy mosaic sauce,
offering a smoky & Savory dish.

CHICKEN KADHAI

Tender chicken pieces cooked with sell peppers, onions, tomatoes in a spicy &
flavorful Kadhai gravy, offering a rich & aromatic dish.

DUM KA MURGH

Chicken Slow-cocked In A Sealed Pat (dum) With A Rich & Flavorful Gravy,
Offering A Tender & Aromatic Dish.

MURGH LABABDAR

Tender chicken pieces cooked in a rich & creamy tomato-based gravy with
a blend of spices, Offering a luxurious & flavorful dish.

MURGH MUSALLAM

A whole chicken marinated in a mixture of yogurt & spices, stuffed with
bailed eggs, Cooked in a rich & flavorful gravy,

LAHORI MURGH CURRY

Chicken cooked in a traditional lahori-style curry with a blend of spices,
offering a rich & flavorful dish.
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® Non Vegetarian ® Vegetarian
&= Chef’s recommendation

*Taxes as applicable.
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= TANGIERIAN SPECIAL MURGH MALAI CURRY

Chicken cooked in a tangierian special creamy & mildly spiced gravy,
offering a luxurious & Flavorful dish.

BONELESS FISH CURRY

Boneless fish pieces cooked in a spiced & flavorful gravy,
offering a delicious & Satisfying dish.

EGG CURRY

Boiled egps cooked in a spiced tomato-based protein-rich gravy

EGG OMELETTE CURRY

Heed omelette pieces cooked in a spiced tomato-based gravy

EGG BHURZI

Scrambled eggs cocked with onions, tomatoes & spices

@aal @elicious
DAAL TADKA

Infused & tempered in dogl with cumin seed aromatic spice & creamy curry

DAAL LEHSUNI | DAAL SMOKY

Infused & tempered in dogl with cumin seed aromatic spice & creamy curry

DAAL MAKHANI | DAAL MAHRANI

Rich and creamy lentil dish, slow-cooked with butter and cream.

<@-reads

TANDOORI ROTI ( Plain|Butter|Missi )

PLAIN NAAN | BUTTER NAAN

SPECIAL NAAN | CHEESE NAAN | GARLIC NAAN
METHI NAAN KARSHMIRI NAAN

KULCHA

Stuffed Onion| Paneer| Amritsari

CHICKEN KEEMA KULCHA

Stuffed indian bread with minced chicken filling.

LACCHA PRATHA

Layered flatbread, crispy and buttery.

ROTI KI TOKRI
% ice | c@] ryani

PEAS PULAO| VEG PULAO

Pulao an all time favourite

KASHMIRI | NAVRATAN PULAO

Pulao an all time favourite

STEAMED RICE

Plain steamed rice on rice cooked with cumin seeds

JEERA RICE

Plain steamed rice on rice cooked with cumin seeds

T TANBERINE
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HYDERABADI DUM BIRYANI

Traditional hyderabadi blryanl with marinated meat and fragrant basmati rice,
Slow-cooked to perfection with rich spices and saffron.

LUCKNOWI DUM BIRYANI

Aromatic biryoni from Lucknow, featuring marinated meat and basmati rice,
slow-cooked with delicate spices and herbs.

PANEER BIRYANI

Fragrant basmati rice layered with marinated paneerand cooked with aromatic spices,
Offering a rich and flavorful vegetarian dish.

SUBZ BIRYANI

Aromatic basmati rice cooked with a medley qf vegetables and spices, offering a nutritious
& flavorful vegetarian biryani.

MUSHROOM BIRYANI

Aromatic basmati rice cooked with tender mushrooms and spices, offering a rich earthy flavor.

PANEER TIKKA BIRYANI

Busman rice layered with marinated and grilled paneer tikka, cooked with spices for arich &
smoky flavor.

CHICKEN TIKKA BIRYANI

Basmati rice layered with marinated and grilled chicken ttkka, cooked with
aromatic spices for a rich and smoky flavor.

CHICKEN DUM BIRYANI

Flagrant basmati rice layered with marinated chicken and cooked
With spices in the traditional dam style, offering a flavorful and aromatic dish

MUTTON DUM BIRYANI (4Pcs)

Aromatic basmati rice layered with marinated mutton pieces and cooked with spices
in the traditional bum style, offering a fl|di and hearty dish.

AWADHI DUM BIRYANI

Afomatic biryani from awadh, featuring marinated meat and basmati rice,
slow-coated with delicate spices & saffron for a rich flavorful dish.

EGG BIRYANI (2Pcs)

Fragrant basmati rice layered with spiced boiled epgs and cooked with aromatic spices,
offering a flavorful and protein-rich dish.

< TANGRAINE SPL BIRYANI (MUTTON|CHICKEN)

Special biryani featuring marinated mutton or chicken, cooked with flagrant basmati rice

PRAWNS DUM BIRYANI

Fragrant basmati rice layered with marinated prawns & cooked with aromatic spices

iéDhinese %ncourse

VEGETARIAN
HONG KONG STYLE MUSHROOM

Succulent mushrooms stir-fried with vegetables in a savory, hong kgng-Insptred sauce.

GREEN THAI VEGETABLE CURRY

A fragrant, creamy curry pocked with fresh vegetables, simmered in green thai spices.

SWEET GARLIC SOYA

Crispy vegetables tossed in a sweet garlic soy sauce, offering a delightful fusion of flavors.

VEGETABLE RENDANG CURRY

A rich, aromatic curry with tender vegetables, infused with traditional kendang spices.

DRAGON CHILLI MUSHROOM

Spicy mushrooms stir-fried wttit peppers & onions in a fiery, dragon chill sauce

449
399

399

299

349

349

449

449

549

449

299

449|549
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399
399
399
399

399

® Non Vegetarian ® Vegetarian
&= Chef’s recommendation
*Taxes as applicable.
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NON-VEGETARIAN
GRILLED CHICKEN WITH CAFONATA

Juicy grilled chicken served with a savory medley of vegetables in a flavorful sauce.

SLICED CHICKEN WITH CHILI OYSTER SAUCE

Tender chicken slices stir-filed in a spicy chill oyster sauce with vegetables.

KANGPAO CHICKEN

A classic dish featuring gilcten, peanuts, & vegetables in a spicy, savory sauce.

RED THAI CURRY (CHICKEN |PRAWN)

A creamy, aromatic curry with your choice of chicken or prawn, infused with thai spices.

ALMOND CHICKEN WITH LEMON SOUP

Tender chicken simmered with almonds in a refreshing lemon-infused soup.

BUTTER GARLIC CHICKEN

Succulent chicken cooked in a rich butter & garlic sauce, perfect far indulgence.

CHICKEN MAJESTIC

Spicy & flavorful fried cftfcten, marinated in a blend of indian spices

CHICKEN CHILLI GRAVY

Spicy chicken in a tangy, flavorful sauce with green peppers & onions.

CHICKEN SCHEZWAN GRAVY

Fiery chicken dish in a robust, garlic-mjused schezwan sauce with vibrant vegetables.

CHICKEN MANCHURIAN GRAVY

Savor| chicken balls in a rich, soy-based sauce with aromatic ginger & garlic.

(‘O%;petizers

VEGETARIAN
HONEY CHILLI POTATO

Crispy fried potato strips tossed in a sweet & spicy honey chili sauce,
A popular appetizer with a delightful crunch.

VEG MANCHURIAN DRY|GRAVY

Vegetable dumplings cooterf in a flavorful manchurian sauce, served either dry
As a starter or with gravy as a main course.

MUSHROOM BABYCORN BEIJING STYLE

Stir-fry dish featuring mushrooms & baby corn cooked in a savory
Beijing-style sauce, offering a perfect blend of flavors & textures.

SPRING ROLL

Crispy fried rolls filled with vegetables, noedles, & seasonings, served with
A dipping sauce for a delicious snack or appetizer.

CHILLI MUSHROOM | BABYCORN

Stir-fried poneer; mushroom, or baby corn cooked with onions, bell peppers,
And chili sauce, offering a spicy & flavorful dish.

CORN SALT & PEPPER

Ctlspy com kernels ttissed with salt, pepper, & spices,
offering a crunchyand flavorful snack.

SALT & PEPPER

A simple & flavorful seasoning made wtth salt & pepper; used to
enhance the touts of various dishes.

CHILLI CHEESE BALL

Crispy fried cheese balls infused wtth chill flavor, offering a spicy & cheesy treat.
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GOBHI MANCHURIAN

Crispy cauliflower florets cooked in a tangy manchurlan sauce,
offering a flavorful & satisfying dish.

TREASURE VEG

A delightful mix of vegetables cooked in a savory sauce,
offering a flavorful & hearty dish.

MUSHROOM CHILLI

Sir-fried mushrooms cooked wtth onions, bell peppers, & chill sauce, offering
A spicy & flavorful vegetarian dish.

PANEER MANCHURIAN

Soft & succulent paneer cubes coated in a tangy manchurlan sauce,
Offering a delightful blend of irtttlan & chinese flavors.

PANEER CHILLI DRY | GRAVY

Stir-fried paneer cubes cooked with onions, bell peppers, & chill sauce, available either
Dry asa starter or with gravy as a main dish.

NON - VEGETARIAN
FISH CHILLI | PAN FRY CHILLI | PEPPER GARLIC FISH

Crispy & flavorful fish fillets pan-fried with chili or pepper gariic sauce,
Offering a spicy & aromatic seafood dish.

SCHEZWAN CHICKEN

Spicy & flavorful chicken stir-fried with vegetables in a fiery schezwan sauce,
Offering a sold & aromatic dish.

FISH IN SCHEZWAN CHILLI SAUCE

Tender fish fillets cooked in a spicy & tangy schezwan chili sauce, creatinga fiery
And flavorful seafood dish.

INDO CHINA PEPPER CHICKEN

Tender chldeen pieces stir-fried with peppers & onions in an indo-chlnese style sauce,
Offering a savory & peppery flavor.

CHICKEN CHILLY BONELESS (8Pcs)

Boneless chicken pieces cooked in a spicy chili sauce, an s-piece serving for a satisfying meal.

CHICKEN MANCHURIAN

Tender chicken pieces coated in a tangy manchurian sauce, offering a flavorful & aromatic dish.

DRUMS OF HEAVEN

Crispy & succulent chicken drumsticks coated in a flavorful sauce, offering
A delightful & indulgent appetizer

CHICKEN SALT N PEPPER

Crispy fried chicken pieces seasoned with salt & pepper,
offering a flavorful snack or appetizer.

HUNAN CHICKEN DRY

Stir-fried chicken cooked in a spicy & aromatic hunan sauce, available in a dry
Preparation for a flavorful & satisfying dish.

CHICKEN LOLLY-POP

Juicy chicken wings marinated in flavorful spices, battered, & deep-fried to crispy perfection,
served with a tangy dipping sauce.

<~ TANGERINE SPL CRISPY CHICKEN WINGS

Crispy & succulent chicken wings coated in a special tangerine sauce,
Creating a sweet & tangy flavor profile.

%dles &@ ice

VEG THAI SPICY NOODLES

Stir-fried noodles tossed with mixed vegetables & thai spices
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&= Chef’s recommendation
*Taxes as applicable.
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NOODLES SCHEZWAN |HAKKA NOODLES

Your choice of noodles cooked in a spicy sauces

CHILLI GARLIC NOODLES

Your choice of noodles cooked in a spicy sauces

RICE SCHEZWAN|HAKKA

Your choice of rice cooked in a spicy sauces

BURNT GARLIC RICE

Your choice of rice cooked in a spicy sauces

VEG FRIED RICE

Stir-fried rice with mixed vegetables,
offering a light and flavorful dish.

VEG AMERICAN CHOPSUEY

A crispy noodle nest topped with a savory and tangy vegetable sauce,
offering a crunchy & satisfying dish.

AMERICAN CHOPSUEY NON-VEG

A crispy noodle nest topped with a savory and tangy vegetable &
chicken sauce, offering a crunchy & flavorful dish.

CHICKEN FRIED RICE

Stir-fried rice with chicken and mixed vegetables,
offering a hearty and flavorful dish.

SINGAPORE NON-VEG NOODLES

Stir-fried noodles with chicken and mixed vegetables in a spicy and
savory singaporean-style sauce

CHICKEN HAKKA MIX NOODLES

Stir-fried noodles with chicken, mixed vegetables, hakka sauce,
offering a savory & satisfying dish.

%@)ntinental uisine
@ 1Zza
MEXICAN FISH GOUJON

Crispy fish goluons seasoned with mexican spices, served with a zesty
Salsa for a flavorful twist on a classic dish.

GARLIC CHICKEN SUPREME

Tender chicken breast marinated in garlic & herbs, grilled to perfection, &
Served with a creamy garuc sauce for a rich & indulgent flavor.

TANGERINE SPECIAL (VEG)

A delightful vegetarian dish featuring a medley of seasonal vegetables
Cooked in a special tangerine sauce, offering a burst of flavors & textures.

TANGERINE SPECIAL (NON-VEG)

A Savory Nan-vegetarian Dish Featuring Tender Chicken Or Prawns Cooked In A Special
Tangerine Sauce, Creating A Harmonious Blend Of Sweet & Tangy Flavors.

%n ne %sta
PENNE VEG

Dents penne pasta tossed with a medley of fresh vegetables in a rich, flavorful sauce.

PENNE NON VEG

Penne pasta combined with tender chicken or succulent shrimp, Comp. by a savory sauce.
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%zzling @zzler

VEG CHINESE SIZZLER

Sizzling platter of stir-fried vegetables with chinese sauces,
served with rice or noodles.

VEG MEXICAN SIZZLER

A hot plats of grilled vegetables with mexican spices, beans, &
salsa, served with rice

COTTAGE CHEESE HAWAIIAN SIZZLER

Grilled cottage cheese & vegetables with a sweet &
tangy hawaiian sauce, served with rice.

PRAWN GAMBARONI ITALIAN SIZZLER

Succulent prawns & vegetables grilled with italian herts,
served with pasta or rice.

CHINESE CHICKEN SIZZLER

Sizzling chicken stir-fried with vegetables in a flavorful chinese sauce,
served wifth rice or noodles.

MEXICAN CHICKEN SIZZLER

Grilled chicken & vegetables with mexican spices, beans, &
salsa, served with rice.

SCHEZWAN CHICKEN SPICY SIZZLER

Spicy chicken & vegetables sizzled with schezwan sauce,
served with rice or noodles.

< TANGERINE MIX GRILLED SIZZLER

A delightful mix of gritted chicken, vegetables, &
tangerine sauce, served with fltoe.

%ncourse ﬁéﬁ)ntinental

VEG | NON VEG
MUSHROOM RISOTTO

Creamy arhorio rice cooked with mushrooms, parmesan cheese, &
Aromatic herbs, creating a rich & flavorful dish

SAFFRON RISOTTO

A luxurious dish made with arborio rice infused with saffron,
Creating a vibrant yellow color & a delicate, aromatic flavor.

DRY NUTS PESTO RISOTTO

Creamy risotto infused with a flavorful peito mode from a blend of dry nuts,
offering a rich & huny date.

COTTAGE CHEESE STUFFED

Delicious cottage cheese stuffed with a blend of herbs & spices, creating
a flavorful & satisfying dish.

CHICKEN RISOTTO

Creamy arborio rice cooked with tender chicken pleoss, parmesan cheese,
And aromatic herbs, offering a rich & comforting meal.
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(‘C@Spetizers

VEGETARIAN
CHEESE CORN DUMPLING

Savory dumplings filled with a creamy blend of cheese & sweet com, perfectly steamed.

CHEESE GARLIC BREAD

Crispy sortie bread japped with melted cheese, a delightful & cheesy appetizer.
FUNGHI ALFORNO

Baked mushrooms staged with a savory blend of herbs, cheese, & breadcrumbs.

BRUSCHETTA

Crispy toasted bread topped with fresh tomatoes, baslil, garlic, & a drizzle of olive oil.

FRENCH FRIES

Golden & crispy fried potato sffob seasoned with salt, a classic & beloved side dish.

CHEESE CHILLI FRENCH FRIES

French fries topped with melted cheese & chill sauce, offering a spicy & cheesy twist to
a classic snack.

BBQ PANEER

Chunks of paneer marinated in a tangy barbecue sauce & grilled to perfection.

(%;petizers

NON VEGETARIAN
LEMON GARLIC FISH
Tender fish fillets marinated in a zesty lemon garlic sauce, grilled to perfection.
MOROCCAN CHICKEN

Juicy chicken marinated with aromatic moroccan spices, grilled &
served with vegetables.

FISH & CHIPS

Crispy battered fish fillets served with golden fries & tartar sauce.

FISH FINGER

Crispy, golden fish fingers served with a tangy dipping sauce.

CHICKEN SHAWARMA

Tender, marinated chicken grilled to perfection & wrapped in a warm pita with
vegetables & garlic sauce.

LEMON THYME CHICKEN

Grilled chicken marinated in a lemon & thyme-infused sauce,
bursting with cltrusy flavors.

CHICKEN FULROTEN DISH

A flavorful dish featuring chicken cooked with spices & vegetables, perfect far a hearty meal.

CHICKEN CORDON BLUE

Tender chicken breast stuffed with ham & cheese, breaded, & fried to golden perfection.

CHICKEN HARISSA GRILLED

Spice prilled chicken marinated in a fiery harissa sauce, offering a sold & smoky flavor.

BBQ WINGS

Tender chicken wings marinated in a smoky barbecue sauce &
grilled or fried to perfection.
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outh E'}%\dian ﬁéﬁlisine

PLAIN DOSA | ONION DOSA

A thin, crispy, & golden-brown rice & lentil crepe, served with chutney & sambar,
offering A light & savory flavor.

MASALA DOSA

A crispy dosa filled with a spiced potato masala, served with chutney & sambar,
Offering a flavorful & satisfying meal.

PEPPER MASALA DOSA | MYSORE MASALA DOSA

A dosa filled with a pepper-spiced potato masala, offering a mildly spicy & aromatic taste

MASALA CHEESE DOSA

A crispy dosa filled with a spiced potato masala & melted cheese,
offering a savory & cheesy flavor.

DOUBLE MASALA BUTTER DOSA

A crispy dosa filled with double the amount of spiced potato masala & topped with
Butter, offering a rich & indulgent flavor.

MIX CHUTNEY MASALA DOSA

Adasa with a combination of different chutneys & a spiced potato mosala riling,
Offering a burst of flavors.

BURNT GARLIC MASALA DOSA

A dosa filled with a garlic-infused spiced potato masala, offering a unigue & aromatic flavor.

RAWA CHEESE MASALA DOSA

A crispy dosa made from semolina frawa & filled with a spiced
potato masala & Melted cheese

PANEER TIKKA MASALA DOSA

A dosa filled with parteer tikka pieces & a spiced potato masala

CHILLI PANEER MASALA DOSA

A dosa filled with spicy chill paneeranda spiced potato masala with Chinese flavors.

CHAATPATA CHICKEN TIKKA MASALA DOSA

A dosa filled with chaatpata chicken tikka pieces & a spiced potate masala

DOUBLE CHEESE CHICKEN KEEMA MASALA DOSA

A dosa filled with double cheese, chicken keema, & a spiced potato masala

MYSORE CHICKEN KEEMA MASALA DOSA

A dosa smeared with spicy mysore chutney & filled with chicken keema & potato masala

CHICKEN CHILLI KEEMA MASALA DOSA

A dosa filled with chicken chill, keetna, & a spiced potato masala

S
SNOW BALL IDLI PLAIN

Soft & fluffy idlis served plain, offering a light &
traditional taste

MASALA IDLI

Soft idlls southed with spices & seasoning,
offering a flavorful & savory taste.

< TANGERINE SPL. CRUNCHY IDLI

[dlis fried or salted to a crispy texture, offering a crunchy &
unique twist to the traditional idli.
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@(tta pam
PLAIN UTAPPAM

A thick & savory pancake made from fermented rice & lentil

VEG UTAPPAM | ONION TOMATO UTAPPAM

Uttapam topped with a mix of finely chopped vegetables, nutritious taste.

PANEER BUTTER UTAPPAM

Uttapam topped with paneer, indian cottage cheese &
butter; creamy taste.

BUTTER MUSHROOM MASALA UTAPPAM

Uttapam tapped with buttery mushrooms cooked in a spicy masala,
offering a flavorful & Aromatic taste.

TANGERINE SPECIAL CHEESE UTAPPAM

Uttapam tapped with cheese, offering a rich & indulgent taste.

CHICKEN TIKKA UTAPPAM

Uttapam topped with chicksn tikfa pieces,
offering a savory & flavorful taste.

ﬁﬁmoice of <@essert

CHOICE OF ICE CREAM

A selection of creamy and delicious ice cream flavors to choose from,
offering a perfect sweet treat.

FRIED ICE CREAM

Crispy on the outside and cold on the inside, this unique dessert
features ice cream coated in a crispy shell and quickly fried.

GULAB JAMUN|SPONGE RASGULLA

Soft and spongy milk-based balls soaked in a sweet syrup, offering a
classic & indulgent indian dessert.

BROWNIE BY TANGERINE

Rich and decadent chocolate brownie, baked to perfection & served warm

HOTCH POTCH SUNDAE

An extravagant sundae featuring a mix of ice cream flavors, topped with
an assortment of toppings and sauces

MOONG DAAL HALWA

A rich and sweet indian dessert made from moong dal split mung beans,
cooked with ghee, sugar, and flavored with cardamom.

TANGERINE SPECIAL SAHI HALWA

A special halwa made with a rich blend of ingredients

DARSAN

Crispy fried noodles drizzled with honey and lopped with sesame seeds

SAHI TUKRA

Indian bread pudding made with fried bread slices soaked in saffron-flavored milk

SIZZLER'S BROWNIES CHEF SPECIAL

Warm and gooey chocolate brownies served on a sizzling plotter with ice cream &
drizzled with chocolate sauce

TANGERINE SPECIAL DESSERT

A unique and exquisite dessert creation by tangerine's chef's
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Nnight

00:00 AM TO 6:00 AM
oup
CREAM OF TOMATO
CHOICE OF CREAM SOUP
VEG | MUSHROOM | CHICKEN
andwiches

TOMATO & CHEESE SANDWICH
CLUB SANDWICH VEG. | NON.-VEG.

CHICKEN SANDWICH
% ncourse

STEAMED RICE

DAL TADKA

FISH & CHIPS

GRILLED CHICKEN

HOME STYLE CHICKEN CURRY

MIX VEGETABLE CURRY

BIRYANI TRADITIONAL VEG. | NON.-VEG.

@essert
HOT GULAB JAMUN

Fried dumplings of fresh thickened milk soaked in sugar syrup
Soaked on sugar syrup

KESARIA RASMALAI
Dumplings of cottage cheese in sugar Syrup and served chilled with flavored Reduced milk

ICE-CREAM
Vanilla | Strawberry | Chocolate | Butterscotch | Mango
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*Taxes as applicable.
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