
Salads
CAESAR SALAD 
Heart of baby romaine, parmesan, croutons, pork bacon
With your choice of grilled prawns or chicken breast
 
MEDITERRANEAN SALAD 
Mix green, cucumber, tomato, bell pepper, olives, feta cheese,
house dressing

HEALTHY BOWL 
Wild rice, sweet potato, spinach, cauliflower, avocado, 
tomato, honey ginger dressing

Soups

SOUP OF THE DAY 
Ask your server for the soup of the day

TOMATO SOUP 
Slow-simmered tomatoes and hints of carrot, celery, 
onion, garlic, crumbled goat cheese, sliced basil, 
house-made croutons

CHICKEN NOODLE SOUP 
Clear broth, vegetables, noodles

Burger and Sandwich
All burgers and sandwiches served with steak fries and 
mesclun salad.

CLUB SANDWICH 
Fried egg, roasted chicken salad, tomato, lettuce, pork bacon, 
mayonnaise

TUNA SALAD WRAP 
Tuna salad, lettuce, cabbage, dijon, tomato

ANGUS BEEF BURGER 
Brioche bun, caramelized onion, tomato, pork bacon, 
cheddar cheese

BEHYOND BURGER 
Plant-base patty, guacamole, tomato, lettuce, vegan sour cream

Main Courses
FISH N’ CHIPS 
Battered and deep-fried reef fish of the day, 
lemon-pepper seasoned steak chips, lemon wedges, 
tartare sauce, mushy peas

TODAY‘S CATCH FROM THE DHONI
Grilled reef fish fillet, ratatouille, zesty tomato salsa

SPIT ROAST CHICKEN                                                                                                          
A roasted half spatchcock chicken scented with lemon and 
thyme, mashed potato, seared vegetables, chicken jus

BEEF RIBEYE STEAK
Grilled 250g black Angus rib eye steak, beef jus, hand cut fries, 
vegetable persillade

MAC N’ CHEESE
Macaroni pasta, rich cheesy sauce

PASTA WITH FRESH TOMATO AND BASIL
Penne pasta sauteed with fresh tomato sauce, basil, 
parmesan cheese

Comfort F�d
The very dishes that we all know, just there and then, 

the one going to make us order without thinking of choosing.



Appetizers
Snacks and spice route tapas have been part of the culture for generations and vary from region to region.

Small dishes, best to share, enjoy passing them around the table. Select 3 of the below.
Served with Maldivian flat bread roshi, Indian butter naan, Sri Lankan roast paan, Lebanese pita.

Shish and Kebab from the Arabian Peninsula and India
The charcoal grill is one of the healthiest forms of cooking in the world. The very idea of eating a dish cooked in its juices and 

that too when it is marinated in a complex, yet wonderful combination of spices and ingredients is just too tempting to pass up.  

SHISH TAOUK
Marinated cubed chicken with
French fries, onion tomato
salad, charred tomato salsa

BEEF KOFTA
Marinated ground beef, 
French fries, onion tomato 
salad, charred tomato salsa

BAKARA SEEKH KEBAB
Minced lamb, ginger,
coriander, garlic mixture with 
basmati rice, mint chutney, 
kachumbar salad

TANDOORI FISH TIKKA KEBAB
Reef fish marinated in yoghurt 
and mustard with basmati rice, 
mint chutney, kachumbar salad

Curries from the Spice Road
As passionate lovers of curries, we may not be able to recommend the best curry from our menu. 

The complex yet masterful combination of spices in each of our curries makes every curry a work of art. 

Indian
Served with pineapple raita
Your choice of steamed basmati rice 
or plain biriyani

MURGH MAKHANWALA 
Chicken simmered in creamy fenugreek 
flavored with tomato gravy

ALOO GOBI 
Potatoes and cauliflower cooked 
with onions, garlic, and Indian spices

DAL MAKHANI 
Whole black lentil soaked overnight and 
cooked with butter, cream and simmered 
on low heat for a unique flavour

Sri Lankan
Served with coconut sambal
Your choice of steamed basmati rice 
or turmeric rice

PARRIPU 
Red split lentils cooked in coconut milk and 
turmeric, finished with tempered spices 

JAFFNA MUTTON PORIYAL 
Tender goat cubes simmered with onions, 
green chilli, lime and coconut milk finish

KUKUL MAS 
An aromatic chicken curry, cooked on 
the bone, with sharp tangy tamarind 
and creamy coconut milk

Maldivian
Served with vegetable pickles
Your choice of steamed basmati rice 
or coconut rice 

KUKULHU MUSSAMAN 
Spiced chicken breast roll slow-cooked 
with baby potatoes in coconut gravy

KULHI MAS
Yellowfin tuna curry with aromatic
spice blend, curry and pandan leaves

BARABO RIHA 
Spicy slow-cooked pumpkin curry in 
coconut gravy, crispy curry leaves 

HUMMUS 
Velvety purée of freshly boiled
chickpeas and tahini sauce
 

TZATZIKI
Greek yoghurt, cucumber garlic, 
dill, lemon juice

BABAGANNOUSH 
Roasted eggplant with onion,
tomato, parsley, green pepper, 
garlic and pomegranate

MOROCCAN TABOULEH 
Tomato, bell peppers, 
cucumber, fresh mint, lemon 

SHAWARMA ROASTED WINGS
Roasted chicken wings, 
tahini dipping sauce
 
HALOUMI
Flat grilled cheese with oregano 
and olive oil

Indian “Shuruat” Small Bites
PANEER TIKKA 
Fresh cottage cheese marinated with salt, 
red chili and yoghurt

MURGH MALAI KEBAB 
Creamy kebab of boneless chicken 
marinated in cream cheese, yoghurt, 
cardamom and green chili

SAMOSA 
Deep-fried puff pastry stuffed with 
potatoes and green peas

Levantine “Mezze” Tapas

In our effort to fulfill your expectation, please inform our team members should you have special dietary requirements, food allergies or food intolerances. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

          VEGETARIAN                     VEGAN                        POULTRY           PORK                            SEAFOOD                        CRUSTACEAN                      

          SPICY                        DAIRY                        GLUTEN                      MUSHROOM                CONTAIN NUT



De�erts
GULAB JAMUN 
A sweet Indian cheese deep-fried and dipped in a honey 
flavoured syrup

CHOCOLATE TART 
Soft, buttery shortbread crust, rich salted creamy and 
dark chocolate ganache

KANAMADHU 
Warm chocolate and nuts cake, condensed milk glaze

SAAGU BONDI BAI 
Sago pearls warmed with coconut milk, cardamom and rose, 
and laced with creamy condensed milk

       Why Gelato?
BECAUSE IT IS A DOUBLE DOSE OF GOODNESS
You probably heard this word a lot when your college 
roommate came back from their semester abroad in Italy.
“I had gelato every day!” They probably said. “it’s mostly like 
ice cream, but more . . . Gelato-ey.” Indeed.

     Pistachio

     Vanilla

     Chocolate

     Strawberry

     Stracciatella

       Sorbet
We are pretty sure you have heard this one before, and we
know where. On the menu at your local grocery shop, 
perchance? Yep, you can thank us for those sweet, refreshing 
flavors later.

      Pineapple

      Mango

      Coconut Crunch

      Passion fruit

      Dairy & Sugar Free, Vegan 
Looking for a delicious ice cream that is 100% vegan and dairy 
free? If so, then we have the ultimate ice cream 
listing for you!

      Pumpkin

      Banana

      Honey Ginger

      Cocoa

Sweet Ending
Traditionally, all spice route meals must be finished with sweets. At tazaa®,

we would love to round off your meal with our traditional spice route desserts.


