MARIND

: compose a richly textured tapestry, especially in Southeast Asia, China, and Japan
—some of the oldest inhabited regions in the world.

 culinary influences have crossed borders. At the Tamarind we celebrate the adventurous fusion
that vibrantly define the cuisine of each of these regions and present them to you in an array of
intricately flavored, visually stunning dishes for your enjoyment.

rection of renowned Master Chef Rudi Sodamin, our speciaily trained Asian chefs will prepare your
meal with an unrivalled level of perfeciion and commitment to quality.

souUP

o YIN-YANG SCALLOP CONSOMME
callops and julienne cut squash in a ginger-infused shellfish broth sprinkled with minced scallions

JEWELS OF THE SEA
hrimp-filled won tons with sliced baby bok choy in a fragrant lemon grass and sesame broth

CHICKEN PHO WITH WILD LIME AND RICE STICK NOODLES
n and rice noodles in a coconut milk broth flavored with lime leaf, cilantro, galangal, mint,

bean sprouts and Serrano chilies

APPETIZER

shallow-fried till crispy
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VEGETARIAN)

FIVE-SPICE SEITAN AND TEMPEH

seared with thinly sliced red bell pepper, enoki mushrooms,
garlic, ginger, and soy sauce.

* WASABI AND SOY CRUSTED BEEF TENDERLOIN
Served on an oak plank with tempura of
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ngs and vege tables asparagus, broccoli, scallions,

SESAME UDON NOODLES
Japanese wheat noodles stir-fried with tofu and vegetables.
Sprinkled with toasted peanuts and sesame seeds

SCALLOPS AND PRAWNS WITH GARLIC, GINGER, AND CHILI
steamed to perfection and drizzled with a light soy sauce

* CANTONESE DUCK WITH HAINAN RICE
Roasted, served on a bed of chicken broth infused rice,
SWEET AND SOUR VEGETABLE TEMPURA

{"d garnished with flakes of fresh chili and cilantro
mushrooms, green beans,
in a light batter and fried.
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AMARIND

Steamed seasonal garden vi e
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Stir-fried cucumber, snow peas, mu .ame seeds
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Sake-braised oy:

TAMARIND CHG

A bittersweet chocolate shell filled with a rich tamarir \ ycolate and ginger mousse

MANGO CLOUD
A light egg white soufflé served with a mango sorbet

TEMPURA ICE CREAM
Coconut and Javanese coffee with infused lemongrass sauce anglaise

CHOCOLATE ALMOND FORTUNE COOKIE
An almond baked tuile with a surprise filling of chocolate ganache

GINGER BANANA BREAD PUDDING
With tempura bananas and caramel sauce

TRIO OF SORBETS
Passion fruit basil, lychee green tea, and wasabi

“PAN ASIAN BOUTIQUE” OF COFFEES AND TEAS



