
 
 Signature Dish   Vegetarian / available in vegetarian   Gluten Free   Light & Healthy  Spicy Dish  

 

 

 
All Tamarind Mediterranean Restaurant Food is Halal and does not contain any pork or alcohol. 

All prices are in thousands of Indonesian Rupiah and are subject to 11% Government tax and 10% service charge. 
 

      

 

APPETIZERS & SALADS 
 

Chicken & Lamb Satay Starter (three pieces each) 110 
    Main (five pieces each)  175 
  

Warm Grilled Seafood Salad   Starter  160 

Fresh grilled seafood and fish on citrus cous cous  Main  210 
 

Carpaccio         170 

Beef tenderloin Carpaccio served with sun dried tomatoes,  
parmesan cream, balsamic vinegar and extra virgin olive oil 
 

Crispy Temptation        90 
Vegetarian selection of crispy fried bites 
 

Pineapple & Tofu Salad       85 

Pineapple, papaya, mesclun, Asian pear, raison, tofu, 
sesame seed, fresh mint, beetroot and strawberry dressing 
 

Salad Nicoise         115 

Grilled tuna loin, Mesclun salad leaves, potatoes, tomatoes, 
green beans, boiled egg, anchovies and a light vinaigrette dressing  
 

Tamarind Caesar Salad     90 

Romaine lettuce, croutons, parmesan cheese flakes, avocado,  
crispy beef brisket winter melon, mango and Caesar dressing  
Caesar Salad Variations  Grilled Chicken   105 
    Smoked Salmon   120 
    Grilled King Prawns  130 

 

BURGERS & SANDWICHES  
 

Beef Burger or Cheese Beef Burger    175 

180g Australian beef burger on a sesame bun, salad and French fries 
 

Chicken Tikka Burger      150 

Marinated chicken breast, served with salad and French fries 
 

Vegetarian Burger       140 

White beans, chickpeas, herb, tomato, mushroom with thyme 
and garlic, cheese cream burger with a side salad 
 

Salmon Croissant      115 

Smoked salmon, wasabi cream cheese, cucumbers 
served in a fresh croissant with mesclun salad 
 

Parmigiana Sandwich      115 

Marinated and grilled eggplant, mozzarella, tomato, fresh basil, 
parmesan, sun-dried tomatoes, pesto sauce & mesclun salad 
 

Lamb Souvlaky Brochette      165 

150gr marinated lamb loin, mix capsicum, onion, 
tzatziki sauce, served with mixed salad and French fries 
 

WRAP SANDWICHES  
 

Chicken Tikka Wrap      85 
Grilled chicken tikka strips with fresh mango slices & coriander  
 

Seared Tuna Loin Wrap     85 
With lemon and fresh avocado  
 

Fresh Vegetable and Tomato Wrap    85 
Asparagus, zucchini, peppers, pickled cucumber and oven dried tomatoes 
 

Lamb and / or Chicken Sate Wrap    95 
with peanut sauce and chili mayonnaise sauce 
 

Tomato & Buffalo Mozzarella Wrap    95 
Balsamic marinated buffalo mozzarella and oven dried tomatoes 
 

INDONESIAN FLAVOURS 
 

Beef Rendang        185 

Traditional Indonesian slow cooked coconut beef curry 
served with jasmine rice and traditional condiments 
 

Gulai Kambing         185 

Tender lamb simmered in coconut curry served with jasmine rice 
 

Tamarind Special Fried Rice or Fried Noodles  160 
Indonesian fried rice or fried noodles with vegetables, chicken 
and lamb satay, served with pickle and “melinjo” crackers 
 

SOUPS  
 

Purée of Roasted Leek & Cauliflower     85 
Served with crisp polenta crouton and toasted nuts 
 

Lobster Bisque       100 

Classic lobster bisque with poached prawns 
 

L IGHT AND HEALTHY 
 

Grilled Tuna Steak         140 

On a bed of cucumbers, cherry tomatoes, dill and yoghurt salad 
with sautéed new potatoes  
 

Fresh Garden Salad         105 

Fresh lettuce leaves with cucumber, boiled egg, radish slices,  
pearl pickle onions, tomato wedges and garlic croutons 
Fresh Garden Salad Variations  Grilled Chicken  115 
     Smoked Salmon   140 
     Steamed White Prawns   140 
 

Green Bean’s, Orange & Apple Salad      100 
with fresh crisp lettuce leaves, cherry tomatoes, mint leaves, toasted almonds 
 

Poached white prawns and avocado Salad     135 

sliced cucumber, winter melon, vine tomato, fresh salad leaves and onion 
 

Vegetable and Buffalo Mozzarella Salad      120 

Fresh basil pesto marinated buffalo mozzarella with broccoli,  
tomato, new potato, cucumber and garlic crouton 
 

Choice of dressing: 
Tamarind’s ginger dressing, Balsamic dressing or Lemon dressing 

 

RICE, PASTA & PIZZA  
 

Roasted Tuna Linguine       150 

Typical summer Italian linguini “salad” with lightly roasted tuna, 
tomatoes, spicy fresh local chili, rocket, capers & citronette dressing 
 

Wild Mushroom Tagliatelle       150 
Fresh pasta tossed in a melody of mushrooms and a cream reduction 
 

Seafood Risotto         185 

Carnaroli rice, fresh mixed seafood, fresh tomato, lobster bisque, herbs 
 

Penne Aubergine         140 

Tomato sauce, fried aubergine cubes, buffalo mozzarella,  
 

Fusilli Baby Squid & Broccoli     150 

Broccoli velvet sauce, sautéed baby squid, fresh red chili, 
garlic, cube tomatoes, fennel seed 
 

Margherita Pizza        120 

Tomato sauce, mozzarella cheese, fresh basil and oregano leaves 
 

Tropical Pizza        190 

Tomato sauce, mozzarella cheese, smoked beef, 
pineapple, mushroom and prawns 
 

Chicken Tikka Pizza        180 

Tomato sauce, mozzarella cheese, fresh basil, oregano, 
Tikka marinades chicken pieces and fresh rocket leaves 
 

Grilled Vegetable Pizza       125 

Tomato sauce, mozzarella cheese, fresh basil leaves, oregano, 
mushrooms, zucchini, eggplant and capsicum peppers 

 

MAIN COURSE GRILLS  
 (Vegetable Provencal Style: potatoes, tomatoes, zucchini, 

sundried tomatoes, eggplant, garlic) 
 

Australian Beef Tenderloin  (250g)   445 

Australian Beef Sirloin  (250g)   315 

Half Semi Deboned Chicken      195 
Australian Lamb Cutlets   (200g/3pcs)   245 

Sauces: Chimichurri and Romesco 
 

Black Cod “Gindara” Filet  (140g)   195 

Mahi Mahi Filet   (140g)   185 

Jumbo Prawns    (300g)   220 

Tasmanian Salmon Filet  (140g)   220 

Sauces: Saffron Aioli and Guacamole 


