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

Over time, many culinary influences have crossed borders. At the Tamarind we
celebrate the adventurous fusion of ingredients 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 gustatory enjoyment.

Under the direction of renowned Master Chef Rudi Sodamin, our specially
trained Asian chefs will prepare your meal with an unrivaled level of perfection

and commitment to quality.

A meal at the Tamarind starts with a traditional Asian soup, followed by your
choice of appetizer or, if you prefer, a selection from our Sushi and Sashimi

menu. Our entree groupings - Water, Wood, Fire, Earth - reflect four of the five
Chinese elements that each signify the different types of energy in a state of

constant interaction. When combined with the fifth element, Metal (our
cooking tools), we create the essential elements of several Asian cuisines in

order to ignite new culinary possibilities. Choose an entree from one of these
four groups or select instead from our Sushi and Sashimi Menu. After your

entree, finish your Asian fantasy with one of our unique desserts.



TTRRAAIILL  OOFF  SSPPIICCEESS  SSAATTAAYY  SSAAMMPPLLEERR
Malaysian-spiced lamb, Chinese-pork, Thai-spiced beef, Indonesian-spiced chicken, 

and Vietnamese-spiced shrimp served with Asian pickled vegetables and two traditional dipping sauces

SSHHRRIIMMPP  TTEEMMPPUURRAA  IINNDDOOCCHHIINNEE  
Sweet, fresh shrimp dipped in a light batter and fried, and served with a tart-and-sweet green papaya salad 

and garlic-chili sauce 

SSHHAANNGGHHAAII  RRIIBBSS      
Five-spice rubbed baby-back pork ribs, served over a Chinese pickled cabbage salad with a tamarind chutney 

SSTTRREEEETTSSIIDDEE  PPOOTT  SSTTIICCKKEERRSS  
Succulent lobster, pork, and chicken dumplings, shallow-fried till crispy on the bottom and served 

with a vinegar-soy ponzu dipping sauce

SSPPRRIINNGG  RROOLLLL  DDEELLIIGGHHTTSS
A trio of spring rolls: crispy duck, vegetable, and a rice paper wrapped lobster roll, served with plum 

and sweet chili sauces

TTHHAAII   BBEEEEFF  SSAALLAADD  
Rare-seared beef, tossed with scallions, tomatoes, onions, and cucumbers. Presented on salad greens 

and sprinkled with fresh mint, chilies, and a lime-leaf dressing 

GGRREEEENN  PPAAPPAAYYAA  SSAALLAADD
Finely shredded raw vegetables and spinach, tomato, water chestnuts and

papaya  tossed with lime juice and palm sugar 

Soup
YYIINN--YYAANNGG  SSCCAALLLLOOPP  CCOONNSSOOMMMMÉÉ

Tender sea scallops and julienne cut squash in a ginger-infused shellfish broth sprinkled 
with minced scallions

JJEEWWEELLSS  OOFF  TTHHEE  SSEEAA  
Delicate shrimp-filled won ton with sliced baby bok choy in a fragrant lemongrass and sesame broth

CCHHIICCKKEENN  PPHHOO  WWIITTHH  WWIILLDD  LLIIMMEE  
AANNDD  RRIICCEE  SSTTIICCKK  NNOOOODDLLEESS

Shredded chicken and rice noodles in a coconut milk broth flavored with lime leaf, cilantro, 
galangal, mint, bean sprouts and Serrano chilies   

Appetizer



SUSHI & SASHIMI MENU

SASHiMi
tuna, salmon, snapper, octopus

NiGiri SuSHi
tuna, salmon, snapper, octopus

SuSHi roLLS

RRAAIINNBBOOWW    
(Reversed California roll topped with an assortment of fish)

CCAALLIIFFOORRNNIIAA  
Crab and avocado

SSAALLMMOONN  TTSSUUTTSSUUMMII  
Salmon, avocado, cream cheese

TTUUNNAA  TTSSUUTTSSUUMMII  
Vegetable roll topped with tuna slices

YYOOZZOO
Snapper, masago, asparagus, Japanese mayonnaise

YYOOSSHHII  
 Tempura snapper, avocado, scallion, Japanese mayonnaise

WWRRAAPPSS  
Indonesian vegetable, seafood, lettuce, chicken

Your choice of 6 items as an appetizer or 12 as an entrée



WAter

HHOOIISSIINN--LLIIMMEE  GGLLAAZZEEDD  SSEEAA  BBAASSSS  
Pan-seared until golden and crowned with tender wok-cooked Asian greens 

AASSIIAA--PPAACCIIFFIICC  HHOOTT  PPOOTT
Shrimp, scallops, Manila clams, rock fish, crab legs, and squid. Presented in a flavorful stock 

featuring fresh scallions, shallots, garlic, lemongrass, and cilantro

SSNNAAPPPPEERR  BBAAKKEEDD  IINN  RRIICCEE  PPAAPPEERR    
Steamed snapper, marinated in citrus-infused sake and golden-baked, served atop a bed of steamed Asian greens 

Wood

WWAASSAABBII  AANNDD  SSOOYY  CCRRUUSSTTEEDD  BBEEEEFF  TTEENNDDEERRLLOOIINN
Served on an oak plank with tempura of onion rings and vegetables 

SSCCAALLLLOOPPSS  AANNDD  PPRRAAWWNNSS  WWIITTHH  GGAARRLLIICC,,   GGIINNGGEERR,,   AANNDD  CCHHIILLII  
Steamed to perfection and nestled inside a bamboo basket. Drizzled with a light soy sauce

CCAANNTTOONNEESSEE  DDUUCCKK  WWIITTHH  HHAAIINNAANN  RRIICCEE
Roasted, served on a bed of chicken broth infused rice, and garnished with flakes of fresh chili and cilantro

eNtrÉe



eArtH
(v e G e t A r i A N )

FFIIVVEE--SSPPIICCEE  SSEEIITTAANN  AANNDD  TTEEMMPPEEHH  
Quickly seared with thinly sliced red bell pepper, enoki mushrooms, asparagus, broccoli, scallions,

garlic, ginger, and soy sauce. Served with lime wedges 

SSEESSAAMMEE  UUDDOONN  NNOOOODDLLEESS    
Flat Japanese wheat noodles, stir-fried with tofu, scallions, vegetables, sesame oil, and chilies. 

Sprinkled  with toasted peanuts and sesame seeds

SSWWEEEETT  AANNDD  SSOOUURR  VVEEGGEETTAABBLLEE  TTEEMMPPUURRAA  
Asparagus, broccoli, mushrooms, green beans, and carrots dipped in a light batter and fried. 

Garnished with fruits and served with tamarind glaze

Fire

SSZZEECCHHUUAANN  SSHHRRIIMMPP  WWIITTHH  TTHHAAII  BBAASSIILL    
Sautéed with chili peppers, Asian spices, straw mushrooms, sweet bell peppers, and scallions. 

Glazed in a light chili sauce

PPEENNAANNGG  RREEDD  CCUURRRRYY  CCOOCCOONNUUTT  CCHHIICCKKEENN  
Mildly spiced chicken with snow peas, eggplant, zucchini, pimientos, opal basil, lemongrass, 

and lime juice. Presented in a bath of red curry and coconut milk  

VVIIEETTNNAAMMEESSEE--SSTTYYLLEE  LLAAMMBB  WWIITTHH  MMIINNTT  
Thinly sliced marinated lamb, sautéed with bell peppers, shiitake mushrooms, spinach leaves, 

minced garlic, and scallions 



oN tHe Side

Steamed seasonal garden vegetables with red miso garlic sauce 

Steamed jasmine rice or brown rice 

Stir-fried cucumber, snow peas, mushrooms, scallions, and chili with sesame seeds 

Bok choy with oyster sauce 

Sake-braised oyster and shiitake mushrooms 

deSSert

TTAAMMAARRIINNDD  CCHHOOCCOOLLAATTEE  
A bittersweet chocolate shell filled with a rich tamarind and chile-flavored chocolate and ginger mousse 

MMAANNGGOO  CCLLOOUUDD  
A light egg white soufflé served with a mango sorbet 

TTEEMMPPUURRAA  IICCEE  CCRREEAAMM  
Coconut and Javanese coffee with infused lemongrass sauce anglaise 

CCHHOOCCOOLLAATTEE  AALLMMOONNDD  FFOORRTTUUNNEE  CCOOOOKKIIEE    
An almond baked tuile with a surprise filling of chocolate panache 

GGIINNGGEERR  BBAANNAANNAA  BBRREEAADD  PPUUDDDDIINNGG      
With tempura bananas and caramel sauce 

TTRRIIOO  OOFF  SSOORRBBEETTSS
Passion fruit basil, lychee green tea, and ube with shaved fruit juices 

““PPAANN  AASSIIAANN  BBOOUUTTIIQQUUEE””  OOFF  TTEEAASS,,  CCOOFFFFEEEESS  

WWIITTHH  VVAARRIIOOUUSS  IINNFFUUSSIIOONNSS


