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eat
mutton ghee roast
slow cooked tender mutton roasted in rich ghee and 
bold spices. deep warming flavours that hit all the 
right spots. served with flaky parantha made for 
scooping

chilli oil scrambled egg
soft silky eggs with a cheeky chilli oil kick. 
comforting creamy and full of flavour. served with 
toasted sourdough for the perfect bite 

tama parsi bagels
sweet sugar bagels meet silky avocado and fried 
eggs. a proper sweet and savoury mashup. brunch 
just got fun again

banana nutella toast
golden brioche soaked in chai spiced custard and 
pan fried. loaded with nutella banana and fresh fruit.
a treat that hits every time 

chicken 65 waffle
juicy fiery chicken 65 stacked on warm fluffy 
waffles. spiced crispy and impossible to resist.
finished with a lush raspberry sauce for sweet heat 
magic 

puri aloo
fresh hot puris fried till perfectly puffed. served 
with homely spiced potato curry full of warmth.
pickle and yoghurt on the side to keep it classic

south indian prawn toast
crisp golden prawn toast with bold south indian 
spices. light crunchy and seriously addictive. served 
with a tangy tamarind dip that brings it all together

tama fish n chips
our signature masala battered fish cooked super 
crisp. melts in the mouth every single time. served 
with tama or plain chips tama mayo and lemon

in the mood for pud?
ask for our dessert menu and 

finish off with something sweet!

*groups of up to 10 people. last orders wil be taken 
15 minutes before the end of your slot and everyone in 

the group must order from the same menu

sun-fri until 5pm
saturday until 4pm

enjoy brunch with 
unlimited drinks for 1½ hours!

£34.95 per
person*just  



drink
bubbles
prosecco  cobra beer

cocktails
too cool for school
abundantly refreshing. gin, fresh lime, cucumber 
and coriander, tempered with lemonade. lifts the 
spirits and revitalises the palate

vanilla velvet
decadent mango, guava and vanilla with a vodka 
and raspberry base. this velvety concoction is ideal 
for those with a sweet tooth

strawberry daiquiri
a classic to take you back in time. rum, lime and 
strawberry syrup shaken and served straight up. this 
simple yet fruity twist will hook you from your very 
first sip

mango bellini
tropical vibes in a glass. prosecco and mango shine 
bright together like the glowing sun, infused with 
golden sweetness

watermelon sugar
tama’s margarita. juicy watermelon, tequila, orange 
triple sec and lime create a refreshing tropical 
paradise

aperol spritz
this classic spritz combines aperol, prosecco, and a 
splash of soda for a refreshingly bittersweet sip. 
served over ice with a slice of orange - perfect for 
brunching in style

surat sling
from singapore to surat. our very own rhubarb & 
pink peppercorn syrup gives this sling the tama 
treatment. shaken together with gin, triple sec, 
cherry & pineapple to keep it classic yet intriguing

espresso martini
kickstart your brunch with a bold, boozy pick-me-up. 
smooth vodka, rich espresso, and a touch of coffee 
liqueur shaken to frothy perfection
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