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ENTREES

NACHOS CHIPS 20,500
Freshly Made Nacho Chips Served With Cheesy, Salsa & Sour Cream Dip
CORNONTHE COB 21,500

Dirty Corn On The Cob. Topped With Spicy Herbed Creamy Signature Sauce, Parmesan Cheese & Crushed Chilli
Flakes

POPCORN CHICKEN 21,500
Deep Fried Boneless Chicken Chunks In Batter, Served With Home Made Sweet Savoury Sauce

CHICKEN TENDERLION 21,500
Deep Fried Tender Sliced Chicken Coated In Panko Batter. Served With Signature Chicken Sauce

CRISPY DUCK ROLLS 22,000
Shredded Duck In Hoisin Sauce, Wrapped In Pastry Sheet & Deep Fried. Served With Sweet Chili Dipping Sauce

CRISPY CALAMARI 22,500
Battered Salt & Pepper Crispy Calamari Rings. Served With Chili Mayo Dip

TAJ SIGNATURE HOTDOG 22,500

Brioche Baguette Bread, Smoked Chicken Frankfurters, Drizzled With Sweet Mustard Ketchup. Topped With
Crispy Onions & Served With French Fries

BEEF AND CHICKEN DUMPLINGS 23,000
Beef | Chicken Dumpling Wrapped In Dumpling Dough & Steamed. Served With Garlic Teriyaki Sauce

SHRIMP DUMPLINGS 25,000
Shrimp Dumpling Wrapped In Dumpling Dough & Steamed. Served With Garlic Teriyaki Sauce

SHRIMP COCKTAIL 23,000

Shrimp Avocado Cocktail, Topped With Pink Peppercorns, Mixed Sesame Seeds Served With Signature Garlic
Bread

BRIOCHE TRIO SLIDER 24,000
2 Pulled Mini Beef Burgers, 1 Crispy Chicken Mini Burger. (Great for Sharing)
PULLED BEEF BAO 23,500

3 Sets 24hrs Pulled Slow Braised Hoisin Beef Brisket Bao, Topped With Fine Sliced Carrot, Radish, Fresh
Cilantro, Toasted Sesame Seeds & Microgreens

MISO BABY CHICKEN SKEWERS 26,000
48Hrs Miso Marinated Char-Grilled Baby Chicken Chunks On Skewers. Topped With Yogurt & Mint Sauce

CHICKEN WINGS 24,500
Wings As You Like (Buffalo, Peppered, BBQ). Served With French Fries

PLANTAINFRITTERS 30,000
Plantain Fritters Served With Pulled Spicy Pulled Goat Meat. Topped With Radish Microgreens

KING PRAWN SUYA 34,500
Char-Grilled King Prawn Suya. Served With French Fries

SPICY SNAIL 34,000

Peppered Snail In Spicy Chilli Sauce Topped With Thin Sliced Bell Pepper. Served With Crispy Sweet
Potatoes Chunks

GARLICBUTTER SEARED SCALLOPS 35,000
Garlic Butter Seared Scallops On A Bed of Vegetables Carrot Puree. Drizzled With Basil Oil
BUTTERFLY TEMPURA PRAWNS 36,500

Tempura Flour Coated Deep-Fried Butterfly Prawns. Served With Chili Mayo Dip

All Prices Are Excluding 7.5% Vat, Consumption Tax 5% And Service Charge 5%
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TACOS

(Option For Shell Choice Hard or Soft Shell, 3pcs Per Set)

BEEF TACOS 18,500
CHICKEN TACOS 18,500
CRISPY FISH TACOS 19,500
SUSHI
MAKI ROLLS
TERIYAKIBBQ CHICKEN MAKI 23,000
Chicken, Cucumber, Carrot, Teriyaki Glaze, BBQ Teriyaki Sauce, Wasabi & Pickled Ginger
SMOKED SALMON MAKI 25,000
Smoked Salmon, Avocado, Teriyaki Sauce, Acai Mayo Sauce, Sushi Mayo, Apricot Sauce, Wasabi & Pickled
Ginger
PRAWN TEMPURA MAKI 25,500
Tempura Panko Tiger Prawns, Avocado, Spicy Mayo, Sushi Mayo, BBQ Teriyaki Sauce, & Wasabi

PLATTERS
MINIPUFFPLATTER 18,500
Cinnamon Sugar-Puff|Caramel Puff |Strawberry Puff [White Chocolate Puff | Chocolate Puff
TAJSINGLEPLATTER 38,500
Puff-Puff Skewers, Scotch Eggs, Crispy Sweet Potatoes, Peppered Wings, Buffalo Wings, Asian Meatballs
CHICKEN PLATTER 85,000
Grilled Peri-Peri Chicken, Yogurt Mint Sheesh Chicken Kebab, Crispy Lollipop Chicken, Mini Chicken
Shawarma Bites, Honey BBQ Wings, Peppered Wings & Buffalo Wing
DOUBLE PLATTER (Serves 4) 90,000
Puff-Puff Skewers, Scotch Eggs, Crispy Sweet Potatoes, Brioche Sausage Rolls, Peppered Wings, Buffalo
Wings, Asian Meatballs, Peppered Gizzard, Garlic Butter Prawns
CHAR-GRILLED SUYAPLATTER 64,000
Ram, Beef & Chicken 12pcs Suya Skewers Served With Butter Yam Fries
TAJ SMOKED CHICKEN ELEVATED PLATTER 47,500
Smoked Guinea Fowl Chicken In Spicy Signature Sauce, Bell Peppers. Served With Butter Yam Fries
SEAFOOD ELEVATED PLATTER (Serves 4) 100,000
Prawns, Shrimps, Sweet Corn On The Cob, Mussels, Potatoes, Calamari, Grilled Whole Catch Of The Day,
Crabs & Potatoes Chunks
MIXED GRILL STEAK PLATTER (Serves 4 - 6) 195,000

Lamb Cutlets, Tomahawk, Garlic Butter Jumbo Prawns, Crispy Calamari Rings, French Fries & Sauteed
Vegetables. Served With Pepper Corn Sauce, Chilli Sauce, Chimichurri Sauce

All Prices Are Excluding 7.5% Vat, Consumption Tax 5% And Service Charge 5%
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SOUPS & SALADS

BEEF BROTH SOUP
Thin Beef Slices In Beef Broth, With Steamed Herbed Vegetables. Served With Warm Garlic Butter Bread

CHICKEN SOUP
Cream Of Chicken Sweet Corn Soup Served With A Side Of Garlic Butter Bread

SEAFOOD COCONUT SOUP

Prawns & Sole Fish In Spicy Coconut Bell Pepper Puree. Served With Garlic Butter Bread

SMOKED CHICKEN APPLE SALAD

Oven Roasted Pulled Smoked Chicken, Apple, Mixed Greens, Carrot, Onions, Cucumber, Cherry Tomatoes,
Cranberry, Creamy Herbed Vinaigrette. Topped With Balsamic Vinegar

PRAWN AVOCADO SALAD

Grilled Sweet Chili Prawn, Avocado, Cranberry, Herbed Garlic Soft Cheese, Mixed Greens, Basil, Carrot,
Cucumber, Cherry Tomato, Creamy Vinaigrette, & Balsamic Vinegar. Served With Vinaigrette Dressing

CRISPY DUCK SALAD

Cured Shredded Crispy Duck Breast, Wild Rockets, Microgreens, Cranberry, Carrot, Cucumber & Strawberry.
Served With. Topped With Pomegranates Seeds. Served With Raspberry Vinaigrette Dressing

SMOKED SALMON CRISPY KALE

Smoked Salmon, Crispy Baby Kale, Mixed Greens, Rockets, Cranberry, Cherry Tomatoes, Carrot, Cucumber &
Pomegranate Seeds. Served With Olive Vinaigrette

SEAFOOD

BATTEREDFISH

Battered Boneless Deep Fried Dover Fish Served With Choice Of Side & Sautéed Vegetables. Strawberry
Salad

SEAFOOD RICE

Stir Fried Rice, Mixed Vegetables, Prawn, Shrimp, Mussel, Calamari, Coconut Milk, Coconut Flakes Served
With Plantain Strips. Topped With Microgreens

LEMONBUTTERDOVERFISH

Oven Baked Dover Sole Fish Fillet In Lemon Garlic Butter Sauce & Mussels. Topped With Dill & Diced Apples.
Served With Choice Of Side & Sautéed Vegetables

MEDITERRANEAN 1/2 SEABASS

Oven Baked Sea Bass In Lemongrass Apple Hollandaise Sauce. Topped With Microgreens. Served With
Choice Of Side & Sautéed Vegetables

PAN GRILLED SALMON

200 Grams Pan Grilled Salmon Fillet On A Bed Of Sautéed Vegetables & Apple Hollandaise Sauce. Served
With Choice Of Side & Sautéed Vegetables

RED SNAPPERFILLET

Oven Baked Red Snapper Fillet In Spicy Coconut Puree Bell Pepper Sauce, & Poached Calamari. Topped
With Dill & Saffron. Served With Choice Of Side & Sautéed Vegetables

LEMONBUTTER PRAWNS
Grilled Lemon Butter Prawns In Pureed Chili Basil Sauce, Served With Choice Of Side & Sauteed Vegetables

STUFFED GARLIC BUTTERPRAWNS

Grilled Garlic Butter Prawns Stuffed With Pulled Beef, Topped With Chopped Bell Pepper. On A Bed Of
Creamy Basil Sauce. Served With Choice Of Side & Sautéed Vegetables

HOUSE SPECIAL WHOLE FISH (CATCH OF THE DAY)

Herbed & Spiced Catch Of The Day On A Bed Of juicy Cherry Tomato. Whole Grilled Aromatic Fish, Served
With Grilled Vegetables, Crispy Potatoes & Caramelized Onions

All Prices Are Excluding 7.5% Vat, Consumption Tax 5% And Service Charge 5%
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POULTRY
TERIYAKI CHICKEN RICE BOWL

Tender Diced Boneless Chicken, Homemade Teriyaki Sauce, Pomegranate Sauce Baby Spinach & Sauteed
Vegetables. Served With Steamed Rice

DUCK CONFIT

Premium British Duck Braised In Herbs Cranberry Apricot Conserve. Served With Choice Of Side & Sautéed
Vegetables

SURF & TURF

Grilled Sweet Chili Jumbo Prawn, Beef Fillet Steak, Boneless Strawberry Chili Chicken Served With Choice Of
Side & Sautéed Vegetables

WHOLE CHICKEN ROAST (Serves 2 - 3)

Oven Grilled 48hrs Marinated Honey-Herbed Whole Baby Chicken On A Bed Of Vegetables & Potatoes
Chunks. Served With Choice Of Side

CHICKEN CURRY
Chicken Chunks In Pineapple Curry Sauce. Served With Steamed Rice

STUFFED CHICKEN

Stuffed With Vegetables, Cream & Apple Hollandaise Sauce. Served With Sautéed Vegetables & Choice Of Side

PORTUGUESE PERI-PERI CHICKEN

18HRS Tender " Chicken Marinated In Portuguese Peri Peri Sauce. Served With Choice Of Side & Sautéed
Vegetables | Plantain Strips

PREMIUMBUTCHER CUTS

(ALL STEAKS ARE SERVED WITH PEPPERCORN SAUCE)

MIXED GRILL (LIVE GRILL)

Herbed Grilled GRADE AAA Lamb Cutlets, Beef Steak Fillet & Boneless Sweet Chilli Chicken. Served With
Choice Of Side & Sautéed Vegetables

24HRS SLOWLY COOKED OXTAIL

Premium Grade AAA Oxtail Slowly Cooked In Signature Sauce & Vegetables. Served With Choice Of Side

SLOW COOKED KOREAN SHORT RIBS

Slowly Cooked Short Ribs In Asian Teriyaki Sauce. On A Bed Of Baby Spinach & Sautéed Vegetables. Topped
With Chili Habanero Sesame Seeds & Chopped Chilli Chives

TENDERLION STEAK

Cured Grilled 350G Tenderloin Steak In Beef Red Wine Broth, Served With Choice Of Side & Sauteed
Vegetables

APRICOT HOISIN GLAZED RIBEYE (LIVE GRILL)

Savoury Grilled Ribeye Steak Topped With A Slice Of Apricot. Served With Choice Of Side & Sautéed
Vegetables

T-BONE STEAK 350G (LIVE GRILL)

Herbed Marinated Grade AAA T-Bone Steak, Topped With Edible Gold Foil. Served With Choice Of Side &
Sautéed Vegetables

LAMB CUTLETS (LIVE GRILL)

Herbed Marinated Lamb Cutlets, Topped With Crushed Pistachio. Served With Choice Of Side & Sautéed
Vegetables

LAMB SHANK 460G

Slow Cooked Lamb Shank, Braised. In Rich Red Wine Celery Sauce. Served With Choice Of Sides & Sautéed
Vegetables

RACK OF LAMB

Oven Grilled Herbed GRADE AAA Rack Of Lamb, Infused With A Burst Of Chili Strawberry Sauce. Topped With
Crushed Pistachio. Served With A Choice Of Side & Sauteed Vegetables

All Prices Are Excluding 7.5% Vat, Consumption Tax 5% And Service Charge 5%
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PASTAS

Choose Your Pasta Cut (Penne, Linguine, Spaghetti, Fettucine & Tagliatelle)

ASIAN WOKS & KOINOODLES

Stir Fry Asian Noodles, Mixed Vegetables, Chicken & Beef Steak Chunks In Plum Sauce. Topped With
Sunny Side Up Eggs. Served Signature Garlic Butter Herbed Bread

LAZY LASAGNA BOLOGNESE

Bolognese Sauce Based Pasta. Served Signature Garlic Butter Herbed Bread

PUREE BELL PEPPERRAMRAGU

Penne Pasta In Puree Red Bell Pepper Savoury | Spicy Sauce Grilled Ram Chunks. Served Signature Garlic
Butter Herbed Bread

CHICKEN PESTO PASTA

Penne Pasta In Creamy Pesto Sauce & Pan Seared Chicken Chunks. Topped With Fresh Basil. Served
Signature Garlic Butter Herbed Bread

SPAGHETTIMEATBALLS

Spaghetti In Signature Mariana Sauce, Topped With Italian Herbed Meatballs. Served Signature Garlic
Butter Herbed Bread

SPAGHETTIALLAPUTTANESCA (NEW)

Spaghetti in Anchovies Tomato Sauce, Garlic, Basil, Oregano, Thyme, Capers, Chili Flakes, Olives,
Pepperoncino & Olive QOil

SHRIMP ALFREDO BASIL PASTA

Tagliatelle Pasta In Shrimp Alfredo Sauce. Topped With Fresh Basil. Served Signature Garlic Butter Herbed
Bread

SMOKED SPICY GUINEAFOWL PASTA

Shredded Smoked Guinea Fowl Chicken Pasta In Signature Creamy & Spicy Sauce. Served Signature Garlic
Butter Herbed Bread

SURF & TURF PASTA

Fettucine Pasta In Puree Red Bell Pepper Savoury & Spicy Sauce. Shrimp, Calamari, Beef & Chicken
Chunks. Served Signature Garlic Butter Herbed Bread

PARMIGIANO REGGIANO SEAFOOD PASTA

Penne Pasta In Signature Creamy Sauce. Tiger Prawn, Calamari, Shrimp, Mussel Meat & Mussels In Shell.
Served Signature Garlic Butter Herbed Bread

TALIGATELLE ALLEVONGOLE

Tagliatelle, Tiger Prawn, Mussels, Shrimp, Calamari, Stewed White Wine, Cherry Tomatoes & Parsley.
Served Signature Garlic Butter Herbed Bread

SIDES

PAN GRILLED GARLICHERBED BUTTERPOTATOES
SWEET MASH

IRISHMASH

FRENCH FRIES

TAJ SIGNATURE SMOKY JOLLOF RICE

FRIED RICE

SAUTEED VEGETABLES

All Prices Are Excluding 7.5% Vat, Consumption Tax 5% And Service Charge 5%
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BURGERS

BRIOCHE BEEF BURGER 25,000
Grilled Minced beef Patti, With Burger Sauce, Tomato Relish, Onion Relish & Lettuce. Served With French Fries
BRIOCHE CRISPY CHICKEN BURGER 25,000
Deep Fried Crispy Chicken, With Burger Sauce, Tomato Relish, Onion Relish & Lettuce. Served With French Fries
EXTRAS
SAUTEED VEGETABLES 8,500
PAN GRILLED GARLICHERBED BUTTERPOTATOES 8,500
SWEET MASH 8,500
IRISH MASH 8,500
FRENCH FRIES 8,500
TAJ SIGNATURE SMOKY JOLLOF 9,500
SIGNATURE FRIED RICE 9,500
EGG & SWEET CORN FRIED RICE 15,000
SHREDDED SMOKED CHICKEN WILD RICE 19,000
SHRIMP FRIED RICE 22,500

J -

SO NIGERIAN

ABULA BOWL 29,000
FRESH FISHOPT 33,500
Beans Puree, Ewedu & Mixed Assorted Meat Sauce
SWEET POTATOE POTTAGE BOWL 28,500
Sweet Potato Chunks Cooked In a Pottage Sauce Served With Wings Of Choice
COCONUT SMOKED ASUNBOWL (NEW) 35,000
Stir Fried Vegetable Coconut Rice, Served With Slowly Cooked Spicy Smoked Goat Meat & Plantain Strips.
Topped With Microgreens

N '

All Prices Are Excluding 7.5% Vat, Consumption Tax 5% And Service Charge 5%
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DESSERTS

MERINGUE LEMON CAKE (NEW) 14,000
Tres Leches Sponge Cake Topped With Lemon Curd & Meringue
CHOCOLATE MOUSSE (NEW) 14,000
Fluffy Soft Texture Of Chocolate, Topped With Whipped Cream, Fresh Mint & Berries
STRAWBERRY CREAM STUFFED BRIOCHE SCONE 15,000
Stuffed Strawberry Soft Scone, Drizzled With Strawberry Sauce & Topped With Fresh Strawberry
APPLE CRUMBLE (NEW) 15,500
Brioche Apple Crumble Pie, Topped With A Scoop Of Ice-Cream, Berries & Drizzled With Caramel Sauce
RASPBERRY CHEESECAKE 15,500
Raspberry Cheesecake, Topped With Crushed Pistachio Nuts & Fresh Raspberry Sauce
TAJ CHOCOLATE FONDANT 16,850
Warm Chocolate & Caramel Lava Cake, Infused With Warm Chocolate Melt, Served With A Scoop Of Vanilla Ice
Cream & Diced Berries. Topped With Edible Gold Foil

N [
KIDS MENU
CHICKEN NUGGET & FRIES 22,500
MINI BEEF BURGER & FRIES 22,000
MINI CHICKEN BURGER & FRIES 22,000
CHICKEN WINGS & FRIES 22,000
FISH & CHIPS 22,500
TAJHOTDOG & FRIES 21,500

All Prices Are Excluding 7.5% Vat, Consumption Tax 5% And Service Charge 5%
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RESTAURANT|BAR

lag us on instagram
(@tajrestaurantbar
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