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Tanjore café¢ is premium Souch Indian chain of rescaurancs and is a

crademark regiscered drand under Caveman.

Ic specialises in deing a pure 100% vegecarian Souch Indian caFé serving
Souch Indian cuisine along wich Filcer coffee, Fresh juices, smoochies &
shakes.

lc ensures chac all Food and deverages are prepared on-the-go and served
hot co che cuscomers using che desc and Fresh high qualicy ingrediencs,
auchencic recipes wich che highesc hygienic scandards.

(Wich doch cype of rescaurancs self service in Food courcs and dusy high
screecs where enviRonment and cemperacure is concrolled and a casual sic

down also where such Factors are not mec.

All Food prep co happen ac a cencral/ prep Kicchen early morning and
cransporced co evencual end Kicchens For Finishing and serving che
cuscomers ac semi QSR or sic down ouclecs.

The qualicy of che Food is consiscenc across all ouclecs. (Uich
uncompromised qualicy, ics one of a kind Souch Indian café¢ chac's open dall
days cacering co people across all scraca. Cveryching is made Fresh noching

is compromised.



Rooted in tradicion, scyled For coday.

The design cheory of Tanjore cafe is a harmonious dlend of cradicion and
modern sophiscicacion, inspired by rich archiceccural and culcural hericage

of Souchern India.

The spacial design aims co creace an
immersive experience chac conneccs che
guescs co che earchy warmch, arcisanal
cexcures and spiricual amobience chac

define che region.
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Colour palecce & (Dacerialicy

Primary colours: (Larm
CeRrRacocca, OURNT sienna
amd deep red's evoke che
soil, cemple wall accencs
and cradicional clay ciles
Found across souch indian

landscapes.

Terracota White Oak

Accent tones: Olive
green and cropical leaf
paccerns ORiNgG Freshness
and vibrancy, reFerencing
che Tush greenery of
Kerela and Tamil Nadu.

Linen

Neucrals: Neucral cones
like sand oak, cravercine
and linen dbalance che
Richness, offering lighcness
and concrasc co che deeper
hues.



Texcure & Surfaces

Terracocca ciles & drick
walls: These cradicional
macerials lend a
handcrafced, ruscic charm
co che space. Their linear
arrangemenc adds
vercicalicy and Rhychm co
che wialls.

White Oak

Terracota

(Llood Finighes: Sand oak
& whice oak surfaces
echo che elegance of
souch Indian wooden
archiceccure, parcicularly
in Checcinad homes and
cemple inTeRrioRrs.

Linen and nacural Fadrics:
Use of nacural Fadrics wich
sofc cexcures add comForc
and culcural auchencicicy,
reFleccing cradicional Souch
Indian cexciles. .



Culcural accencs, Symbolism & ldencicy

Brass dells, wooden carved
block wall accencs,
tropical plancs: Temple
bells and ornamencal brass
work, old used hand block
wall accencs, choughcfully
chosen paincings, all add
depch and culcural
Richness invoking

spicualicy and Rricual.

Kolam mocives, locus, Sacred geomerry &

local arc: Tradicional symmecry: |he layouc
souch Indian paccerns Reflects dbalance and
(kolam) are incorporaced PROPORTiON, inspired Oy

in che backdrop and che symmecry ofcen Found
signage design along wich  in temple design and

locus line arc and more classical Indian

rReinforce culcural idencicy

locally sourced arcwork co  archiceccure. '
and visual concinuicy. %
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Lighcing & Acmosphere

(Uarm amdienc lighcing: Down lights
and scracegically placed wall sconces
creace a cosy, concemplacive mood akin
To a temple s incerior or a cradicional
souch Indian home ac dusk.

Highlighting crafcsmanship: Focused
lighting drawss accencion co arcisandl
decails like paccerned and cexcured
walls, carvings and mecal accencs,

celebracing crafcsmanship
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Overall experience

This Souch Indian rescauranc is designed co de more chan jusc a dining space- ics a
journey inco che soul of Souch India. (Uich every macerial, colour and odject chosen

deliberacely, che space evokes noscalgia, reverence and warmch creacing a culcurally

impressive and rich sensorial experience For guescs.
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Canjore

Food menu

breakfast dosa (add masala @25/-)

Idli 160/- Plain dosa
Pongal 180/- Masala dosa
Upma 180/- Paper Plain dosa
Vada 190/- Ghee roast dosa
Ghee podi dosa

starcers/ accompanimencs ~ Mysore dosa

Murgan dosa*
Rassam papad 125/- che%nad Dosa*

Rassam laddoo vada 150/- Karam Dosa*

Ghee podi thatte idli* 210/- Palli podi dosa*

Ghee palli podi thate idli* 210/- Rawa dosa

Mini ghee idli 210/- Onion rawa dosa
Chetinad mini idli* 220/- Coconut rawa dosa
Murugan mini idli* 220/- Rawa mysore dosa

Idli chaat 220/- Onion rawa mysore dosa
Gunpowder fry min idli ~ 240/- Murugan rawa dosa

Dahi vada 200/- Murugan onion rawa dosa

Onion vada 200/- Set dosa
Dal masala vada 200/-

Curd rice 220/- B A
Lemon rice 240/- Plain uttapam 190/-
Tomato rice 260/- Coconut uttapam 220/-
Ghee podi rice 280/- Podi uttapam 250/-
Karam rice* 280/- Tomato onion uttapam 260/-
Chetinad rice* 290/- Onion podi uttapam* 260/-
Bisi bille bhat 290/- Karam uttapam* 270/-
Murugan uttapam 280/-
tanjore chali Murygan.onion uttapam* 290/-
. Palli podi uttapam* 290/-
Rassam, sambar, kurma, podiyal, chettinad uttapam 300/-
dal pappu, seasonal veg., curd,
rlce: parotta, papad, chili, achaar, Sambar & rassam are prepared with
podi, shakkar & ghee 375/- NO garlic & NO onion.

For catering Ph: +91- 9999804779 | *chef recommended | WE USE BEST QUALITY A2 GHEE

Tanjore

desserc & drinks menu

swieec bices b008TERS

Kesri bhat Orange, carrot & tumeric 280/-
Payasam

Fruit custard jelly* Baatroot, apple, ginger,

amla 280/-

hot coffee

Filter coffee 100/-
Kurupatti coffee 150/-
(black with jaggery)

Bulletproof coffee 175/-
(black with ghee jaggery)

smoochies

Papaya smoothie
Papaya & pineapple

specials

Garden lemonade*
cold coffee Black magic

Iced filter coffee pigr. Masalajosra

Gud ka sharbat
Strong cold coffee 220/- Soiced buttermilic*
Coconut cold coffee 240/- P

Rose milk soda
Cafe mocha 240~ kacha aam

Aam panna
Fresh juices & nacural
wiacer beverages

Orange/ mausambi/ malta Aerated drinks
(seasonal) Fresh lime water/ soda
Watermelon mint

Pineapple

Coconut water

Sambar & rassam are prepared with NO garlic & NO onion.

For catering Ph: +91- 9999804779 | *chef recommended | WE USE BEST QUALITY A2 GHEE



APC & pricing

OO0rs /person
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Interiors Executed — GK1 M Block

The GK1 M Block outlet showcases Tanjore's design philosophy: warm South Indian aesthetics,
handcrafted detailing, premium materials, and an inviting dining experience.
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