


LE TAM-TAM

Gl. Jernbanevej 21, 2500 Valby

Tel: 36 17 30 18

MENU

Forewords
The roots for setting up this restaurant go back to many places and persons giving me inspiration for this activity.
My first place of inspiration goes back to Cameroon where my mother gave birth to me under a tree. Therefore you will find trees as one of the symbols off “Le Tam-Tam”.

Other milestones come from many other beautiful places our mother earth provides for us and where I had the chance to live, like Paris, Athens and Vienna in Europe, Bangkok and Jakarta in Asia, sharing cultures and food and promoting creativity. 

First of all however it is Africa with so many cultural, spiritual and religious inspirations, with all the knowledge about medicine and food. All the different African cultures express their long tradition with regional goods – often not known out of Africa.

The traditional African food is   made fresh daily, full of herbs and spices - and therefore healthy and tasty..
Cameroon is a unique country in Central Africa, a ”summary of the continent”, with Sahel in the North, jungle in the South and savanna in the Centre, ocean and high mountains, integrating English and French speaking areas, traditional, Muslim and Christian uses speaking more then 200 different languages and dialects. This variety and mixture of cultures is an incentive for more inventive creations than anywhere else on the Continent. And that is visible in the multiple original recipes from all regions of Cameroon.

You will enjoy the varieties of taste from Africa

Note: 
We all know that fresh products cannot be of the same maturity, quality and taste anytime in the year. That is why some dishes may not be available. Do not hesitate asking us when they will again be possible.
Today’s suggestion
Starters

1. Accras of Cod (brøsne)  

Fried floured Cod fish flavored with shallots nutmeg and other spices.....................................…40 Kr

2.  Hot goat cheese on spiced tomato

Goat cheese with green pepper 

and tomato in oven...................40 Kr

3. Cucumber Cream in Coconut milk

Soup of cucumber with herbs in crème fraiche and coconut milk……..................................40 Kr


Beef

4. Maffé Beef

Casserole of øko Beef in peanut butter sauce ...........................150 Kr

5. Brochettes of Beef in 9 spices

Grilled øko filet of beef marinated in 9 exotic spices……………....…135 Kr

6. Colombo of Beef

Marinade of øko Beef sauté in lemon with special créole curry sauce
...............................................150 Kr

Fish and Seafood

7. Grilled whole Sole or Dorade or Kingfish

       Whole fish marinated in African spices ........................................150 -300 Kr 

8. Gambas grilled in rum 

Black Tiger Shrimps sauté with coriander, thyme flambé in rum…………....…...........……150 Kr

9. Colombo of Shark 

Marinade of Shark sauté in lemon with special créole curry ……..135 Kr

10. Mbongo Tchobi

Shrimps or fish - in a special Cameroonian black sauce. ...............................................150 Kr


Chicken
11. Chicken Yassa  

Marinated freeland chicken in green lemon, ginger, mustard........135 Kr

12. Chicken “Directeur General”
Freeland chicken cooked with banana plantain and spices..135  Kr

Vegetarian

13. Vegetarian meal

Beans cooked with green vegetables......... ................110 Kr

Lamb
14. Ndomba Mutton
 Piece of lamb steamed between aromatic leaves and herbs....140 Kr

Specials

15. Ndole beef-shrimps

Cameroonian special spinach made with steamed fresh peanut butter…..................................125 Kr

All is served with: 

fried or steamed bananas plantain 
or rice (special Senegal cooking),

or igname (steamed or fried), 

or sweet potatoes ( Cameroon),  

or miniondo (Cameroon)
or foufou 
Extra ...…………...............…….….30 Kr

Desserts

16. Banana flambé 

Banana with crystal sugar flamed in rum with vanilla ice cream………...………….........40 Kr

17. Eis on fresh fruit

Vanilla Eis in liquor on fresh tropical fruit …................................….40 Kr
18. Sorbet Lemon
Lemon sorbet with honey and chocolate chips........... …….40 Kr
19. Coco or Choco mousse
Chocolate mousse flavored with orange or Coco mousse flavored with lemon..............................40 Kr

20. Blanc mangé coco
Flan of coconut milk with cocoa liquor.....................…..........40 Kr

Soft Drinks

Soda, Coca, Tonic….……..20 Kr

 Corosol, Mango, Guava, Ginger juice..................….25 Kr

Exotic Fruit Cocktail ........... 30 Kr

Teas, Coffees

Coffee from Kenya class A.30 Kr

Green Tea ….........25 Kr

Kinkeliba .................25 Kr

Rum Coffee .............40 Kr

Beers

Tuborg, Carlsberg …     ……20 Kr

Cameroon Guiness 33cl …..35 Kr

Cameroon beer 75cl.............60 Kr

Bockhausen Beer 75cl......... 60 Kr

Spirits
Martini , Porto               4cl...30 Kr
Liquors                       4cl..... 30 Kr 
Cognac, Armagnac, Whisky.40 Kr

Cognac, Armagnac XO 4cl...60 Kr

Whisky Pure Malt        4cl….60 Kr

Russian Vodka          4cl.......60 Kr
Kir, Champagne
Kir Royal ..............................70 Kr

Champagne Laurent Perier 600Kr


Wine

South African Stony Cape

Chenin Blanc White         
         1 glass…35 Kr

          bottle…140 Kr

Cinsault Pinotage Red     
         1 glass…35 Kr

          bottle…140 Kr

Cinsault Kadette
        1 glass.....50 Kr          
         bottle.....200 Kr 

Cabernet Sauvignon Red  
        1 glass.…75 Kr

          bottle…300 Kr

Palm Wine
Cameroon Palm Wine       
        1 glass…30 Kr

          bottle…120 Kr

Punches, Rum

Rum from French Antilla

     Old Rum........... ...4cl.....60 Kr

     Rum Agricole.... ..4cl….40 Kr

Ti’Punch (Rum,lime ,cloves)    
                                 4cl    ..50 Kr

Planteur (rum, fruit juice cocktail)  

                                 25cl....50Kr

Pina Colada             25cl….50Kr

Coco Punch   
           4 cl....50 Kr      
Punch Ginger   
         4cl….50 Kr
Punch TamTam                  70 Kr







