STARTERS
POPPADOMS

£1.00

Plain or Spicy with a Complimentray Chutney Tray

RAJ MAHAL SPECIAL MIX

£5.95

Consists of onion bhaji, chicken pakora, sheek kebab.

DESI CHANA

£4.95

Chick peas pan seared together with shredded shallot and light herbs, spices and dressed
with wedge of lemon & coriander.

KEBAB MIX

£5.95

Chicken tikka, shish kebab and tandoori chicken niblets.

TANDOORI CHICKEN

£4.95

(1/4 on the bone) Succulent pieces of chicken marinated tandoori herbs and spices, barbecued
in tandoori oven.

CHICKEN TIKKA

£4.95

Breast of Chicken marinated in Greek yoghurt, fresh herbs and spices, garlic, then barbecued.

LAMB TIKKA

£4.95

Lamb marinated in Greek yoghurt, fresh herbs and spices, garlic, then barbecued.

PANEER TIKKA

£4.95

Desi cottage cheese Paneer marinated in Greek yoghurt, fresh herbs and spices, garlic, then
barbecued.

SHISH KEBAB

£4.95

Minced lamb mixed with special herbs and spices, skewered and barbecued in tandoor.

PAKORAS

£4.95

(Option of chicken, fish or mushroom) Marinated in spicy butter and fried.

SAMOSAS

£3.95

Indian home made pastry wrapped mildly spiced minced lamb or vegetable.

ONION BHAJI

£3.95

Sliced onions mixed in 8 spices, gram flour, light herbs and herbs and deep fried.

DESI GRILLED CHICKEN
On the bone chicken marinated with herbs and spices and grilled, dressed with
caramelized onions, tomatoes and bell peppers.

£4.95

STARTERS
VEGETABLE MANCHURIAN

£3.95

An Indo-Chinese food. It is an exotic dish made of mixed vegetable steamed formed into
dumplings deep fried and cooked in a tangy sauce

SESAME PRAWNS

£4.95

Tiger prawns or king prawns cooked by tandoori oven, sesame seed, fresh Indian herbs,
flavour of toasted sesame oil and green chillis serve with mix leaves salad hunny master
sauce pineapple chutney

SHAMI KEBAB

£4.95

A local variety of kebab, originating from the Indian subcontinent. It is part of the cuisine
of the Indian subcontinent and a popular dish in modern-day Indian, Pakistani and
Bangladeshi cuisines.

CHAPLI KEBAB

£4.95

A Mughlai-influenced Pashtun-style minced kebab, usually made from mutton or chicken
with various spices in the shape of a patty. It originates from Peshawar, what is today
northwest Pakistan, and is also known as the Peshawari kebab.

HARA BHARA KEBAB

£3.95

Vegetarian kebab made with Spinach, Green Peas and Potato, Served with tamarind and
green herbs chutney

SHAHI KEBAB

£4.95

Tandoori kebab with black pepper, cumin. Yogurt, Garlic, Ginger and fresh herbs serve
with mint sauce.

LAMB BOTI KEBAB
Lamb marinated in a spiced yoghurt and spices.

£5.95

TANDOORI
CLAY OVEN
TANDOORI KING PRAWN

£12.95

TANDOORI MIX GRILL

£11.95

TANDOORI GRILLED BAC' RAH CHOPS

£12.95

SHASHLIK

£10.95

TIKKA

£9.95

GRILLED CHILLI PANEER

£9.95

TANDOORI CHICKEN

£9.95

DESI GRILLED MASALA FISH

£11.95

DESI GRILLED CHICKEN

£8.95

Jumbo King Prawns marinated in mustard oil, garlic and tandoori barbecue spices and
grilled.
Combination of Shish Kebab, Lamb Chops , Tandoori Chicken and Chicken Tikka.

Marinated in curried herbs, spices and fresh garden mint then grilled. Served with
caramelized onions and green peppers.

Lamb or chicken mixed with chunks of green peppers, onions, tomatoes and marinated in
masala spices and grilled
Chicken, Lamb or Paneer marinated in Greek yoghurt, spices, garlic, tumeric and ground
coriander

paneer marinated in masala spices and grilled dressed with caramelized onions and bell
peppers.
On the bone tender Chicken marinated with herbs and spices and grilled.

Boneless Chunks of Seabass marinated in light herbs and spices with a drizzle of mustard oil
and queeze of fresh lime and then grilled, dressed with caramelized onions and bell pepper.

On the bone chicken marinated with herbs and spices and grilled, dressed with caramelized
onions, tomatoes and bell peppers, finished with a drizzle of honey and squeeze of fresh lime.

THE CLASSICS
Chicken
Lamb
Vegetable
King prawn

£8.95
£9.95
£7.95
£14.95

DOPIAZA
Meaning 2 onions. this is a medium hot curry with a hint of sweetness from the onions
and tomatoes.

CURRY
Mixture of Indian and Persian spices this is sweet, sour and hot with lentils.

MADRAS
A sweet and sour sauce similar ot a curry but with extra chilli to increase the heat

PASANDA
A mild sauce containing ground almonds, cardamon pods, tomatoes and cream.

KARAI
Stir fried curry with herbs and spices but still medium in strength.

MAKNI "BUTTER"
the creamy tomato based sauce, rich and creamy with butter and a warming heat

TIKKA MASALA
Aromatic and smoky filing from the tandoor with a rich and creamy sauce medium
in heat

JALFREZI
Stir-fried green peppers, onions and plenty of spicy green chillies with just a little
sauce

THE CLASSICS
Chicken
Lamb
Vegetable
King prawn

£8.95
£9.95
£7.95
£14.95

KORMA
slow cooked with almond, coconut and plenty of cream, a mild but flavoursome choice

BHUNA
A well spiced curry with fried green peppers and shredded onions in a thick sauce

ROGAN JOSH
A medium hot curry made with Red peppers, tomatoes and Red chilli.

DANSAK
Mixture of Indian and Persian spices with lentils that is sweet, sour and spicy

PATHIA
A hot, sweet and sour made using dark vinegar and was originally for seafood.

CEYLON
Made with coconut milk, lime and a ceylon curry powder that is very hot

SAAGWALA
Cooked with fresh garden spinach, light herbs and spices, medium in strength.

VINDALOO
a hot and spicy dish from the Goa region of India.

VEGETARIAN SIDES
BOMBAY POTATOES

£3.95

MUSHROOM BHAJI

£3.95

Potatoes with cumin, curry, garlic, garam masala, turmeric, mustard seeds and chili
powder

deep fried savory fritter with indian spices and chickpea flour made with mushrooms

TARKA DAAL
Lentils traditionally cooked with crushed garlic & fenugreek.

SAAG BHAJI

£3.95
Upgrade to main for +£3

£3.95

deep fried savory fritter with indian spices and chickpea flour made with spinach

SAAG ALOO

traditional spinach dish with potatoes

SAAG PANEER

classic spinach and paneer

£3.95

Upgrade to main for +£3

£3.50

Upgrade to main for +£3

ALOO GOBI

£4.50

GOBI BHAJI

£4.50

a staple in most indian households, made with potatoes and cauliflower Upgrade to main for +£3

deep fried savory fritter with indian spices and chickpea flour made with a combination of
brocolli and cauliflower

MUTTAR PANEER
classic peas and paneer

DAAL MAKHNI

lentils in a butter based sauce

£4.50

Upgrade to main for +£3

£3.95

Upgrade to main for +£3

CHILDRENS MEALS
KORMA

£5.95

CHICKEN NUGGETS & CHIPS

£5.50

CHIPS

£1.95

TIKKA MASALA

£5.95

CURRY

£5.50

any choice of chicken, lamb or vegetarian korma

Breaded chicken pieces with chips
available with red salt

any choice of chicken, lamb or vegetarian tikka masala
any choice of chicken, lamb or vegetarian curry

RICE
STEAMED PLAIN RICE
PILAU RICE
FRIED RICE
MUSHROOM FRIED RICE
EGG FRIED RICE
VEGETABLE RICE

£2.75
£2.95
£2.95
£3.50
£3.95
£3.50

BIRIYANI
CHICKEN BIRIYANI
CHICKEN TIKKA BIRIYANI
CHICKEN & KING PRAWN BIRIYANI
VEGETABLE BIRIYANI
MUSHROOM BIRIYANI
LAMB BIRIYANI
KING PRAWN BIRIYANI

£9.50
£10.95
£12.95
£8.95
£8.95
£10.50
£12.95

NAANS
PLAIN NAAN
CHEESE NAAN
KEEMA NAAN
GARLIC NAAN
PESHWARI NAAN
SPECIAL NAAN
PLAIN PARATHA
TANDOORI ROTI
CHAPATI

£2.95
£3.95
£3.50
£2.95
£3.50
£3.95
£2.95
£2.50
£1.95

DIPS & PICKLES
MINTED YOGHURT
COCONUT CHUTNEY
TAMARIND
HOT NAGA CHILLI PICKLE
HOT MIXED LIME PICKLE
SWEET CHILLI SAUCE
DESI SPICY MINTED YOGHURT
MANGO CHUTNEY

£0.75
£0.75
£0.95
£0.95
£0.75
£0.75
£0.95
£0.75

