











4 THALI DISHES h

48. VEGETABLE®%17.9 49. CHICKEN/LAMB\ 19.9 50. SPECIAL THALI 21.9

Onion bhaji, somosa, chicken
tikka masala, lamb bhuna,

mixed vegetable curry served
with rice and naan bread

\ rice, naan bread and raitha /

Onion bhaji, somosa, mixed
vegetable curry, rogon, dupiaza
served with rice and naan bread

Onion pakura, veg somosa,
mix vegetable curry, sag aloo,
dall tarka served with pilaw

INDIAN TRADITIONAL DISHES

All chicken is taken from the breast and is off the bone

CHICKEN 10.9

51. CURRY QO @ ¢

Cooked in a mild spicy sauce

LAMB 11.9

PANEER 10.9

52. MADRAZ QOO 1\
Fairly hot, strongly spiced with plenty of sauce

KING PRAWN 17.9

53. VINDALOOQ @ © 1%
Very hot, strangle with potatoes

CHICKEN 11.9

54. DOPIAZA QOO \\
Very hot, strangle with potatoes

55. KURMA QOO (¢
Cooked in a specially prepared

creamy sauce

56. JALFREZI %
Chicken cooked with fresh chillies
and spring onionsin a hot sauce

LAMB 12.9

PANEER 11.9

57. BHUNA

Cooked with browned onions in a medium
thick texture sauce

58. PATHIA Q@ © 1\

Spicy curry sauce with lemon juice and
sweet based

59. SAGWALA ¢
Cooked with fresh spinach and garlic

KING PRAWN 17.9

60. ROGON QO @ ¢
Very hot, strangle with potatoes

61. DANSAK QOO ¢
Cooked in a fairly hot sweet &
sour lentil sauce

62. PHALL QOO 1114

Cooked with extremely spice

-

N

BALTI DISHES

These dishes are all specially cooked in our own uniquely prepared balti sauce

and are all medium spiced

~

63. CHICKEN OR LAMB BALTI %\ 12.9/13.9
64. VEGETABLE BALTI % 11.9
65. KING PRAWN BALTI % 16.9
66. CHICKEN/LAMB TIKKA BALTI ¢ 13.9/14.9 /




SEAFOOD

67. FISH GOA ¢ 14.9

Medium spiced cooked in a mustard seed,
coconut and lime juice
68. PRAWN CURRYQOQ® ¢ 129

Medium spice curry sauce dish

69. PRAWN KURMA 12.9

Cooked with coconut, almond and
fresh cream, very mild

70. GOAN FISH CURRY ¢ 12.9
Fish fillets with fresh ginger, garlic and red chillies
cooked in coconut milk

71. TAMARIND KING PRAWN 17.9

(cooked in mouth watering tamarind sauce)

72. PRAWN BHUNA QOO ® ¢ 12.9

Cooked with onion, tomatoes and fresh herbs

73. PRAWN DANSAKQ O @ 1 12.9

Cooked with lentil, sweet and sour sauce

74. PRAWN JALLFROZIQ @ © 14 12.9

Prawn cooked with fresh chillies and spring onions
in a hot sauce

75. DHAAB CHINGRY

KING PRAWN 17.9

(Bengali popular seafood, mild spiced king prawn
curry, made in coconut milk and house spice)

BIRYANI DISHES

All these dishes are fried with rice and are accompanied

with a vegetable curry or raitha on the side

76. TAJMAHAL SPECIALO O © ¢

A combination of chicken, lamb and prawn

77. CHICKEN/LAMB TIKKA\ 13.9/14.9

Stir fried rice with grilled chicken or lamb

78. KING PRAWN QOO ¢
King prawn lightly flavoured with

79. VEGETABLE QOO ¢ 10.9
Stir fried rice with herbs and vegetable

80. CHICKEN ORLAMB QO 12.9/13.9

Stir fried rice with chicken or lamb

ENGLISH DISHES

All dishes served with fried tomatoes and peas

81. OMELETTE & CHIPS 10.9
82. CHICKEN NUGGETS & CHIPS 10.9

83. CHIPS 3.9



VEGETABLE SPECIAL

We can make any dishes with organic vegetables of your choice,
please inform the staff for more details
84. PANEER KORAI 10.9
(Tossed in a the wok, cooked in a dry sauce and garnished with fresh chillies and chopped garlic)
85. BUTTER MALAI PANEER  10.9

(creamy sauce with butter and fresh cream, spicy gravy with almond and cashewnut paste

86. DALL MAKANI @\ 10.9

Subtle smoky flavours and creaminess of the lentils with bit of spice

87. PANEER CHILLI MASALA @Y\ 10.9

Batter coated fried paneer cubes tossed in a spicy sauce made with green pepper, garlic, ginger and green chillies

88. GOBI MANCHURIAN @ 1110.9

Roughly chooping and deep frying ingredients such as brocooli, cauliflower and paneer

89. SHAHI PANEER @ 10.9

Deliciously rich and creamy, fresh, unmelting cheese is married with a creamy sauce

90. TARKA DALL ©@QO® 8.9

Lentils cooked with butter, herbs, freshly fried garlic and aromatic spices

91. BOMBAY ALOO QOO 8.9

Steamed potatoes cooked with garlic, herbs and medium spices

92. MATAR OR SAAG PANEER ®8.9

Indian cottage cheese cooked with green peas or cooked with spinach

93. MIXED VEGETABLES @QQ® 118.9

Mixed vegetables cooked with herbs and spices in a medium curry sauce

94. BHINDI BHAJI ©QOQO\ 8.9

Green okra cooked in medium spices with butter, onions and spices

95. MUSHROOM BHAJI QO+ 8.9

Mushrooms stir-fried with onions, herbs, garlic and spices

96. SAAG ALOO OR SAAG BHAJI ©Q OO 8.9

Potato and spinach or spinach only with a touch of garlic

97. BRINJAL BHAJI @QOO\ 8.9

Aubergine cooked with onions, spices, garlic and herbs

98. ALOO GOBI OR GOBI BHAJI®QOQ®\ 8.9

Cauliflowers & potatoes or cauliflowers only stir-fried with onions, garlic and spices

99. CHANA MASALA QOO 89

Chick peas cooked with garlic, onions & lime juice in a medium spiced sauce



100.
101.
102.
103.
104.
105.
106.
107.
108.
109.

110.
111.

SUNDRIES

PLAIN RICE @QOQ® 3.5
PILAW RICE QO ® 3.9
LEMON RICE QO ® 4.9

SPECIAL FRIED RICE 4.9
MUSHROOM RICE ®OQ® 4.9
GARLIC RICE ©Q0Q© 4.9
KEEMA RICE 4.95

COCONUT RICE @ 4.9
ZEERARICE QQQO 4.9
PLAIN NAAN 3.5

PESWARI NAAN 3.9
KEEMA NAAN 4.5

112. GARLIC & CHEESE NAAN 4.9

113.
114.
115.
116.
117.

CHEESE NAAN 3.9
GARLIC/KULCHA NAAN 3.9
PARATA 4.9

TANDOORI ROTI @Q O 3.5
CHAPATI QOO 2.9

118. ALOO PARATHA 5.9

119.
120.

121.
122.
123.
124.

PAPADAM GQO® 1.0
RAITHA 3.9

TAJMAHAL SPECIAL SALAD 7.9
TANDOORI CHICKEN SALAD 9.9
INDIAN SPICY SALAD 7.9
CHUTNEY TRAY 3.9

RECOMMENDED DISHES

125. RUBY CHICKEN\ 14.9

Tender chicken in a rich, silky makhani sauce.
A good and proper curry redolent with spice and flavour

126. IRANIAN LAMB \ A

Marinated in special sauce cooked in medium spice

16.9

127. RAILWAY LAMB CURRY 16.9

Experience the legacy: Railway Lamb Curry, born in British Rajs
first-class railway carriage. A mild, flavourful delight of mutton

128. STAFF LAMB CURRY ON THE BONE\ 14.9

(Traditional bangladeshi dish, cooked with inhouse special sauce)

129. TAMARIND KING PRAWN 17.9

(cooked in mouth watering tamarind sauce)






