


Veggie Samosa 2 pc
Crisp home-made patties stuffed with potatoes
and green peas served with chutney.

Onion Bhazi
Sliced onions battered, spiced & fried.

Tandoori Wings
Marinated wings cooked slowly in tandoor oven.

Chilli Paneer
Paneer bites lightly battered, tossed with bell
peppers and onions in a spicy chilli sauce.

Crispy Chilli Cauliflower
Deep fried cauliflower florets tossed in a sweet,
tangy chef’s special sauce.

Taj Salad

Mixed greens, fresh mango, roasted cashew nuts,
sesame seeds, dried cranberries and home- made
mango dressing.

Veggie Pakora
Paneer Pakora
Chicken Pakora
Fish Pakora

Meat or vegetables lightly fried into fritters using our
homemade batter.

Avalaible ONLY from 11:30 am - 3:00 pm

Butter Chicken + Rice + Aloo Bhaji +
Naan

Lamb Curry + Rice + Aloo Bhaji + Naan
Channa Masala + Rice + Aloo Bhaji +

Roti

Choice of chicken or paneer.

GLUTEN FREE

Dal Lasooni Tadka
Yellow lentils tempered with garlic and spices.

Dal Maharani

Black lentils cooked overnight in an authentic
traditional style with a creamy tomato & butter
base.

Kabuli Channa Masala
Chickpeas simmered in a spicy rich onion-tomato
curry flavoured with ginger & garlic.

Shahi Paneer
Cottagge cheese cooked in a nutty creamy sauce &
aromatic blend of spices.

Bhindi Bhazi
Lightly spiced okra cooked with ginger, tomatoes
& onions.

Palak Paneer
Cottagge cheese cooked in a fresh spinach curry
tempered with garlic, ginger & a touch of cream.

Palak Corn
Corn cooked in a fresh spinach curry tempered
with garlic, ginger & a touch of cream

Kadai Paneer

Paneer cooked with onions & peppers in a spicy
masala curry flavoured with a unique blend of
freshly ground spices & a touch of cashew nut
paste.

Aloo Gobi
Potatoes and cauliflower sauté in a fresh
tomato-onion sauce & freshly ground spices.

Paneer Jalfrezi
Juliennes of paneer, bell peppers and onions in a
spicy curry sauce.

Baingan Bharta
Smoked eggplant cooked in a tomato-onion sauce
with freshly ground spices.

Mutter Paneer
Peas & cheese cooked in a rich onion & tomato

gravy.

GLUTEN FREE

Fish Tikka
Alaskan cod delicately spiced and cooked slowly in
tandoor oven.

Toffu Tikka
Chunks of Toffu marinated and grilled in tandoor.

Haryali Paneer Tikka
Chunks of paneer marinated in spiced yogurt &
grilled in tandoor.

Tandoori Cauliflower
Cauliflower florets coated with garam flour, mustard
oil & exotic spices roasted in tandoor oven.

Tandoori King Prawns
King prawns flavoured with spices, yogurt and lemon,
cooked 1n tandoor oven.

Mixed Grill
A tandoori sampler: tandori chicken, lamb tikka, fish
tikka, chicken tikka & tandoori king prawns.

Tandoori Chicken
Chicken marinated with traditional indian spices and
cooked to perfection in tandoor oven.

Chicken Tikka
Chicken breast marinated in yogurt and spices cooked
to perfection in tandoor oven.

Chicken Shashlik

Spicy and tangy chicken breast marinated and cooked
to perfection with peppers, onions & tomatoes in
tandoor oven.

Soonhari Seekh Kebab
Prime spiced minced lamb skewered and cooked in
tandoor oven.

Lamb Tikka
Tender lamb marinated in a spiced yogurt rub, roasted
to perfection in tandoor oven.

GLUTEN FREE

Butter Chicken

Boneless tandoori chicken in a rich buttery tomato
sauce infused with aromatic spices finished with a
touch of cream.

Murg Jalfrezi (Chicken Jalfrezi)
Boneless chicken with juliennes of capsicum peppers,
onions & chillies in a spicy curry sauce.

Coconut Chicken Curry

Boneless chicken cooked in tandoor in a unique blend
of aromatic spices simmered in a coconut milk based
sauce.

Chicken Saag
Boneless chicken cooked in a fresh spinach curry
tempered with garlic, ginger & a touch of cream.

Chicken Methi Malai
Boneless chicken cooked with fenugreek leaves in a
special creamy masala sauce.

Chicken Vindaloo
Boneless chicken cooked in a tangy curry sauce.

Chicken Tikka-massala
Chicken cooked in a rich tomato-onion sauce with a
touch of cream.

Mughlai Chicken Korma

Marinated Chicken with bone cooked in a smooth
creamy and nutty sauce with chef’s unique blend of
spices.

Kadahi Chicken

Chicken cooked with onion & green peppers in a
decadent tomato curry sauce & a touch of cashew
nut paste.

Lamb Roganjosh
Boneless lamb in an intensely warm and fragnant
curry. A specialty of Kashmir.

Lamb Methi
Boneless lamb with fenugreek leaves cooked in a
special creamy masala sauce.

Lamb Saag
Boneless lamb cooked in a fresh spinach curry
tempered with garlic, ginger & a touch of cream.

Lamb Balda
Boneless lamb in a rich spiced curry sauce with a
chef’s unique blend of spices.



