


ROYAL TANDOORI

Please note we Royal Tandoori do not include an extra service charge but do feel free to leave a reward to your waiter/waitress. Please
also notify them of any dietary requirements you may have.

Restaurant

CHICKEN CHAT
Chunks of chicken tikka cooked in our special chat spices
served with fresh salad 4.95

 ALOO CHAT 
Potato cooked in our special chat spices served with fresh
salad 4.45

  ONION BHAJEE 
Sliced onions, mildly spiced in batter and deep fried into ball
shapes 3.25

KALMEE KEBAB
Chunks of breast chicken flavoured with light spices, cumin
and yoghurt 4.75

 SALMON TIKKA 
Line caught Atlantic salmon grilled with ginger and garlic
7.50

 PANEER TIKKA 
Light creamy textured cottage cheese cubes spiced with
turmeric and garlic grilled 4.75

 ALOO KA BONDA 
Indian flavoured mash potato coated in seasoned batter
and deep fried into ball shapes 4.75

Grills
Served with fresh salad and chutneys

HALF TANDOORI CHICKEN
Tender on the bone marinated chicken in unique masala
sauce 8.50

FULL TANDOORI CHICKEN
Tender on the bone marinated chicken in unique masala
sauce 13.95

TIKKA
Either chicken or lamb diced in delicate spices and served
on a sizzler with aromatic fried onions 9.75

 SASHLICK 
Either chicken or lamb marinated in tandoori sauce served
with onions, peppers and tomatoes 11.50

Starters
LAMB SAMOSA
Triangle pastries filled with
lamb 3.95

 VEGETABLE SAMOSA 
Triangle pastries filled with
mix vegetables 3.95

 TANDOORI CHICKEN 
Tender on the bone chicken
marinated in masala sauce
3.95

 SHEEKH KEBAB 
Minced lamb mixed with
lime and cumin then grilled
3.95

TIKKA
Diced chicken or lamb
marinated in fresh tandoor
spices then grilled 4.95

 BUTTERFLY KING
PRAWN 
Sweet water king prawn
mixed with fresh spices and
fried in a batter 6.95

 SAG PRAWN PUREE 
Prawns cooked with a pinch
of ground spices and served
with a flaky indian puree
(can be served without
spinach) 4.95

 MIX PLATTER 
Chicken tikka, lamb samosa
and onion bhajee 6.45

 SPICY SALMON 
Line caught Atlantic salmon
fried with delicate mild
spices 7.25



 TANDOORI KING PRAWNS 
Sweet water king prawns marinated in a red masala paste and
green herbs 13.95

  MIX GRILL 
Platter of tandoori specials. Chicken tikka, lamb tikka, sheekh
kebab, tandoori chicken and king prawn 13.95

 TANDOORI TROUT 
Whole trout marinated with turmeric, light spices and herbs 12.95

 TILAPIA TIKKA 
Tilapia fillets marinated overnight and cooked in the clay oven
12.95

DUCK SASHLICK
Marinated pieces of Duck, grilled with onion tomato and peppers
13.95

Old Favourites
The traditional dishes

  MADRAS / VINDALOO 
Hot curry sauce made mainly from
red chilli and fresh lemon juice

Chicken, Mutton & Prawns- 6.95
King Prawn & Lamb- 10.95

KORMA
A sweet dish enriched in rich
creamy flavours

Chicken, Mutton & Prawn - 6.95
King Prawn & Lamb- 10.95

 DHANSAK 
Mix of sweet, sour and hot. Served
with lentils

Chicken, Mutton & Prawn- 7.95
King Prawn- 12.95
Lamb- 10.95

BHUNA
Rich sauce made from mainly
coriander, tomatoes and onions

Chicken, Mutton & Prawn- 7.25
King Prawn- 12.95
Lamb- 10.95

DUPIAZA
'Du' meaning two and 'Piaza'
meaning onions. This dish is mild
and respectively refers to liberal
use of sautéed onions.

Chicken, Mutton & Prawn- 7.25
King Prawn- 12.95
Lamb- 10.95

PALAK
A dry dish served with spinach and
a touch of garlic

Chicken, Mutton & Prawn- 7.25
King Prawn- 12.95
Lamb- 10.95



Balti Specials
Traditional style balti dishes,
refined and based on fresh
coriander, garlic, green chillies
and tomatoes

CHICKEN 10.95

LAMB 10.95

 PRAWN 8.95

 KING PRAWN 13.95

 CHICKEN & KING PRAWN 
13.95

 VEGETABLE 8.95

Biryani
Authentic Hyderbadi style biryani
served with a mix vegetable curry

CHICKEN
Locally sourced fresh chicken 9.95

MUTTON
Fresh tender mutton chunks 9.95

 VEGETABLE 
Assortment of vegetables 8.50

 PRAWN 
Line caught prawns 9.95

 KING PRAWN 
Sweet water king prawns 13.95

LAMB/CHICKEN TIKKA
Grilled chicken or lamb tikka
chunks 13.95

 MIX SPECIAL 
Chicken, lamb & king prawn 13.95

Master Chef's Choices
Hand selected by our master chef

  KING PRAWN DELIGHT 
Sweet water king prawns in a creamy sauce 14.50

  TANDOORI KING PRAWN BHUNA 
Rich sauce made from mainly coriander, tomatoes and onions
13.95

 BUTTER CHICKEN 
A delicacy of grilled chicken in a smooth creamy butter sauce
infused with blended tomatoes, aromatic ground spices 10.95

House Specials
 JALFREZI 
Hot tomato sauce with peppers, sauteed onions and fresh bursting
green chillies

Chicken/Lamb- 10.95
King Prawn- 13.95

KARAI
Sautéed onions, garlic, peppers and ginger in a rich sauce

Chicken/Lamb- 10.95
King Prawn- 13.95

TIKKA MASALA
A delicate creamy tomato sauce

Chicken/Lamb- 10.95
King Prawn- 13.95

PASANDA
Rich creamy sauce mixed with browned onions till sweet, ground
cinnamon and bay leaves

Chicken/Lamb- 10.95
King Prawn- 13.95

 TIKKA DHANSAK 
Mix of sweet, sour and hot. Served with lentils

Chicken/Lamb- 10.95
King Prawn- 13.95

TIKKA BHUNA
Rich sauce made from mainly coriander, tomatoes and onions

Chicken/Lamb- 10.95
King Prawn- 13.95



MURGH MALAI TIKKA
Mildly spiced chunks of chicken
breast marinated with cheese,
cream and nutmeg 9.95

  HARI-HARI KING
PRAWNS 
Sweet water king prawns with mint,
coriander, ginger and green
chillies 14.95

Vegetable
Mains
 VEGETABLE DUPIAZA 
A liberal portion of onions and
freshly cooked with several spices
to produce a rich mild taste 7.95

Tasting Menu
A selection of dishes

 FOR 2 PATRONS 
Plain popadom
Spicy popadom with chutneys
Onion bhajee
Samosa (Vegetable)
Chicken tikka masala
North indian garlic lamb
Sag aloo
Panchangri dall
Special fried rice
Naan
Tea / coffee

45.95

 FOR 4 PATRONS 
4 Popadoms with chutneys
Chicken tikka
Spicy salmon
Chicken chat
Lamb tikka
Murgh achari tikka
Lamb pasanda
Chicken korma
Mutton dupiaza
Aloo gobi
Mixed vegetables
Keema naan & garlic naan
Special fried rice & saffron rice
Tea / coffee

69.95

Royal Tandoori Favourites
New dishes exclusive to Royal Tandoori

  SEAFOOD BIRYANI 
Hyderbadi style biryani cooked with chunks of tilapia, salmon,
prawn, king prawn and served with a vegetable curry 12.95

 NALLI ROGON JOSH 
12 hour slow roasted lamb shank marinated with a unique rich
sauce 11.95

  PONIR DUPIAZA 
Grilled paneer served with onions, peppers, garlic and ginger
sauce 8.55

  KAZAANA KING PRAWN 
Sweet water king prawns with shell le on stir fried with light spices
and a flavourful minced lamb sauce 14.95

MURGH ACHARI TIKKA
Chicken pieces marinated with ginger, garlic, chillies and pickle
9.95

Exotic Dishes
Dishes made with exotic twists

SHARJANI CHICKEN/LAMB
Strips of chicken or lamb cooked in garlic fried onion finished with
mango sauce 10.95

SHAHI CHICKEN/LAMB
Chicken or lamb delicately blended in red onions & mixture of
peppers coated in a rich mince sauce 11.95

 NORTH INDIAN GARLIC CHILLI CHICKEN/LAMB 
Chicken or lamb in a very hot, fresh garlic chilli sauce which
includes a selection of spices and garnished with onions and green
herbs 10.95

KARAI DUCK
Mouth watering pieces of duck cooked in delicate spices and
served with a special sauce 13.50

  SALMON MOUJADOR 
Line caught Atlantic salmon marinated in herbs grilled, finished in a
classy mild sauce 13.95

 NON-VEGETARIAN THALI 
Mutton Rogan Josh, Chicken Pasanda, Tandoori Chicken, Pilau
Rice, Raita and Naan 16.95



 ONION BHAJEE 
Deep fried onions in ball shapes
3.25

 TARKA DALL / PLAIN DALL 
Lentils cooked in light spices and
slow cooked 3.95

 CHICK PEAS 
'Chana masala' chick peas
cooked with tomatoes, coriander
and garlic 3.95

 MOTOR PANEER 
Green peas and crispy paneer
cooked in a traditional cream
sauce 3.95

  BOMBAY ALOO 
Potatoes slowly roasted in a
creamy tomato sauce with a hint
of fresh garlic 3.95

 BAINGAN MIRCHI KA SALAN 
Aubergines tossed in a creamy
sauce and light tamarind
undertones 3.95

 PANCHANGRI DALL 
5 types of lentils cooked in a mild
sauce- unique to Royal Tandoori
3.95

 BHUTTA HARA PYAZ 
Stir fried baby corn, mushrooms
and spring onions with a house
special sauce 3.95

  VEGETABLE DHANSAK 
A hot, sweet and sour sauce, marinated in lemon juice and cooked
in lentils 7.95

 VEGETABLE KORMA 
A delicate preparation of cream and mild spices producing a
sweet curry 7.95

  VEGETARIAN THALI 
Selection of 1 vegetable main course + 2 side dishes + pilau rice +
raita and naan 14.95

 CHANA PINDI 
Classic punjabi dish made with fresh ginger, garlic and chick peas
7.95

 VEGETABLE ROGAN JOSH 
Vegetables cooked with mild spices and topped with a juicy
tomato layer

Rice & Sundries
BOILED RICE
Steamed patna rice 2.75

SAFFRON RICE
Basmati rice infused with saffron
and cream butter 2.95

MUSHROOM / EGG / PEAS RICE
Saffron rice infused with 1 selected
topping 3.50

SPECIAL FRIED RICE
Saffron rice cooked with peas and
egg 3.95

Vegetable Sides
 MIX VEGETABLE 
Assortment of mix vegetables cooked in a mild sauce 3.95

 SPINACH 
Spinach cooked in light spices and a touch of fresh garlic 3.95

 SAG ALOO 
Spinach and potato cooked in a light sauce with fresh garlic 3.95

 SAG PANEER 
Spinach cooked with crispy paneer in a rich creamy sauce 3.95

 AUBERGINE 
'Brinjal bhajee'- cooked in light spices till tenderwith fresh ginger
3.95

 OKRA 
'Bhindi Bhajee'- ladies fingers cooked in delicate spices till so 3.95

 CAULIFLOWER 
Cauliflower fried and slow cooked in special spices and le in large
chunks 3.95

 ALOO GOBI 
Potato and cauliflower combined in light sauces for the ultimate
rich flavour 3.95

 BAMBOO SHOOT 
Sliced bamboo shoot fried till moist and tender 3.95

 MUSHROOM 
Mushrooms fried with garlic and shallots 3.95



PRAWN / LEMON RICE
Saffron rice cooked with either prawns or lemons 3.95

RAITHA
Various raitha's available- plain, cucumber, onion, tomato or mixed
2.75

CHAPPATI OR PUREE
Chappati is a healthy flat bread alternative option to naan breads
and Puree is a flaky fried indian pastry 1.50

PORATHA (PLAIN OR STUFFED)
Flaky multilayered fried pastry 2.50

NAAN 2.50

KEEMA NAAN
Naan bread with a layer of flavoured mince 2.75

GARLIC NAAN
Naan infused with fresh garlic 2.75

PESHWARI NAAN
Naan infused with coconuts, raisins and butter 2.75

CHEESE & CHILLI NAAN
Naan bread topped with mozzarella and fresh green chillies 2.75

POPPADOM
Crispy wafer 0.90 each

MINT SAUCE
Mint, yoghurt, coriander and fresh green chilli infused with garlic
sauce 0.50

MANGO CHUTNEY
Blended mango's with our unique spices 0.50

ONION SALAD
Onions, tomato, cucumber and a hint of mint 0.50

LIME PICKLE
Exotic lime pickle infused for months to ensure rich sharp
undertones 0.50

 - Vegetarian  - Seafood   - HOT   - Very HOT  - Favourites  


