ROYAL RAJ
a la carle menu

Welcome to the Royal Raj. Itis our pleasure to prepare for you
a range of authentic Indian dishes as rich and diverse as the
sub-continent itself. Each region has it's own unique blend
of herbs and spices which combine to create the distinctive
Slavours and aromas of the Indian Cuisine.

Our chefs have experience in the fine art of preparing this
delicious food and we are proud to present a selection of these
disfes and to introduce our signature dishes.

It is our desire to give you an unsurpassed eating experience
memorable for both our service and the quality of our
food. Enjoy your evening with us and we [ook, forward to
welcoming you back again to the Royal Raj.

Fully Licensed Reslauran!
& Takeaway
10%. QFF Collection

Opening Times:
Monday to Thursday 6.00 - 11.00pm
Friday to Saturday  6.00 - 11.30pm
Sunday 6.00 - 10.30pm
Lunch available on bookings

- v

High STreel,"Winlerbourne, Brislo!
| ‘Te! 01454 773307 / 01454 778888
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Al major credit cards accepled [EEETNF=]



Welcome To The Royal Raj

Please Nole: Allourdishesare cooked to orderand the timing given is only an
estimate. The actual time to cook your order may vary especially during busy times. Some
of our dishes may be subject to availability.

We Thank you for your palience
Allergy Warning: May contain traces of nut, gluten & otheringredients.
Please ask when ordering.

POPADUMS OR SPICY MASSALA POPADUMS............. 95p each

Condimenls:
ONION SALAD/MINT YOGHURT/MANGO CHUTNEY/

COCONUT CHUTNEYE S, S8 88 e, RS sdinaanesle 95p each
RED CHILLI SAUCE/MIXED LIME PICKLE........cseusssvaresess 95p
PICKLE TRAY (Allthe chutney's listed)... e D0
DHOI (Plain Y oghillT]sess . saiseatsdhas s cdevestsssscsstoh b castnstssssssnsssnes £1.25
RAITHA (Cucumber 01 Onion)ssesssssssssssassasssssusensnnsssssssansasssssses £2.25
MIXED RAITHA (Cucumber, Onion and Tomato)..ccuveeeerrimeniminnnnn £2.25
STarlers
ONIONBEIRILN N, 2o titistss Aoiaitonnnastssoosapadussssobasoadtetstihe £4.95
MEAT OR VEGETABLE SAMOSA £4.95
Freshly made parcels of minced lamb or vegetable.
ALOO-@RECHANAPURL.  3u.. b o S M v annend oenenss £4.95
Potatoes or chickpeas cooked in sour sauce and served on a soft deep fried puri bread.
ALOOUGH AR i oo 8505 s 55502 visdursx e W e go9g dhosvsal oho P iind £4.95
Small juicy pieces of potatoes, spiced ina sour sauce & chaat spices.
ALOO CHOPA e sfitn e ot s Svvetsss enlssssastllrst i£5.25
Mashed potatoes mixed with spices and coated in breadcrumbs.
MIXED SHOBJISTARTER.cccueessnciassnisisiunsestarcnsiassstossions £5.25
Single pieces of onion bhaji, vegetable samosa and aloo chop.
CHICKEN ORLAMB CHAAT co.vrvieiieiesusasaisionsssasssssassnnsns £5.85
Small juicy pieces of chicken or lamb spiced in a sour sauce & chaat spices.
CHICKEN PAROR A 7. L L il o ot o b 4o (3595055 v o0 a7 e sy o o £5.85
Chicken marinated in delicate herbs and spices coated with gram flour and deep fried.
CHICKEN TIKKA OR LAMB TIKKA i rv vt sastesntnsn tnasnses £5,85
Diced chicken or lamb marinated in mild spices and skewered in a charcoal oven.
SHEEKIKEBAB.-..-cocciicaicissoafe It cianahosssstaf soie oheiilfc. - S0k £5.85
Spicy minced lamb skewered, then cooked in a tandoori oven.
RESHMI KEBAB...... ..£5.85
Minced lamb mixed with freshly ground spices, fried and dressed with an omelette.
TANDOORI CHICKEN....ccoesessiftestoagtdeschirresteschusiarionsanes £5.85
Spring chicken on the bone marinated with yoghurt and spices, baked in the tandoori.

CHICKEN AND MANGO PURL...50 4 o f5eecsnsssnnessenessnsanns £5.85
Bite-sized pieces of chicken infused and lighﬁy.i“piced mango
and served on a soft deep fried puri bread.



Paneerstir fried with onions, peppers, and green chillies in a fiery, semi-dry
chillisauce

Fresh local cnd spiced & marinated, Pan fried and served with a rocket salad.
Pra‘vdns cooked with rich spices& served on a deep fried puri bread, e
Fish cooked‘ih rich spices‘&'served ona deepfried puri breadr. -

Chicken tikka Iamb tikka and sheelr kebab

Tender baby Iamb chops marinated overnight and cooked in a very classic Indian style

Large king prawns marinated inthe shell in aromatic garlic and coriander sauce
with spices. Served with mintsauce.

King prawns E in rich spices& served on a deep fried puri bread.

Whole king prawn marinated in specially prepared mild sauce then coated
with breadcrumbs and deep fried.

King prawns marinated in mild spices and skewered in a charcoal oven.

Cooked in curry leaves with a spicy combination of sauces specially created by the chef.
Lamb cooked with black perpper, Iemongrass and our unique blend of spices.
Lamb cooked with green olive and Cheddar cheese, infused with marinated spices.

Royal Raj's take on Britain’s national dish, with a subtle naga chilli kick!
Choose your protein.

Tangy, sweet, and lightly spiced with garlic, onions, peppers, and mushrooms.
Choose your protein.

Another Royal llaj classic makinga comeback! Mixture of Chicken, Lamb,
Mushrooms and a Boiled Eqq. Either in a rich sauce thatis medium/mild
orina spicy Madras sauce.

Succulent lamb shank couked inablend ofgentle spice and whole spices |nfused
with curry leaves in a veloute sauce.

Fillet of Sea Bass pan fried in whole spices coriander, mustard seeds, cumin and curry
leaves. Served with a traditional Bengali style sauce which is a unique recipe of ours.
Ina velouté style twist.



(Rice not included. Served with only mint sauce.)
Tandoori and Tikka dishes are not curries. They are marinated, skewered and harbecued
ina clay oven fired with charcoal, their taste is deliciously sensational and defies
description. To go with the meal and for perfect satisfaction try a vegetable curry dish.

All served with only mint sauce.

Large king prawns marinated in the shell in aromatic garlic and coriander sauce
with spices. Served with mint sauce.

Another most popular dish of south Indian origin. A rich, fairly hot taste, extensively
prepared with garlic, chilli powder and tomato puree paste.

Asouth Indian dish widely known for its fiery, fabulously rich hot taste. Lemon juice
and red chilli powder are a few of the ingredients added to qualify this dish as most
extravagantly hot. Only suitable for those with a strong constitution.

A thoroughly condensed dish with onions, garlic, tomato and a few selected spices.
Extensively treated to provide a medium strength dish.
Alittle condensed but one of the tastiest.

A maximum quantity of onions, seasoned and fresh, applied with dozens of spices to
produce a taste that is medium. A very suitable dish for those who prefer
a medium to sweet taste.

Aspecial preparation with onions, garlic, and selected herbs and spices.
Garnished with tomatoes. (Medium).

Most suitable for beginners. A delicate preparation of cream & coconut producing a sweet
and very mild but rich, creamy texture. A flavour palatable for every constitution.



Balli Dishes
The"Balti” isa large spicy dish developed in Pakistan and India. It is cooked in an iron wok
and then condensed to give its distinctive flavour.

VEGETABLE OR PANEER - £9.50
CHICKEN, LAMB OR PRAWN - £10.25
CHICKEN OR LAMB TIKKA - £11.25, KING PRAWN - £17.95
TANDOORI KING PRAWN- £18.95

Persian Dishes
VEGETABLE - £8.95, PANEER - £9.50,
CHICKEN, LAMB OR PRAWN - £10.25
CHICKEN ORLAMB TIKKA - £11.25,
KING PRAWN - £17.95, TANDOORI KING PRAWN- £18.95

DANSAK
Abeautiful combination of spices with lentils, garlic & lemon juice producing
a hot, sweet & sour taste.
PATHIA
A beautiful combination of spices with garlic, onions, tomato puree paste & lemon
is extensively used to give a hot, sweet & sour taste.

Chefs Recommendalions

KA S HMIRE S L o it o e e e oot e o s 00800 B ss¥aes £10.50
Asweet and mild dish cooked with mango, fresh cream, ground almonds and coconut.
AKHBORL. .. Byt et cvsne et oo e th e Thets rt P Fos fate b eeee il ow £10.50
A mild and creamy dish cooked with Paneer cheese.

SARAG. e stinses Toasanhs GosesareTortanss s ERTOrsRbopt tes Vo toas s sUR £10.50

A medium strength dish cooked with garlicand selected herbs & spices
and lots of spinach.

This dish is cooked with extensive use of fenugreek and a touch of spinach

providing a strong spicy flavour. (Medium strength).

MAHARAIA TSN SEY. AL T oy L TN £10.50
Well spiced dish, with Shatkora fruit giving it that vibrant flavour.

Choose your protein.

Cooked in a mild to medium sauce consisting of fresh mint, basil and
special aromatic herbs & spices.

Cooked with fresh ginger, onions, lemon juice and chef’s own special sauce consisting
of specially blended ginger paste & aromatic herbs & spices. (Medium well spiced).
PASSANDA.. TITTL ..£10.95
Cooked with coconut ground a[monds yoghurt fresh cream and speclally

selected mild spice. (Mild & Creamy).

KARAHI.. Bt ..£10.95
Medium splced coekedw1th gar]lc glnger, green peppers onions, Iemon and
specially selected herbs & spices. (Medium spiced).

ot S e TP T oo P TR oo R o e T e £10.95
Cooked with fresh green chillies, coriander & special herbs & spices (Hot).
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Cooked with fresh green chillies & crushed réd chillies, plenty of garlicand
very special herbs & spices. (Hot & very spicy).

spiced sauce. (Hot).

Cooked’ inacreamy fikka sauce with coconut and mild fresh herbs & spices.

(Mild to Medium).

Cooked With burtrlrerr arn Vdrffersh' Eréam. A épecial mild/ buttery dish.

Barbecued in a special blend of spices known as “Chaats Massala” and condensed >
in a very special sauce using the very best Massala spices (Medium).

Cooked with freshly puréed coriander, green chillies, green peppers, mint, basil,
ahint of yoghurt and a selection of aromatic herbs & spices. (Hot & Spicy).

This dish combines your desired protein with the flavours of a Korma with sweetness
and creaminess of fresh bananas for the perfect balance. A deliciousand unique twist
on traditional British Indian Restaurant curry.

A medium spiced cooked with pure honey and carefully selected spices.

Chicken and minced meat condensed in a medium spiced Tandoori sauce selected exﬁtic
herbs & spices. (Medium spiced).

Minced meathalls infused with special exotic herbs and spice cooked in clarified butter,

methi leaves, green chillies and specially prepared tomato sauce.
(A hot and very well spiced dish).

Small pieces of lamb cooked with aubergine and specially sele.cted ekotic herbs & spices.
(Medium).

Lamb c.oo.ked with stirﬁied Okra with specially selected exo.tic herbs & -s.p-ic.es. (Medium).
A well spiced dish cooked with chickpeas, ginger &lemon condensed in a special
tandoori sauce with selected exotic herbs & spices. (Medium well spiced).

A well épiced dish cooked with onions and peppers, condensed in a

specially prepared thick yoghurt sauce consisting of carefully selected

exotic herbs & spices. (A very well spiced dish).

This is a homestyle curry that incorporates a traditional citrus fruit from Bangladesh.
Cooked in rich sauce with an aromatic blend of spices and potatoes! Available with
Chicken or Lamb.

A true Royal Raj classic! Cooked with coconut but in a spicy and rich sauce.
Choose your desired protein. 6



MAKHANI.. ..£12.95
Cooked with chopped peeled plum tumatues fresh aream, butter and pure butter ghee.

(A very special mild and buttery dish).

A medium spiced dish cooked with mushrooms and specially selected exotic

herbs and spices. (Medium well spiced).

BOMBAY FLAMESSom T L LA o cverrninnenssunsnsassaanssnsnns £12.95
Avery hotand well spiced dish, cooked with potatoes in a special Bangladeshi chilli sauce.
(Madras, vindaloo or phall hot. Only suitable for those with a very strong constitution).

House SpecialiTies
YART L B A  e C P T PO OR ED £11.50
Your desired protein cooked in a cream, peanut butter, almond powder
and chef's own special recipe.

GARLIC MASSALA.... 5 iesiseonetotossnsstviciote isenstaatosianssnsas £11.50
Fresh garlicand chef’s special mixture of ground spices, in a medium sauce.

DESL ... dol A e d) N ol oA BT ). A e ). £11.50
Your desired protein cooked in the tandoori and prepared in a special exotic sauce.
RASESHWARL.. . . i 5 o0 ot ata s o5+ Mhnzssacaasdofass £11.50
Coriander and green chillies with green pepper, garlic and tomatoes in a thick sauce.
BADHGIN A . craepreotatecs  tssiasssassitets s anadiiasssi¥oadbs oe sssssss £11.50

Your desired protein cooked with butterbeans, lots of fresh coriander in a thick,
medium spiced sauce with chef's own recipe.

KHARA'MASERL Al .8, Srrrtatfdene ol ccne N el £11.50
Cooked in fresh ginger and green peppers with a medium sauce.

RCHARI. .cnsd..... o5l B, o oo odbsbons Fot gisestbissvdaghos ¥ Spatoe £11.50
(Cooked in a medium bhuna style sauce with mixed pickles, served in a special sauce.

HARA. .. L LA A AT eeenst e ¥hechans s oePNonbasarntas ononsaceess MisTone £11.50

Your desired protein marinated in spiced yoghurt then cooked with whole spices
and garnished with fresh coriander.

Biryani Dishes
Central Asian origin, these dishesare rich, very aromatic but mild. They consist of special
saffron rice cooked together with chicken, lamb, prawn or vegetables in spiced pure

butter-ghee. Served with vegetable curry to suit your taste.

VEGETABLE OR MUSHROOM - £10.95,.CHICKEN OR LAMB - £13.50
PRAWN - £13.50, 'CHICKEN OR LAMB TIKKA.- £14.50
KING PRAWN -£16.95
RAJ SPECIAL(CHICKEN, LAMB, PRAWNS & KING PRAWN) - £17.95

Vegelable, Side Dishes £ 5.25 each
All side dishes are available as main dishes for an extra £2.00
Any variations can be made.

MIXED VEGETABLE CURRY
BHINDI BHAJI (Okra)
BRINJAL BHATI (Aubergine)
MUSHROOM BHAJI
CAULIFLOWER BHAJI



SAAG BHAJI (Spinach)

BOMBAY ALOO (Spicy potatoes)
CHANA MASSALA (Chickpeas)
ALOO CHANA (Potatoes & chickpeas)
CHANA SAAG (Chickpeas & spinach)
SAAG ALOO (Spinach & potatoes)
ALOO GOBI (Potatoes & cauliflower)
CHANA GOBI (Chickpeas & cauliflower)

CHANA DALL
(Lentils & split chickpeas, cooked in butter, cream and chefs own special mild spices)

TARKA DALL (Lentils with garlic)

DAL MASSALA (Spicy lentils)

SAAG PANEER (Spinach cooked with Indian Paneer cheese)
MUSHROOM PANEER (Mushrooms & Indian Paneer cheese)

RICE

All rice dishes are available in a large size for an extra £2.00 each
BOILED RICE - £3.40 VEGETABLE FRIED RICE - £4.55
PILAU RICE - £3.70 GARLICFRIED RICE - £4.55
PEAS PILAU - £4.55 COCONUT RICE - £4.55
KEEMA PILAU - £4.55 ONION FRIED RICE - £4.55
(Minced meat cooked with saffron rice) KABULIRICE - £4.55
MUSHROOM FRIED RICE - £4.55  (Rice cooked with split chickpeas)
EGG FRIED RICE - £4.55 MILON RICE - £4.55
EGG & MUSHROOM RICE - £4.55  (Cooked with mushrooms,
SPECIAL FRIED RICE < £4.55 green peas & peppers)

(Cooked with egg, peas & subtle spices)

Breads & Sundries

CHAPATI ORPURI BREAD , sutx .. 1stasservsbhrashssssssassarasens veasn£3:00
TANDOORI ROTI (Leavened bread baked in a clay oven)................ £3.00
CHIPS £3.25
NAAN (Wheat flour dough baked ina clay oven)..ooovoeovveneievvniiniinnns £3.50
PARATHA (Unleavened bread fried in pure butter-ghee)..................£4.25
GARLIC NAAN = 3 ..£4.25
PESHWARINAAN (Stuffed with coconut, almonds & sultanas)........£4.25
KEEMA NAAN (Stuffed with minced meat)............. ARy XX, ¢ e £4:25
ONION NAAN ‘ ‘ £4.25
CHEESE NAAN Koo teryete e Bl 4425
CHEESE & ONION NAAN VoL AL L sAa5e ¢
CHEESE & GARLIC NAAN A@aiy I £425 X,
GARLIC & ONION NAAN _-!' ) “ £§j.;§'5:a’ /R
GARLIC & CHILLI NAAN...........% £4.25
STUFFED KULCHA NAAN (Stlrff@' ithV-egeta_bles).................£4.2§
STUFFED PARATHA (Stuffed with vegetables)......ererersesensssns £4,25




