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Name

LAMB BIRIYANI
CHICKEN BIRIYANI
Madras sauce
Masala sauce
Raja’s black Dall

Raja’s Dall
Afghani Lamb

Peshwari Chicken (Mild)
Mother India

Naga Curry (Hot)

The Hot Masala

Butter Chicken (Mild)

Goan Fish Curry
Mum’s fish dish

Tandoori Paneer.

Chilli Paneer (V)

Aubergine lamb.

Still Water

Sparkling Water

Rose Lemonade

Elder Flower

Organic Lemonade

Coke (330ML GLASS BOTTLE)
Diet Coke(330ML GLASS BOTTLE)

Tandoori Chicken Half

Raja’s Grill special
Chicken Tikka (Main Course)

Tandoori Chicken Whole
Masala (Mild)

Korma (Mild)

Jalfrazi (Medium)
Madras (Hot)

Bhuna (Medium)
Dansak (Medium)
Vindaloo (Very hot)
Ceylon(Touch of heat)
Patia(Little Spicy)
Garlic Nan

Plain Nan

Tandoori Roti

Puri

Peshwari Nan

Chilli and Cheese Nan
Cheese Nan

Mushroom Rice
Cashew Nut and Lime Rice
Onion Rice

Coconut Rice

Indian Egg Rice
Papadums (V)

Veggie Platter

Meat platter

Onion Bhaji (V)

Veg Samosa (V)

Lamb samosa
Aubergine Pokora
Chicken Tikka (Starters)

Description

Spicey curry sauce

Arare dish among restaurants. Beautifully cooked with cumin and cream.

Red lentils lightly spiced with lemon, garlic and ginger. Excellent with lamb
and all curries. loved across the whole of Indian and the U.K

Aromatic and fragrant, medium in spice.Garlic and ginger in flavour.

A creamy dish cooked with love and attention.
contains coconut, almond and cashew nuts with a touch of pepper. MILD
LOVER WELCOME

A curry made with lamb minced meat and garden peas.

A curry cooked with the hottest chillies in the world, not to put anyone off.
citrus and Herby in flavour. For hot curry fans only. (less hot than vindaloo)
cooked with chicken but can be vegetarian or with lamb on request

The Sweet Masala’s evil twin.

Sauce contains chicken.

Hot and fruity

Acreamy curry consisting of cream and butter. A very balanced dish. A mild
dish but not to sweet. Indian's classic, can't go wrong

Very popular dish in the south of India. Chilli, coconut and touch of cream.
contains nuts
(Rice not included)

Salmon and spinach in a median sauce. Raja’s wife's specialty
Grilled paneer with spices and herbs

Tumeric and chilli flavoured paneer curry.

Tomato and aubergine based curry with tender lamb. Medium in heat

On the bone with Kashmiri herbs and doi yoghurt then slow cooked in
tandur.

Tandoori cooked chicken
sheek kebabs

lamb chops

chicken tikka

salad

mint chutney

Grilled chicken breast marinated in tandoori spices. Served with salad and
mint sauce

On the bone with Kashmiri herbs and doi yoghurt then slow cooked in
tandur.

Mild, fruity and sweet in flavour

Alight sauce infused with coconut powder.

Thinly sliced green and red peppers, garnished with fresh green chillies.
Citrus fruit and turmeric with a south Indian twist.

Tomato and onions.

Cane sugar and garlic in a lentil broth.

Afiery fusion of potato, lemon juice and garam masala.

Afusion of coconut and chillies.

A delicious combination of chilli and almond.

soft bread. lightly fried. butter in taste.

Crispy Asian snack

Veggie somosa, Aubergine Pokora,Onion bhaji,

Meat somosa,Chicken tikka,Sheek kebab, Onion bhaji
Freshly cooked Asian lentils and onion patty.
Triangular pastry stuffed with spiced veg or meat
Lamb samosa
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Internal Name
LAMB BIRIYANI
CHICKEN BIRIYANI
Madras sauce
Masala sauce
RAJA BLACK DALL

DALL(Vegan and Veggie Dishes)
AFGHANI LAMB

PESHWARI CHICKEN (Mild) (Customer Favourites)

MOTHER INDIA

NAGA CURRY(Hot) (Customer Favourites)

THE HOT MASALA

BUTTER CHICKEN (Mild) (Customer Favourites)

GOAN FISH
MUMS FISH CURRY
TANDOORI PANNER

CHILLI PANNER (V) (Customer Favourites)

AUBERGINE LAMB

Still Water (Drinks)

Sparkling Water (Drinks)

Rose Lemonade (Drinks)
Elder Flower (Drinks)

Organic Lemonade (Drinks)
Coke(330ML GLASS BOTTLE)
Diet Coke (Drinks)

TANDOORI CHCIKEN Half

RAJAGRILL
Chicken Tikka (Main Course) (Starters)

Tandoori Chicken Whole
MASALA (Mild) (Classic)
KORMA (Mild) (Classic)
JAFRIZI (Medium) (Classic)
MADRAS (Hot) (Classic)
BHUNA (Medium) (Classic)
DANSAK (Medium) (Classic)
VINDALOO (Hot) (Classic)
CEYLON(Hot) (Classic)
PATIA (Hot) (Classic)
GARLIC NAN

PLAIN NAN

ROTI

PURI

PESHWARI NAN

CHILLI AND CHEESE NAN
CHEESE NAN

Mushroom Rice

Cashew Nut and Lime Rice
Onion Rice

Coconut Rice

Indian Egg Rice

Papadums (V) (Starters)
Veggie Platter

Meat platter

Onion Bhaji (V) (Starters)
Veg Samosa (V) (Starters)
Lamb samosa

Aubergine Pokora

Chicken Tikka (Starters) (Starters)
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Small plates
Small plates
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Sheek Kebab

King Prawn Puree
Salad

Mango Chutney
Red Red Sauce(spicy)
Mint Chutney

Lime Pickle

Spicy Onions
Mumbai Aloo

Sag Aloo

Sag Panir

Chilli Chana Masala
Okra

Cauliflower and Cheese Masala
Raja's mixed greens

Aubergine

Garlic Mushroom Masala
Masala fries

Chips.

Freshly cooked Asian mince sausage.
King Prawns wrapped in Indian pancake.

Beautifully spiced Indian potatoes.

Spinach and potatoes lightly seasoned with onions and garlic.
Indian cream cheese cooked delicately with spinach and garlic.
Chickpeas cooked with aloo chat spices.

Aindian twist on a british classic.
cauliflower and panner cooked in a creamy curry sauce. Already a favourite

Greens, carrots and beans.

Fresh aubergine cooked in cumin and fenugreek.
Fresh mushrooms cooked with turmeric and garlic.
crispy fries seasoned with curry spices.
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Sheek Kebab (Starters)
King Prawn Puree (Starters)
Salad

Mango Chutney (Starters)
Red Chutney (Starters)
Mint Chutney (Starters)
Lime pickle

Spicy onions
MUMBAIALOO

SAG ALOO

SAG PANNER

CHILLI CHANA MASALA
OKRA

COLI AND CHEESE MASALA
MIX VEG BHAJI

AUBERGINE SIDE

GARLIC MUSROOM MASALA
Masala fries

CHIPS
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