
R O Y A L  T A J
C U I S I N E

W H E R E  T R A D I T I O N  M E E T S  T A S T E



S TARTERS

T A J  M U R G H  S E E K H  K E B A B 1 8

Minced chicken seasoned with a blend of spices
cooked on a skewer in a clay oven

F R I E D  C H I C K E N  M O M O S 1 5

Fried chicken dimsum

Non - v e g e t a r i a n

T A N D O O R I  C H I C K E N  T I K K A 1 7

North Indian style spiced chicken cooked in a clay
oven

C H I C K E N  P A K O R A 1 5

South Indian inspired fried chicken tempered
with curry leaves and garlic

C H I L L I  C H I C K E N 1 6

Fried chicken bites tossed in a housemade sweet
and sour sauce

C H I C K E N  N O O D L E 1 6

Stir-fried noodles made with chicken, vegetables
and sauce

M A L A I  C H I C K E N  T I K K A 1 7

Chicken marinated with cashews, cheese, and
royal spices, cooked in a clay oven

C H I C K E N  B U R G E R 1 4

Taj special chicken burger served with masala
fries

F I S H  P A K O R A 1 4

Fish coated in a batter of gram flour and spices

A C H A R I  C H I C K E N  T I K K A 1 7

Chicken marinated with pickled spices and yogurt

C H I L L I  G A R L I C  C H I C K E N  M O M O S 1 6

Fried chicken dimsum tossed in chilli garlic sauce
T A N D O O R I  F I S H  T I K K A 1 8

Fish marinated in tandoori spices and cooked in a
clay oven

A C H A R I  F I S H  T I K K A 1 8

Fish marinated in pickled spices and cooked in a
clay oven



S TARTERS

A L O O  T I K K I  C H A N A 1 0

Potato patties topped with chickpea curry, yogurt,
and chutneys

Veg e t a r i a n

V E G E T A B L E  S A M O S A 7

Crispy pastry stuffed with spiced potatoes

C H I L L I  P A N E E R 1 6

Battered fried paneer tossed in a housemade sweet
and sour sauce with vegetables

V E G E T A B L E  M A N C H U R I A N 1 6

Vegetable dumplings tossed in our housemade
sweet and sour sauce

M A L A I  S O Y A  C H A A P 1 5

Soya pieces marinated with cashews, yogurt and
royal spices, cooked in a clay oven

A M R I T S A R I  S O Y A  C H A A P 1 5

Soya pieces marinated with tandoori spices,
cooked in a clay oven

D A H I  W A L E  G O L  G A P P E  -

 6  P C S   /  1 2  P C S

1 0  /  1 4

Deep fried pastry shells filled with spiced
potatoes, topped with sweet yogurt and chutneys

G O L  G A P P E  -  6 P C S  /  1 2 P C S 8  /  1 2

Deep fried pastry shells filled with spiced
potatoes, served with spicy water

A L O O  T I K K I  C H A A T 1 0

Crispy fried potatoes topped with yogurt, chutneys
and sev

V E G E T A B L E  N O O D L E S 1 4

Stir-fried noodles with vegetables and sauce

S A M O S A  C H A A T 1 0

Vegetable samosas topped with spiced chickpeas,
yogurt, chutneys. and sev

C H A N A  S A M O S A 1 2

Samosas topped with chickpea curry, yogurt, and
chutneys

V E G G I E  B U R G E R 1 2

Taj special veggie burger served with masala fries

T O K R I  C H A A T 1 6

Crispy potato basket filled with aloo tikki,
chickpeas and chutneys

M A S A L A  F R I E S 6

Fries tossed in Taj special spices

C H O L E Y  B H A T U R E 1 3

Fried flatbread served with chickpeas and yogurt

D A H I  B H A L L A 1 0

Lentil dumplings topped with sweet yogurt,
chutneys and sev

P A N E E R  P A K O R A 1 4

Deep fried paneer coated in chickpea flour and
stuffed with mint chutney

D A H I  K E B A B 1 4

Crispy kebabs made with yogurt and crumbled
cheese

V E G E T A R I A N  F R I E D  M O M O S

Fried vegetarian dimsum 

1 5

C H I L L I  G A R L I C  M O M O S

Fried vegetarian dimsum tossed in chilli garlic
sauce

1 6

T A N D O O R I  P A N E E R  T I K K A 1 6

Paneer marinated in tandoori spices and cooked
in a clay oven

A C H A R I  P A N E E R  T I K K A 1 6

Paneer marinated in pickled spices and cooked in
a clay oven

M A L A I  P A N E E R  T I K K A 1 6

Paneer marinated with cashews, cheese, and royal
spices, cooked in a clay oven



ENTREES

B U T T E R  C H I C K E N 1 7

Boneless tandoori chicken cooked in a buttery
tomato and cashew sauce

F I S H  M O I L E E 1 8

Mildly spiced fish simmered in coconut milk gravy

L A M B  R O G A N  J O S H 2 0

Kashmiri curried lamb dish made with royal
spices

C H I C K E N  C U R R Y 1 6

North Indian style chicken curry cooked in an
onion tomato masala with fresh spices and
cilantro

G O A T  C U R R Y 2 0

North Indian style traditional goat curry

Non - v e g e t a r i a n

P R A W N  M A S A L A 1 8

Prawns cooked in an onion and tomato curry

K A D H A I  C H I C K E N 1 7

Boneless chicken thighs cooked with caramelized
onions and bell peppers in a rich gravy

C H I C K E N  T I K K A  M A S A L A 1 7

Smoked chicken tikka cooked with caramelized
onions and peppers, in an onion tomato sauce

P R A W N  M O I L E E 1 8

Prawns simmered in a coconut milk gravy

C H I C K E N  T I K K A  K A L I  M I R C H 1 8

Smoked boneless chicken tikka cooked in a cashew
gravy with black pepper

C H I C K E N  K O R M A 1 8

Chicken cooked in a rich cashew gravy

N O N - V E G E T A R I A N  T H A L I

Taj special thali served with a variety of dishes

C H I C K E N  M O I L E E 1 8

Mildly spiced chicken simmered in coconut milk
gravy

H A N D I  C H I C K E N 1 8

Chicken cooked in chef’s special sauce

P A L A K  C H I C K E N 1 8

Chicken cooked in a spinach puree

C H I C K E N  M E T H I  M A L A I 1 8

Chicken cooked in a creamy fenugreek gravy

1 7



ENTREES

T A J  D I  D A L  M A K H A N I 1 6

Creamy, buttery lenitl curry

M I X E D  V E G E T A B L E 1 6

Fresh mixed vegetables cooked in an onion and
tomato based sauce

S H A H I  P A N E E R 1 7

Paneer simmered in a rich, creamy, cashew based
gravy

M A T A R  P A N E E R 1 6

Green peas and paneer simmered in an onion,
tomato sauce

Veg e t a r i a n

M A K H M A L I  M A L A I  K O F T A 1 7

Soft paneer and potato dumplings simmered in a
rich, creamy, cashew based sauce

B H I N D I  D O  P Y A Z A 1 6

Crispy okra served with caramelized onions in an
onion and tomato sauce

P U N J A B I  C H A N A  M A S A L A 1 5

Punjabi style chickpeas cooked with tangy spices 

P A N E E R  B H U R J I 1 7

Soft, mashed paneer slowly cooked in a onion,
tomato, and masala blend

K A D H A I  P A N E E R 1 7

Tender paneer cooked with caramelized onions
and bell peppers, simmered in an onion, tomato
sauce

P A N E E R  B U T T E R  M A S A L A 1 7

Smoked cubes of paneer simmered in a rich
buttery tomato sauce

Y E L L O W  D A L  T A D K A 1 5

Yellow lentils cooked with spices and clarified
butter

R A J M A  M A S A L A 1 5

Kidney beans soaked overnight and cooked in a
tomato based sauce

M U G H L A I  S O Y A  C H A A P 1 7

Soya chaap made with a rich flavoured cashew
gravy

V E G E T A R I A N  T H A L I 1 6

Taj special thali served with a variety of dishes

M U S H R O O M  M A T A R 1 6

Mushroom and green peas cooked in an onion and
tomato sauce with cream and fenugreek

P A L A K  C H A N A 1 6

Chickpeas cooked in a spinach gravy

P A N E E R  M E T H I  M A L A I 1 7

Paneer cooked in a creamy fenugreek curryH A N D I  P A N E E R 1 8

Paneer cooked in chef’s special sauce



R ICE

S T E A M E D  R I C E 5

Basmati rice cooked to perfection

G A R L I C  N A A N 4

Leavened bread slathered with garlic and butter

M E T H I  N A A N 4

Leavened bread with fenugreek and butter

T A N D O O R I  R O T I 3

Wholewheat flatbread cooked in a clay oven

B I R Y A N I  -  V E G 1 6  

Hyderabadi vegetarian style biryani served with
saffron rice and yogurt on the side

M A T A R  P U L A U 7

Basmati rice cooked with green peas, cumin, and
spices

J E E R A  R I C E 6

Basmati rice cooked with aromatic cumin seeds

B U T T E R  N A A N 3

Leavened bread slathered with butter

BREAD

L A C H H A  P A R A T H A 4

Flaky, layered, wholewheat bread

F R I E D  R I C E  -  V E G  /

C H I C K E N

1 0  /  1 2

Rice cooked with Asian spices and vegetables

M I S S I  R O T I 5

Flatbread made with a blend of gram and
wholewheat flour

C H I L L I  N A A N 4

Leavened bread slathered with butter and green
chillis 

All kulcha are served with chickpea curry, yogurt,
onion & pickle

C H I C K E N  T I K K A  K U L C H A 1 7

A M R I T S A R I  K U L C H A 1 5

O N I O N  K U L C H A 1 4

C H E E S E  K U L C H A 1 5

P A N E E R  K U L C H A 1 6

KULCHAS

F L A V O U R E D  L A C H H A  P A R A T H A 5

Chilli, Garlic, or Methi

B H A T U R A 3

B I R Y A N I  -  C H I C K E N  /  P R A W N  /

G O A T

1 8

Hyderabadi style biryani served with saffron rice
with your choice of protein, and yogurt on the
side

Served with chicken curry



S IDES

M A S A L A  R A I T A  ( S  |  L ) 4  |  6

Side of Indian yogurt to accompany your dishes

P I C K L E  -  M I X E D  /  C A R R O T

/  M A N G O

2

Choose your  favourite homestyle pickle

P A P A D 4

Thin crispy flatbread made from chickpeas

C H U T N E Y  -  M I N T  /  T A M A R I N D

/  C H I L L I  G A R L I C  /  M A N G O

3

Choose your favourite dip

I N D I A N  S A L A D 5

Plate of garden salad

DESSERTS

G U L A B  J A M U N 6

Fried sweet dumplings soaked and served with a
rose-cardamom syrup

G U L A B  J A M U N  B R O W N I E 8

The best of both worlds: brownie with chunks of
gulab inside, served with vanilla ice cream

B A D A M  K H E E R 6

Sweet rice pudding made with almonds

R O S E  R A S M A L A I 6

Flattened discs of clotted milk, flavoured with
cardamom and pistachios

I C E  C R E A M  -  V A N I L L A  /

C H O C O L A T E  /  S T R A W B E R R Y

5

Your choice of ice cream served in a bowl 

G A J A R  H A L W A 6

S I R K A  O N I O N S 2

Pickled onions

H O U S E  M A D E  K U L F I 8

Sweet carrot pudding

R O Y A L  J A M U N  K H E E R 7

Warm gulab jamun served over silky kheer



M A S A L A  C H A I 4

Classic Indian spiced tea

L A S S I  -  M A N G O  /  S W E E T  /  S A L T Y 6

Your choice of yogurt based beverage

M I L K S H A K E  -  

C H O C O L A T E  /  V A N I L L A  /

S T R A W B E R R Y  /  M A N G O  / C O F F E E

8

Your choice of Taj’s signature milkshakes

M A S A L A  M O J I T O 6

A spicy take on the classic mojito

I N D I A N  C O F F E E 4

Indian style espresso coffee

N O N - A L C O H O L I C  D R I N K S

P O M E G R A N A T E  S P R I T Z 7

N O N - A L C H O L I C  B E E R 7

S O F T  D R I N K S 4

Coke, Gingerale, Nestea

I N D I A N  S O F T  D R I N K S 4

Fanta, Thums Up, Limca

Taj’s special spritz

S P I C Y  M A N G O  M O J I T O 6

Classic mojito with a spicy mango twist

P L E A S E  I N F O R M  Y O U R  S E R V E R  O F  A N Y  A L L E R G I E S
A L L  A P P L I C A B L E  T A X E S  E X T R A

M A X I M U M  2  S P L I T  B I L L S  P E R  P A R T Y

G R A T U I T Y  O F  1 5 %  W I L L  B E  A D D E D  T O  P A R T I E S  O F  6  O R  M O R E



A L C O H O L I C  D R I N K S

T E Q U I L A

8      1 4Tromba - Blanco

1 O Z  |  2 O Z

R E D  W I N E

Sandhill - Syrah

Sandhill - Merlot

6 0

5 O Z  |  7 5 0 M L

W H I T E  W I N E

Pinot Gris

Chardonnay

Riesling

5 0

5 0

5 5

G I N

8      1 2Bombay Sapphire

1 O Z  |  2 O Z

B E E R

W H I S K Y

7        1 2Jameson

Johhnie Walker - Black Label

Johhnie Walker - Red Label

J+B Rare

Crown Royal

J.P. Wiser

Glenfiddich

Corona (330ml)

Stella Artois (330ml)

Coors (355ml)

Guinness (440ml)

Kokanee (355ml)

Indian beer (330ml)

1 O Z  |  2 O Z

8        1 4

7        1 2

6        1 0

8

7

7

7

7

6        1 0

V O D K A

6        1 0Absolut

Grey Goose

Smirnoff

1 O Z  |  2 O Z

8         1 2

6         1 0 R U M

6        1 0Captain Morgan

1 O Z  |  2 O Z

L I Q U E R

5        8Blue Curacao

Sambuca

1 O Z  |  2 O Z

7       1 2

1 0

7        1 2

El Espolòn 8      1 4

1 6

6 01 6

1 5

5 O Z  |  7 5 0 M L

1 0       1 6

White rum 6        1 0


