VEGAN & VEGETARIAN MENU

Vegan Pakora
Deep fried to perfection with gram flour

Vegan Samosa (3)
Savoury indian pastry served with chickpeas

Aloo Ghana Poori (3]
Fluffy indian pancake served with potatoes & chickpeas

Garlic Mushroom Poori 3]
Fluffy indian pancake served with mushrooms

Aloo TikKi 5
A small savoury cake or patty made from mashed potatoes
served with fruit sauce & tamarind sauce

Vegan Chikn Pakora (5]
Vegan chik’n deep fried to perfection

Tofu Pakora (5]
Tofu fried with gram flour to perfection

Vegan Haggis Pakora (3]
Vegan haggis mixed with potatoes
Vegan Plalter 19.50
Chik'n pakora, samosa, aloo tikki, vegan haggis pakora, veg
pakora on bed of channa with tamrind sauce and fruit sauce

MAIN GOURSE
Daal MaKkhani (2]
Lentils tampered with garlic & ginger and whole cumin seeds

11.75

Saag Paneer (2] (6] 1175
Homemade cottage cheese cooked in spinach with a hint of
Cream

Aloo Saag Bhoona (6] 175

Potatoes and spinach cooked in a rich Bhoona sauce

Aloo Ghana Kumba 11.75
Potatoes & tangy chickpeas with mushrooms simmered in a
succulent bhoona

Amrilsari Choolay 1175
Chickpeas cooked with onions, tomato in a flavoursome masala
tarka

Aloo Gobi 1175

Potato and cauliflower tossed with ginger, tomatoes

Bombay Polaloes 11.75
Cubed potatoes cooked in Indian dry spicy sauce.

Mushroom Bhaji
Mushrooms sauteed in a flavoursome curry sauce

Bhindi Dopiaza

Okra cooked with onions

Tarka Daal
Wholesome lentils, fried onions & tomatoes

Baingan Aloo
Aubergine & potatoes simmered in a spicy sauce

. . 12.75
Vegan Biryani [5] (Veg/Vegan Chik'n /Tofu)
Simmered In a Savoury Rice, Served With Separate Curry Sauce

Vegan Chik'n Geylonese Korma (5] 13.50
Chik’n Cooked With Vegan Cream & Coconut cream

Vegan Ghik'n Komal Patia [5] 13.50
Chik’n Cooked With Vegan Cream & Patia Sauce

. . 14.50
Vegan Taj Special Gurry (1] (5]
Vegan Chik'n & tofu in coconut based Taj special sauce

EARLY BIRD MENU
Tuesday - Sunday | 3 pm to 5 pm
£13 per person

STARTERS (Choose one)

Poori [2] (3] [1]

Choose Fillings From Chicken
Masala/ Tangy Prawns / Garlic
Mushrooms.

Tapka Chicken (3]

Chicken breast pieces lightly
battered and cooked in chefs
own sweet chilli sauce.
Jaat-Paal (2]

Chicken drumsticks on the bone

Vegelable Pakora i
GChicken Pakora :
Haggis Pakora [3] |
Mixed Pakora [3] :
Haddock Pakora (7] I
Tofu Pakora 15] !
Vegan Samosa 13] :
Honey Chicken [12] |
Chicken fillets tossed in =
honey sauce [

DIAIN GOIXRSE (Choose one)

Main courses available in Chicken, Lamb, Veg or Paneer

Mixed Vegetable Bhoona
Mixed Vegetables in a Bhoona Base Sauce

Komal Patia [2]
A light smooth creamy sauce with a twist of sweet n sour

Butler Ghicken (1] [2]
Chicken in Tomato, Honey & Cream

Aloo Ghana Kumba
Potatoes, Chickpeas And Mushrooms

Ghicken / Lamb Korma (2]
Choose From (Mirchi, Garlic Sweet Chilli, Shahi Bahar & Kashmiri)

Karahi Bhoona
Choose From Lamb, Chicken, Beef Or Veg)
A host of spice sautéed in abundance of peppers & onions

Ghicken Masala [2]
Garlic, ginger, cumin, sliced peppers & onions in homemade
yoghurt sauce

Saag (Ghicken. Lamb Or Veg) [6]
Spinach leaves stewed with mustard leaves & pot cooked

South Indian Garlic Ghicken [2]
Cooked with fresh garlic, green chillies and a hint of coriander in
chefs own special spicy sauce.

Tarka Daal (v.Vg)
Yellow lentils with fried onions and tomatoes

Mohan
A medium/hot form of curry with a garlic base tossed with red
onion and fresh ginger strips.

Hiran (2] [5]
Garlic based Masala sauce, infused with sweet chilli sauce, a dash
of cream and a touch of soya sauce.

Ghicken Or Lamb Gurry
The Original Classic On Which The Taj Empire Was Born

Rogan Josh [1][2]
A fusion of tomatoes, cream, nuts & host of spices

S[wNDRIES (Choose one)
Pilau Rice Plain Naan [3]
Boiled Rice Roli [3]
Ghips Ghapali [3]

o

- & Kitchen



%

Poppadom 0.95 ORIGINAL SPECGIALITY GONNOISSEUR'S
Spiced Onions 150 } _
NIBBLES  Mango Ghutney 150 TAJ FAVOURITES DISHES GHOIGE
- Mixed Pickle [6) 1.50 ; 17.50
. - ¢ \ 4 v |7 -«
Raila [2] 150 5 - Eﬁni‘rl;tvi?gzgk(e‘;“\;\:‘i?h[Sla]uce Made With Onions,
Chicken Breast 12.50 Lamb 13.95 Prawn [4] 12.50 Mix Vegetables 11.75 g 4
Tomatoes & Curry Leaves
Chicken Tikka [2 12.95 Lamb Tikka [2 14.25 King Prawn [4] 16.95 Panner [2 11.50 . .
— 2 A ¢ Bl - King prawn Malabari [2] 1] (2D 1850
STARTERS P - gi?%Prawntslatﬁégd In A Medium Sauce With A Hint
unjabi Speciz: Saag (2] (6] oconut Milk & cream
PAKORA SELEGTION g;g;acel(r iariiifizgﬁlg'?ge?gi?g;f ;Lg/;%:féz‘:s' freshigreen Spinach leaves stewed with mustard leaves & pot cooked Buller Ghicken (1] [2] €23 14.95
Vegelable Pakora o 5.50 Komal Patia [2] Mglaidar 2116) ' N A Chicken Tikka In Tomato, Honey & Cream
Mushroom Pakora 550 A T Sreeih Gy 2ues whlh @ Gt 6F SIEE: ) G Spinach puree simmered with green chilli, garlic & fresh cream Slow Gooked Beefl Madras [2] 14.50
Gauliflower Pakora 5.25 Chasni Pardesi [6] (2D f/lcuostfslrsof; g‘esef Cooked In a Hot Sauce With
Paneer Pakora [2] 5.25 PR St a) iy Seee Tifls e Spinach puree, diced onions, garlic & mushrooms Green Cardamom & Yoghurt Garnish
(*,';:‘(“l:‘e‘l‘l‘]‘;t':‘::;ﬂm e A Desifilivesi @D Lamb Sharab Masli 14.95
> . . ' Garlic based Masala sauce, infused with sweet chilli sauce, a dash €ppers, onions, tomatoes o« fresh green chillies Lamb Cooked /') A Garlic & Ginger, sliced Peppers,
Haggis Pakora 6.25 of cream and a touch o soya sauce. e alfrezi 11119 onion, green chilli & red wine
Halloumi Frillers 5.95 Greamy Jalirezi (1] [2] (2D
A A2 Mohan Ginger, garlic, crunchy almonds, cashew nuts, sultanas & Lamb Desi 15.25
L‘Vh)‘ed l;"lkor:_[ij d hagei 6.25 A medium/hot form of curry with a garlic base tossed with red coconut cream Lamb On The Bone with potatoes
egetable, chicken and haggis onion and fresh ginger strips. Masala [2] A g
Sl . L Tandoori Taj Special Gurry (2] [4] 16.95
S Desie [2] Garligc,lfmger, cumin, sliced peppers & onions, in homemade A trio of chicken tikka, beef fillet, king prawns
POORI SELEGTION Fresh garlic, black pepper, tomatoes, creamy patia sauce with a hint yoghurt sauce cooked in our original curry sauce.
Channa Poori [3) 5.25 G GRS Creamy Masala (2] (2D Taj's Special Biryani [2] (] 18.95
Chicken Poori [2] [3] 5.75 Chilli Creamy and mild verion of masala Chef's own creation. Basmati rice with a mix of
. Taj special chilli sauce with fresh garlic, spring onions, green chillies, . lamb, prawn and chicken tikka cooked stir-fry style
Prawn Poori (3] (4] 5.95 co]ria,:)der and jeera. 8 e 8 B_lwona in wok with garlic pickle and hot chilli sauce. Served
Carlic Mushroom [2] 5.50 Rich and condensed tomato base sauce with curry sauce.
Begum Bahar (1] Carahi a D
Samosa (2] [3] 6.95 Infused with minced lamb, spices, nuts and cooked with a touch of I;‘;T”lt" ?ho_(ma téed in abund ; & oni
Lamb Mince or Vegetable. Served with curried . herbs. oSt of spice sauteed in abundance of peppers & onions
chickpeas. . o
L Nawabi Pasanda (1] [2] D”‘B aza CED o with oni
Aloo Tikki 5.75 | Infused with spices and yoghurt. a mild sauce with ground cashew Double tempered with onions
A small savoury cake or patty made from mashed nuts and raisins. ale -
potatoes served with fruit sauce & tamarind sauce . . J‘!"‘"‘“‘" _[2] [(f] @ .
. . Tandoori Makhani Masala (1] [2] Ginger, garlic, onion, peppers, coconut cream & green chillies ‘
0!11011 Bhall A ) . . 5.75 Cooked with a mild sauce with onions, tomatoes and ground RICE / NAAN / S[’NDRIES
Fried crispy sliced onions in a special batter. cashew nuts Rogan Josh [1][2]
Honey Chicken [12] Jatti A fusion of tomatoes, cream, nuts & host of spices Pilau Rice ; o 3.95
p Jat " 5
Chicken fillets tossed in honey sauce 6.25 Potatoes & Tomatoes tossed with fresh spices, coated in our very South Indian Garlic Ghilli €23 Boiled Rice 350
o - . own Staff Sauce, served best with lamb. Hot dish with garlic & green chilli, slight twist of sweet & sour Mushroom Rice 425
Tapka Chicken [3] 6.50 4.50
Chicken breast pieces lightly battered and cooked in Kultli Mitli [2] Jaipuri Pew:) Onion & Goriander Rice - 4'50
chefs own sweet chilli sauce. OL;L 'If:’ajt\?tyle chilli ssucg, ggla b(fed of fretsh garlic & g;inger Zﬁﬂ;sgd Fusion of diced peppers, onions, ginger, garlic, green chillies & a Spiced Rice 4.50
Jaal-Paal [2] 675 glste atia sauce and a dabble of cream to ensure a tangy but nippy touch of coconut LemonRice ’
Chicken drumsticks on the bone ’ Achari [6] (2D
G:«!l‘llc Sweel Ghilli Korma [2] Spicy dish with added indian pickles, ginger, peppers & onions Ghapali [.3] X 125
Taj's own sweet and spicy Korma 2 Chill Tandoori Ghapatli (3] 1.50
o Kerela Ghilli arli ali [9 175
bhalll Ba!lal‘ Korma (1] [2] Sweet and tangy sauce,black pepper ,coconut cream & green G‘}F.llc Ch‘ap«fll ,“] :
TANDOORI SELECTION Orignal Taj’s creamy and nutty korma Chillies Plain Paratha [3] 3.50
8 s Vegelable Paratha (3] 3.75
ansac C2Z q
All tandoori mains are served with light curry sauce and rice thHSdc . : Mince Paratha (3] 450
ubtle blend of dal, garlic & onion sauce Fries 275
STARTER ~ MAINS STARTER MAINS Pasanda (1] [2]€ZD Masala Fries 3.50
i m Tikks Cooked with cream, yoghurt & nut powder
Ghicken Tikka (2] 5.75 15.95 ’I\‘mg P“_l.‘ ‘:l Tikla (3] 8.95 19.95 . . Plain Nan [9 3.95
Tandoori Chicken (2] 625 1695 Tandoori Salmon (7] 895 1895 Biryani , , , ain Nan (3] Lon
( On the bone ) Indian Surf & Turf (2] (%] (7] 19.95 Zgggghmce simmered in a savoury rice, served with curry Pe?h.\ vari Nan (1] (2] [3] 4.25
Garlic Chicken Tikka [2) 5.75 16.95 King prawn, salmon & chicken tikka ; (’hll!l W) 4'50
Lamb Ch Korma (2] €22 Garlic Nan [3] ) ) :
am ops 7.95 17.95 A sumptuously creamy sauce Carlic Coriander N: 4.50
Lamb Tikica (2 795 1795 Tandoori Mixed Crill [2] 1] 2195 - Muglai (creamy) i — [&JJ : " o5
Pee T? k‘l'( " 675 1695 Lamb tikka, chicken tikka, beef fillet, King - gﬁay,fjgf(s;fg;’fo”“” B —————— ' C 495
aneer Tikka |2 3.50 15.95 rawn & seekh kebab. - iri (frui ) .
\ P 3 Kashmiri (fruity) KeemaNan[3] e 4.95
[1] Nuts [2] Dairy [3] Gluten [4] Crustaceans [5] Soya [6] Mustard [7]1 Fish [8] Molluscs [9] Celery [10] Egg [11] Lupin [12] Sesame Seed [13] Peanuts [14] Sulphur Dioxide




