
GARLIC CHILLI
Cooked wiih garllc and fresh green
chillies
Vegelable ......... . .... ............... e5.50
1amb. . . . . . . . . . . . . . . . .  .  . . . . . . . . . . .  . . . . . . . .  t6 .50
Chicken... ................ . ...... ...... e6.25
Prawn. . . . .  . . . . . . . . . . .  . . . . . .  . . . .  . . . . . . . .  86 .95
KingPrawn. . . .  . . . . . . . . . . . . . . . . . . . .18 .95

BALTI DISHES
Adish cooked and serued in a Balti
wilh garlic, o0ion, lomatces, peppers
and balli sauce wilh fresh coriandef.
Chicken or Lamb Ba|li............ t5.95
King Prawn 8a1ti.......... ........... e8.95
Prawn Balti..................... . ...... 16.50
Chicken or Lamb Tikka 8alti.... 86.95
Mixed Batti ....... ...... .... ... ......18.95
Chicken, Lamb, P€wn and ve-Qetable
Garlic Chicken Balti Twist........ e6.95
Balti Chicken Tikka Chal ......... t6.95
with baby potato

CURRY
Cooked in a medium curry sauce
Chicken. . . . .  . . . . . . . . .  . . . . . . . .  . . . . . . . . . .  85 .95
Larnb. . . .  . . . . . . . . . . . . . .  . . .  . . . . . .  . . . . . . . .  15 .95
Prawn . . . . . . .  .  . .  .  .  . . . . . . . . . . . . . . . . . . . . t5 .95
King Prawn. ........... ............... €8.50
Vegetable. . . ........ ...... ........ t4.S5

MADRAS
Cooked with tomato puree and
spices which lend afiery test of
dchness. fairly hotl
Ch icken. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  t5 .95
1 a m b . . . . . . . . . . . . . . . . . . . . . . . .  . . . . . . . € 5 . 9 5
Prawj r . .  . . . . . . . . . . . . . . . .  . .  . . . .  . . . . . . . . . . .€6 .95
King  Prawn. . . . . . . . . . . . . . . . . . .  . . . . . .  . . . .E8 .95
Chicken or Lamb Tikka . ... . . ..17.25
Vegetable ........ ........... . ........ .e4.95

DANSAK
Cooked wilh lentils ln a medium
sweet and sour sauce
Chicken. . . . . .  . . . . . . .  . . .  . . . . . . . . . . .  . . .  t5 .95
Lamb . . . . .  . .  . . . . . . . . . . . . . . . . . . . . . . .  .E5 .95
Prawn. . . . .  . .  . .  . . . . . . . .  . . . .  . . . .  . . . . . .  16 .95
K i n g P r a w n . . . . . . . . . . . . . . . .  . . . . . 1 8 . 9 5
Chicken or Lamb Tikka..... ... .f7.25
Vegetable. ................ ...... . ....€4.95

KARAHI SPECIAL
These dishes are delicately spiced
and cooked wilh lomatoes, herbs
and are allspecially pfepared served
in an iron wok
Karahi Lamb or Chicken....... .. 16.25
KaIahi Vegelabl€... ................. e6 25
Karahi Kiog Prawn. ................ S8 95
Karahi Chicken or Lamb Tlkka .. ..87 .25
Tandoori lt4ixed Karahi............. 18 95
(Consists ofchicken tikka, iamb likka,
sheek kabab and tandoorichicken)

BIRYANI
Basmati fice with succuleni spic€s.
Served with a mixed vegelable curry
Chicken or |amb........ ....... ...... t8.50
King Prawn ..... .................. . 010.50
Prawn. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . .  87 .75
Chicken or lamb Tikka..........,.. t8,95
lviixed 8ryani... . , .... ......... ...e11.50
Chicken, Lamb Prawn and vegelabl€

Vegelab|e.. . ........,.................. 15.95
GalbCtij€n llld€Birfd zalfty.....e8.$
{Fairly Hot)

KORMA
Cooked with almond and
coconut n a mild creamy sauce
Chicken. . . . .  . . . . . . . . . . . . . . . . . . . . . . . . .e595
1amb. . . . . .  .  .  . . .  . . . . . . . . . . . .  . . . . . .  . . . . .  E5  95
Prawn. . . .  . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  t6  95
King  Pfawn . . . . . . . . . . . . . . . . . . . . . . . . .  e8 .95
Vegetable...... ............... ......... E4.95

BHUNA
Cooked with tomaioes, onions
and ilavoufed methi leaves
Chicken . . . . . . . .  . . . . . . .  . . . . . . .  .  . . . . . . . .e5 .95
Lamb. ,  .  . . . . . .  .  . . . . . . . . . . . . . . . . . . . . . .  . . .e5 .95
Prawn. . . . . . . . .  . . .  .  . . .  . . . . . . . . . . . .  . . .  .16 .95
King Pfawn..... . ... . ....... ..... .[8.95
Ch cke| or Lamb Tikka.. .... ....87.25
Vegetable.. ..... ... ...... ........... t4.95

ROGAN JOSH
Cooked in a medium sauce topped
with tomatoes
Chlcken....... . . ............. . ... ... e5 95
1amb. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  .  .  15  95
Prawn . . . .  . . .  . . .  . . . .  . . . . . . .  . . . . . . . . . . . .  f6 .95
King Prawn.... ... ... .............. . t8.95
Chicken or LambTikka..... ..... 17.50
V€9e1ab1e.............. ..... ........... e4.95

PATHIA
Similaf to lhe dansak, but wilhoul
the lenlils. sweel sour and hot
Ch icken.  . . .  . , . . . . . . . . . . . . . . . . . , . . . . . . . .e5 .95
1amb. . . . . . .  . . . . . . . . .  . . . . . . . . .  .  . . . . . . . .15 .95
Prawn. . . . . . . . . . . . . . . . .  . . . . . . . . .  . . . . , . . .E6 .95
King  Prawn. . . . . . . . . . . . . . . . . . . . . .18 .95
Chicken or Lamb Tikka........ . e7.25
Vegetab le . . . . . . . . . . .  . . . . . . . . . . .e4 .95

DUPIAZA
Cooked wilh green peppers,
codander and diced onion
Chicken.  . . . . . . .  .  . . . . . .  . . . . . . .  . . . . . . . . .e5 .95
1 a m b . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5 . 9 5
Prawn .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .16 .95
King Prawn... . . ..... .... ... .......18.95
Chicken or Lamb Tikka............e7.25
Vegetab le  . . . . . . . . . . . . . . . . . . . . . . . . . . t4 .95

TANDOORI BREADS

VINDALOO/PHALL
Cooked wilh sliced potatoes and
vefy Hotl
Ch icken. . . . . . . . . . . . .  . . .  . . . . . . . . .  . . .  . .€5 .95
Lamb. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . . .85 .95
Pfawn. . . . .  . .  . . . . . . . . . . . . . . . . . . . . .  .  . . . . .86 .95
King Prawn............ ........... .....e8.95
Chicken or Lamb Tikka.... . .....t7.25
Vegetable.. ........... .... ...... . . .€4.95

JALFREZI
Cooked with sliced green pepper, red
pepper, ftesh grcen chillies and co ander
Ch icken. . . . . . .  .  . . . . .  . . . . . .  . . . . . . . . . . . . .  !6 .95
Lamb. .  . . . . .  . . . . . . . . . . . .  . . . .  . . . . . .  . . . . . .  16 .95
Pfawn . . . . . . . . . . . . . . . . . . . . . . . .  . . . . . . . . t6 .95
King  Prawn. . . . . . . . . . . . .  . . . . . . . . . . . . . t8 .95
Chicken or lamb Tikka............ .€7.50
Vegetab|e..... ...... ..... ..............t5.95

RICE
Pilau Ric€ .. .  . . . . . . . . . . . . . . . .  . .  . .  . . . .  . . !1.95

Steamed Rice .. . . .  . . . . . . . . . . . . . . . . . . . . .  . . . .11.75

Coc4nutRice...  . . . .  .  . .  .  . .  . . . . . .  . . !210

Vegetable Rice .. . . .  . .  . . . . . . . . . . . . . . . . . . . . . .12.10

Specia1Rice... . . . . . . .  . . . . . . . . . . . . . . . . . . . . t2.10

{u/ith egg E peas)

Peas Ric€. . . . . . .  . . . . . .  . . . . .  . . . . . . . . . . . . . . . . !2.10

Mushroom Rice.. . . . .  .  . . . .  . .  .  . . . . . . . .  .  €2.10

Pineappl€ Rice.. . . . . . . . . . .  .  t2.10

EggRice... . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . t2 10

Gar l i c r i ce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ! 2  10

Lernon r ice.. .  .  . .  .  . . . . . .  . . . . . . . . . . . . . .  14

Keerna ice (minced meal). . . . . . . .  . . . . .12.10

ENGLISH DISHES
Roasl Chicken & Chips. ..... ... .. .....€5.95

Scampi & Chips... .  . . . . . . . .  . . .  .  .  .  . !5 95

Chicken 0rneiette & chips... . . . . . . . . . . . !5.95

Prawn omelette & chips .. . . . . . . . . . . . . . . t5.s5

Ity'ushroom omelette & chips. . ...... 15.95

Chicken nuggets & chips........ .. .....f5.95

€oe l t,f^r:r-* l €*7"q

i
ll
il
I

Poshwad Nan {SMed wilh almond .. . ej
coconul and sullana sweel)

81.15
t1 95

Iikla Nan

95

.95

.95
95
.95
.00
.95
.75

Chapali
SlulTedPafatha(vegatabes) . .  . . .  . . . . f l

f1
t1

f1
f I
€1

Sluf fed Nan (wgahblesJ.  . - . .  . ' ' ' . . .€1
Keema Nan lminced meaf) . . . t1
C h l l i i N a n . . . .  . .  . .  f l

Ooen
Chips
Raitha

sal6d ..  . . . .  . . . . . . .  .  .  . .  .  .  t1.50

VEGETABLE SIDE
DISHES
Veqebble Bhuna €2 80
Boilbay Poiato.. .  . . . .  . . .  . .  .  . . . .  . . .  t2.80
SaoAloo {soinach E ootato) .... . . t2.80
Molor Paiebr ipeas & chedse). . . t2.80
Tarka Dhall{ lenti ls in gadic &.. .  . .  .12.80
butter). . . . . . . .  . . . . . .
Aloo 6obi {pobto & cauliffower).. . !2.80
Vegelable Slk-Fry. .... ... .......... .. !2.80
Saq Shaji  (spinach) . . . . .  . . .  . . . . . . . . .€2.80
Calrhffower Bhajr. .. .. . ... . . . . t2 80
Bnnjal thaji (Albeqine) ..... 12 80
onion Bhaji . . .  . .  -  . .  .  . .  . . . . .  f2 50
Sao Bhindi Bhalilsoinach & okra).. €2 80
Ch;na Massala (;hLck peas) f2.80
Garl ic mushroom .. . . .  . . . .  . .  f280
It4ushrom bhaji.. ... . . .... .... . .. t2.E0
Sao Daneef {soinach & cheesel. ... e2.80
Bhini ir  bhal iokral .  . . . .  . .  . . .  . . . .  .  .  [2.80
Sag aloo paneer (spinach potalo &
cheese) . .  . .  12.80
Aloo moior paneer(potalo, peas E t2 80
cneesej
Chana dhall(Chck Deas & lentils).. !2.80
Dhall samba (lentils & vegaiables) .. 12.80

r1.50
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CNEOI,€S ACCEPTEO wlr}l VAIO BATII(ERS CARO
ALr MA,]OR CRED]T CAROS ACCEPT€O

TAKE AWAY MENU

licensed indian restaurant

1B High street, Budleigh saltefton

open every day
(including hank holiday6)

12 noon - 2.00 pm

5.30pm - 11.00

telephone: 01 395 446093
or

01395 446097

(cucumber or onion). ........ .. t1.50



STARTERS
Indian lvlix (for two persons) .€9.95
[/l ix Kebab... ... .................. ...€4 50
Sheek Kebab....... .... ............12.75
Shami Kebab............ ............13 25
Chicken Tlkka of Lamb Tikka e2.80
Chicken Chat or Aioo Chat....€2 95
Tando0i Chicken.... ........... ..82 80
0n ion  8ha j i . . . . . . . . . . . . . . .  . . .  . . . . . . . .E2 .50
Samosa (Meat or Veg) . . . . .€2 45
Reshmi kebab........... ............€3.50
Royale Chicken.. .. ..... ..... ..t3.25

Prawn Cocktai|......... ....... ... e2.35
Prawn Puree......... ................13.25
King Prawn Puree.... ........... t4.25
Klng Prawn Butterfly........ ...t3.95
GarlicTigef Prawn........... ....t4.50
Tandoori Klng Prawn....... ... 84.95
Papadom (plain of spicy) .... ...50p
Chutneys {per portion).......... ., 50p
Seleclion of l\4ixed Slaiters
(for 4 persons).. ... . ......... . t19 95

TAJ MAHAL MILD DISHES
Chicken Tikka Massala....96.50
Asoft sauce made irom our
chefu own unlque 60llection
oispices, giving a vatiation to
every one s favourile dish
Added cream makes
lhis a really luscious tfeat
Lamb Tikka Massala. . . .  . . . t6.95
Tandoori King
Prawn Massa1a,. . . . . . . . . . . . . . . . . . . .  t9.95
D i1 r0ba . . . . . . . . . . . . . . . . . . . . . , . . , . . , , t 6 ,95
(Chicken with ffesh fruit)
lVlackon Chicken.. , . . . . . . , . . . ,16 95
Chicken tikka imrreEed in a
acn ano cfeamy sauce
Chicken Passanda.. .  . . . . . . .16.95
Acfeamy dish but not too sweet
home firade yoghun mixed wth
ground nuts with a dash ofwhite
wine for a iull bod ed flavour
King Prawn Passanda.... t9,95

CHEF'S SPECIALITIES

Ja iour . , . . . . . . . . . , , . . , . , .  , . . , . , , , . . . . . . . , , , . , . , , , .17 .95
Diced pieces of Spring Chicken and one King Prawn cooked
with cumin seeds and conander

Bengal Chicken
Slrips of Chicken llghtly spiced and stk+led with onion, gatlic
and vegeiables, serued on a sizzlef

Mor isGosht , . . , , , , . . .  . . . , . . . , . . , , . . , . , , . , , , . . , f7 ,95
Tender slrips of lamb and spinach slrrjried along with rcd and
green pepperc and ffesh green chillies

Pers ian  Lamb . . . . , . , . . , . . . , , . . , . . , , . , . . . . , . . ,  f  7 ,95
Lamb cooked with Mushtooms and green peppels

Lamb of Chicken cooked in gadic and mangelout peas

Gar l i c  Ch icken . . . . . .  , . . . . , , . . . . . . , . . . . . . . , . . .  18 .50
Dced pieces of spring Chicken siiliied wilh gadlc bufler,
green peppers and fed peppers seNed on a sizzlef

t9,95Gar l i c  K ing  Prawns, . , , , , , . . . , , . , , , . , . , , . , . . . , . , .

TAJ MAHAL HOUSE SPECIALITIES
(Cooked to a medium stfength, bu1 please requesl a stfenglh lo 6uil )
Avery good combination offlavours and spices, giving a taste sensation.

LAlr4B or CHICKEN GREEN I/ASSALA.... . , .  . . . . . . . . . . . . . . .  . . . . .e6.95
Cooked wth coriandef pasle, ffesh lomatoes, ginger, garlic, ffesh co ander
and a many herbs. a litlie spicyl

BtNDt  GOSHT. . . , . . . . .  . . . . . . , . . . . . . . . , . . , , , , , , , . t 6 .95
okra and Tender Lamb

SAG CHICKEN or LAN,48,,, . . , , , , , . , , , , , , , , . . . . . . . , , . , . . . . . . . . . . . . . . . . . . . . . .16.95
Spinach and chicken or lamb

KEEt\ lABAHAR|,. . . . .  . , , . . , , , , , , . . , . . , , , . . , . , .16.95
l\4inced meat cooked rn medium str€ngth spices wilh ffesh coriander

DHALLGOSHT. . , . . , .  . . . . . . , . . . . . . . . . . . . . . . . . . . . t 695
Lentils and Lamb

METHT GOSHI.. . . . . .  . , , , . , , , . . , . , , . . . . ,  . . . . . . .06.95
Lamb cooked wilh Fenugreek leaves

cHrcKEN REZELAH SPECtA1. . . . . . . . . . . . . . . . . . . . . . . , . . , . , , . , .  S6.95
A c asslc dish irom the Nodh of Bengal. Chicken Tikka and minced
meal cooked wilh tasty splces and hets with lomalo, gteen peppers, red
peppers, garlic and fresh coriander

sAG K|NG PRAWNS.,, , . , . , . . , . . . . .  . , , . . . . .18.95
Spinach and King Prawn

KING PRAWN TAVA .,,..,T12.50
Sheli King Prawns, cooked with onion, tomalo, Gadic and fresh
coriander medium hot!

cHtcKEN MANCHURIAN . , . , . , , . , . . . . . . . t7.95
Chickef cooked with one green chilli, a louch ofsugar fresh tomalo,
garlic, fresh co andel, onron and specialspices

MtxED PRAWNS .,. . , , , , . , , . , , . . . . . . . .  . . . .114 95
King Prawns, Tiger Prawns and Prawns cooked in kesh gariic,
mangetoul and coriander

TAJ|\, ,1AHA1SPECrA1,., , . . , , . , , . . , . , , . . . . . . . . . . . . . . . , . , . , , , , , , . , , . . . . . . . . . . .e8.50
Breast of chicken and mince meat cooked in a tasly sauce and
flaned w r\ sambuca wfl exotic herbs a1d spices

SEAFOOD SPECIALITIES
King prawn coriander {medium) ...... ... . .. ... ....... ... . .110.95
Tiger Pfawn Green massala (medium).. ..... .... ................. ... .. . . ..... . ... .e9.95
King Prawn green massala {medium) . . .......... ..... .... .... . .......... ....... . .t10.95
S p i c y m i x e d P r a w n s ( m e d i u m ) . . . . . . . .  .  . .  . . . . . . . . . . . . . . . . .  . . . . . t 1 4 . 9 5
Tandoor iBut te r  K ing  Prawns (mi ld ) . . . . . . . . .  . . . . .  .  .  .  . . .  . . .111 .95
Ki0g prawns baftecued with spice then
cooked in a sauce dch in bulter

TANDOORI SPECIAL
These dishes are a I cooked in a
specialclay oven called a tandoor.
They are alldry dishes coaled in
spices and very easyio digesl. Serued
with minl sauce and salad

Tandoori Mixed Grill.,.....,f 8.95
(Consists of chlcken tikka, lamb tikka,
sheek kebab and tandoori chjcken)
Chicken Tikka,. . . . . . . . . . . . . . . . t6.50
off lhe bone
Lamb Tikka.. . . . . . . . . . . . . . . . . . . .e6.95
off lhe bone
King Prawn Shashlik ....110.95
With lomato and onlon
Tandoori King Prawn ....!10.95
Chicken Shashl ik, , . , , , . , , , . t7.75
\\iiih lomato and onion
Tandoorl  Chicken,, . . . . . , . . , .e5.95
0n lhe bone
Tandoori Trout (fish),,.,,,..t8.95
0n the bone

King Prawn slif-fried with garlic butter, green p€ppers and
rcd pepperc served on a sizzlet

Achar  1amb 0r  Ch icken . , , . . , . , . , . . , , . . . . . . . . . . , . . . . , . , . . . , . , , . . , , . ,  t7 .50
Pieces of madnated Lamb or Chicken ln a tantalis ng pickled
massala, fai y moist and souf

Chefs  Spec ia l  Komol i  . . . . . . . . . . . . , . . . . , . , ,  ,  , , , . , . . . . , . . . . . . . , . . . . . .  t7 .50
Chicken and lamb cooked together in orange zeslwith medium
spice

17,50
Tender lamb and potalo cooked togelher in a slighlly hoi aod
spicy sauce

C h p f s S n c c i a | T r c a t  . . . . . . . . . , . . . . . . . . . . . . . . . . . . . t 9 . 9 5
What more could you want ?Aconrblnalion of chicken tikka,
lamb tikka and tandoori king prawns with mango, pineapple
mixed n with gfound cashew nuls, buttet, honey and tomaloes.
Siniulpleasures abound ln ev€ry moulhful

Mixed Vegetab le  Ensemble . , . , , , , . . . . , , . , . . . . . . . . . . . . . . . . . . . . . . . , . . t6 .50
Aselecuon of different vegetables Quickjried in olive oilfor a
crisp hearty textufe then sesoned wilh garlic, gingef and
sesame seeds.Tastes even belter lhan it sounds


