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RESTAURANT & LOUNGE J

WHILE YOU WAIT

Sample our poppadoms & mouth
watering homemade chutneys £2.00

Pp.

TO START

Chicken Pakora
Gently spiced chicken fillet, battered
and deep fried.

Battered Chilli Garlic Prawns
(£3 Supp)

Battered chilli prawns, served with mix
salad.

Veg Pakora (Vegan) 4~
Mix of vegetables mildly spiced and

deep fried in vegetable oil.

Duo Of Samosa
Crispy pastry stuffed with mix vegetable

and minced meat, mixed with spices
and deep fried.

Chicken Tikka 4~

Cubed chicken marinated in a spicy
yogurt sauce, cooked in tandoor.

Onion Bhagee (Vegetarian) 4~

Sliced onions gently spiced with spices,
battered in gram flour & deep fried.

TO CONTINUE

All main courses served with choice of
pilau rice or boiled rice.

TAAJ ALL TIME FAVOURITE
DISHES

Chicken korma, chicken tikka masala,
chicken rogan josh, chicken madras
(Lamb £2 supp/King Prawn £4 supp).

CHEF SPECIAL BALTI

Chicken Tikka, lamb and prawns cooked

. together with green peppers, onions

and tomatoes. Smothered in a rich
sauce.

./ £,

ESTD 2013

£35.00

PER PERSON
STARTER &MAIN

Amritsari Chicken 4~ :

Tender chicken is made in creamy
amritsari gravy & flavoured with fresh
cream, cashew nuts, onion, tomatoes,
cinnamon & cardamom, giving a very
smooth texture and authentic north

indian flavours. . )
Chicken Tikka Garlic Chilli o
Masala 4444 e

Cooked in a strong garlic, ginger and
green chilli based sauce and strong
spices.

Chicken Tikka Jalfrezi ss4» é

Chicken tikka cooked with spring
onions, green peppers, onion & fresh
chilli in a hot tangy sauce.

Lahori Gosht 44~

Cubes of tender lamb marinated in mix "

spices, slowly cooked in a rich sauce
with hint of fresh herbs. /
/

Taaj Special Chicken
Makhani »

Chicken marinated overnight in

yogurt & spice mixture, then cooked

in a creamy & mild sauce made from
tomatoes, cashew nuts & various spices,
usually including tandoori masala spice
mix & cream

Butter Chicken »
Strips of marinated chicken cooked with

fresh tomato paste, rich butter & cream,
finished with fenugreek leaves. =

SIDES £4.95 : |

Masala Chips Naan

Keema Naan Garlic &
Peshwari Naan Coriander Naan

Garlic & Cheese Garlic Naan

Please ask your Server should you have .
any special dietary needs.




NEW YEAR 2026

TO FINISH LIQUEUR COFFEES
Warm Chocolate Irish Coffee £8.50
Fudge Cake £695 Baileys Cofiee £8.50
Served with vanilla ice cream. Italian Coffee £8.50
Raspberry & Hazelnut Jamaican Coflee £8.50
Roulade £695 Russian Coffee £8.50
Rolled meringue filled with cream, .
raspberry sauce & white chocolate Calypso Coffee £8.50
sauce. Served with fresh cream. Cofiee Royal £9.50

Port £4.50
Homemade Chocolate Taylors Fine Tawny Port
Brownie £695
Served with vanilla ice cream. Cognac £4.20

V5, 5 Year Old Chateau Mopnifaud
Selection Of Ice Creams Hennessey
e Dessert Wine £4.00
AFTER ME AL DRINKS Moscatel Finca Antigua
TEA & COFFER SINGLE MALTS
Regular Tea £2.50 Bushmills £6.95
s £325 leear Old £5.95
Americano £3.20 y
Espresso £3.20
Latte £3.50
Cappuccino £3.50

OPENING HOURS

Sunday: Ipm - 9.45pm (Last Orders)

The directors, management & TAAJ tcam, wish all our
customers a healthy and a prosperous new year.

Tuesday - Thursday: 4pm - 10.30pm
Friday & Saturday: 4pm - llpm
Closed Mondays except Bank Holidays

DELIVERY SERVICE AVAILABLE ALL WEEK
£3.00 For the town delivery, then £1.25 after per mile




