
 
 
Raj Lunch Menu 
 
Starters 
 
Lal Mirchi – chopped chicken or lamb, fried with garlic & spicy massala on a 
bed of onion bhaji, sprinkled with coriander and popadoms 
 
Spicy Garlic mushrooms – chopped mushroom, onion, garlic and coriander 
 
Spicy cashewnut roll – finger sized cashew and potato rolls with spicy sauce 
 
Roast potato and cashew nut – with onion, garlic and hot sweet and sour 
sauce 
 
Chicken or lamb tikka – boned chicken or lamb marinated in spiced yoghurt 
 
Essar Bora – crushed prawn, onion and spiced ghee 
 
Pakora – gram flour, onion and spiced ghee 
 
Mulligatawny Soup – a classic Indian soup, part of the cooking of the Raj 
 
 
Main Dishes 
 
Kurma – chicken, lamb or prawn. Our mildest and most delicate cream 
based curry 
 
Kashmiri – chicken, lamb or prawn. Mild sauce with banana, pineapple and 
lychees 
 
Bhuna – chicken, lamb or prawn. The famous medium Bengali curry 
 
Dhansak – chicken lamb or prawn. A sweet hot and sour Persian dish based 
on lentils 
 
Lamb Passanda – Marinated boned lamb cooked with cream, herbs and very 
mild spices 
 
Lamb Rogan Josh – tender pieces of lamb in a traditional Kashmiri masala 
 



Kadai Chicken – a medium hot Sind stir-fry dish cooked with onion, garlic, 
tomato and medium hot spices 
 
Bengal Tiger – stir-fried chicken with onion, green pepper, Bengal Tiger 
Chutney and selected herbs 
 
Balti – the famous West Midlands speciality with onions, tomatoes, lemon 
and hot spices 
 
Chicken Jalfrezi – boned chicken in a rich hot sauce of ghee, onion, lemon 
juice and green chillies 
 
Amere Murgh – chicken cooked with mango pulp, onion, garlic and mild 
spices, finished with cream and flaked almonds 
 
Vegetable Karrai – selected vegetables with herbs and spices 
 
Saag and Aloo Curry – medium hot spinach and potato curry 
 
Brinjal Jalfrezi – spiced aubergine in a rich hot sauce of ghee, onion, lemon 
juice and green chillies 
 
Palak Gajar and Cashew – spinach with carrot and cashewnuts, medium 
spiced 
 
Vegetable Chilli fry – a melange of vegetables, cooked with red chillies, 
onions, tomatoes and lime juice 
 
Goan Green Vegetables – a hot and spicy dish from the Savasurat 
community in Goa 
 
 
Above main dishes served with rice 
 
Coffee 
 

£6.95 


