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Vegetable Dinner : Vegetable Samosa, 2 Vegetable Curry, Daal, Maharani Rice, Cucumber 
Raita Naan Bread, Dessert, Coffee or Tea 	  

Non-Vegetable Dinner : Meat Samosa, 1 Piece Tandoori Chieken, Meat Curry, Dhal, 
Vegetable Curry, Rice, Raita, Dessert, Coffee or Tea 

Tandoori Dinner : Chicken Tikka, Lamb Tikka, Tandoori Chicken, Seekh Kabob, Vegetable 
Curry, Rice, Naan, Dessert, Coffee or Tea 	  

R-Wreelt4t4 & Ilesedatteekt 
Chicken Korma : Chicken pieces cooked with almonds and nuts in a rich mild sauce 	  9.95

Lamb Korma : Lamb piece marinated and cooked with yogurt, nuts, seasoned with delicate 

herbs and spices 	 10.95

Beef Korma : Beef marinated and cooked with yogurt, nuts seasoned with delicate herbs and spices 	 10.95

Shrimp Korma : 

 

Shrimp cooked with Indian herbs, a touch of butter and cream 	 13.95

Vegetable Korma : 

 

Chicken Vindaloo : 
Mixed vegetable and nuts cooked with butter sauce 	  8.95 

Pieces of chicken with hot spices in a highly seasoned gravy, with potatoes, 
tomatoes and chili peppers 	 1 0.95 

Lamb Vindaloo : Pieces of lamb cooked in hot spices 	 12.95

Beef Vindaloo : Beet cooked in a highly seasoned gravy with potatoes 	 12.95 
Fish Vindaloo : Fish cooked with potatoes and chili peppers 	 11.95

Shrimp Vindaloo : Finest jumbo shrimp cooked with potatoes, chili peppers and a highly 

spiced sauce 	  13.95

neat Saag. 
Chicken Saag : Chicken cooked with freshly chopped spinach in a mildly spiced gravy	  
Beef Saag :	 10.95 
Lamb Saag : 

Beef cooked with spinach and a mildly spiced gravy 	  .9 
Lamb cooked with spinach and a mildly spiced gravy	 10.95


Shrimp Saag : Jumbo shrimp fried in butter, cooked with freshly chopped 
spinach and gravy	  12.95 

16.95	 ge•tepose 

Chicken Biryani : Tender pieces of chicken cooked with vegetables and nuts with rice 
Special Biryani :

	 8.95 
Combination of lamb and chicken cooked with vegetables, nuts and rice 	

10
 

Lamb Biryani : Tender pieces of lamb cooked with vegetables, nuts and rice 	  9.95 Carte	 Beef Biryani : Beef cooked in mild spiced sauce with vegetable and rice 	 9.95 
14.95	 Shrimp Biryani : Jumbo Shrimp cooked with vegetables, nuts and rice 	 12.95 
10.95	 Vegetables Biryani : Garden Fresh Vegetables cooked with nuts, herbs, spices and rice 	 7.95 
11.95 Shahjahani Biryani : Specialty of the house-rice cooked with boneless chicken, nuts and eggs 	 10.95 
10.95	 Peas Pilau Rice : Rice cooked with peas, onions, tomato and nuts 	   4.00 
14.95	 Basmati Rice : Spec/a/ rice import from India 	   2.00 
15.95 
14.95 
12.95 
12.95 
10.95 

7eutetcupu: Did/tea 
Tandoori Chicken : Chicken marinated in yogurt and mild spices, cooked in its own juices 	 Ala 

over hot charcoal, roasted in Tandoor 	 Half Order 7.95	 Full Order 
Chicken Tikka : Tandoori roasted boneless chicken breast pieces on an onion bed 	  
Malai Tikka : Tender Pieces of chicken cooked in spices with ginger, yogurt and garlic in clay over	  
Chicken Ginger Kabob : Chicken breast marinated with ginger and yogurt on an onion bed 	  
Seekh Kabob : Minced lamb, blended with onion, hems and spices cooked in Tandoori oven 	  
Tandoori Mixed Grill : Assorted Kabobs of chicken, lamb & shrimp on an onion bed	  
Shrimp Tandoori : Jumbo shrimp marinated in mild spices on an onion bed 	  
Fish Tandoori : Large pieces of fish prepared with Indian spices 	  
Lamb Boti Kabob : Lamb pieces marinated in Indian spices on an onion sister bed 	  
Paneer Tikka : Pieces on an onion bed

Armee-eye-A 
Vegetable Samosa : Crisp, pastry with potatoes and peas, deep fried

	
3.00 

Meat Samosa : Crisp pastry with ground lamb peas, deep fried 	
	

3.50 
Chicken Pakora : Mildly spiced boneless chicken, batter fried 	

	
5.25 

Garlic Shrimp : Shrimp sauteed in garlic sauce 	
	

6.95 

Vegetable Pakora . Mixed vegetables, midly spiced, batter fried 
Onion Bhaji : Midly spiced onions, batter fried 	  

Assorted snacks : Vegetable Pakore, Vegetable Samosa, ChieWn Pakora, Seekh Kabobs 	  
	4.95 

4.95 

5.95 

Scuelfrd 
Vegetable Soup : Lentil soup with vegetable, seasoned with herbs and mild	  4.25 
Mailing Kawny : Soup lentil and chicken soup, herbs and mild spices 	  4.25 
Tomato Soup : A Traditional Soup prepared with fresh tomatoes 	  4.25 
Coconut Soup : Coconut milk and cream 	4.25 

14.95 

	  16.95

e‘ell SoiteeeelleeZ4 
(All below dishes served with Basmati Rice) 

ecvvried 
Chicken Curry : Traditioned chicken curry prepared with special Indian spices 	 9.95 
Lamb Curry : Lamb meat marinated and cooked with herbs and spices 	  11.95 
Fish Curry : Fish cooked in curry sauce 	 11.95 
Shrimp Curry : Finest jumbo shrimp cooked in curry sauce 	 10.95 
Beef Curry : A traditional beef curry prepared with special spices 	 10.95 
Keema Matter : Ground lamb cooked with green peas and spices 	 10.95 

?leadederd 
Chicken Makhni : Tandoori chicken cooked in butter and special tomato sauce 	 10.95 
Chicken Tikka Masala : Breast pieces cooked with tomatoes & bell peppers in an 

indian style butter gravy	  11.95 
Lamb Boti Masala : 13.95 Lamb cooked with onion, bell peppers and butter sauce 	  
Tandoori Shrimp Masala : Shrimp cooked with ginger, bell peppers and butter sauce 	  14.95 
Tandoori Fish Masala : Spiced and herbed fish cooked with a butter sauce 	  13.95 
Paneer Masala : Homemade cheese cooked with bell peppers and onion with Indian spices 	 8.95

Lamb Fraizee : Lamb cooked in special gravy with onions, tomatoes, bell peppers, tossed in an 
indian skillet 	  14.95 Karahi Lamb : Boneless lamb cooked with herbs, onions, tomatoes with Indian spices and 
tossed in an Indian skillet 	  12.95 

Karahi Chicken : Freah chicken cooked in fresh ground Indian spices with onion, bell peppers, 
tossed in an indian skillet 	 10.95 

Chicken Fraizee : Chicken breast pieces cooked with bell peppers, onions, served in an Indian 
skillet 	  12.95 Karahi Tandoori Chicken Saag : Boneless Tandoori chicken cooked with special sauce, 

fresh spinach, tossed in an Indian skillet 	  11.95 Karahi Beef Palak : Freah chopped spinach cooked with beef, onions, tomatoes in an 
Indian skillet 	  
Fresh mixed vegetables cooked with traditional Indian herbs and

	  12.95 Karahi Vegetables : 
spices in an Indian Skillet 	  9.95 Karahi Aloo Palak : Fresh chopped spinach with potatoes, onion and tomatoes in Indian 
Spice, served in an Indian skillet 	  9.95 

Karahi Shrimp : Jumbo shrimp marinated with Indian spices, cooked with ginger, tomatoes, 
onions & bell pepper, served in an Indian skillet 	  13.95



Fine Indian Cuisine 
www.royal-taj.com 

Lunch Buffet 11:00 - 2:30 Sat & Sun : 11:00 - 3:00 
Dinner 5:00 - 10:00 OPEN 7 DAYS 

1845 E. Broadway Road, Tempe, AZ 85282

Tel : (480) 967-5234 Fax : (480) 967-1854 Mob. : (480) 299-8165 
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°Pe9etalle 2,4ticed 
Saag Paneer : Spinach cooked with Indian style cheese and mildly spiced sauce 	  8.95. 

Matter Paneer : Green peas and homemade cheese cooked with spices 	  8.95 

Shahi Paneer : Homemade cheese cooked with delicious gravy and cream	 8.95 

Aloo Matter : Potatoes cooked with green peas and spice 	  8.95 

Aloo Gobhi : Cauliflower cooked with potatoes and Indian spices 	  8.95 

Mushroom Matter : Mushrooms cooked with onions, tomatoes, green peas and spices 	  8.95 

Bengan Barth : Eggplant cooked with green peas, onions and tomatoes in Indian spices 	  8.95 

Chana : Masala Chick-Peas cooked with specially spiced masala sauce 	  8.95 

Malai Kofta : Vegetable and cheese with onions, tomatoes and spices 	  8.95 

Bhindi Masala : Okra Cooked with onions, tomatoes and spices 	  8.95 

Daal Maharani : Lentils cooked with garlic, ginger, tomatoes and spices 	  7.95 

Yogurt Masala : Graham flour mixed with yogurt, fried in herbed spices with vegetables fritters 	  8.95 

Efiread4 
Naan : Leavened bread baked in clay oven 	  2.00 
Garlic Naan : Leavened bread with a subtle touch of garlic 	  2.50 
Roti : Traditional Indian style wheat bread 	  2.25 

Parantha : Whole wheat bread with a little touch of butter 	 	  2.50 

Aloo Parantha : Whole wheat bread stuffed with potatoes and green peas 	  3.00 

Gobhi Parantha : Whole wheat bread stuffed with cauliflower 	  3.00 

Pudina Parantha : Buttered and layered whole wheat bread with dry mint 	  3.00 

Chicken Naan : Leavened bread stuffed with chicken and mild or hot spices 	  3.50 
Keena Naan : Leavened bread stuffed with ground lamb 	  3.00 
Onion Kulcha : Naan bread stuffed with onion and spices 	  2.95 
Special Naan : Clay oven bread stuffed with fresh grated coconut, nuts & a touch of sugar 	 4.95 
Bhatura : Leavened bread deep fried 	  2.50 
Puri : Whole wheat bread deep fried	  2.50 

2,ede,tea 
Pista Kulli : Indian style ice cream with pistachio 	  3.00 
Mango Kufi : Indian Style ice cream with mango flavor 	  3.00 
Kulfi : Indian Style ice cream 	  	  2.95 
Gulab Jamun : Juicy Pasty balls deep fried with a sugary syrup 	  2.95 
Kheer : Rice pudding 	  3.00 
Rasmalai : Homemade cottage cheese, sweetened with condensed milk flavored 

with rose water and nuts 	  4.00 

Salads 
Mixed salad : 	 3.00 
Cucumber Raita : Cucumber, tomato and potato bits in whipped yogurt. 	  2.00 
Plain Yogurt : 	 2.00 

ValAVT.41.9e4 
Orange Juice : 	 
Soft Drinks : Cake, Pepsi, Diet, Sprite, Mountain Dew etc 
Mango Lassi : Fresh mango with yogurt, milk drink 
Mango Juice • 
Lassi : Yogurt drink - sweet, salt or plain 	  
Mango Milkshake : Fresh mangos with milk 
Indian Tea : 	 
Indian Coffee : 	 
Regular Coffee : 	

2.00 
	  2.00 
	  3.00 

	  2.50 
3.00 
2.00 
2.25 
2.00 
2.00


