
India’s royal heartland of Rajasthan has for centuries been the home of the feared 
Rajpoot warrior clan. Their bravery, loyalty and sense of honour is unparalleled in the 
history of India. Chivalry was the hallmark of the Rajpoots. They fought with courage and 
determination and their reputation for excellence and good taste lives on to this day

Established in 1994, the Rajpoot restaurant lives up to the ancient ideals of striving for 
perfection and always doing the very best possible. It is this ethos that has won us an excellent
reputation throughout the country for exceptional food and an equally 
exceptional standard of service.

Customers return time after time from all parts of the country to experience our unique and
exciting menu, whicn has been created using the freshest, most authentic herbs and spices for
a truely memorable dining experience.

Our welcoming brand of Eastern hospitality will ensure your visit is a joy as is the food, 
prepared with skill and passion by our expert Chefs. Our extensive menu offers the very best
dishes from India and Bangladesh, all cooked using centuries old tarditions which have been
passed down from generation to generation.

Rajpoot offers the finest choice of meat, vegetarian and even vegan dishes. As member of the
Good Curry guide we are extreamly keen on gaining customer feed back to learn how we can
make your experience of Rajpoot even more pleasurable. So please feel free to tell a member
of our staff how we can improve our service to make your visit even more 
enjoyable in the future.

At Rajpoot we know that our most important ingredient is our customers and I cherish your
views, comments and custom.

Wishing you an enjoyable experience with us.

MANAGEMENT

Welcome to the 

Home of Award Winning Fine Indian Cuisine
Restuarant & Takeaway



Spice Guide: Fairly Hot        Hot

STARTERS 
Sheek Kebab £4.49
Minced meat flavoured with spice & herbs, specially barbequed 
on skewers
Vegetable Pakora £4.49
Vegetables coated in special Indian Batter
Chicken Pakora £4.49

Chicken Chat Puri £5.49
Small juicy pieces of chicken tikka, cucumber and chick peas spiced, 
for hot and sour taste
Prawn Puri £5.49
Prawns spiced and topped on a shallow fried puri (flat bread)
Onion Bhaji £4.29

Mango Paneer £4.49
Cheese marinated in mango sauce then grilled in tandoori oven
Tandoori Chicken £4.49

Chicken Tikka £4.49

Lamb Tikka £4.99

King Prawn Baaza £5.99
Succulent king prawns, stir fried with exotic spices
Mixed Kebab £4.99
Sheek kebab, chicken pakora and onion bahji
Samosa (Meat or Vegetable) £4.49

Chicken Spring Roll £4.49
Spiced chicken rolled in pastry

TANDOORI CLAY OVEN DISHES 

The clay oven dates back to the Mogul Empire. An appliance commonly used to bake food. 
The interior is made from layers of clay, it is then heated from the inside with charcoal fire. 

All our Tandoori dishes are served with salad (optional)

Tandoori Chicken (Dry) £8.99
Tender chicken marinated in yoghurt and spices (On the bone)
Chicken Tikka (Dry) £8.99
Diced chicken pieces marinated with mild spices
Lamb Tikka (Dry) £9.99
Diced lamb pieces marinated with mild spices
Tandoori Mix Grill (Dry) £13.99
A combination of chiken tikka, lamb tikka, tandoori chicken, 
sheek kebab, served with nan bread
Tandoori King Prawn (Dry) £12.99
Succulent king prawns marinated with exotic spices



WONDERS OF RAJPOOT 
Chicken Azmaish £11.99
East West fusion dish with subtle spices, mild dish. Very popular

Apricot Meeta Lamb £12.99
Lamb cooked with apricot and spices

Nawabi Green Ghusta £12.99
Green lamb curry with green herbs, pistachio nut paste, crushed coriander, 
chutney & spices

Nizami Chicken  £11.99
Chicken tikka simmered with fresh green chillies, ginger, garlic & mustard seeds, 
In a sauce made from yoghurt & coriander.

Ustad Morrisa £11.99
Chicken cooked with preparation of hot spices and the famous naga (bonnet chilli) 
madras hot dish full of  flavours to hit your taste buds.

Macroptera Zam (Chicken) £11.99
A pungent citrus fruit from Sylhet region in Bangladesh, if you don’t know what this fruit is or 
never tried it we highly recommend you do. Hugely eaten for its distinct flavour and taste, 
we absolutely love Macroptera. Medium spiced cooked with chicken

Macroptera Zam (Lamb) £12.99

RAJPOOT’S FANTASTIC TAWA 
(Name given by customers) Tawa dishes are cooked using a mixture of spices and ingredients 

that are only to be prepared with the unique knowledge to combine different flavours to bring out the 
aromatic and tantalizing taste of each dish.

Chicken Tikka Tawa £11.99

Lamb Tikka Jalfrezi Tawa  £12.99

Garlic Chilli Chicken Tawa  £12.99

Sag Gusht Tawa (Lamb & Spinach) £12.99

King Prawn Tawa (Can be cooked hot) £13.99

Vegetable Tawa £9.99

STIR FRIED BIRYANI 
Basmati rice stir fried with special home made Biryani paste. Garnished with tomato & 

cucumber. Served with a vegetable curry side dish.

Chicken Tikka Biryani £12.99

Lamb Biryani £12.99

King Prawn Biryani £13.99



CLASSIC FAVOURITES 
Chicken: £8.99  | Prawn: £9.49 | Lamb: £9.99 | King Prawn: £12.49

REGULAR SPECIALS 

Chicken Tikka Masala £10.99
Cooked in exotic masala sauce
King Prawn Jalfrezi  £12.99
Cooked with chopped onions & peppers with fresh herbs and green chillies, fairly hot.
Lamb Pasanda £11.99
Selected thin pieces of lamb fillet, marinated with specially chosen mild spices and cooked in special 
almond sauce. Very mild in taste.
Roshuni Chicken £10.99
A medium spiced dish, consisting of chicken tikka smothered with fried garlic 
and special garlic sauce.
Murgh Jalfrezi (Chicken) £10.99
Stripped tandoori chicken cooked with chopped peppers in a special onion 
sauce with green chillies.
Soft Lamb Jalfrezi  £11.99
Jaipur Korai Chicken £10.99
Succulent pieces of spiced chicken, cooked with onions, green peppers, red peppers & 
peeled tomatoes in medium spiced sauce with herbs.
Rajasthan Butter Murgh £11.99
A luxurious dish made from slices of marinated chicken, in a rich sauce made 
with cream, almonds and butter.
Alphonso Moglai £12.99
Tender pieces of chicken cooked in delicately spiced alphonso mango sauce enhanced with yoghurt 
enriched with cream, topped with roasted tropical dry fruit and nuts.

RAJPOOT’S FAMOUS BALTI DISHES 
Balti dishes are spicy, exotic, medium hot from Gujrat. Cooked in our own blend of 

aromatic spices. An absolute must !
Chicken £9.99
Lamb or Prawn £10.99
King Prawn Balti £12.99
Mixed Vegetable Balti £8.99
Chicken Zaal Balti  £10.99
Lamb Zaal Balti  £11.99

Korma 
Made of coconut, almonds sweet and creamy
Bhuna
Medium spiced dish of thick consistency
Rogan Josh
Medium spiced with generous tomatoes

Madras  
Hot rich sauce made with fiery spices
Pathia  
Hot, sweet and sour, flavoured with coriander, onion
and green pepper sauce.
Dansak  
Hot, sweet and sour, cooked in a lentil based sauce
prepared with garlic, spiced oil & fenugreek



VEGETARIAN SPECIALS 
Narial Shabzi Korma £8.99

Mild - vegetables cooked with coconut cream, almonds to create a sweet velvety texture

Vegetable Jalfrezi  £8.99

Vegetable Masala £8.99

Vegetables in exotic masala sauce

Vegetable Nizami  £8.99

See Chicken Nizami for description

Nawabi Kochu Anaz £9.99
Green vegetable curry with green herbs, pistachio nut paste, crushed 
coriander chutney & spices

Vegetable Tawa £9.99
See Tawa for description

VEGETARIAN CLASSICS 
Vegetable Balti £8.99

Vegetable Biriyani £9.99

Vegetable Bhuna £8.49

Vegetable Dansak  £8.49

Chana Bhuna (Chick Peas) £7.99

VEGETARIAN SIDE DISHES 
To compliment your main meal. Bhajees are of a dry consistency

Mushroom Bhajee £3.99

Bhindi Bhajee (Okra) £3.99

Bombay Aloo (Spicy potato) £3.99

Sag Aloo (Spinach & Potato) £3.99

Vegetable Curry £3.99

Chana Bhuna (Chick peas) £3.99

Sag Bhajee (Spinach) £3.99

Tarka Dall (Lentil, fried garlic & herbs) £3.99

Onion Bhaji £3.99

Sag Paneer (Spinach with chedder cheese) £3.99

Cucumber Raitha £2.75

Plain yoghurt, cucumber and herbs



BREADS 
Freshly baked home made breads

Nan £2.60
Keema Nan (With spicy mince meat) £3.20
Peshwari Nan (Fine almonds, sultanas & coconut) £3.20
Garlic Nan £3.20

RICE DISHES 
Basmati rice dishes

Boiled Rice £3.10
Pilau Rice (Aromatic with Saffron) £3.30
Onion Fried Rice £3.60
Rajpoot Special Rice (With mix vegetables) £3.60
Mushroom Rice £3.60

NON INDIAN FOOD 
Chicken & Chips £7.99
Scampi & Chips £7.99

SUNDRIES 
Papadum £0.60
Special Papadum £0.70
Chips £2.90
Chutney Tray Mango Chutney, Onion Salad, Mint Raitha,  Lime Pickle (upto 4 people) £2.40
(60p for each extra person)

SET MEALS 
Meal For 2 £41.99      
Chicken Pakora (st), Lamb Tikka (st), Chicken Korma, Lamb Balti, Bombay Aloo, 

2 Pilau Rice, 1 Nan & 2 Papadums & Chutneys

Meal For 4 £82.99
Chicken Pakora (st), Sheek Kebab (st), Onion Bhaji (st), Meat Samosa (st), Lamb Macroptera Zam,

Chicken Tikka Tawa, Chicken Zaal Balti, Chicken Tikka Masala, Bombay Aloo, Mushroom Bhaji, 

3 Pilau Rice, 1 Peshwari Nan, Plain Nan & 4 Papadums & Chutneys

Vegetarian  For 2 £38.99
Vegetable Samosa (st), Onion Baji (st), Narial Shabzi Korma, Vegetable Balti, Sag Aloo, 

2 Pilau Rice, Nan & 2 Papadums & Chutneys



DRINKS MENU 

MOCKTAILS 
Red Sunset £3.80
Mango, Grenedine, Guava
Goa Breeze £3.80
Coconut, Pineapple, Mint, Lime & Watermelon
Rajpoot Blast £3.80
The spicy one, watch the throat

J2O 
Please ask for available flavours £2.60

OTHER DRINKS 
Pepsi £2.10

Diet Coke £2.10

7Up £2.10

Orange Juice £2.40

Apple Juice £2.40

Blackcurrent & Soda £2.30

Orange + 7up £2.30

Tonic £1.60

Soda £1.80

Still Water 330ml £2.10

Sparkling Water 330ml £2.10

ALCOHOL FREE BEER 
Please ask for availability £2.80

BYO CHARGES:

50p PER BOTTLE / CAN 
Please do not bring any soft drinks



ALLERGIES & INTOLERANCES
Please be advised some of our dishes may contain the following 

Allergens: Gluten, Milk, Soya, Egg, Fish, Lupin, Celery, Peanut, Tree Nuts,
Sesame, Mustard, Sulphites, Molluscs, Crustaceans. Fish dishes may 

contain bones. Please speak to a member of staff when ordering if you
have an allergy

MANAGEMENT

BYO ALCOHOL
PLEASE READ

We have introduced BYO alcohol so you can bring in your preferred choice of drinks 
(no soft drinks) to compliment your food and also help ease the cost of eating out. 

If you require glasses please feel free to let us know.

We have seen an increase in the number of customers with their own drinks and on 
occasions some customers bring in large quantities to spend time drinking in the 

restaurant after they have finished their dinner.  

This is absolutely fine on most nights but there has been times when other customers have
booked the table and are waiting to be seated.  At these times we find ourselves 

in a difficult situation as we don’t like to ask our 
customers to leave even though we are having to deal with others who are losing their 
patience with us. We request you for a small discretion and to think of us when we are 

in this awkward situation.

Please take your time enjoying your dinner and be assured you will not be rushed.

BYO CHARGES:

50p PER BOTTLE / CAN 
Please do not bring any soft drinks

Minimum one main course per person
The management reserves the right to refuse admission 

without giving any explanation


