
STARTERS 
Sheek Kebab £3.99
Minced meat flavoured with spice & herbs, specially 
barbequed on skewers
Vegetable Pakora £3.79
Vegetables coated in special Indian Batter
Chicken Pakora £3.79
Chicken Chat Puri £4.99
Small juicy pieces of chicken tikka, cucumber and chick
peas spiced, for hot and sour taste
Prawn & Puri £4.99
Prawns spiced and topped on a shallow fried puri 
Onion Bhaji £3.79
Mango Paneer £3.79
Cheese marinated in mango sauce then grilled in
tandoori oven
Tandoori Chicken £3.99
Chicken or Lamb Tikka £3.99
Samosa (Meat or Vegetable) £3.79
Chicken Spring Roll £3.79
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 Tandoori dishes are served  with salad (optional)
Tandoori Chicken (Dry, on the bone) £8.49
Tender chicken marinated in yoghurt and spices
Chicken Tikka (Dry) £8.49
Diced chicken pieces marinated with mild spices
Lamb Tikka (Dry) £8.99
Diced lamb pieces marinated with mild spices
Tandoori Mix Grill (Dry) £13.99
A combination of chiken tikka, lamb tikka, tandoori chicken,
sheek kebab and nan bread
Tandoori King Prawn (Dry) £12.99
Marinated with exotic spices succulent king prawns

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 Tawa £8.99
See Tawa for description

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

Mushroom Bhajee £3.79

Bombay Aloo £3.79
Spicy potato

Sag Aloo £3.79
Spinach & Potato

Vegetable Curry £3.79

Chana Bhuna £3.79
Chick peas

Tarka Dall £3.79
Lentil, fried garlic & herbs

Onion Bhaji £3.49

Sag Paneer £3.79
Spinach with chedder cheese

Cucumber Raitha £2.50
Plain yoghurt, cucumber and herbs

VEGETARIAN CLASSICS 
Vegetable Balti £8.99
Vegetable Biriyani £9.99
Vegetable Bhuna £7.99
Vegetable Pathia  £7.99
Vegetable Dansak  £7.99
Vegetable Madras  £7.99
Chana Bhuna (Chick Peas) £7.99

BREADS 
Freshly baked home made breads

Nan £2.60
Keema Nan (With spicy mince meat) £3.20
Kulcha Nan (Stuffed with vegetables) £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
Mushroom Rice £3.60

NON INDIAN FOOD 
Chicken & Chips (Boneless) £7.99
Scampi & Chips £7.99

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

CLASSIC FAVOURITES 

Chicken / Prawn / Lamb: £8.99 King Prawn: £11.99

Korma 
Made of coconut, almonds sweet and creamy
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

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 or Lamb £10.99
King Prawn Biryani £13.99
Chicken Tikka Biryani £11.99

RAJPOOT’S FANTASTIC TAWA 
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  £11.99
Garlic Chilli Chicken Tawa  £11.99
Sag Gusht Tawa (Lamb & Spinach) £11.99
King Prawn Tawa £12.99
Vegetable Tawa £8.99

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 or Lamb or Prawn £9.49
King Prawn Balti £11.99
Mixed Vegetable Balti £8.99
Chicken or Lamb Chilli Balti  £10.99

RAJPOOT SPECIALS
Chicken or Lamb Tikka Masala £9.99
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 £10.99
Selected thin pieces of lamb fillet, marinated with specially
chosen mild spices and cooked in special almond sauce.
Very mild in taste.
Tandoori King Prawn Masala £13.99
Roshuni Chicken £9.99
A medium spiced dish, consisting of chicken tikka  
smothered with fried garlic and special garlic sauce.

Ustad Morissa  £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.
Murgh or Lamb Jalfrezi  £10.99
Stripped tandoori chicken or thin fillet of lamb tikka cooked
with chopped peppers in a special onion sauce with green
chillies.
Chicken Tikka Bhuna £9.99
Rajasthan Butter Murgh £11.99
A luxurious dish made from slices of marinated chicken, in a
rich sauce made with cream, almonds and butter.

Minimum one main course
per person
We do not serve coffee or desserts

Spice Guide:     Fairly Hot        Hot



SET MEALS
Meal For 2 £39.99      
Chicken Pakora (st), Lamb Tikka (st), Chicken Korma, Lamb Balti, Bombay Aloo,
2 Pilau Rice,1 Nan & 2 Papadums & Chutneys

Meal For 4 £72.99
Chicken Pakora (st), Sheek Kebab (st), Onion Bhaji (st), Meat Samosa (st), Lamb
Macroptera Zam, Chicken Balti, Chicken Tikka Masala, Ustadh Morissa, Bombay Aloo,
Mushroom Bhaji, 3 Pilau Rice, 1 Peshwari Nan, Plain Nan & 4 Papadums & Chutneys

Vegetarian For 2 £34.99
Vegetable Samosa (st), Onion Baji (st), Narial Shabzi Korma, Vegetable Balti, Sag Aloo, 
2 Pilau Rice, Nan & 2 Papadums & Chutneys

Dining Menu

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.

CHARGES:
NO CORKIEGE CHARGE, 50p PER BOTTLE/CAN RECYCLING CHARGE

PLEASE DO NOT BRING SOFT DRINKS IN THE RESTAURANT

Minimum one main course per person. Please do not bring any soft drinks. The management reserves the right to 
refuse admission without giving any explanation. Certain whole spices & bones may remain in the dishes.

Thank you and enjoy your meal, Management

Rajpoot Indian Restaurant & Takeaway

5a-6 Gabriel Street, St Ives, Cornwall, TR26 2LU  |  Tel: 01736 795 307

Allergy Guidance: Please note some of our dishes contain dairy, nuts, eggs, soya and other Allergens. If you suffer
from any food allergies, please inform us beofre placing your order. We will try our best to accomodate your needs.

St Ives


