
Birmingham  Tel: 0121 236 1116 
Manchester  Tel: 0161 834 2176

www.rajdoot.co.uk

Rajdoot tandoori is an established pioneering family chain of 
restaurants where skilled chefs from india create authentic 

north indian cuisine with ingenuity and enthusiasm. reputation 
for subtle tandoori preparations and a variety of innovatively 

inspired moghlai presentations.

A reputation for impeccable gastronomic quality has been 
rewarded with recommendation from many sources, including:

   Egon Ronay Guide 	
   The Good Food Guide
   Time Out 	
   Top 30 - Best in Britain Award
   Michelin 	
   Pataks - Restaurant of the Year
   AA 
   Major European Awards

Celebrate Six Decades of Raj style - Prix Fixe - 

Lunch Menu

Serving the very finest  
North Indian cuisine for 

over 60 years
The UK’s 1ST Tandoori Restaurant - Est 1966
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no genetically modified (gm) maize or soya products  
are utilized in any of our dishes

Two-Course  
Executive Lunch  

  
rajdoot invites you to select a  

starter and main meal from todays 
executive lunch menu. 

 
we will serve this delicious two-course 
meal to suit your schedule, promptly to 

fit your lunch break, or at a relaxed pace. 

served from 12-2pm
Wednesday to Friday 

£17.95

A.	 Chilli  
	 Chicken Garlic 
	 Tikka culled from breast pieces sautéed  
	 and simmered in its own juice with  
	 fresh bell peppers, green chillies, and  
	 coriander.  Spiced to perfection.

2. 	Shish Kebab 
	 Spicy luscious minced lamb with  
	 distinct flavour of cardamoms, fresh  
	 coriander, herbs, skewered and  
	 cooked gently over charcoal. 

B. Rogan Josh 
	 Tender cubes of lamb Sautéed and  
	 simmered in its own juice with  
	 tomatoes and freshly ground spices,  
	 garnished with cashew nuts.  
	 Reminiscent of Kashmiri cuisine.

C.	 Murgh  
	 Malai Methi  
	 Succulent chicken breast pieces  
	 flavoured with fresh fenugreek, cooked  
	 in a rich, creamy gravy.

D.	Paneer Makhani  
	 A north Indian dish, made with fresh  
	 home made cottage cheese, cooked in  
	 a rich butter and tomato based gravy  
	 with subtle blend of cardamom, dried  
	 fenugreek leaves and cream.

starters 
choose a starter from the options below

desserts 
Enhance your experience for £2.95 - choose from  

Kulfi, Vanilla Ice-Cream or Gulab Jamun 
Finish with a Tea or Coffee + £2.95

1. 	Fish Pakora 
	 Tender pieces of fish marinated in  
	 aromatic spices, coated in gram flour  
	 batter, and deep-fried until golden  
	 and crispy. 

3. 	Chicken Tikka  
	 Succulent tender breast pieces  
	 marinated in herbed yoghurt with  
	 freshly ground spices, roasted cumin  
	 seeds chargrilled on skewers.

4.	 Punjabi Samosa 
	 Golden pastry filled with spiced  
	 potatoes, peas, and warming Punjabi  
	 spices. Deep-fried to perfection.

Today’s Lunch Menu

main courses 
choose a main dish from the options below 

all main dishes served with karahi vegetable rice  
and a baby Rajdoot nan
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A.	 Makhan Chicken 
	 Chicken tikka pieces simmered in  
	 creamy butter, yoghurt, fresh onions,  
	 tomato sauce, and full in flavours with  
	 cinnamon, cloves, spices and touch  
	 of cream.

2. 	Gingered Lamb Chop 
	 Best of British lamb from local produce.  	
	 Lamb cutlets in a blend of yoghurt,  
	 fresh ginger, garlic with chef’s special  
	 selection of mixed spices chargrilled in  
	 the tandoor. (1 piece)

B. Lamb Chilli Bhuna   
	 Tender pieces of lamb slow-cooked to  
	 perfection, tossed with fiery green  
	 chillies, aromatic ginger, garlic, and  
	 fresh coriander in a thick, intense, and  
	 heavily spiced onion-tomato sauce.

C.	 Saag Chicken 
	 Tender pieces of chicken cooked in a  
	 rich, velvety spinach sauce, gently  
	 spiced with garlic, ginger, and traditional  
	 Punjabi seasonings. 

starters 
choose a starter from the options below

1. 	Malai Tikka Kali Mirch 
	 Succulent chicken breast pieces  
	 marinated in a mixture of yoghurt,  
	 cream, cheese, herbs & 	spices.  
	 Chargrilled in the tandoor with cracked 	
	 black pepper.

3. 	Chicken Hariyali  
	 Chicken breast pieces marinated with  
	 fresh mint, coriander and green chillies  
	 in traditional spices. Cooked in the  
	 tandoor oven charcoal to perfection.

4.	 Aloo Tikki  
	 + Channa  
	 Crispy, golden potato patties seasoned  
	 with traditional spices, served with a  
	 rich and hearty chickpea curry. 

Today’s Lunch Menu

main courses 
choose a main dish from the options below 

all main dishes served with dal, aromatic rice  
and a baby Rajdoot nan

D.	Bhindi Mushroom  
	 Tender sautéed okra and mushrooms  
	 in a rustic, spiced masala of onions  
	 and tomatoes. Finished with a drizzle  
	 of lime, cumin, and fresh coriander for  
	 a wholesome vegetarian dish.

no genetically modified (gm) maize or soya products  
are utilized in any of our dishes

Two-Course  
Executive Lunch  

  
rajdoot invites you to select a  

starter and main meal from todays 
executive lunch menu. 

 
we will serve this delicious two-course 
meal to suit your schedule, promptly to 

fit your lunch break, or at a relaxed pace. 

served from 12-2pm
Wednesday to Friday 

£17.95
desserts 

Enhance your experience for £2.95 - choose from  

Kulfi, Vanilla Ice-Cream or Gulab Jamun 
Finish with a Tea or Coffee + £2.95
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main courses 
choose a main dish from the options below 

all main dishes served with our fresh vegetable dish of the day,  
aromatic rice and a baby Rajdoot nan

A.	 Murgh Hariyali 		
	 Hyderabadi 
	 Boneless pieces of chicken breast  
	 cooked with fresh coriander, mint, green  
	 chilli and spinach with a blend of  
	 specially selected spices from our chef.

2. 	Shish Kebab 
	 Spicy luscious minced lamb with  
	 distinct flavour of cardamoms, fresh  
	 coriander, herbs, skewered and  
	 cooked gently over charcoal. 

B. Keema Mutter 
	 Minced lamb with a touch of ginger,  
	 garlic and green peas, intensely  
	 flavoured with cumin, turmeric, and  
	 a hint of warm garam masala in a thick,  
	 hearty sauce

C.	 King Prawn  
	 Chilli Garlic  
	 King prawns sautéed with garlic,  
	 onions and green chilli tossed with  
	 peppers dash of lime.

starters 
choose a starter from the options below

1. 	Chicken Shashlik 
	 Tender breast pieces marinated  
	 with freshly pureed tomatoes with  
	 a hint of tamarind with capsicums, 
	 onions and tomatoes chargrilled in  
	 the tandoor.

3. 	Vegetable Pakora   
	 Freshly cut vegetables lightly coated  
	 in a spiced batter and deep-fried until  
	 golden, crispy, and irresistible.

4.	 Panchpuran 		
	 Paneer Tikka  
	 Cubes of tender home-made cottage  
	 cheese marinated in aromatic spices  
	 and chargrilled.

no genetically modified (gm) maize or soya products  
are utilized in any of our dishes

Two-Course  
Executive Lunch  

  
rajdoot invites you to select a  

starter and main meal from todays 
executive lunch menu. 

 
we will serve this delicious two-course 
meal to suit your schedule, promptly to 

fit your lunch break, or at a relaxed pace. 

served from 12-2pm
Wednesday to Friday 

£17.95

Today’s Lunch Menu

D.	Saag Paneer  
	 A house specialty featuring tender 
	 spinach, slow-cooked with aromatic  
	 spices and authentic homemade  
	 paneer, finished with fresh herbs for a  
	 creamy, flavourful delight.

desserts 
Enhance your experience for £2.95 - choose from  

Kulfi, Vanilla Ice-Cream or Gulab Jamun 
Finish with a Tea or Coffee + £2.95
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