
Authentic Bangladeshi 
& Indian Cuisine

10% off marked prices on collection
(on orders over £10 or more)
Free delivery within 5 miles for orders over £15
(£2 charge for orders of lower value)

Outside catering a speciality, please ask for details 
Restaurant Buffet Service available for large parties on request

Opening hours 12-2 & 5-11.00 
including weekends & bank holidays

Friday & Saturday, please place telephone and 
website orders 30 minutes before collection 
(Time may vary at peak times)

Tajdar Restaurant • Horsham Road 
Findon Village • Worthing • West Sussex • BN14 0TE
Find us in the Village

Telephone 01903 872225 & 872002

Tajdar special dishes by The Chef - Abdul
These dishes are unique to the Tajdar having been developed 
and perfected by the chef himself over many years, Special 
ingredients for some of these dishes are seasonal and therefore 
subject to availability. Rice not included.

Murgh sylhety 11.95 
Chicken breast, thin slices, gently spiced, served medium, 
together with green peppers and onions in a soy sauce. An 
exotic experience

Murgh massalom 11.95 
Highly spiced roasted whole breast of chicken, cooked with 
marinated minced meat and egg. Served medium or hot

Murgh or beef sunam 10.95 
Choose either beef or chicken for this mild creamy dish 
cooked in Malibu

Jagannath roast beef or chicken 11.95 
Choose either beef or chicken for this well spiced dish cooked 
with capsicums, green chillies and coriander

Tajdar special curry  11.95 
Slices of roast chicken cooked in a medium hot sauce of 
capsicums, onions, ginger, green chillies and coriander

Murgh bhazzan 11.95 
Strips of chicken breast cooked with onions, garlic and 
pimento. Served in a medium spicy thick sauce and garnished 
with tomatoes and coriander

Chatga prawns 16.45 
A truly special dish of magnificent king prawns, marinated in a 
mixture of spices and cooked in a clay oven, then simmered in 
a medium-hot sauce with onions, green peppers, tomato and 
coriander

Bangladeshi fish curry 11.95 
Delicious Bangladeshi de-boned fish prepared with sauce 
made from garlic, chillies, tomatoes & coriander - a hot and 
spicy speciality

Fish satkora 11.45 
A blend of fresh de-boned fish, slightly bitter lime (an exotic 
fruit found in Bangladesh), chillies and mustard oil – a 
Bangladeshi delight!

Chittal satkora 12.95 
Freshwater fish, de-boned and minced, marinated in red chilli, 
turmeric and coriander, cooked with onion, garlic and satkora 
(a slightly bitter lime-like exotic fruit found in Bangladesh) to 
give a subtle citrus flavour

Chingree bhazzan 11.95 
A delicious medium hot dish of shredded prawns, prepared 
with a rich sauce of pimento, garlic, tomatoes and coriander

Basha prawns 13.95 
Hot and spicy, large king prawns marinated in a delicious 
mixture of spices, cooked with sliced green peppers, onions 
and green chillies, soy sauce added for an oriental taste

King prawn suka 14.95 
Large king prawns marinated and skewered in the clay oven, 
cooked with green peppers and fried potatoes

An amazing selection of our chef’s favourite dishes. 
All the dishes can be prepared with king prawns at an 
additional cost of £3.00 extra. Rice not included.

Achar chicken 10.50 Achar lamb 10.95 
Duck achar 11.95 Achar paneer  10.95 
A delicious dish cooked in a sweet and tangy tamarind sauce 
with garlic, onion, red and green peppers, almonds & olive oil

Chicken chilli masala 10.50 Lamb chilli masala 10.95 
Duck chilli masala 11.95 
A freshly cooked, spicy hot dish, fried in a delicious mixture of 
chillies, capsicums, coriander and tomatoes

Garlic chicken 10.50 Garlic lamb 10.95 
Garlic duck  11.95 Garlic paneer  10.95 
Hot or medium, well-balanced curry, cooked with garlic, 
chillies and onions

Korai chicken  10.50 Korai lamb 10.95 
Korai duck 11.95 Paneer korai  10.95 
Delicious authentic, medium spiced curry, cooked with fresh 
fried onions, capsicum and tomatoes. Served in a sizzling wok

Chicken jalfry 10.50 Lamb jalfry 10.95 
Duck jalfry 11.95 Paneer jalfry  10.95 
Highly spiced hot dish. Cooked with fried onions, capsicums 
and tomatoes, served in a sizzling wok

Chana chicken 10.50 Chana lamb 10.95 
Chana duck 11.95 Chana paneer  10.95 
Well spiced medium or hot curry, cooked with chickpeas to 
create a tantilising aroma and seductive flavour

Chicken gorchi 10.50 Lamb gorchi 10.95 
Thin slices of chicken or lamb tikka, cooked in an exotic, light, 
spicy sauce and served in a sizzling wok

Chicken pasanda 10.50 Lamb pasanda 10.95 
Succulent pieces of chicken or lamb tikka, cooked with a mild 
sauce of red wine, almond and coconut, simmered in fresh 
cream

Chicken makhanwala 10.50 Lamb makhanwala 10.95 
Marinated chicken or lamb skewered in clay oven, cooked in 
cheese and an exotic rich creamy sauce

Butter chicken             10.95 
Slices of chicken tikka, cooked with almonds, butter and 
coconut milk, fresh cream and mango pulp. A delicious 
creamy dish. Ideal for those who like it milder!

Chicken rezala 10.50 Lamb rezala 10.95 
Duck rezala 11.95 Paneer rezala  10.95 
Slightly hot and sweet, cooked in a tangy sauce

Chicken palak 10.50 Lamb palak 10.95 
Duck palak 11.95 Palak paneer  10.95 
Slightly hot, cooked with an exciting mixture of spices, 
spinach, green chillies and coriander

Chicken bahar 10.50 Lamb bahar 10.95 
Cooked in a hot creamy sauce with fresh lemon and spices

Tajdar Restaurant
Horsham Road
Findon Village
Worthing • West Sussex • BN14 0TE

Telephone 01903 872225 & 872002
www.tajdar.co.uk

Food allergies and intolerances: 
Please speak to our staff about the ingredients in  
your meal when making your order. Thank you 

March 2019

ASHINGTON

STORRINGTON
WASHINGTON

STEYNING

WORTHING

A283 A283

A2
4

A24

A280
FINDON

A27

A27

SHOREHAM-BY-SEA

A280 LONG FURLONG
SCHOOL HILL        NEPCOT E  L A N E

HORSH
A

M
 RO

A
D

                  H
IG

H
 STREET

A
2

4
 F

IN
D

O
N

 B Y - PA S S

Tajdar Restaurant
is opposite the post
o�ce in Horsham Road,
Findon village
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 FREE
BOTTLE
of House Wine
with take-out/
delivery
on all orders
of £60 or over

ORDER ONLINE: www.tajdar.co.uk

Specialities

Abdul’s backfrom 3 years’retirement!

Raja prawns 13.95 
Finest king prawns cooked in garlic, powdered almonds, green 
peppers and whole fresh okra

Begum bahar 10.95 
Marinated diced chicken with spices and mixed with minced 
meat, cooked with aubergine, green chilli and mushrooms. 
Served slightly hot

Garlic chicken shaslic 10.95 
Garlic lamb shaslic 11.45 
Chicken or lamb marinated with peppers and onion, cooked 
in tandoori oven and simmered in spicy garlic sauce

Nawabi chicken special 10.95 
Slices of chicken cooked in spicy medium thick sauce with 
fresh coriander, garlic and finished off with grated mozzarella 
cheese

Chicken mashriki 10.95 
Lamb mashriki 11.45 
Diced chicken or lamb cooked with green capsicums, garlic, 
onions and cooked in a thick sauce with a hint of spinach

Bengal jalfar chicken 10.95 
Bengal jalfar lamb 11.45 
Slices of fresh chicken or lamb tikka, cooked in a spicy tangy, 
light sauce with fresh mushroom, garnished with coriander

King prawn jalali 13.95 
Superb king prawns marinated and fried with ginger, garlic 
and coriander. Cooked in a rich sauce of red chilli and tomato. 
Garnished with fresh green chillies and pimento 

Murgh pahari 10.95 
Sliced chicken tikka cooked in a tangy sauce of green and red 
peppers, green chilli and mixed masala

Naga chicken curry 11.95 
Naga lamb curry 12.45 
A hot and spicy curry. Chicken or lamb cooked with 
homemade The One & Only (Mr Naga Chilli) Pickled Sauce, 
capsicum and a few slices of hot chilli peppers to give 
delicious homemade flavoured curry

King prawn govi 13.45 
King prawns lightly spiced and fried, prepared with fresh 
cauliflower, herbs and spices, a superb blend of ingredients 
and flavours



In Bangladeshi the word Taj means crown, 
dar suggests a deserving holder or keeper.

We work hard to keep the traditions of 
our cuisine alive, the dishes at Tajdar are 
carefully selected and many have been 
created personally by the chef.

At Tajdar we select the finest ingredients, 
the freshest produce and freshly ground 
spices, attention to detail, unusual blends 
and fusions and sometimes surprising 
accompaniments.

Enjoy the superb ancient cuisines of 
Bangladesh and India.

  Vegetarian

Curry
A light mixture of spices is used to 
create this medium sauce to suit all 
palates.

Duck curry 8.45
Chicken curry  6.75
Meat curry  7.25
Prawn curry  8.25
King prawn curry   10.95
Mixed vegetable curry  6.25
Chicken tikka curry  7.75
Paneer tikka curry  8.25

Bhuna
A tasty dish cooked with sliced onions 
and spices, garnished with fresh 
tomatoes.

Duck bhuna  8.45
Chicken bhuna  6.75
Meat bhuna  7.25
Prawn bhuna  8.25
King prawn bhuna  10.95
Mixed vegetable bhuna  6.25
Chicken tikka bhuna  7.75
Paneer tikka bhuna  8.25

Dupiaza
Lots of fresh, well seasoned onions, 
cooked with dozens of spices to 
produce a rich, medium hot taste.

Duck dupiaza  8.45
Chicken dupiaza  6.75
Meat dupiaza  7.25
Prawn dupiaza  8.25
King prawn dupiaza  10.95
Mixed vegetable dupiaza  6.25
Chicken tikka dupiaza  7.75
Paneer tikka dupiaza  8.25

Rogan
Prepared using pimento and garlic then 
garnished with lots of fresh tomatoes. 
Succulent, saucy and one of the tastiest 
dishes of medium strength.

Duck rogan  8.45
Chicken rogan  6.75
Meat rogan  7.25
Prawn rogan  8.25
King prawn rogan  10.95
Mixed vegetable rogan  6.25
Chicken tikka rogan  7.75
Paneer tikka rogan  8.25

Pathia
Cooked with onions and tomatoes in a 
thick sauce. Sweet & sour and fairly hot. 
Rice not included
Duck pathia  8.95
Chicken pathia  7.25
Meat pathia  7.75
Prawn pathia  8.75
King prawn pathia  11.45
Mixed vegetable pathia  6.75
Chicken tikka pathia  8.25
Chicken and prawn pathia 9.25

Madras
One of the most popular dishes of south 
India, fairly hot with a slightly sour taste, 
prepared with garlic, chilli, lemon and 
tomato.
Duck madras  8.45
Chicken madras  6.75
Meat madras  7.45
Prawn madras  8.25
King prawn madras  10.95
Mixed vegetable madras  6.25
Chicken tikka madras  7.75
Paneer tikka madras  8.25

Vindaloo
Another south Indian dish, widely 
known for its fabulous fiery taste, red 
chillies are used to make this dish hot.
Duck vindaloo  8.45
Chicken vindaloo  6.75
Meat vindaloo  7.45
Prawn vindaloo  8.25
King prawn vindaloo  10.95
Mixed vegetable vindaloo  6.25
Chicken tikka vindaloo  7.75
Paneer tikka vindaloo  8.25

Balti
A rich, thick yogurt based sauce created 
with onions, green and red peppers, 
peeled tomatoes cooked together in a 
special mix of balti spices and garnished 
with fresh coriander.
Any vegetable can be included in your 
balti dish. A charge of £1 will be added
Duck balti  10.45
Chicken balti  8.95
Meat balti  9.45
Chicken and prawn balti  10.25
Vegetable balti  8.25
King prawn balti  13.45
Chicken tikka chilli garlic balti 9.95
Chicken tikka sag balti 9.95
Paneer tikka balti  10.25

Dansak
Sweet and sour and a little hot, cooked 
in a lentil sauce. Rice not included

Duck dansak  8.95
Chicken dansak  7.25
Meat dansak  7.75
Prawn dansak  8.75
King prawn dansak  11.45
Mixed vegetable dansak  6.75
Chicken tikka dansak  8.25
Chicken and prawn dansak  9.25

Kashmiri
A mild dish with banana, lychees, cream 
and light spices.

Chicken kashmiri  7.45
Meat kashmiri  7.95
Prawn kashmiri  8.45
King prawn kashmiri  11.75
Mixed vegetable kashmiri  6.95
Chicken tikka kashmiri  8.45

Malayan
Coconut, fresh cream and pineapple 
are added together to create another 
luscious mild dish.

Chicken malayan  7.45
Meat malayan   7.95
Prawn malayan  8.45
King prawn malayan 11.75
Mixed vegetable malayan  6.95
Chicken tikka malayan  8.45

Kurma
Sweet and creamy, cooked with spices 
to create a dish suitable for people who 
like mild curries.

Chicken kurma  7.45
Meat kurma  7.95
Prawn kurma  8.45
King prawn kurma  11.75
Mixed vegetable kurma  6.95
Chicken tikka kurma  8.45

Masala
Marinated in special spices & herbs, then 
added to an exotic, tangy, masala sauce.

Tandoori chicken masala 
on the bone  9.75
Chicken tikka masala  9.75
Lamb tikka masala  10.25
Vegetable masala  8.95
Tandoori king prawn masala  13.95
Paneer tikka masala  10.45

Biriani
Cooked with spices and basmati rice, 
dressed with cucumber and tomatoes, 
served with a vegetable curry.

Chicken biriani  9.45

Meat biriani  9.95

Prawn biriani  10.45

King prawn biriani  13.45

Mixed vegetable biriani  8.75

Chicken tikka biriani  10.45

Chef’s special biriani  11.95

Meat & mushroom biriani  10.95

Prawn & mushroom biriani  11.45

Chicken & prawn biriani  11.45

Chicken & king prawn biriani  13.95

Mushroom biriani  8.75

English
Fillet steak  16.45 
Your choice of tender steak grilled 
to your taste, served with chips, 
mushrooms and onions 

French fried chicken  10.45 
Fried with onions, served with chips, 
peas and tomatoes

Chicken omelette 9.95  
Mushroom omelette  9.45 
Served with chips, peas and tomatoes

Fried scampi  10.45 
Served with chips, peas, tomatoes and 
a wedge of fresh lemon

Chicken nuggets  10.45 
served with chips

Children’s menu
Chicken curry (child)  4.75

Chicken kurma (child) 5.50

Chicken tikka (child) 5.95

Chicken tikka masala (child) 6.95

Chicken kashmiri (child)  5.50

Chicken malayan (child)  5.50

Pilaw rice (child) 2.25

Rice (child) 1.95

Chips 2.50

Chicken nuggets (child) 6.95 
served with chips

Tandoori
Marinated in a spicy yogurt sauce for 
24 hours, cooked in a clay oven and 
served with fresh green salad.

Tandoori chicken half  8.45
Chicken tikka  8.45
Lamb tikka  8.95
Chicken shashlic special 10.45
Lamb shashlic special  10.95
Paneer shashlic special  11.45
King prawn tikka  14.95
Tandoori mixed grill  12.45
Paneer tikka  9.95

Accompaniments
Plain rice Basmati  2.50

Pilaw rice Basmati  2.95

Special fried rice  3.95

Mushroom rice  3.95

Vegetable rice  3.95

Egg fried rice  3.95

Badami rice 3.95

Coconut rice 3.95

Garlic fried rice 3.95

Chicken tikka rice 4.25

Onion fried rice 3.95

Keema fried rice 4.25

Garlic keema fried rice 4.75

Plain poratha  2.65

Stuffed poratha vegetable  3.15

Puree  1.45

Chapati  1.50

Papadum 0.80

Masala papadum 0.80

Chutney or pickle (each) 0.80

Raitha (onion or cucumber) 1.50

Side dishes
Aloo gobi  3.65

Sag aloo  3.65

Mushroom bhaji  3.65

Cauliflower bhaji  3.65

Bhindi bhaji  3.65

Onion bhaji  3.25

Bringal bhaji aubergine  3.65

Spinach bhaji  3.65

Mixed vegetable bhaji  3.65

Mixed vegetable curry  3.65

Bombay potato  3.65

Chana sag  3.65

Dal tarka  3.65

Chana bhaji  3.65

Sag poneer   3.65

Motor poneer   3.65

Dal masala   3.65

Nan breads
Plain nan  2.50

Pashwari nan  2.95

Keema nan  2.95

Stuffed nan  2.95

Garlic nan  2.95

Kulcha nan  2.95

Cheese nan  2.95

Chilli nan  2.95

Garlic & cheese nan  3.50

Garlic chilli & cheese nan  3.95

Garlic & keema nan  3.50

Chicken tikka cheese nan  3.95

Appetizers
Full of flavour, beautifully prepared little dishes, perfect as a 
starter or to accompany your choice of main course.

Dall soup (lentils)  3.45

Chicken tikka 4.45

Lamb tikka 4.95

Chicken tikka puree 4.75

Chicken chat 4.45

Potato chat  3.75

Sheek kebab 4.45

Shamee kebab 4.45

Rasme kebab  4.45

Tandoori chicken  4.45

King prawn butterfly  6.45

Melon  3.75

Somosa   vegetable 3.75 
 meat 4.25

Prawn cocktail  4.45

Onion bhaji  3.75

King prawn puree  6.45

Prawn puree  4.95

Chana puree  3.75

Vegetable puree  3.75

Chicken pakora  4.75

Tajdar choice starters

Tajdar spicy chicken 5.45

Tajdar spicy lamb 5.95

King prawn tikka 8.95

King prawn bhel puree 6.95 
Prepared with tangy & sweet tamarind sauce with exotic 
spices – served on a puree

Mixed starter 4.95 
Chicken tikka, lamb tikka, onion bhaji, vegetable samosa

Paneer tikka  5.95 
Indian cheese

Tajdar spicy paneer  6.95

Even our onion bhaji 
is special at Tajdar – a 

perfect combination of
onion, lentils, fresh herbs 

and spices, lightly fried 
and served hot.


