
Modern Indian Cuisine



STARTERS

Authentic potato filled savoury pastry shells served with
sweet tamarind sauce

Cocktail Samosa (4 pcs)

Mix Veg Pakoda 

Garam flour coated vegetable fritters of yours choices-
potato, onion, paneer brinjal

Delhi Ka Chaat

Savoury snack with freshly ground chaat masala spices,
added with a sweet, sour and tangy chutneys

Pani Poori Shots

Popular street food of India, with crisp fried dough balls are
stuffed with potatoes, sprouts and spicy tangy water
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Vegeteranian 

(includes garlic/onion)

Chef's Recommendation

 

Mild Spicy

Contain Nuts

All Prices are in SGD.

 10% Service charge and 7 % GST extra

Masala Papad

Indian spiced papad top up with fresh vegetable and
masala
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Authentic potato filled savoury pastry shells served with
mint sauce

Tandoori Aloo Mumtaz 

Paneer Achari Tikka

Pickles marinated cottage cheese masala cooked in
tandoor clay oven

Corn Paneer Seekh Kebab

Tandoori grilled kebab made from a mixture of cottage
cheese, corn kernels, mashed potatoes and other spices

Chicken Malai Kebab

Murg Lahsooni Kebab

Golden garlic marinated succulent chicken kebabs,
cooked in clay oven

Tender chicken marinated with cream, cheese &
cardamom

TANDOOR

Tandoori grilled broccolli marinate in yougurt, mustard
and indian herbs.

Mustard Broccoli

Roasted Tandoori Chicken 

Roasted chicken marinated in yoghurt and spices,
served with garlic mint sauce

Fish Amritsari Tikka

Tender fish masala marinated with yoghurt, fenugreek
leaves, spices & cream

Mutton Seekh Kebab

Tandoori King Prawns

Mughlai delicacy, minced mutton, onions and a blend
of spices, served with garlic mint sauce

Made with a melange of Indian spices, lemon juice,
fresh prawn & herbs

Mix Veg Platter 

Non-Veg Platter 
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VEGETABLES

Tempered yellow lentil with fresh onion, tomatoes, served
with over the top garlic and ghee fry

Dal Double Tadka

Royal Taj Dal Makhani

Overnight simmered black lentil with tomatoes,
finished with Royal Taj’s secret tempering

Kadhai Subz Masala

Vegetable dumplings cooked in silky
tomato & cashew gravy

Malai Kofta Noorani 

Paneer aap ki pasand

Fresh seasonal vegetable preparation, finished
with house blend spices

Aloo aap ki pasand

Gobhi Masala

Jeera Methi

Butter Masala / Kadhai / Palak 

Shahi Paneer

Vegeteranian 

(includes garlic/onion)

Chef's Recommendation

 

Mild Spicy

Contain Nuts

All Prices are in SGD.

 10% Service charge and 7 % GST extra

Punjabi Choley
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An exotic curry from the north region of India. made
from chick peas, onion tomatoes, ginger garlic and
Indian spices



Medium light spiced chicken, smoky cream tomato
sauce cooked in dried fenugreek and cream sauce

Royal Taj Butter Chicken

Kadhai Chicken

Char grilled Chicken / Fish cooked in spiced
tomato and onion blend

Chicken/Fish Tikka Masala

Saute Chicken with peppers and onions in a thick
gravy with crushed corriander and red chilly

Malabar Fish Curry

Lamb Rogan Josh

Prime cuts of mutton, kashmiri sauce, aromatic
dried ginger dust and fennel dust

Fish simmered in velvet red chilli and
coconut curry

Meat / Seafood

Chiken simmered in fragrant zafrani gravy
Zafrani Chicken Curry

Lamb Korma

Lucknowi style lamb shank cooked with hand
pounded spices in copper pans

Prawn Masala

An amazing coastal delicacy, flavourful dish made
of prawns, onions, tomatoes and spice powders,
that is palate pleasing
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STAPLE

An aromatic long grain basmati rice that is
perfectly paired with both veg and non veg side dishes

Steamed Rice 

Jeera Rice

Steamed long grain basmati rice saute
with cumin seeds

Saffron Pulao

BREADS

Long grain basmati rice is flavoured with saffron strands
and cooked in a broth resulting to an aromatic dish

Biryani Aap ki pasand

Vegetable / Chicken

Lucknowi Mutton / Fish

Paratha

Lachha/ Pudina / Aloo / Paneer

Naan

Plain / Butter / Garlic / Cheese

Tandoori Roti

Masala Kulcha

whole-wheat flour and traditionally cooked in a clay
oven

Soft thinly refined and whole wheat flour rotis that are
served soft and puffed up

Vegeteranian 

(includes garlic/onion)

Chef's Recommendation

 

Mild Spicy

Contain Nuts

All Prices are in SGD.

 10% Service charge and 7 % GST extra
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Fresh assortment of cucumber, tomato, onion, carrot,
lemon & chillies

Fresh Garden Green Salad

Yogurt Relish (Raita)

Gulab Jamun

Gulab jamun is a classic Indian sweet made with milk
solids, sugar, rose syrup & cardamom powder

Accompaniment

Diced vegetables with chilli, onions & a dash
of lime juice

Greek Salad

Kesari Rasmalai

 

Chocolate flavored brownie topped with vanilla ice
cream

Assortment of fresh seasonal fruits
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Cucumber / Potato / Boondi

Desserts

Cottage cheese balls immerse in creamy milk
with saffron

Chocolate Brownie with

Vanilla Ice Cream

Fresh Fruits Platter
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Kids Menu

Choice of Veg / Chicken 

Pasta in Tomato or Cream Sauce

Royal Taj Grilled Sandwich 

Kids Hakka Noodles

Pita Pocket Sandwich 

Vegeteranian 

(includes garlic/onion)

Chef's Recommendation

 

Mild Spicy

Contain Nuts

All Prices are in SGD.

 10% Service charge and 7 % GST extra

16 SGD

Above meals served with fries and Ice Milo 

Kids Fried Rice (Veg / Chicken)

Above kid meals served with nuggets and Ice Milo 

Chicken Honey Wings



Cauliflowerets in ginger, garlic and soya sauce
with gravy

Monchow Soup / 

Gobi Manchurian

Chicken Lollipops

Indo Chinese

Choice of Veg or Chicken 

Hot & Sour Soup

Chilly Chicken
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Boneless chicken stir fried with sliced onion,
capsicum and green chillies

Fried Rice your style

Kung Pao Chicken

Crisp chicken drumsticks served with spicy sauce.

Cottage cheese balls immerse in creamy milk
with saffron

Chilly Paneer
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Diced chunks of paneer stir fried with sliced onion,
capsicum and green chillies

Hakka Noodles (Veg / Chicken)

Chings Hakka noodles tossed with soy sauce, white
pepper, ginger and vegetables.

Basmati rice tossed with chopped vegetables,
soya sauce, pepper, ginger, garlic and spices.
Add chicken, egg or szechwan sauce
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Singapore Laksa

18 SGD

Mee Goreng (Veg / Chicken)

Nasi Goreng

Nasi Lemak

Seafood coconut curry based noodle soup

Malay style stir-fried noodles with seafood and spicy
seasonings

Indonesia originated fragrant rice dish with chicken,
prawns and shredded omelette

Malay fragrant rice dish cooked in coconut milk and
pandan


