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Chef Special

Kalayani Fairly Hot

This dish is cooked with fine cumin
seeds and strips of ginger, it is finely
mixed with tomato puri and homemade spices and fresh herbs,
producing madras strength.

Asari Medium to Hot

Morisa Hot

A dish that is for the experienced, a hot
dish up to madras strength cooked with
chilli pickle and extensive herbs and
spices, fresh tomatoes, producing a very
spicy and hot flavour.

One of our most tastiest dishes - very
spicy but medium hot, cooked with
mixed pickles and home-made
aubergine pickles.

Pasanda Very Mild

Cooked in butter with special spices,
fresh cream and fne onion served in a
rich mild sauce.

All dishes are mildly spiced, cooked
with fresh almond powder and white
wine, cream and butter and adding
fresh herbs.

Masala Medium

Very creamy and rich cooked with
cocnut, almond powder, fresh cream
and a touch of sugar, but lightly
spiced with tandoori mix powders.

Jalfrezi

Hot

Prepared in the tandoori, then flash
fried with butter, onion, green pepper,
tomatoes, cooked with fresh green
chilli and aromatic herbs and spices.
Garlic Chilli Fairly Hot

This dish is cooked extensively with a
clove of garlic, chopped into small
pieces with shredded green peppers,
onion, fresh tomatoes fried in butter,
adding light tomato puree, turmeric,
cumin and paprika powder with fresh
sliced green chilli and herbs.

Korai Medium

Prepared firstly in the tanoori, then
blended with onion, green pepper,
tomato and a thick rich succulent,
spicy sauce. Flavoured in a special pan
called a Korai, a dish for the
connoisseur.

Sally Medium

A most tasteful dish using ring onions,
green pepper, very fine pieces of
tomatoes, cooked in vegetable ghee
with coriander powder, mixed curry
powder and herbs, dressing with deep
fried shredded potatoes.

Bhuna Masala

Medium to mild

Most beautiful dish ever made.
Specially cooked with onion, green
peppers, tomato, almond, coconut,
fresh cardamom, cinnamon stick,
cloves and garlic with fennel leaves
and a touch of cream.

Served with vegetable curry • Suitable for beginners.

Spiced potatoes in light herbs & spices
Tarka Dall Lentil with garlic
£4.95
£4.95
Sag Aloo Spinach and Potato
Aloo Gobi Potato & Cauliflower £4.95

Chana Masala Chick peas
Bhindi Masala

£4.95
£4.95

Shahi Paneer

£5.50
£4.95
£5.50

Dall Makani

£5.50

Okra stuffed with spices
Sag Paneer Spinach & cheese
Fresh Brinjal Bhaji Aubergine

within 3 mile radius • £2.00 surcharge if over 3 miles
No delivery or discount under £20.00

Indian Cheese with shahi jeera seeds,
almonds and crushed potato
Black Lentils cooked with onion and
special spices

Malaya Chicken

Rice

Special Pilau Rice

£3.95

Pilau Rice
Boiled Rice
Egg Fried Rice

£3.50
£3.45
£3.95

Mushroom Fried Rice

£3.95

With onion, peas, sultanas & almond

With egg, peas and onion

With mushrooms, peas and onion
Jirra Rice With cumin
£3.95

£2.50
£3.45
£2.50
£0.95
£1.00
£2.50
£2.95
£0.90

Keema Rice

£3.95

Vegetable Rice

£3.95

Coconut Rice
Lemon Rice

£3.95
£3.95

Garlic Rice

£3.95

Marinated lamb mince meat with peas &
onion
Cooked with mixed vegetables
Cooked in lemon zest

Taj Mahal is the ideal venue for:

£14.95

Fully licensed with one hour extension
All major Credit Cards accepted l All prices include VAT

£14.95

Management have the right to refuse service without explanation.
All special offers and deals are subject to availability.

As explained above but enveloped with
omelette and with a piece of lemon on top.

Special Mix Biyani

£3.50 Chapati Thin soft bread
£3.75 Roti
£3.75 Puree Thin deep fried bread
Crispy Papadom
With almonds and sultanas
Keema Nan With minced meat
£3.75 Spicy Papadom
Garlic Nan
£3.75 Cucumber or Onion Raita
Paratha Bread
£3.75 Chips
Baked with butter and fried in ghee
Pickles Per head
Stuffed Paratha With vegetables £3.75

£14.95

As explained above but with banana
and pineapple.

Persian Chicken Biryani

Sundrie

Nan
Cheese Nan
Peshwari Nan

Family Celebration • Birthday Party • Corporate Event
Private Party/Dinner • Business Lunch • Leaving Party
Wedding Reception

Biryani’s are rich, very aromatic, but a mild dish. They contain special rice
treated with spiced ghee, fresh onion, almond and sultanas.

£12.95
£13.95
£13.95
£12.95
£18.95
£11.95
£11.95

£4.95
£4.25
£4.95
£4.95
£4.95
£4.95

Butter Chicken/Lamb Mild

Biryan
Chicken
Lamb
Chicken Tikka
Prawn
King Prawn
Vegetable
Mushroom

Mixed Vegetable Curry Side
Onion Bhaji
Fresh Mushroom Bhaji
Fresh Cauliflower Bhaji
Sag Bhaji Spinach
Bombay Aloo

As explained above but enveloped with
omelette and with a piece of lemon on top.

We appreciate your custom and hope you enjoy your meal

Authentic Traditional Indian Cuisine
Established 1958

Winner of Dorset Best
Restaurant of the Year
Designed and printed by Marquee Print Tel 01202 769077 • www.marqueeprint.com

Cooked with chopped onion, green
pepper, tomatoes, fresh garlic and
butter, adding lime pickles and
kashmiri masala spices to make a
most tasteful dish.

FREE HOME DELIVERY

Cooked with light spices and herbs

Chicken Tikka £9.95 / Lamb Tikka £11.95 / Prawn £9.95 / Paneer £9.95
Mixed Vegetable £8.95 / King Prawn Tikka £15.95 / Salmon £13.95
Medium

15% DISCOUNT ON COLLECTIONS

Vegetable a Side Dis

Rice not included
The following dishes are priced as below:

Balti

100mm

Awarded by Dorset Ethnic Minority Association

Winner

Winner

Best Indian Restaurant

Best Chef

in Dorset by Euro Asia
Curry Award 2017

Curry Life
Award 2016

Certificate of Excellence 2016-2019

42 Poole Road l Westbourne l Bournemouth l Dorset l BH4 9DW

01202

761108 / 763770

OPEN EVERY DAY Incl. Sundays & Holidays
5pm to 11pm

Book online www.tajmahalwestbourne.co.uk
Like
us on

search for
Taj Mahal
Westbourne

Download our App,
place your order and
get 20% off ! T&Cs apply

100mm
Starter
Chicken Tikka

£4.95

Diced chicken marinated in yogurt,
spices and herbs, cooked in a clay
oven.

Tandoori Chicken

£4.95

On the bone. Marinated in yogurt and
spices with herbs, cooked in a clay
oven.

Tandoori King Prawn
£8.95
Whole king prawn marinated in
yogurt and spices with herbs
cooked in a clay oven.
Lamb Tikka

£5.95

Tender Lamb marinated in yogurt & spices
with herbs cooked in a clay oven.

Dall Soup

£4.50

v

Cooked with red lentils, lemon and
light spices.

New Dishe

Somosa Lamb / Veg

v

£4.50

Pastry like triangular shape, deep fried
in oil.

Sheek Kebab

£4.95

Lamb minced medium mix tandoori
spices and skewered in a clay oven.

Chicken Chat

£5.95

Shredded chicken cooked with onion
and medium spices dressed with
tomato, cucumber and lemon.

Shami Kebab

£5.95

Flat like beef burger fried in butter with
egg. Lamb minced medium mix
tandoori spices and herbs.

Onion Bhaji

v

98mm

Ol Favourite

Signature Dishe

Chicken £8.95 / Lamb £11.95 / Vegetable £8.50
Chicken Tikka £9.95 / Lamb Tikka £11.95 / Paneer £9.95
Prawn £9.95 / King Prawn £15.95 / Salmon £13.95
Kurma
Roughan Josh

The following dishes are priced as below:

Rice not included The following dishes are priced as below:

Very mild with fresh cream and coconut.

Dhansak

Lentils sweet, sour and hot.

Pathia

Sweet and sour, hot.
Bangalore style curry with spicy fried
onions in a delicious medium sauce.

Ceylon

Coconut and lemon juice,
a sweet, sour and hot dish.

£4.50

Onions, tomatoes and egg in a
medium taste.

Bengal

Mughlai

Tomato and spices in a medium taste.

Chicken Chilli Fry

£5.95

Salmon Shashlik

£6.95

Paneer Shashlik

£5.75

Scallops

£8.95

Pieces of chicken breast cooked
with mouth-watering sauce of
sweet chillies and ground
mastered.

£5.95

Mix Kebab

£5.95

Tandoor king prawn with one piece
of onion bhaji, one piece of sheek
kebab and two pieces of chicken
tikka.

Tandoori Lamb Chop

£6.50

Lamb Tikka

£11.95
£10.95

Prawn on Puri

Chicken Shashlik

King Prawn Tikka

£15.95

Sheek Kebab

£10.95

Chicken Shashlik

£11.95

Lamb Tikka Shashlik

£12.95

King Prawn Shashlik

£16.95

£5.95

King Prawn Puri

£8.95

Tuesda
40%
Banque
Nigh
p to

save u

Vindaloo

Very hot with potatoes.

£5.95

Diced chicken, green pepper, onion and
tomato marinated in yogurt and spices
with herbs cooked in a clay oven.

Calamari

£5.50

Deep fried breaded squid served with
salad and lemon.

Any Starter,
Any Main Course,
£15.95
per person
Any Rice or Nan Bread,
a choice of Side Vegetable;
Onion Bhaji, Bombay Aloo, Sag Aloo,Tarka Dall
Excludes seafood, mix grill & biriyani

Chicken Tikka £10.95 / Lamb Tikka £11.95 / Mixed Vegetable £9.95
Prawn £10.95 / Paneer £10.95 / King Prawn Tikka £15.95 / Salmon £13.95

Tawa

On the bone

Main - 4 pieces

Onion, green pepper and tomato.

Salmon Shashlik
£13.95
Spiced salmon cube with onion, green
pepper and tomato cooked in a clay
oven.

Tandoori Mix Grill

A very rich flavoured dish, cooked
with exotic herbs, onion, fresh ginger,
garlic, tamarind and garnished with
garlic mushrooms, served on a sizzler
• Medium or hot.

Sylhetey

Thin lamb or chicken mixed with
tandoori spice, first grilled in
tandoori oven then cooked with
cumin seeds, special aromatic
spices, onions, capsicums and thick
sauce • Slightly hot

Shredded tender meat marinated in
yogurt, spices & garlic, then cooked
with onion and green pepper, fresh
spices, paprika, cumin, tumeric,
fresh tomatoes, mix pickles and
worcestershire sauce • Slightly hot

Taj Special Mixed Grill

Peshwari

Fillet of Sea Bass

Lime Chicken

£22.95

Cooked with butter sauce, fresh
tomato, dry crushed chilli, cashew
nut paste, chef's special spices and
aromatic sauce • Hot

£15.95

Lightly tandoori spiced sea bass
filleted and served on a bed of mixed
vegetables & salad.

Paneer Shashlik

Cooked with boiled egg, butter,
fresh ginger, garlic, cheese
sauce, tarmarind, chef's special
light spices creating a very tasty
dish. • Mild dish

£16.95

King Prawn, onion bhaji, one piece of
tandoori chicken & 3 pieces of chicken
tikka, 3 pieces of lamb tikka, one piece
of sheek kebab, one nan and served
with salad and mint sauce.

£10.95

Marinated Indian paneer grilled with
onion, green peppers and tomato
cooked in a clay oven.

Jirra Tikka

New Dishe

Cooked with olive oil, mangos, lime
pickle, fresh ginger, garlic, tomatoes,
mixed spices and Chef's special
spices • Medium to hot

One piece of tandoori chicken & 3
pieces of chicken tikka, 3 pieces of lamb
tikka, one piece of sheek kebab, one
nan served with salad and mint sauce.

Rushni

Best dish, created by using chopped
onions, tomato, fresh ginger and
garlic, coriander powder, curry
powder, tumuric and fenugreek leaf.
Topped with sprinkled melted
cheddar cheese • Medium or hot

Royal Chicken

Healthy Option Served with Salad only

Tandoori Chicken

Chicken Tikka Puri

Bhuna

Onion and tomatoes,
a dry medium flavour.

All these dishes are grilled on charcoal in our special clay tandoori oven.
All tandoori dishes are marinated in yogurt with mild spices and herbs.
Chicken Tikka Off the bone £10.95
Tandoori Lamb Chops
£12.95

Marinated in yogurt and spices with
herbs adding lime juice. Cooked in
clay oven.

£5.95

Madras

Fairly hot and rich taste.

Tandoor Specialitie

£11.95

One piece of onion bhaji - one piece
of sheek kebab and two pieces of
chicken tikka.
Bhuna prawn cooked with onion,
spices and fresh tomato with deep
fried thin bread.

A medium dish with a
combination of spices and
prepared with potato.

Marinated salmon, tomato, onion
and peppers cooked in tandoori clay
oven and served with salad and
mint sauce.

Taj Mix Kebab

Pieces of lamb marinated with
garlic in a sweet and sour sauce
with touch of sweet chilli.

Malaya

Pineapple producing a medium
to sweet taste.

Rice not included

This is a very tasty dish, cooked
with choice of meat or seafood
with tandoori sauce, Chef's special
spices, capsicum, tomato, onion,
coconut, almond and touch of
cream • Mild to medium dish

Tandoori spiced Indian paneer, Pan fried in olive oil and served
green pepper and tomato served with salad and lemon.
with salad.

Hot Lamb

Fairly hot, a little dry dish.

Bombay

Dupiaza

£4.50

Spiced onions in a special batter.

Prawn Cocktail

99mm

Dilli Chicken

Jhall Salmon

£13.95

with Seabass

£15.95

Salmon cut into cubes, cooked with
onions, green beans, tomato, selection
of spices and Chef's special fragrant
hot sauce • Hot

Handi Gosht

Special mixture spices cooked
with choice of meat or seafood
with whole black lentils, onions,
tomatoes, ginger & coarsely
grounded spices creating a very
tasty dish • Medium to hot

Naga Devil

Cooked with onions, green
peppers, tomatoes, aromatic
herbs, Chef's special spice with
touch of mouthwatering Naga
pickle which is reputed as one of
the hottest chillies in the world
and potatoes • Very hot dish

Adrak
Choice of meat or seafood
cooked with green peppers,
fresh chopped onions, mixed
spices, fresh ginger and a
touch of cream • Fairly hot dish

Mougle Delight

£11.95

Minced meatballs prepared with rich
spices and mixed with tandoori
chicken for a unique flavour. Cooked
with fresh garlic, ginger and a
selection of spices • Fairly hot

If you suffer from a food allergy or intolerance please let us
know before placing an order. We are happy to answer any
questions you may have and can offer advice on the menu
and ingredients.

Any dish that is not on the menu may be cooked for you, please do not hesitate to ask. Any alteration of the dishes may be charged.

