
PLEASE TURN THE PAGE TO FIND OUR VEGETARIAN 

SPECIALITIES & ALL CLASSICAL FAVOURITE DISHES ☞ 

  
 

A range of unique dishes our award-winning 

Executive Chef Habibur Rahman has developed 

throughout his lengthy career in Indian cuisine.  

 

45.    Captain’s Pathila (Chicken / Lamb)                £8.75 

Fillet of spring chicken or tender lamb cutlets cooked in a rich 

sauce prepared with fresh coriander, mint, garlic and yoghurt. 

 

46.    Royal Korma (Chicken / Lamb)                £8.75 

Our twist on the classic Korma dish  •  Cooked in a mild and 

creamy sauce with coconut milk and slices of fresh mango. 

 

47.    Kofta Khana                  £8.75 

Marinated minced lamb rolled into balls, roasted in our 

Tandoor oven and cooked in a melody of chef’s special spices. 

 

48.    Murgh-E-Chana Masala                 £8.25 

Torn breast of Tandoori Chicken cooked with chickpeas in a 

thick gravy. Served medium or Madras hot upon request. 
 

49.    Tandoori Mixed Curry                 £8.25 

A saucy dish with a mixture of grilled Chicken Tikka, Lamb 

Tikka and Sheek Kebab cooked with aromatic spices. 

 

50.    Bombay (Chicken / Lamb)                 £8.25 

Cooked in a tasty sauce with spiced potatoes and boiled eggs. 

 

51.    Naga (Chicken / Lamb)                 £8.25 

A popular hot dish, cooked in a smooth sauce flavoured with 

Bangladeshi ‘Naga’ chillies (dubbed hottest in the world). 

 

52.    Garlic (Chicken / Lamb)                 £8.25 

Cooked in a highly spiced Bhuna sauce, enriched with dry 

onions, ginger and finally garnished with the flavour of 

freshly roasted garlic. 
 

53.    Achari (Chicken / Lamb)                 £8.25 

Cooked in a medium tangy sauce, with tomatoes and our 

signature homemade pickle. 

 

 
 

Exclusive dishes created by our experienced 

team, a fusion of old and new.  

 

54.    Kofta Roshuni - Lamb (NEW)                £8.75 

Rebirth of a famous British Raj dish  •  Spicy meatballs 

simmered in an aromatic sauce with freshly roasted garlic. 

 

55.    Gohst Kata Masala (Chicken / Lamb)                £8.75 

Finely chopped melt-in-your mouth lamb or chicken served 

medium hot with yoghurt & our Tandoori chef’s special sauce. 

 

56.    North Indian Garlic Chilli Chicken (NEW)      £8.75 

A fiery speciality of Tandoor-grilled chicken, prepared in a rich 

hot sauce with green garlic, fresh chillies & coriander.   

 

57.    Special Sharana Murgh-E-Masala  (NEW)      £8.75 

Torn breast of Tandoori Chicken & minced lamb, in a hot 

Masala sauce with tomato purée, garlic & chopped chillies. 
  

58.    Tandoori Duck Birysni (NEW)             £12.95 

Pan-fried rice dish cooked with Tandoor-grilled duck breast. 

Served with a complimentary Mixed Vegetable Curry. 

 

59.    Satkora Gosht - Lamb (NEW)                £8.75 

An exotic dish of tender lamb with citrus notes created by 

flavours of a wild lime-like fruit from Bangladesh (‘Satkora’). 

 

 
 

These dishes are firstly Tandoor-grilled for 

optimum flavour. 

 

78.    Bengali Jhalfrezi (Chicken / Lamb)                £7.75 

A fairly hot dish of Bangladeshi origin, cooked with green 

chillies, tomatoes, shallots and bell peppers in a thick sauce. 

 

79.    Tikka Handi (Chicken / Lamb)                £7.75 

Incorporating the Royston Tandoori speciality tamarind sauce, 

tempered with garlic and ginger, garnished with chopped 

capsicum, tomatoes & braised onions. 

 

80.    Shabuj Moricha (NEW)                 £7.75 

Charcoal grilled chicken or lamb cooked in Bhuna style, 

garnished with a delicious sliced green chilli salsa. 

 

81.    Korahi (Chicken / Lamb)                 £7.75 

A medium spiced traditional dish cooked with tomatoes, 

capsicum and succulent onions. 
 

82.    Tikka Chilli Masala (Chicken / Lamb)                £7.75 

Tandoor-grilled Tikka cooked in a spicy Masala sauce with 

chopped fresh green chillies, coriander & garlic. 

 

83.    Rezala (Chicken / Lamb)                 £7.75 

Medium spiced sauce with yoghurt. 
 

The dishes above can be prepared with the following: 

 

•       King Prawn                                   £10.75 

 

•       Duck                  £11.75 

 

•       Vegetable                  £6.75 

 
 

These dishes are firstly Tandoor-grilled for 

optimum flavour. 

 

84.    Murgh-E-Rajasthani (NEW)                £8.25 

A complex dish of Tandoor-roasted chicken cooked with 

butter ghee, desiccated coconut & raw mango purée. 

 

85.    Honey Korma (Chicken / Lamb)                £8.25 

The popular Korma dish tinkered with a touch of pure honey, 

single cream and yoghurt. 

 

86.    Butter Chicken                 £7.75 

Inspired by the Panjab  •  Slices of Tandoor-grilled cooked in a 

rich sauce with butter, coconut, fresh cream and yoghurt. 

 

87.    Passanda (Chicken / Lamb)                 £7.75 

Passanda is a delicate dish prepared with a touch of fenugreek 

leaves - a great alternative for Korma or Tikka Masala lovers. 
 

88.    Shahi Nawabi (Chicken / Lamb)                £7.75 

Simmered in a tenuous sauce, flavoured with traditional royal 

Nawab’s mild spices. 

 

89.    Khushbu (Chicken / Lamb)                 £8.75 

A delicate and creamy sauce cooked with coconut milk, ghee 

& a dash of rose water which makes this dish really standout. 
 

The dishes above can be prepared with the following: 

 

•       King Prawn                                   £10.75 

 

•       Duck                  £11.75 

 

•       Vegetable                   £6.75 

 
 

Once Britain’s favourite dish, the origin still 

unknown - some say central Soho, others say 

Scotland. A lightly spiced dish of Tandoor-

grilled items cooked in a creamy Masala sauce. 

 

60.    Tikka Masala (Chicken / Lamb)                £7.75 

 

61.    Mixed Tikka Masala (NEW)                £8.25 

 

62.    Honey Tikka Masala (NEW)                £8.75 

The classic Chicken Tikka Masala redefined with pure honey. 

 

63.    Shashlick Masala (Chicken / Lamb)                £9.75 

Grilled peppers, onions & tomatoes with chicken or lamb. 

 

64.    Duck Tikka Masala               £11.75 

 

65.    Duck Shashlick Masala               £12.95 

 

66.    Tandoori King Prawn Masala              £11.75 
 

67.    Tandoori Chicken Masala                 £8.25 

Torn breast of Tandoori Chicken cooked in Masala sauce. 
 

68.    Vegetable Tikka Masala (NEW)                £6.75 
 

 
 

An authentic blend of herbs & spices, diced 

onions and capsicum cooked in a special sauce. 

Served with complimentary Naan. 
 

Upgrade plain Naan for an additional £0.95 

 

69.    Royston Tandoori Special Balti              £10.25 

Combination of Chicken Tikka, Lamb Tikka & grilled minced 

lamb Sheek Kebab cooked with oriental Balti spices. 

 

70.    Chicken Balti / Lamb Balti                £7.75 
 

71.    Prawn Balti                  £8.50 

 

72.    King Prawn Balti               £11.75 

 

73.    Tandoori King Prawn Balti              £12.75 

 

74.    Tikka Balti (Chicken / Lamb)                £8.75 

 

75.    Tikka Masala Balti (Chicken / Lamb)                £8.75 

 

76.    Garlic Tikka Balti (NEW)                 £9.75 
 

77.    Vegetable Balti                 £7.50 

 

Dishes can be cooked with pure olive oil 

at a surcharge of £1.00 per dish 

 
 

Avoid ‘Monday Blues’ with an award-winning curry! 
 

3 Courses - £14.95 

APPETISER: Papadoms & Chutneys 

STARTER: Royston Tandoori Mixed Kebab 

MAIN: Chicken Tikka Masala 

ACCOMPANIMENT: Bombay Aloo, Rice & Naan 
 

Available every Monday. This offer cannot be used in conjunction 

with any other offer or discount. Delivery surcharge = £1.50. 
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Top standards of Food Hygiene 


