
STARTERS 

Poppadums Ve plain or spicy 0.85 
Pickle V per pot 0.85
Mint Yoghurt D, Mango Chutney, Onion Salad, Lime Pickle

Onion Bhajees V D 
Light, crispy and moreish! deep fried with fragrant spices, 
fresh herbs and chickpea flour 3.95 

Chicken 65 G  (NEW)  
Succulent crispy chicken pieces cooked in a spicy sauce with 
spring onions and red peppers. According to some, this was 
the 65th menu item in a South Indian army canteen!  5.35

Mixed Pakoras Ve
Onion rings, cauliflower florets and sliced aubergines fried in 
a tasty cumin flavoured batter 4.50

Chicken Tenders  (NEW)  
Melt in your mouth chicken goujons cooked in a spicy 
flavoursome batter. Served with a delicious chillinaise D 5.25

Amma’s Chunky Lamb Samosas G (NEW)  
Handmade pastry, stuffed with pulled spiced lamb. Made just 
like mum does from an old family recipe 4.95

Chilli Paneer V D G 
Crisp bread puffs filled with potatoes, chickpeas & spiced 
yoghurt. Drizzled with tamarind sauce & mint coriander chutney. 
Topped with crunchy sev noodles & pomegranate seeds 4.95

Aloo Tikki Ve G  
Shallow fried potato fritter with sautéed onions, chilli flakes 
and a five whole spice mix 4.95

Tikka Trio D  
A colourful mix of herby green, creamy white and spicy 
orange tikka chicken 4.95

Tandoori Chicken Wings G  (NEW)  
Finger licking grilled sticky chicken wings, marinated in chilli, 
garam masala, garlic & ginger sauce. Served with smoked 
tamarind chutney 4.95

Matar Aloo Potli Ve G  (NEW)  
Petite handmade pastry parcels filled with cumin & chilli 
infused potato green pea mix (2 pieces) 4.65

King Prawn Puri G 
Delicately spiced juicy king prawns, cooked in a thick sauce. 
Served on a soft & fluffy fried flatbread 5.95

Popcorn Dall Ve  (NEW)  
A Bangladeshi delicacy. Popcorn sized lentil pakoras mixed 
with mild peppers, turmeric, coriander & onions 3.95

TAJ FAVOURITES 

Garlic Chilli King Prawn D  
Succulent king prawns, cooked in a garlic tempered sauce 
with onions, ground spices and sliced green chillies topped 
with freshly chopped coriander 11.95

Shaslik Khana D  
This very popular dish combines barbecued pieces of chicken 
tikka, bell peppers & grilled onions. Cooked in a tomato based 
sauce concocted from the chef’s own mix of spices 9.75

Shahi Paneer N V D  (NEW)  
Crispy paneer cubes, dipped in a rich decadent cashew and 
tomato cream sauce 8.95

The Bengal Tiger D  
Slow cooked mutton and the fiery Bengal Naga chilli in an 
eyewatering, hot and flavoursome sauce. This dish is for the 
more experienced chilli connoisseur. Try it if you dare! 9.95

Makhani Chicken Tikka N D  
Cashew nuts, ripe tomatoes, coriander seeds and green
chillies grounded into a smooth paste and cooked in a buttery 
cream sauce with strips of barbecued chicken tikka 9.45

Gobi Manchurian Ve G  (NEW)  
Crispy cauliflower, coated in a delicious chilli & tomato sauce 
combining Indo-Chinese flavours 8.45

Haryali Murgh Masala D  
Green chicken tikka marinated in coriander leaves, mint 
leaves, green chillies and spinach. Barbecued in the tandoori 
oven then cooked in a spicy curry sauce 9.45

Dall Makhani V D  
Black gram lentils and red kidney beans slow cooked 
overnight on the residual heat of the tandoor. Butter, cream 
and ground spices used to create a rich and aromatic dish. 
Recommended! 8.75
Staff Curry D  
A daily special prepared by the kitchen staff, usually for 
themselves! Chicken pieces on the bone cooked with potatoes 
in a spicy curry sauce. Served with plain steamed rice 12.45

Lamb Mysori  
Tender cubes of lamb, cooked with tangy pickled olives and 
aromatic Kashmiri masala spices 9.95

Chicken Tikka Lakab D 
Chicken tikka pieces simmered with braised onions, smoked 
fenugreek, ground almonds and mild spices in a delicious  
cream sauce. Posh Korma 9.45

Machli Bhuna D  
Chunks of succulent white fish fillets grilled in the tandoori 
oven then seeped in a spicy tomato sauce with turmeric, 
garlic and crushed fenugreek 9.95

Adraki Lamb Chops D (NEW)   
Grilled tandoori chops in a sauce tempered with fresh ginger 
and fragrant spices 11.95

SIDES 

Side 4.25 | Main 6.25
Niramish Ve Mixed vegetables
Sag Aloo Ve Spinach and potatoes
Bombay Aloo Ve Classic potato side dish
Tarka Dall D  Lentils tempered with garlic and chilli
Sarson ka Sag Ve Spinach flavoured with mustard seeds
Kadju Nut Bhajee Ve N Cashew Nuts
Sag Paneer V D Spinach & Indian Cheese 
Bhindi Fry Ve Okra
Baigan Bhajee Ve Aubergine
Punjabi Choley Ve Chickpeas
Aloo Bhajee Ve  (NEW) 
Thinly chopped potatoes, onions & green chillies

Chips Ve 2.95 
Masala Chips Ve 3.95 
Mixed Leaf Salad Ve 3.25
Crispy lettuce with cherry tomato, cucumber, radish & 
cress drizzled with a fenugreek & mustard dressing
Indian Salad Ve 1.95
Red onion, green chillies & lemon 
Kachumba Salad Ve 3.25
Fresh coriander, mint, green chillies, chopped tomatoes, 
cucumbers and red onion in an olive oil and lemon dressing
Cucumber Raitha V D 2.75
Creamy cucumber yoghurt dip with roasted cumin seeds & 
fresh garden mint 

N = Contains Nuts | D = Contains Dairy
Ve = Vegan V = Vegetarian | G = Contains Gluten

TANDOORI OVEN 

Chicken Tikka D  
Breast of chicken, marinated in aromatic herbs and spices. 
Finished to perfection in the clay oven. Starter 4.95 | Main 8.95

Chicken Tikka Shaslik D     
Breast of chicken, marinated in aromatic herbs and spices. 
Finished to perfection in the clay oven with grilled onions, 
tomatoes & peppers. Starter 5.45 | Main 9.95

Lamb Cutlets D  
French trimmed lamb cutlets grilled to a crispy finish in the clay 
oven. Starter (2pcs) 5.45 | Main (4pcs) 9.75

Fish Tikka D  
Melt in your mouth white fish fillet marinated with ground 
spices, grilled in the tandoor. Starter 4.95 | Main 10.95  

Paneer Shaslik D  
Indian cheese, dipped in a flavoursome marinade and grilled 
with peppers, onions & tomatoes. Starter 4.25 | Main 7.45

Murgh Tangri D  (NEW) 
On the bone chicken leg pieces marinated and barbecued in 
the tandoor. Starter (2pcs) 4.95 | Main (4pcs) 9.95

Tandoori Jhinga D  
Juicy king prawns covered in a lightly spicy marinade, 
barbecued in the tandoori oven. Starter 7.55 | Main 14.95
 
Tandoori Mixed Grill D  
Murgh tangri, chicken tikka trio, wings G, lamb tikka, sheek 
kebab, lamb cutlets, tandoori king prawn and nan 15.95

Touch of chilli  
Medium hot 
Fiery hot 
Blow your head off! 

RICE & BREAD 

Steamed Rice Ve 2.85 
Basmati Pilau Rice Ve 2.95
Egg Fried Rice V 3.95
Mushroom Fried Rice Ve 3.95
Garlic Chilli Rice Ve 3.95

Tandoori Butter Nan V D G 2.95
Garlic Coriander Nan V D G 3.25
Peshwari Nan N V D G 3.25
Keema Nan D G 3.25 
Chilli & Cheese Nan V D G 3.25

Lachcha Paratha V D G 2.95
Puri Ve G 1.65
Tawa Chapathi Ve G 1.55
Tandoori Roti Ve G 2.75

“One cannot think well, love well, sleep
well, if one has not dined well.” 

- VIRGINIA WOOLF Please allow 45 minutes to 1 hour during busy periods. For 
deliveries visit Deliveroo website. All prices are inclusive of 
VAT where applicable. All currency is in pounds sterling.
Management reserves the right to refuse service.



BRITISH INDIAN CURRIES

Korma N D   Very mild dish cooked with cream coconut & 
almond to create a soft, smooth and sweet texture

Bhuna   Medium spiced dish thoroughly flavoured in a 
thick sauce with garlic, tomatoes and coriander

Dhansak         Sweet and sour and slightly spicy dish cooked 
with lentils in a flavoursome sauce

Madras   A spicy South Indian dish cooked with 
garam masala & red chillies to add the fiery taste to its 
richness

Masala  N D Still one of the nation’s favourite! A  smooth 
masala sauce of ground almonds, coconut, crushed 
fenugreek & mild spices

Passanda  N D Braised in a yoghurt and cream sauce 
enriched with ground almonds & cashews. A smooth and rich 
dish that is full of flavour and aroma

Karahi  D  Mildly spiced dish with chunky onions and bell 
peppers. Packed with flavour & hugely popular 

Jalfrezi  D  Cooked in a thick sauce with peppers, 
onions, green chillies and fresh coriander

Pan Asian Dining

PLEASE LIKE US ON SOCIAL MEDIA

ORDER ONLINE
www.tajtandooricambridge.co.uk

CALL US ON
(01223) 248063
(01223) 412299

OPENING TIMES

Sun, Mon, Wed & Thurs 5.30pm - 11.30pm
Fri & Sat 5.30pm - Midnight
Tuesday CLOSED
Taj Tandoori
64-66 Cherry Hinton Road
Cambridge CB1 7AA

BIRYANIS 

Dum Pukht Lamb Biryani D G  
Soft succulent lamb with delectable flavours & long grain 
rice slow cooked in a dough sealed vessel. Served with a 
choice of cucumber raitha or vegetable curry 10.95
 
Hyderabadi Murgh Biryani D G  
Spiced chicken and fine basmati rice, layered and baked. 
Sealed with dough to lock in all the flavours, served with a 
choice of cucumber raitha or vegetable curry 11.95

Subzi Biryani Ve 
Packed full of flavoursome spices and mixed vegetables. 
Combined with basmati rice to create an aromatic rice dish 
Served with a vegetable curry 9.95

FUSION 
Shamee Burger D G  
Spiced lamb patty, layered with grilled paneer, crispy onion 
bhajees & a mixed leaf salad with lashings of chillinaise & 
tamarind sauce. All served in a ghee toasted brioche bun 
with extra crunchy skin on masala chips 10.95

Lamb Rogan Shepherd’s Pie D 
Kashmiri Rogan Josh sauce with lamb chunks and spiced 
minced lamb. Topped with a creamy cumin turmeric mash. 
Served with a carrot & pea bhaji 10.95

Desi Chicken Noodles G 
Crispy chicken pieces cooked in a delicious spicy sauce  
with Indo-Chinese flavours. Served on a bed of vegetable 
Hakka noodles 10.95

Chicken 7.95 | Vegetable 6.95 | Lamb 8.95 | Chicken Tikka D 9.45 | King Prawn 10.95 

Please speak to your server regarding any allergy concerns. Whilst every effort is made, we cannot 
guarantee each dish is free from traces of allergens including peanuts.

DESSERTS 
Dahi Brûlée  V D   
A popular Bangladeshi dessert. Sweetened baked yoghurt 
with a hint of cardamom. Given a European twist with a 
crunchy caramelised sugar topping 4.95

Mango Mess V D  
Crushed meringues folded with freshly whipped cream and 
chunks of sweet mango. Drizzled with mango and raspberry 
coulis, topped with passion fruit 3.95

Carrot Halwa Cake G  
Moist carrot and walnut cake with a sweet cream cheese 
frosting. Topped with warm Gajar ka Halwa - a sweet Indian 
carrot fudge with pistachios, almonds & raisins 3.95

DRINKS
Soft Drinks 1.25

330ml bottles or cans  

Lassis
A popular and traditional Indian yoghurt based drink. Thick 
& creamy like a milkshake 
Small 2.25 | Large 3.25

Mocktails  3.25

Nojito 
Crushed ice, mint leaves, lime juice, sugar syrup & soda 

Strawberry Mockiri
Delightful fusion of strawberries, oranges, lemon & lime 

Pepsi
Diet Pepsi
Tango

7up
Still/Sparkling Water
Appletiser

Takeaway of the Year
Cambridge News Food & 

Drink Awards 2018

Taj Tandoori
Recognising 5 consecutive 
years of high ratings from 

travellers


