
ROY’S MUNCHY BOX • ONLY £9.95
Chicken, Vegetable & Haggis Pakora, Chicken Tikka,

Chicken Chaat, Chips & Sauce.

TANDOORI CUISINE
All tandoori items are served with rice, curry sauce & mixed seasonal salad.
A sauce from the house speciality section e.g. masala, chasni, etc may be ordered for
an additional 95p.

Chicken Tikka 	 £11.95
Tender breast of chicken, marinated in our
special blend of herbs & spices.

Lamb Tikka	 £13.95
Luscious lamb marinated in exotic spices. 

Shashlik	 £13.95
Succulent chicken pieces barbecued with
onions, capsicums & tomatoes.

Tandoori Jhinga	 £17.95
Plump pacific king prawns given
the tasty tandoori treatment.

Tandoori Mixed Platter 	 £15.95
A medley of tandoori chicken, chicken tikka,
lamb tikka, seekh kebab & nan bread.

SUNDRIES & BREADS
Plain Nan	 £3.25
Garlic Nan	 £3.95
Garlic & Coriander Nan	 £4.50
Garlic & Cheese Nan	 £4.50
Cheese Nan	 £3.95
Peshwari Nan	 £4.50
Keema Nan	 £4.50
Paratha	 £3.95
Vegetable Paratha	 £4.50
Chapati	 £1.50
Boiled Rice	 £2.75
Pilau Rice	 £2.95
Mushroom Fried Rice	 £3.95

Chips	 £2.95
Chips & Cheese	 £3.25
Masala Chips	 £3.25
Poppadom	 £1.25
Spiced Onions	 £1.50
Mango Chutney	 £0.95
Fluffy Poori	 £1.95
Raita	 £2.95
Mixed Pickle	 £1.25
Chef Special Sauce	 £6.95
Curry Sauce	 £5.95
Pink Pakora Sauce	 £1.00
Fruit & Chilli Pakora Sauce	 £1.00
Chips & Curry Sauce	 £5.95

* Not 
available 

on 
Special

 Occasions

PRE-THEATRE
Monday - Sunday 

(excluding Saturday)

5.00pm - 6.30pm

ONLY £16.95
per person

THALI LUNCH
2 course 

7 days

Sit-in Meals Only.

ONLY £10.95

SAVE WITH OUR DELICIOUS TAKE-AWAY & DELIVERY DEALS!
ALL DAY EVERY DAY DURING OPENING HOURS

MEAL DEAL FOR 1
Poppadom and Spiced Onions

Vegetable Pakora

Any 1 Main Course*

Choose from Vegetarian, 
House Specialties or Old Favourites

Served with fried rice or boiled rice 
or plain nan

*excludes king prawns, biryani, 
tandoori dishes and chefs specials

Lamb £2.00 extra    King Prawns £4.00 extra

ONLY £12.99

MEAL DEAL FOR 2
2 poppadoms and spiced onions

Any 2 starters
(excludes Lamb Chop, Tandoori Platter, Chefs Combo 

and Chefs Selection)

Any 2 Main Courses*
Choose from Vegetarian, 

House Specialties or Old Favourites

Served with fried rice or boiled rice 
and plain nan

*excludes king prawns, biryani, 
tandoori dishes and chefs specials

Lamb £2.00 extra    King Prawns £4.00 extra

ONLY £25.99

SOFT DRINKS £1.25: COKE, IRN BRU

ALLERGY AWARENESS
If you hove any food allergies please contact & inform o member of staff.

TAKE-AWAY MENU
Open 7 days 12.00noon - 10.00pm

Tel: 0141 880 5499
46 Cross Arthurlie St, Barrhead, Glasgow G78 1QU

www.roysindiankitchen.co.uk
FOLLOW US ON: 

No offers or promotional discounts are valid or applicable with tandoori cuisine.



STARTER
Vegetable Pakora (GF) 	 sml £4.50 lrg £8.90
Classic made fresh to order, seasoned spinach,
crushed coriander seeds & diced potato &
onions gently fried in gram flour baHer.

Mushroom Pakora (GF) 	 £4.95
Onion Bhaji (Original)	 £4.50
Chicken Tikka 	 £5.95
Tender breast of chicken, marinated in our own
special blend of herbs & spices.

Chicken Pakora (GF)  	 sml £5.50 lrg £10.90
Breast of chicken in gram flour batter
served with chilli fruit chutney.

Chana Poori 	 £4.75
Chickpeas simmered in a tangy sauce,
served with fluffy poori & dahl bhoondi.

Chicken Poori 	 £4.95
Served with fluffy poori and tangy sauce.

Mushroom Poori 	 £4.95
Creamy malai mushrooms served
with fluffy poori.

Prawn Poori 	 £4.95
Tangy prawns served with fluffy poori.

Haggis Pakora (GF) 	 £5.95
The Scottish delicacy, deep fried with spices
and gram flour, served with pink sauce.

Fish Pakora	 £5.95
Diced fish cooked in Indian Spices.

Seekh Kebab (GF) 	 £5.50
Minced lamb with fresh green chilli & methi
leaves cooked in tandoar & served with a
mint yoghurt dip .

Lamb Chops	  £7.95*
Marinated lamb chops cooked in the tandoor
& served with a mint yoghurt dip .

Vegetable Samosa 	 £5.25
Indian pastry stuffed with vegetables,
served with tangy chickpeas.

Chefs’ Selection of Starters 	 £10.95*
Vegetable pakora, chicken pakora, chicken chaat seekh 
kebab & vegetable samosa.

Mixed Pakora 	 £5.95
Selection of vegetable, chicken, & mushroom pakora, served 
with chilli fruit chutney.

Garlic Mushrooms 	 £4.95
Mushrooms sauteed in a creamy garlic sauce.

Chicken Chaat 	 £4.95
Chicken cooked in a spicy sauce with
onions & peppers.

Spicy Chicken Wings 	 £4.95
Spicy chicken wings tossed with a
sweet ‘n’ sour sauce.

Tandoori Platter 	 £12.95*
Chicken tikka, seekh kebab, lamb chop
& chicken chaat.

Chef’s Combo	 £10.95*
Mixed pakora, chicken tikka, chicken chaat.

VEGETARIAN & VEGAN DISHES
Mix Vegetable Curry (vegan)
A fusion of Indian or European vegetables
simmered in our traditional curry sauce.

Mushroom Bhaji (vegan)
Mouth watering mushrooms sauteed in a
flavorsome curry sauce.

Paneer Saag
Homemade cottage cheese, cooked with
spinach and cream flavoured with fenugreek.

Tarka Daal
Wholesome lentils, fried onions & tomatoes
cooked together and tempered with red chilli
& asafetida.

Aloo Saag
Diced potato, cooked with spinach and
flavoured with coriander.

Bombay Aloo (vegan)
Spicy Indian potato dish .

Aloo Chana Kumba (vegan)
Potato, chickpeas & mushrooms cooked in
traditional Punjab spices & flavoured with fenugreek

Bindi Dopiaza (vegan)
Okra cooked with onions & tossed with
fresh ginger & garlic.

Daal Makhani
Brown lentil with kidney beans, fresh cream
& tomato cooked in fresh tomatoes.

Indian Vegetable Curry (vegan)
Okra tinda & chickpeas with ginger & curry sauce.

Shahi Paneer
Cooked with single cream & almond butter.

Vegetarian Main Meal 	 £8.95 
Vegetarian Side Dish 	 £6.95

HOUSE SPECIALITIES CHEF’S SPECIALITIES

OLD FAVOURITES

Chasni
A light, smooth creamy sauce with a delicate
twist of sweet ‘n’ sour for those with a
delicate palate.

Jaipuri
A potent fusion of peppers, onions, ginger,
garlic, green chillies & a touch of coconut
simmered in exotic jaipuri spices.

Jalfrezi (Creamy) (GF)
Ginger, garlic, aromatic Indian spices, crunchy
almonds, cashews, sultanas & a flourish of
fresh cream & coconut cream.

Jalfrezi (Spicy) (GF)
Red peppers, onions, tomatoes & fresh green
chillies simmered to a thick sauce blended with
a host of Indian spices.

Karahi Bhoona (GF)
A host of spices sauteed in a rich tarka base
with an abundance of capsicums & onions.

Himalayan Hot Pot
Cooked in a spicy sauce with garlic, ginger,
mushrooms, peppers, spring onions & carrots.

Malaider (GF)
Spinach puree simmered with lashings of
green chillies, garlic & a flourish of cream.

Kerela Chilli
A piquant patia base, kali mirch (black pepper)
and a touch of coconut cream...
with a kick from some wicked green chillies.

Creamy Masala (GF)
Cooked with yoghurt sauce, fresh cream &
capsicums.

Masala (GF)
A mouth watering marinade of exotic Punjabi
spices, garlic, ginger, cumin, capsicums & onions,
simmered in a homemade yoghurt sauce.

Butter Chicken (GF)
Gently poached in a buttery tomato sauce with fenugreek 
and cashew nuts.

South Indian Garlic Chilli
Fancy something hot & spicy? The hot favourite!

Rogan Josh (GF)
A host of spices with coconut and fresh cream

Jalandhri 
A simmering fusion of ginger, garlic, onions,
peppers, coconut cream & fresh herbs sauteed
in a spicy chilli sauce.

Pardesi (GF)
Succulent spinach, shallow fried onions & mushrooms
simmered in a rich ginger & garlic tarka.

Ra Ra Gosht (GF)
Lamb with minced meat in a slow-cooked masala of roasted 
cumin, tomato and Kashmiri chilli. Robust, layered and full 
of character

House specialities are available in:
Chicken Breast £9.95 • Chicken Tikka £10.95 • Lamb £11.95

Prawn £10.95 • King Prawn £15.95 • Indian or European Vegetables £9.50 
 Paneer £9.25

MUGLAI KORMA (GF)
A sumptuously creamy sauce.

CEYLONESE KORMA (GF)
Lashings of creamed coconut.

SHAKUTI (GF)
Sumptuously creamy & coconutty with a hint from wicked green chillies.

TRADTIONAL CURRY (GF)
The original classic on which the Phat Bhuna was born! (with mushrooms & veg 75p extra).

PATIA
A tangy sweet ‘n’ sour sauce.

BHUNA (GF)
A rich, flavoursome condensed sauce with ginger, garlic & tomatoes.

DHANSAC (GF)
Cooked with homemade lentil sauce.

DOPIAZA (GF)
An aromatic dish cooked with oodles of onions, tossed fresh ginger & garlic.

HYDRABADI BIRYANI
served with a separate curry sauce 

Chicken Biryani	 £10.95
Chicken Tikka Biryani	 £11.25
Lamb Biryani	 £12.95
Mixed Veg Biryani	 £10.25
Paneer Biryani	 £10.95

Old favourites are available in:
Chicken Breast £9.25 • Chicken Tikka £9.95 • Lamb £11.50

Prawn £9.25 • King Prawn £14.95 • Indian or European Vegetables £8.95
Paneer £9.25

SALMON	 £14.95
Fresh salmon cooked in ginger, garlic, green chillies and mustard seed in Bengali Sauce.

LAMB DESI (on the bone)	 £14.95
Lamb on the bone, cooked in ginger, garlic, tomato in Chef’s Special Sauce.

KHEEMA ALOO/PEAS	 £12.95
Lamb mince cooked in ginger, garlic and chillies in desi spices.

HALF CHICKEN & RICE	 £12.95
Leg of chicken and breast of chicken cooked marinated in Indian spices with Chef’s Special Rice.

DESI BHINDI	 £9.95
Bhindi cooked in ginger, garlic, chillies and fried onion in Indian spices.

CHANA MASALA	 £9.95
Chana cooked in ginger, garlic, chillies and tomato in desi spices.


