DUPIAZA DISHES

Medium.
With diced onion, green peppers & fresh tomatoes

Chicken £8.45
Lamb or Prawn £9.45
King Prawn £11.95
Chicken Tikka £9.45
Vegetable £7.95

SPECIAL SIDE VEGETABLES

MADRAS & VINDALOO DISHES

Madras - Fairly hot and pungent, very popular.
Vindaloo - Very hot, prepared in a rich chilli sauce..

Chicken £8.45
Lamb or Prawn £9.45
King Prawn £11.95
Chicken Tikka £9.45
Vegetable £7.95

CEYLON DISHES

Hot & rich with coconut

Chicken £8.45
Lamb or Prawn £9.45
King Prawn £11.95
Chicken Tikka £9.45
Vegetable £7.95
NAN BREADS
Plain Nan Bread £3.75
Keema Nan (Stuffed with mince) £3.95
Peshwari Nan (Saltanas and almonds) £3.95
Garlic Nan (Baked with fresh garlic) £3.95
Spicy Nan (Hot with green chillies) £3.95
Ponir Nan (With cheese) £3.95

ENGLISH DISHES AVAILABLE ON REQUEST

Mixed Vegetable Curry £4.95
Bombay Potato £4.95
Sag Aloo (Potato with spinach) £4.95
Aloo Methi (Potato with aromatic methi leaf) £4.95
Aloo Gobi (Potato with cauliflower) £4.95
Mushroom Bhaji £4.95
Cauliflower Bhaji £4.95
Bindi Bhaji (adies fingers - okra) £4.95
Tarka Dall (Lentils with garlic) £5.45
Chana Mossalla (Chickpeas) £4.95
Sag Ponir (Cheese with spinach) £5.45
Sag Bhaji £4.95
Sag Ponir Wallah (Creamy spinach, cheese & almonds) £5.45
Onion Bhaji £4.45
Dall Sabji (Lentils with vegetables) £5.45
RICE
The finest selection of Tilda Basmati
Pilau Rice £3.75
Boiled Rice £3.75
Special Pilau Rice (With chicken, egg & peas) [5.25
Vegetable Basmati Rice £4.95
Mushroom Basmati Rice £4.95
Lemon Basmati Rice £4.95
Basmati Egg Rice £4.95
CURRY ACCOMPANIMENTS
To compliment your meal.
Popadoms - Plain or Spicy £1.00
Chapati £1.95
Paratha £3.75
Raitha (Yoghurt with onion or cucumber) £1.95
Chutney (per person) £1.00

The management reserve the right to refuse anyone without giving reason. 10% Service Charge

© Rajan 2025

Established Over 25 Years

INDIAN CUISINE

Indian Cuisine has now become a new innovation. Much thought has been
geven in designing this restaurant to ensure the classic theme of the food is
enhanced by creating suitably modern atmosphere.

Indian cooking is an art derived over the centuries from a variety of
sources, factors such as religion, health customs and even climatic conditions
have played their part. Meal times in Indian households are like
ceremonial occasions. The food is a gift from the Deity and should be
prepared with due respect.

Spices have medicinal as well as antiseptic properties. Our Chef at Rajah
has taken great care to preserve these qualities to prepared food from the
Subcontinent. Some of the dishes are cooked with onr own recipes and
cannot be found elsewhere!

If you suffer from any form of food allergies,
please inform our staff before ordering

163 Old Shoreham Road, Windmill Parade
Southwick, Sussex BN42 4QB
Telephone (01273) 59 36 36 or (01273) 59 48 28

Opening hours : 5.00pm till late every day including bank holidays.

www.rajahrestaurant.co.uk



Welcome to
Rajah

We use only grade A’ herbs, spices,

[fresh vegetables, lamb and breast

of chicken, to prepare authentic
dishes to your taste.

DANSAK & PATHIA DISHES

Served with Pilau Rice
Dansak - Sweet & sout, a little hot, cooked in a lentil sauce.
Pathia - Sweet & sout, a little hot.

Chicken £11.45
Lamb or Prawn £11.95
King Prawn £13.95
Chicken Tikka £11.95
Vegetable £10.45

Rajah Specials

TANDOORI DISHES

BIRIANI DISHES

Medium. Cooked with rice garnished with egg, tomato
& cucumber. Served with vegetable curry.

Chicken £11.45
Lamb or Prawn £11.95
King Prawn £13.95
Chicken Tikka £11.95
Vegetable £10.45
Rajah Special Biriani £12.95

(Chicken, lamb & mushroom combination)

Served with Fresh Salad

Marinated in yoghurt, herbs and spices then barbecued in a special
clay oven to seal in the flavours. Served with fresh salad and
yoghurt-mint sauce.

Tandoori Chicken (half) on the bone £10.95
Tandoori King Prawn £15.95
Garlic Chicken Tikka £11.45
Garlic Lamb Tikka £11.95
Chicken Tikka £10.95
Lamb Tikka £11.45
Shashlik £12.95
Tandori Mixed Grill £14.95

MOSSALLA DISHES

BALTI CUISINE

Served with Pilau Rice

Marinated in yoghurt, herbs and spices then barbecued
in a special clay oven.
Finished in an aromatic creamy sauce.

Mossalla King Prawn £16.95
Chicken Tikka, Lamb Tikka

or Prawn Mossalla £13.45
Garlic Mossalla Chicken, Lamb or Prawn £13.95
Chilli Mossalla Chicken, Lamb or Prawn £13.95
Mossalla Vegetable £11.45

Pasanda Chicken, Lamb or Prawn (with red wine) £13.95

PESHAWARI DISHES

Served with Nan Bread

PATILA CUISINE

STARTERS
*Served with green salad and mint sauce
Starter Basket* (recommended for 2 people) £10.95
Mixed Tikka* £5.95
Tandori Chicken* (On the bone) £5.45
Chicken Tikka* £5.45
Lamb Tikka* £5.95
Shish Kebab* (Minced .amb cooked on a skewer) £5.45
Vegetable or Meat Samosa* £4.95
Onion Bhaji* £4.95
Prawn Puri or Chicken Puri £5.95
King Prawn Puri £6.95
Aloo Chatt £4.95
CHEF’S SPECIAL
Served with Pilau Rice

These dishes are unique to Rajah. Special ingredients and spices
used to create these dishes cannot be found elsewhere.

Prepared medium or hot.
Fresh tomatoes, onions & green peppers smoothly
blended with traditional herbs and spices.

Balti is the Baltistan Wok or Kharai used by the
nomadic Pathani tribe to prepare and eat their
uniquely flavoured meals, high in the North West
frontiers of India.

Our chef will prepare your authentic Balti dish
using Kharai and serve the food at your table in
the traditional Baltistan wok.

Served with Pilau Rice

Chicken £9.45
Lamb or Prawn £9.95
King Prawn £12.95
Chicken Tikka £9.95
Vegetable £8.45
SPECIAL GARLIC DISHES

The Rajah proudly presents
“Patila” (sealed style) cooking;

Your Patila meal is prepared using a unique blend
of herbs, spices and sauces. Then sealed in an
individual attractive Patila “casserole” dish while
the flavours of the herbs and spices are drawn in

Prepared medium or hot.
Spicy with fried chunks of gatlic, onions and tomatoes.

Chicken £9.45
Lamb or Prawn £9.95
King Prawn £12.95
Chicken Tikka £9.95
Vegetable £8.45

METHI DISHES

Hariali Chicken (Mild creamy with spinach) £13.95

K.P Delight (Whole king prawn - medium) £16.95

Achari Gosht (Spicy hot & tangy) £13.95

Green Curry (Hot & spicy) £13.95
KURMA DISHES

Kurma - Mild, sweet & creamy. Made with subtle spices.
Chicken £8.45
Lamb or Prawn £9.45
King Prawn £11.95
Chicken Tikka £9.45
Vegetable £7.95

BHUNA & ROGON DISHES
Bhuna - Medium, with sliced onions, garnished with fresh
tomatoes.

Rogan - A rich dish, a little hot, with plenty of tomatoes.
Chicken £8.45
Lamb or Prawn £9.45
King Prawn £11.95
Chicken Tikka £9.45
Vegetable £7.95

Medium, aromoatic Methi herb combined with several
spices give these dishes their distinctive flavour.

MILD
Balti Mossalla Chicken, Lamb or Prawn £13.95
Balti Badami Chicken, Lamb or Prawn £13.95
MEDIUM
Balti Chicken, Lamb or Prawn £13.45
Balti Vegetable £12.95
HOT
Balti Madras Chicken, Lamb or Prawn £13.95
Balti Dansak Chicken, Lamb or Prawn £13.95

to the food
MILD
Patila Mossalla Chicken, Lamb or Prawn £13.95
Patila Badami Chicken, Lamb or Prawn £13.95
MEDIUM
Patila Chicken, Lamb or Prawn £13.45
Patila Vegetable £12.95
HOT
Patila Madras Chicken, Lamb or Prawn £13.95
Patila Dansak Chicken, Lamb or Prawn £13.95

Chef’s Selection

= A/l served with Pilaun Rice

Chicken £9.45
Lamb or Prawn £9.95
King Prawn £12.95
Chicken Tikka £9.95
Vegetable £8.45

FISH DISHES

The catch of Bengal

All served with Pilau Rice

Fish Jall Hot, spicy with green chilli £13.95
Fish Bhuna Medium, onions & tomatoes £13.95

Fish Mossalla Mild, creamy & spices £13.95

Badami Chicken, Lamb or Prawn £13.95
Mild, with cashew nuts, smooth & creamy
Palak Wallah £13.95

Medium dish with a classic combination of herbs and
spices with spinach

Chana Chicken, Lamb or Prawn £13.95
Medium curry prepared with chickpeas
Khorai Chicken, Lamb or Prawn £13.95

Spicy, medium with green pepper & onion

Kadari Chicken £13.95
Minced lamb and chicken tikka cooked in a2 medium sauce
Jalfrazi Chicken, Lamb or Prawn £13.95

Spicy, hot with fresh green chilli

Makni Chicken, Lamb or Prawn £13.95
Mild, with almond, butter and cheese

Any Chef’s Selection with King Prawn: Extra £3.00

If you suffer from any form of food allergies, please inform our staff before ordering




