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G = WELCOME —

Bathed in a golden aura of regal splendour, the Prince of Kent celebrates the timeless
majesty of royal dining. Inspired by the grand banquets of ancient Indian maharajahs,
every dish is crafted with the finest ingredients, rare spices, and contemporary
“elegance.Here, centuries of refinement unite in a distinguished culinary experience
where exquisite flavours, opulent surroundings, and impeccable service reign
. supreme. Beneath the glow of the princely seal, guests are invited to indulge in a
crowni'ng‘gxpression of sophistication, prestige, and unforgettable gastronomy.

Jay Ahmed
Executive director
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«— Starters —

Selection of hand picked appetisers that introduce
the perfect blend of the purestingredients

The Prince Selection................ 7.95
chicken tikka, lamb tikka, sheek kebab &
onion bhajee

Bali Mussels.........cccceeuuiiininnes 6.95
cooked in a special mild Goan style sauce
Tandoori Chicken................... 6.95

chicken marinated & cooked in a clay oven

Sizzling Garlic King Prawns... 8.95

pan fried with fresh garlic & onions

Tandoori King Prawns............. 8.95

marinated & cooked in a clay oven

Tamarind Chicken Chaat ....... 6.95

strips of chicken tikka cooked with tamarind
& chaat masala

Calamari Bahar................c........ 7.95
cooked in a lightly spiced mild sauce
Butterfly King Prawn ............... 7.95

king prawn lightly spiced, coated with bread
crumbs & deep fried

Sheek Kebab .....ccoeueeveneiennenn.. 6.95

minced lamb with fresh herbs & spices
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Tikka Chicken or Lamb .......... 6.95
marinated chicken or lamb cooked in a clay oven
Salmon Paneer Tikka.............. 8.95

scottish salmon and paneer delicately marinated
with royal tandoori spices and char-grilled

Lamb Chops.....cccceeceveeeeniicnns 8.95

char-grilled chops pan fried with garlic
& onions

Prawn Puree.............coerrrreanneeen. 7.95
succulent prawns cooked in a lightly spiced
bhuna sauce, served on soft fried bread

King Prawn Puree.................... 8.95
succulent king prawns cooked in a lightly
spiced bhuna sauce, served on soft fried bread

Paper Prawns..........cccooommrereennn. 7.95
large prawns wrapped in thin pastry & fried
Garlic Mushrooms................... 5.95
fried mushrooms in garlic & herbs

Onion Bhajee.......ccccoeceerenne. 5.95

deep fried onion & lentil balls

Chicken 5.95 | Lamb 5.95 | Vegetable 4.95

golden handcrafted samosas made fresh in-house with traditional herbs and spices

onions, cucumber, herbs and tangy chaat spices

Chicken 6.95 | Lamb 7.95 | Vegetable 5.95

ALLERGY AWARENESS
If you suffer from any allergies or intolerances, please speak to a member of staff before ordering.
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<— T'raditional Dishes —

Timeless recipes crafted with traditional spices
and rich, authentic flavours

Garlic - Madras - Vindaloo - Phall - Bhuna
Saag - Korma - Dansak - Rogan - Jalfrezi

All dishes above are available in:

Chicken........cocoorervcenene 10.95 Prawn ... 12.95
Lamb......cccorvcicrnnene 10.95 King Prawn.................. 13.95
Chicken Tikka............. 11.95 Vegetable....................... 9.95
Lamb Tikka.................. 11.95

<— Biriany Dishes —

These dishes are prepared with rice & accompanied
by a vegetable curry on the side

Gosht DUM Biryani.......cccocccieiiiiiiecrs e 17.95

A royal lamb biryani layered with fragrant basmati rice, saffron, and hand-selected spices, sealed
and slow-cooked for exceptional depth of flavour. Served in a traditional clay pot

21, The ROYal BirYani oo 16.95
medley of chicken, lamb & prawn infused with aromatic herbs, saffron and traditional spices
22. King Prawn Biryani......cccoooiiiiicireensere e 16.95
23. Lamb BiFrYani ... s 14.95
24. Lamb TiKKa Biryani.....oici it cssss e e e e s s mmmnnnee 15.95
25. CRICKEN BiFrYani ..o e 14.95
26. Chicken TikKa BirYani.....cccoooccoiiiiiiiieieeinecceeee e e 15.95
27. Vegetable Biryani........ e 12.95




<— The Prince’s Fisherman —

28. The Prince’s SalmMOon ......c.cccuuiierenneeafigronatersireesssssssesocsvnpscres Nhal sernsst ssinnennnillhe - 15.95
cooked in a lightly spiced unique bhuna sauce

29. Imperial King Prawn ... e 15.95
char-grilled king prawns finished in a luxurious creamy cashew and aromatic spice sauce

g1oRt | o1 oTe - oo 1] o] o | RN SUNRRESRR SN e GO Ol R e I e e 15.95
king prawns slow-cooked with lemongrass, green peppers & spring onions in a classic sauce

31. King Prawn Handi ... s s 15.95
cooked with lemongrass, green peppers & spring onions in a small pot, medium handi sauce

32. Malabar Prawn................ % oo eeeeo oot mie stannsansssnss shobig bnsneniion g sfen 2t Sunk e e dhung 14.95
tiger prawns with sautéed onions, chilli fenugreek seed & coconut

33. SalmMon Badamii....c.ccciouiiiereignnng Senenninengassunssaibises onsh sasweopbs sao b igiimnsires s as sfhaees on snnate 15.95
cooked in a creamy cashew nut sauce

34. Hariali MacChli...c.coveeeuimremeeniieneserisens M s et onenert oo se s safiie s s sorSusansnastnusiogssnenencsn B 14.95
seabass fillet cooked in a blend of coriander, garlic, green chilli puree & chef’s spices

35. Royal King Prawn ...t s 14.95
cooked with green peppers, onion, fresh garlic & ginger

36. Monkfish Special.........ccccveeiiiiiiieii e cceree s sz e e e eme e TR 14.95
cooked with fresh herbs & a unique sweet & sour sauce

37. Palace CoCconUt Prawn.............eimiiiiiiieie s csssssee e s e s s 14.95
cooked in a rich creamy coconut sauce with aromatic spices

&




+«—— The Royal Collection —
]
38. Tikka Masala Chicken or Lamb ... 11.95
. B char-grilled in a velvety tomato & cream masala
39. The Prince Rezzala
) Chicken OF Lamb ... e snn e s nnn e s 11.95
. = barbecued in arich, fairly hot sauce with ginger
' - -
£40. Nawabi ChicKken KOIma..........iiiiiiiieeciiiiiiiieccin e essssas s s s e sssssss s s s s s ssnssssssessnnes 15.95
P slow cooked in a luxurious mughlai korma sauce
-
41. Zaal Chicken or Lamib.......ccceeeiiiiiieecccciiieeeeccen e s eessaa s e s e snaaa s e e e nnns 11.95
a unique sauce cooked with hot naga chillies
42. Chicken DUPIQZa,.. ..ol s oeresats ioaile o ccceeerrrrerecsssssssasensnnmmensesrerrereressssssnne 11.95
succulent chicken simmered with onions, fragrant spices and fresh coriander in a curry sauce
43. Karai Chicken or Lamb..............oiiiiiiciiimien e nn s e snne e e s e 11.95
simmered with fresh tomatoes, garlic, ginger and green chillies
44, ChickeiiSallfezi ... ... 2 .. . ... 11.95
- stir-fried chicken with peppers, onions and green chillies in a bold, spiced tomato sauce
,f.! S TaEete o T Al VR et S 12.95
’ tender lamb on the bone cooked in Rajasthani spices & traditional village-style flavour
’ 46. Handi Chicken or Lamb ...t sser e snne e e 11.95

a perfect blend of lemon grass, green peppers & spring onions. Served in a medium sauce
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+«—— The Royal Collection ———

47. Gosht Kara Masala ..........cccc.giisererreenegliagineesnerisssnnensssansres s sdBoee s eesecsiissstossass 11.95
spring lamb cooked in a thick medium sauce with fresh ginger, green peppers & onions

48. Pistachio Chicken .......c..ccoveeeeciieeermndzoee SRR BB ..o b ol 13.95
chicken cooked in a mild sauce with pistachio nuts

49. Bangla Chicken or Lamb...........ccccoeeceeeceiveen s dioe e ceecccen .S 12.95
cooked with the bangladeshi citrus fruit

50. Chilli Chicken or Lamb..........cceeeeiiiiiiieeiiiiiiieeseeiesssesssesssss s sssssssssns insssnnasssssnns 12.95
stir fried with green chillies, shallots, lemongrass & fenugreek

51. NaUll GOShY ....ccoeeeeBuueeiieiiinernse ot ee s Tk s atennagannessesenss oo diannt banaae i, o oot 0 12.95
slow-braised lamb shank cooked in the chef’s signature spiced gravy

52. LaMb PasSanda.......cccceeiemviirieempuermetnesens b aiitesoaae sorees snouniris bool probsiet M s 111 13.95
cooked in a specially prepared cream & nut sauce

53. Sali Chicken Or Lamb.......ccociiireesmuaeireeSvussessonst apanessstan s nglllre oonss snedyasansuss s 12.95
cooked with fresh green herbs in a uniquely prepared sauce, medium spiced

54. BUutter ChICKEN ........ccoeeeeeccererireemenunermseensnsnserssinneesingarssfonsussart susbueiirees G- s 12.95
cooked in a rich creamy butter sauce

55. TANAOOrI PanNeer TiKKa ....ccvecccierereiereemeierionensiomsenermsmsnersenssermeiosstonssaessedh et L. es 10.95

indian cottage cheese marinated with royal spices, char-grilled in the tandoor and finished
in a creamy poppy seed sauce.
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<— T'andoori Dishes —
56. Tandoori Mixed Grill.........occciiiiiini 19.95
king prawns, lamb tikka, chicken tikka, tandoori chicken, sheek kebab & lamb chops
57. Tandoori King Prawn Sizzler ... 15.95
58. TAaNAOOri TrOUR.........cciiiirirr b e 16.95
- uniquely marinated & grilled to perfection
" 59. TaNAOOri CRICKEN........ooi e n e s e 12.95
marinated overnight, cooked in the clay oven for a rich smoky flavour and succulent finish
= 60. LAMD CROPS ...ccceeeiirmeniniiininimsmmsmsmsmsesmsssssesasssasssssnssssssssssssssesesssesess b anssas pllRschd 15.95
= 61. Tikka Chicken or Lamb ..........ooo e 11.95
R layered in aromatic tandoori spices, cooked in the clay oven for a rich smoky finish
62. Shashlik Chicken or Lamb ... 12.95
63. Shashlik KiNg Prawn .......... .t 15.95
64. Vegetable ShashliK............. e s smmmseee s 10.95
65. Paneer ShashliK ... e 10.95
<— Balti Dishes —
Cooked with fresh onions, peppers and aromatic spices
in a traditional balti style

' 66 CHICKEN BAlti..eveeeoeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeseessssssssssessssssssssss s

67. Lamb Balli =i s e

68. Prawn Balti......ccccoviiiii

69. King Prawn Balti.........coco o

70. Vegetable Balti .......cccccceiiiiiiiiiiiicccccccseeecrre e
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<— Fresh Vegetable Side —

Mixed Vegetable Curry
medley of vegetables in a flavourful
classiccurry

Niramish

mixed vegetables stir fried dry

Mushroom Bhajee

spiced mushrooms & fresh herbs
Saag Bhajee

spinach with onions & a touch of garlic

Dall Samba

sweet & sour lentils cooked with vegetables

Cauliflower Bhajee
cauliflower stir fired with aromatic spices

Saag Aloo

fresh spinach stir fried with potatoes

Chana Masala
spiced chickpeas & fresh herbs

79.

80.

81.

82.

83.

84.

85.

Bombay Potatoes
potato cooked with medium spices
& cumin seeds

Bindi Bhajee
spiced okra & fresh herbs
Saag Paneer

spinach with home made cheese
& fresh cream

Moto Paneer
green peas with indian cottage cheese

Tarka Dall
lentil & fried garlic

Dall Masala

spiced lentil cooked fairly hot

Chana Palak

chickpeas and fresh spinach
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86, SpEcial Fried Ri@E...... Su...... ... ... . i i cceene s sesses s ssssnns s ressannans 4.95
ﬂ 87. MUushroom Fried RICe .......ccoe it s 4.95
= 88. Coconut Rice.... BB . oo . O e er e e re e e e 4.95
80. Lemon Rice .... 88 . S R e e 4.95
90. Onion Rice ... . ... gl B e L e re e e e s 4,95
I CT-] d Tofl * TToC- WM o LA 4.95
02. Keama BlEe .. . ... ... B e e 5.95
93. Pilau Rice (With Ssaffron) ... e 3.95
! VAR © 1111 g I 2 Lo - Pt RTINS i -+ S, SRR 3.95
-— Bread —
LT d P TT I\ =1 T N (O 1 e St S S 2.95
06. P@SRWaAKi NAN ... e e e e e e e e e e e e e e e e ens 3.50
07. K@@MA NAN ...t e e e e e e e e e e e e e e e nnnnn 3.50
T @ o 11 LI 1 - Y 3.50
STe T € F-1 o 1T ol 1 F- o T PSP 3.50
. 100 CheesellNan ....15... .0 a8 . comemameny o= e 3.50
% 101. Cheese & GarliC NaN ... s s s s e s s s ass s s eesnnnnns 3.95
' 107, Plaini Paratha . jo.....ccii e iiuiiieitissninstsssnsasne sunnsanssansasns sunsssnsibonss ses snmassnassnnsssnssas 3.50
103. Stuffed Paratha........... - 3.95
(oYL O (T 1o 11 NN RE T S St S 2.50
STO LT =1 e Lo Yo Y g I 2o 1 {1 2.95
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<«— Sundries —

Popadoms (Plain OF SPICY).....ccccucicrrieniriisserrrsseesssscessssssessssssessssss e ssssnssssssanes 1.00
L0 1 o 1NN MY 1 AN SR st ot /WL S 0 ol T BT 3.95
Premium Nuggets ........ccccoeriieiinniniirecgeete B R LS 6.95
Chutney Selection ... (each) 1.00
mint sauce, mango, lime pickle, onion salad

PK Royal Special SQuCe ... (each) 1.50
Raitha............ccciiiincenninennencasnnensnadias s dais b daieth anme e PSRt (8, 1o (each) 1.00
cucumber or onion

CUITY SAUCES ... ocireorces e necciaciscceast s stassnagan s amasEanadms amas s oe -« o 2 (each) 4.95

garlic, madras, vindaloo, phall, bhuna, saag, korma, dansak, rogan, jalfrezi

<— Regal Karak & Wraps —

113. Sheek Kebab Wrap ... e e ooz s St e e smmmne s e e s s smmmmnsssnaedEE 6.95
114. Chicken Tikka Wrap......ccccccvvrevvecccdinnc B e asie e 6.95
15. Lamb Tikka Wrap........ccccccciireiiccimcnrinncnec U et o LN 2500 6.95
116. Karak Coffee .....comceermciiieeiecee e B Sl 0 NERE oTTL 2.95
117. Classic Karak.......cccceevmmmeeimeeiieeeeeeaeeeeo M T LN 2.95
118. Masala Karak .......occoeemmmieieeeeeeee e B e NS, TN 2.95
119. Cardamom Karak .......ccccommmeereeeeoc NS 0 B NS 2.95
<«— Desserts —
l 120. Dessert of the week ....... oo s e R e ecnmis e e ensees 7.95 H
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