
Please NOTE: Some of our dishes may contain Nuts, Gluten, Alcohol or 
Dairy (The symbols below indicates the presence of these in each dish)  
 
If your favourite dish is not listed on our menu, just ask — we may be able to 
prepare it especially for you. Minimum order - one main meal per person 
 

 

 

 

STARTERS 
******************************************************************************************** 
ONION BHAJI Crispy onion fritters made with chickpea flour and delicately 
seasoned with traditional spices, served with fresh salad and relish...................£5.95 
 

SAMOSAS             Golden pastry parcels filled with your choice of minced chicken, 
minced lamb, or mixed vegetables, options available from.................................£5.95 
 

INDIAN MIX        A delicious assortment of our popular appetisers...............£7.95 
 

MINI GRILL Selection of Tandoori grilled starters.............................................£8.95 
 

CHICKEN PAKORA         Tender chicken pieces coated in a lightly spiced turmeric 
and mustard batter served with salad and relish..................................................£6.95 
 

LAMB SHEEK KEBAB Charcoal-grilled minced lamb infused with ginger, cumin 
and aromatic herbs, served with fresh salad and relish........................................£7.95 
 

BEEF NAGA (Spicy) Succulent beef cubes cooked with fiery naga chillies, tamarind 
and caramelised onions, served with salad and relish..........................................£8.95 
 

KING PRAWN PURI            Pan-fried king prawns off the shell lightly spiced, 
served on a soft puri bread with fresh salad and relish........................................£9.95 
 

DUCK KEBAB ROLLS                      Crispy spring roll pastry filled with seasoned duck 
and melted cheese, served with fresh salad and relish........................................£8.95 
 

SPICED CRAB CAKES        Succulent crab cakes lightly spiced - coated in 
Breadcrumbs and served with salad and relish.....................................................£9.95 
 

JAL PANEER (Spicy)             Pan-fried cubes of cottage cheese tossed with fiery 
chillies, garlic and fragrant curry leaves, served with fresh salad and relish........£7.95 
 

GARLIC MUSHROOM       Button mushrooms sautéed with fresh garlic, aromatic 
herbs and traditional spices, served with fresh salad and relish...........................£6.95 
 

GARLIC TIGER PRAWNS Succulent Indian Ocean tiger prawns, pan-fried with 
garlic and herbs, served on skewers with fresh salad...........................................£9.95 
 
SUNDRIES  
 

POPPADOM Wafer thin crispy bread........... £1.00            SPICY POPPADOM.........£1.50 
 

CHUTNEY TRAY Mango chutney, mint yoghurt dip, onion salad       …....................£2.95 
 

MANGO CHUTNEY DIP....£1.00   MINT DIP           .......... £1.00    LIME PICKLE…...£1.00 
 

RAITA   home-made yogurt          ….......................................................................................…£1.95 

RECOMMENDED EXQUISTE DISHES 
******************************************************************************************** 
 
LAMB KARAHI ROGANJOSH (Medium)       Tender diced lamb cooked 
with ginger, coriander, moderate fresh chillies topped with sautéed cherry 
tomatoes and served with Pilau rice and plain Naan bread...................£19.95 
 

BUTTER CHICKEN MAKHANI (Mild)                       Cubes of grilled 
Chicken cooked with coconut and roasted cumin. Creamy, succulent and the 
taste is sensational - served with Pilau rice and plain Naan bread….....£19.95 
 

TANDOORI TIGER PRAWNS (Mild) Indian ocean tiger prawns (off the 
shell) marinated with garlic, ginger, and Tandoori spices - charcoal grilled and 
served with regular Pilau rice and vegetable of the day........................£19.95 
 

SALMON SHAH (Medium) Succulent salmon pieces cooked with turmeric, 
ginger, onions and aromatic spices, served on a bed of Pilau rice…......£20.95 
 

CHICKEN WITH CASHEW (Medium)         Strips of chicken breast stir-
fried with bell peppers, roasted cashew nuts, lightly glazed with honey for a 
delicate sweetness, served with Pilau rice and vegetable of the day....£19.95 
 

TAJ GRILL (Medium)            a selection of charcoal-grilled lamb, chicken, 
king prawn and lamb sheek kebab, tossed with onions and aromatic spices. 
Served with plain Naan bread and a mild accompanying sauce............£21.95 
 

CHICKEN SHASHLEK (Mild)       Grill Chicken cutlets, with bell peppers, 
onions, cherry tomatoes and button mushroom – served on skewers with 
plain Naan bread and a mild accompanying sauce............................... £19.95 
 

LAMB SHANKAR (Medium) our signature slow-cooked lamb shank, 
prepared to a treasured family recipe and simmered in a rich, traditional 
Indian spiced sauce until perfectly tender.............................................£19.95 
 

CHICKEN BALTI (Medium)          a classic Balti dish of tender chicken, 
onions, bell peppers and tamarind, cooked in a traditional wok-style pan. 
Served with Pilau rice and plain Naan bread..........................................£19.95 
 

KING PRAWN BRINJAL (Medium)        Indian Ocean king prawns (off 
the shell) cooked with aubergine, roasted garlic and fenugreek leaves, served 
with pilau rice and plain Naan bread.................................................£22.95 
 

CHICKEN ZALMIRCHI (Spicy) A home style curry cooked with cubes of 
Grilled Chicken, lentils, infused with habanera chilli and zest of Shatkora, a 
citrus fruit native to the valleys of Bangladesh..................................….£14.95 
 

SPICY LAMB (Spicy)       Tender diced lamb cooked with tamarind, 
fragrant lime leaves and fiery Naga chillies for a bold, vibrant flavour. Served 
with Pilau rice and plain Naan bread.....................................................£19.95 
 

NARAM GARAM (Spicy)                  A Creamy dish with an extra edge and a 
hint of after heat, cubes of grilled chicken in a spicy almond sauce enhanced 
with a touch of yoghurt for a smooth texture........................................£14.95 
 

HOUSE MIX HOT POT (Spicy)          a hearty combination of chicken, 
lamb, prawns and fresh vegetables, cooked with the chef's special blend of 
spices and hot chillies. Served with Pilau rice and plain Naan bread.....£21.95 
 

CHICKEN SAFIYA (Spicy)      Fabulous dish layered with full of flavours, 
cubes of chicken in spicy mustard batter, pan fried with fresh chillies, garlic 
and curry leaves. Served with salad and plain Naan bread....................£19.95 

CLASSIC ALL TIME FAVOURITE DISHES 
******************************************************************************************** 

 
CHICKEN KORMA (Mild)           Cubes of chicken cooked in a mild creamy 
coconut curry sauce..................................................................................£13.95 

  

CHICKEN TIKKA MASALA (Mild)             Nation's favourite curry dish, 
cooked with cubes of grilled chicken in a highly flavoured creamy tomato and 
almond sauce............................................................................................£14.95 

LAMB PASANDA (Mild)                Cubes of grilled lamb cooked in a mild 
cinnamon and red wine sauce..................................................................£15.95 

 

CHICKEN TIKKA DANSAK (Mild) Cubes of grilled chicken cooked in a 
sweet and sour lentil flavour curry sauce.................................................£14.95 

 

KING PRAWN PATHIA (Medium to Spicy) Multi Flavour dish cooked 
with off the shell King Prawns in a sweet, sour and hot sauce to create a perfect 
balance of intense flavours.......................................................................£16.95 

 

GARLIC CHILLI CHICKEN (Spicy) Cubes of grilled chicken cooked with 
extra garlic, fresh chillies, diced bell peppers and fresh coriander..........£14.95 

 

CHICKEN JALFRAZI (Spicy) Cubes of chicken cooked with diced onions, 
bell peppers, and Kashmiri chilli paste.....................................................£13.95 
 

LAMB MADRAS (Spicy) Cubes of lamb cooked in a tasty hot and spicy 
curry sauce..............................................................................................£15.95 

 

CHICKEN BIRYANI (Medium) Traditional saffron rice dish cooked with 
cubes of Chicken, various herbs, aromatic spices. Served with a sauce..£17.95 
 
LAMB BIRYANI (Medium) Traditional saffron rice dish cooked with cubes of 
lamb and various herbs, and aromatic spices. Served with a sauce........£18.95 
 

TAJ SPECIAL BIRYANI (Medium) Traditional saffron rice dish cooked 
with various spices and a combination of chicken, lamb, and vegetables 
covered with an omelette and served with a sauce................................£19.95 
 

VEGETARIAN AND VEGAN MAIN COURSES 
********************************************************************************************** 

VEGETABLE BIRYANI (Mild) Traditional saffron rice dish cooked with 
mixed vegetables, herbs, and aromatic spices. Served with a sauce......£16.95 
 

PANEER WITH CAHSHEW (Mild)          Cubes of Cottage cheese stir-
fried with bell peppers, roasted cashew nuts, and glazed with sweet honey, 
served with plain basmati rice and vegetable of the day........................£18.95  
 

VEGETABLE MAKHANI (Mild)                    Mixed vegetables cooked in a 
rich creamy butter sauce with coconut and roasted cumin, the sauce is creamy, 
the taste is sensational - served with Pilau rice and chapatti bread.......£18.95 
 

PANEER MASALA (Mild)               Masala dish cooked with cubes of 
cottage cheese in a highly flavoured tomato and almond sauce............£14.95 
 

VEGETABLE KARAHI ROGANJOSH (Medium)                      Mixed 
vegetables infused with ginger, garlic, coriander and topped with sautéed 
cherry tomatoes - served with plain basmati rice and chapatti bread....£18.95                
 

SPICY VEGETABLE (Spicy)        Mixed vegetables infused with 
tamarind, lime leaves and Bangladeshi Naga chillies, served with plain basmati 
rice and chapatti bread.............................................................................£19.95 



RICE 
******************************************************************************************** 
 

PLAIN RICE Steamed basmati rice.......................................................£2.95 
 

PILAU RICE Basmati rice cooked with saffron       ...............................£3.95 
 

SPECIAL RICE Basmati rice with eggs, green peas and chickpeas.......£4.95 
 

MUSHROOM RICE Basmati rice with sliced button mushrooms........£4.95 
 

EGG FRIED RICE Basmati rice with eggs and chopped onions...........£4.95 
 
 

INDIAN LEAVENED BREADS - Clay oven baked 

******************************************************************************************** 
 

PLAIN NAAN                bread baked in a traditional clay oven..............£3.50 
 

GARLIC NAAN                  bread flavoured with garlic butter............£3.95 
 
PESHWARI NAAN                       bread Stuffed with coconut, almonds and 
sultanas.....................................................................................................£4.95 
 

CHEESE NAAN               bread, finished off with melted cheese.....£4.95 
 

KEEMA NAAN bread Stuffed with spiced minced lamb.......................£4.95 
 
PARATHA         Wholemeal flat bread....................................................£3.95 
 

CHAPATI              Light thin wholemeal flat bread ...............................£2.95 
 

ACCOMPANYING VEGETABLE SIDE DISHES 
******************************************************************************************** 
 

ONION BHAJI lightly spiced onion and chickpea Flour fritters..........£4.95 
 

VEGETABLE CURRY Fresh mixed vegetables in curry sauce..........£4.95 
 

SAAG ALU Spinach and potatoes in garlic and spicy onions..............£4.95 
 

SAAG BHAJEE Spinach with onions and roasted garlic ....................£4.95 
 

BOMBAY ALU Spiced curried potato ................................................£4.95 
 

TARKA DAAL Lentils with roasted garlic and fenugreek leaves........£4.95 
 

CHANA BHAJEE Chickpeas with spicy onions and tomatoes ..........£4.95 
 

SAAG PONEER        Creamy spinach and Cottage cheese.............£5.95 
 
 

CHIPS Thick Cut potato Chips..............................................................£3.95 
 

 
 

 

The Taj reserves the right to refuse admission, any orders telephoned, online, or given personally. All 
prices shown are correct at time of going to print. This menu cancels all previous versions and the owner 

reserves the right to amend them at any time without giving prior notice. Effective from July 2026. 

DRINKS LIST 
******************************************************************************************** 
 

COBRA Indian Lager 660ml....................................................................£7.95 
 

KING COBRA Indian Lager 750ml...................................................... £12.95 
 

COBRA SMALL Indian Lager 330ml......................................................£5.95 
 

KINGFISHER Indian Lager 650ml..........................................................£7.95 
 

PERONI Italian Lager 330ml...................................................................£5.95 
 

CORONA Mexican Lager 330ml.............................................................£5.95 
 

LONDON PRIDE English Premium Ale 500ml......................................£6.95 
 

LIBERATION IPA Guernsey Pale Ale 500ml.........................................£6.95 
 

GUINNESS Irish Stout Beer 440ml Draught Can....................................£5.95 
 

SANN MIGUEL Spanish non Alcohol Lager 330ml...............................£5.95 
 

MAGNERS Irish Cider 568ml..................................................................£6.95 
 

REKORDELIG Swedish Strawberry and Lime Cider (G/F) 500ml..........£6.95  
 

ROCQUETTE Guernsey Cider 500ml.....................................................£6.95  
 

HOUSE WINES                 175ml      250ml       Bottle 
******************************************************************************************** 
 
RED- Chilean Merlot......................................£4.95........£6.95........£22.95 
 

WHITE - Sauvignon Blanc Chilean..................£4.95....... £6.95.......£22.95 
 

PINOT GRIGIO White Italian........................£5.95........£7.50.......£24.95 
 

PINOT GRIGIO Rose Italian .........................£5.95........£7.50.......£24.95 
 

ROSE WINE South African............................£7.95........£9.95.......£29.95 
 

CHABLIS French White Wine........................£9.95......£12.95......£42.95 
 

CHARDONAY French White Wine................£7.95.........£9.95......£29.95 
 

MALBEC Argentinean Red Wine....................£9.95......£11.95.......£34.95 
 

RIOJA Spanish Red Wine.................................£7.95........£9.95.......£29.95 
 

CABERNET SAUVIGNON Chilean Red....... £7.95.......£9.95.......£29.95 
 

GOLD PROSECCO Premium Prosecco 200ml.......£12.95..............£44.95 
 

SOFT DRINKS 
******************************************************************************************** 
 

Mineral Water Sparkling or Still Water 750ml....£4.95....330ml.......£2.50 
 

Coke / Diet Coke / Lemonade ½ pint............£2.95........Pint.......£5.95 
 

Appletise 275ml......£3.95      J2O Orange & Passion Fruit 275ml......£3.95 
 

Fruit Juices ½ pint...£3.95.............Fever Tree Mixers 200ml......£3.50 
 

Lasee Indian Yoghurt Drink ½ Pint...£4.95   Ginger Beer 200ml....£3.50 
 

Spirits 25ml 
******************************************************************************************** 

Gin / Vodka / Bacardi / Rum / Whisky / Campari / Brandy / From  £4.95 
 

Liqueurs 25ml 
Amaretto / Baileys / Cointreau / Grand Marnier/ Glayva / Sambuca.......£5.95 

 

 

Welcome to Taj 
Guernsey’s Premier Indian Restaurant 

Established Since 1989 
 

Enjoy a selection of our chef’s own creative dishes 
alongside your favourite classic recipes. Each meal is 

crafted using the finest herbs and spices, blended in the 
traditional way to create distinctive flavours and 

irresistible aromas. We hope you have a wonderful 
dining experience with us. 
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