Salads

Tandoori Kabob Platters

Vegetarian Grilled Tofu Salad
Grilled tofu, spring mix, Romaine lettuce, cucumbers,
tomatoes and carrots tossed with raspberry vinaigrette

`6.99

Tandoori Chicken Salad
Tender pieces of tandoori chicken on a bed of spring mix,
cucumbers, carrots, tomatoes tossed with balsamic dressing
and mint chutney

8.99

Fresh Fruit Salad
Baby mixed greens topped with seasonal fresh fruit

7.99

Appetizers
Vegetable Samosas
3.99
Aromatically spiced mixed vegetables seasoned with special herbs,
wrapped with light white layers made of pastry and crispy fried.
Served with choice of our homemade mint chutney
Shami Kabob
Seasoned ground beef with our special blend of masala,
served with chutney

8.99

Paneer Tikka
Marinated paneer cubes skewered and cooked in the tandoor

8.99

Aloo Tikki
Cubed potatoes and chickpeas cooked in chat masala sauce
releasing a distinctly tangy flavor served with mint chutney

6.99

Tandoori Special Bowls
Our bowls come with basmati rice, salad & delicious dall
Tandoori Chicken Bowl
Tender pieces of boneless chicken cooked in tandoor oven

8.99

Tandoori Shrimp Bowl
Marinated shrimp cooked in tandoor oven

9.99

Tandoori Boti Kabob Bowl
Tender chunks of beef cooked in tandoor oven

8.99

Tandoori Naan Roll

Royal Kabob Specialties

Seekh Kabobs
9.99
Premium ground beef or chicken prepared with fresh ground herbs
and spices, served on a bed of basmati rice with a side of cucumber
salad and your choice of raita, dall or vegetable of the day
Boneless Tandoori Chicken (House Specialty)
9.99
Tender succulent portions of our signature tandoori boneless chicken
marinated in authentic royal masalacooked in our clay oven and
served on a bed of basmati rice with fresh vegetables of the day
Chicken Malai
10.99
Tender succulent portions of our signature tandoori boneless chicken
matured in yogurt, cream cheese and ginger cooked in our clay oven
and served on a bed of basmati rice with fresh vegetables of the day
Boti Kabob (House Specialty)
12.99
Tender chunks of beef marinated in our special recipe, served on a bed
of basmati rice with cucumber salad and choice of dall and salad
Tanghri Kabob
9.99
Chicken drumsticks tangy spiced and grilled on tandoor served with spring mix

Chicken Breast Roll
Tender strips of our delicious tandoori chicken wrapped
into our freshly hand made naan bread

6.99

Boti Kabob Roll
Tender chunks of beef marinated in our special recipe
wrapped into our freshly hand made naan bread

8.99

Gyros Roll
Delicious tender gyros meat wrapped into freshly
hand made naan bread

8.99

Chicken Karahi
Tender chunks of Chicken cooked with onions, tomatoes, garlic
and special recipe spices

9.99

White Karahi
Tender chicken cooked with all white spices, yogurt, ginger and
special herbs

9.99

Chicken Biriyani
Long grain basmati rice cooked with pieces of succulent tender
chicken in a delicate blend of exotic spices and flavored with
saffron, served with homemade raita

8.99

Chicken Manchurian
Cubes of boneless chicken fried in corn flour coating and cooked
in a sweet and sour gravy and soya sauce

9.99

Chicken Jalfrazi
9.99
Boneless cubes of spring chicken, cooked in mildly spiced tomato
sauce, enhanced with bell peppers, tomatoes and onions

Tandoori Chicken
10.99
Two quarters chicken legs and thighs marinated in yogurt and our
tandoori masala, served with basmati rice

Goat Karahi
Goat meat prepared with northern spices, herbs and tomatoes in
traditional style

11.99

Masala Lamb Chop
22.99
French rack New Zealand lamb chops marinated in our secret masala sauce
simmered on slow heat, Served with spicy mint chutney on a bed of spring mix

Nehari
Braised beef marinated with garlic, chilies and shredded ginger
and slow simmered over night to perfection

9.99

Tandoori Prawns
Succulent jumbo prawns delicately spiced and parched in our
tandoor oven, served with rice or salad

Paneer Karahi
10.99
Cubes of cottage cheese cooked with fresh ginger, onions, tomatoes
and our special herbs and spices

15.99

Royal Kabob Signature Platter
27.99
A combination of our succulent, tender, boneless tandoori chicken
and seekh beef and chicken kabobs, served with basmati rice,
fresh vegetables of the day, raita and our homemade naan bread
Mixed Grill Platter
A combination of lamb chops and boti kabobs served with a
refreshing cucumber salad and raita

29.99

Our Naan Rolls come with mint chutney on the side
5.99

10.99

Shola Kabob
13.99
Boneless lamb marinated in yogurt in our special blend of herbs and spices
and cooked in tandoor, served with basmati rice

Tandoori Chilean Sea Bass
24.99
Small filets of Chilean sea bass marinated in our special tandoori masala

Seekh Roll
Fresh baked naan bread prepared in our tandoor oven,
served with your choice of beef or chicken kabobs with
Romaine lettuce, tomatoes and onions

Chicken Tikka Masala
Boneless chicken breast cooked in a tastefully seasoned
delicate onion, tomato & cream sauce

2.00

Naan Delicious white leavened bread baked with Choice of
Garlic, Cheese, Chili, Onions, Butter or Mint

2.75

Roti Traditional Pakistani whole wheat bread

2.50

Pratha Pakistani style multi layered whole wheat bread,
baked golden brown to perfection

3.00

Aloo Pratha Pratha stuffed with fresh mashed potatoes and
other homemade spices, baked to perfection

10.99

Gyros Platter
Delicious tender gyro meat served with basmati rice and
vegetables of the day

10.99

Chicken Chirgha (Please allow 45 minutes to prepare)
15.99
Whole chicken marinated in special herbs and spices then cooked
in the our tandoor oven

Vegetarian Corner

Specialty Breads
Plain Naan White leavened bread baked in our clay oven

Paneer Tikka Masala
A house favorite! Small pieces of cottage cheese with creamy
gravy-style tomato sauce

3.50

Keema Pratha
Whole-unleavened bread stuffed with delicious ground beef

4.50

Royal Pratha
Fresh hand made naan bread stuffed with our signature tandoori
chicken or tender beef, cheese, onions and jalapenos

6.99

Dall
6.99
Delicious mixture of Pakistani yellow
lentils mixed with tomatoes, cilantro
and our special house sauce
Palak Paneer
9.99
Fresh cottage cheese cooked in our
own homemade mild spices & herbs
Aloo Palak
7.99
Fresh spinach cooked in our own
homemade mild spices & herbs
Aloo Mutter
6.99
Fresh potatoes prepared with green
peas and other authentic spices in
our homemade blended sauce and
spiced curry-style

Aloo Chana
6.99
Potatoes with garbanzo beans
cooked in yogurt, tomato and spices
Aloo Gobi
7.99
Fresh Cauliflower & potatoes
with garlic, ginger, tomatoes
and mild spices
Bhindi Masala
7.99
Fresh okra with onions, tomatoes,
ginger, garlic & other spices
Vegetarian Sampler
10.99
Served with Choice of
(3) vegetarian entrees with
a side of basmati rice or naan

Seafood Platters
Tandoori Grilled Alaskan Salmon
14.99
Fresh Alaskan salmon filet grilled in our tandoor oven to perfection
Shrimp Karahi
Succulent jumbo shrimp sautéed with special spices and
cooked in a mildly seasoned onion & tomato sauce

14.99

Shrimp Tikka Masala
Shrimp sautéed with tomato, green onion and garlic,
then simmered in our special cream masala sauce

14.99

Tandoori Chilean Sea Bass
Chilean sea bass marinated in our special herbs and spices then
cooked in our incredible curry sauce

26.99

Fish Karahi
Filets of fish sautéed with special spices & cooked in a mildly
seasoned onion & tomato sauce

13.99

Incredible Desserts
Gulab Jamun (Hot or Cold)
Delicious Pakistani milk dumplings fried and soaked in
sugar syrup

3.99

Gajar Halwah
Authentic sweet dish with fresh carrots, milk & cream, sugar

5.99

Kulfi
Famous Pakistani ice cream made with real milk

3.99

Kulfi Mango Made with real milk and mango

3.99

Side Orders
Basmati Rice

3.99

Chutney

3.50

Raita

2.99

Kachumber

3.50

Beverages
Soft Drinks
Water Bottle
Tea (Variety of Choices)
Green Tea
Coffee
Cappuccino
Mango Lassi
Strawberries Lassi
Plain Lassi (sweet or salty)
Mango Shake

2.00
Small 2.00 / Large 4.99
1.50
1.99
2.99
3.99
2.99
2.99
2.50
3.99
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