
RICE SPECIALTIES 
Vegetable Biryani 1600 

Basmati rice flavored with saffron, mild spices, fresh vegetables and garnished with nuts 
and raisins. 

Chicken Biryani 1800 
Basmati rice and chicken flavored with saffion, mild spices, f resh vegetables and gar-

nished with nuts and raisins. 

Lamb Biryani 1900 
Basmati ,ice and lamb flavored with saffron, mild spices, f resh vegetables and garnished 

with nuts and raisins. 

Shrimp Biryani 2100 
Basmati rice and shrimp flavored with saffron, mild spices, fresh vegetables and gar-

nished with nuts and raisins. 

Basmati Rice 600 

VEGETABLE SPECIALTIES 
Methi Mutter Malai 1500 

Fresh rich cream sauce cooked with green peas and fenugreek herb and mild flavors. 

Alu Methi 1500 
Potato cubes cooked with fenugreek herb, onions and other flavor full blend of spices. 

Baigan Bhartha 1500 
Freshly baked and mashed eggplant cooked with sauteed onion and other spices. 

Paneer Bhurji 1500 
Shredded cottage cheese cooked with onion and tomatoes and mildly flavored with 

spices. 

Chana Masala 15.00 
Chickpeas cooked with onion and tomato with light sauce. 

Bhindi Masala 1500 
Fresh okra sauteed with onion and tomatoes. 

Dal Makhani 14.00 
A traditional north Indian cuisine dish based on black lentils with rich creamy texture. 

Vegetable Jalfrezi 1500 
Fresh vegetable and small cottage cheese cubes cooked with butter and light flavors. 

Alu Gobi 1500 
Cauliflower and potato and onion sauteed and flavored with mild spices. 

Malai Kofta 15.00 
Vegetable dumplings simmered in savory and creamy sauce of onion, tomatoes, and 

nuts blend. 

Mutter Paneer 15.00 
Cottage cheese and green peas cooked in creamy sauce of onion and nuts blend. 

Saag Paneer 1500 
Spinach sauce balanced with flavors mild in nature and cooked with cottage cheese 

cubes. 

Shahi Paneer 15.00 
Cottage cheese cubes marinated in light spices and cooked with tomato based rich 

creamy sauce. 

Paneer Chilly 1500 
Deep fried cottage cheese cubes sauteed with soy sauces, green bell peppers, onion, 

garlic, and ginger. 

Vegetable Korma 1500 
Fresh cut vegetables simmered in rich creamy sauce based on onion and nuts. 

Punjabi Kadi 14.00 
Authentic north Indian dish based on tangy turmeric yogurt with vegetable fitters in i 

BREADS 
Tandoori Naan 400 

Soft unleavened white bread baked in tandoor .. 

Tandoori Roti 400 
Leavened whole wheat bread baked in tandoor. 

Kashmiri Naan 500 
Naan stuffed with raisins, almond and sweet fenugreek. 

Keema Naan 600 
Ground lamb stuffed inside naan. 

Garlic Naaan 500 
Garlic stuffed in or overlapped on naan. 

Onion Kulcha 5.00 
Onion stuffing inside naan. 

Paneer Kulcha 500 
Home made cottage cheese stuffed inside naan. 

Laccha Paratha 500 
Multilayer whole wheat bread. 

Alu Paratha 5.00 
Whole wheat bread stuffed with potato and herbs. 

Poori500 
Deep fried and puffed whole wheat bread. 

Chilly garlic Naan 500 
Red chilly pepper and garlic overlapped on naan. 

Rosemary Naan 6.00 
flavour of rosemary infused in naan. 

Goat cheese Naan 700 
Stuffing of goat cheese in naan. 

ACCOMPANIMENTS 
Raita400 

Freshly made yogurt flavored with cumin and salt with carrots and cucumber grated. 

Papadam400 
Deep fried or baked crisp lentil based bread. 

Mango Chutney2.00 
Pickle (onion, lemon & chilly) 2.00 

DESSERTS 
Rasmalai 6.00 

Sponge dumplings dipped in condensed milk flavored with pistachios and rose water. 

Guiab Jamun 600 
Deep fried doughnut dipped in honey and sugar syrup. 

Kulfi 600 
Traditional Indian ice cream made with condensed milk, almonds, pistachios and 

rosewater. 

Kheer600 
Traditional north Indian rice pudding garnished with almonds and raisins. 

Ice Cream 600 
Selection of Chocolate, Mango, or Vanilla Bean. 

Cheese Cake 800. . . . . .. . . 
+1 {410) 381-1111

The Fine Dining 'experience' at Royal Taj is our gift to our customers 

TAKEOUT MENU 

Growing up in India, our family was one of farmers. We worked hard to 
grow the best produce, and filled our tables with the freshest, most deli-
cious foods as a result. We have brought that same passion to the food 
we serve you at the Royal Taj! We don't believe in cutting corners when 

it comes to providing you with the best meal possible, so we partner 
with U.S. Food Service to ensure that our produce is sourced locally and 
our meat and seafood are all organic. Our goal has always been to pro-
vide as close to the farm to table experience as possible, so that you get 

the best Royal Taj has to offer! 

8335 Benson Drive 
Columbia, M D  21045 

contact@lroyaltajmd.com 
. WWW.ROVALTAJMD.COM 
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