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227, Jalan Besar, # 01-01 Singapore 208904

Website : www.royalindiansingapore.com

Email :info@royalindiansingapore.com

Follow us on Facebook: royalindianrestaurant.92227635
Ph:6909 3476

Home Delivery CALL : 9222 7635/ 9156 2786
: 9222 1585



CHEESE MANAKISH---====mmmmmmemmmeee e

Beaten egg with flour , olive oil ,Spread the shredded halloumi and mozzarella cheese

MUTABAR -t e B0

Grilled eggplant mix with garlic,lemon juice and olive oil

BABAGANOUSH ----memmmmmmmeee e

Coal grill roasted eggplant bake until very soft and served with salad spinner




BREAKFAST

POORI,BHAIJI (2 pcs )-=========== =mmmemmmmmceeeaeas
ALOO PARATA (2 pcs with DAHI )---=-======nzuunux
CHOLEY BATHURA (2pcS )-===-=====smmmemcnnnnanans
ROTI PARATA (2 pcs )-=--====m=m=mmmmmmmemmceceee e
IDLI (samber, Chutnet) 2pCS """"""""""""""""""""""

DOSAI (1 pcS ) (Sambar ,Chutney)------secex ===============

NORTH INDIAN CUISINE
SHORBA
TANMBTAR S OUP st e ool

Fresh tomato soup with a lush flavour of fresh Indian herb and spices

DAL DANIYA SHORBA---=====-c oo

Yellow lentil soup hints of coriander’s leaves

CHICKEN SHORBA----=-==mmmmmeemeeeeee e

A combination of chicken and saffron flavour soup

STARTER
=TETT N TN 1 ———

Lady finger sprinkled with spicy and deep fried to prefection

VEG SAMOSA( 2 pCS )-============mmmmmmmmmmmmmmmmeeee

Indian puff pastries filled with mashed potato, green peas served with tamarind sauce

GOBI MANCHURIAN( Dry ) ---s-ssnsesmmsenmneennea

Cauliflower balls tempered with onion ginger

WML e N U ——

Crispy cauliflower tossed with onion ginger

PANEER PAKORAvsssssswsionsrtbotdeoocosmsismsieiann

Homemade cottage cheese dipped in flour and spices, deep fried

PANEER CHILL - 8

Homemade cottage cheese mixed with chilli , dipped in flour and spices, deep fried

MIX VEGETABLE PAKORAS----=====sssmmmcmmmmmnnnnas

Assorted vegetable mix with gram flour crispy bite

MIRCHI PAKORA----=ssmmmmmme e e

Fresh green chillies stuffed with spiced potatoes, an excellent start to an excellent meal

MACHLI AMRITSARI---==nmmmammmmccmccccc e

Boneless fish cubes with ginger, chillies, lemon and deep fried

CHILLI CHICKEN -===ssmmmmeeeecee e e

Deep fried chicken with onion capsicum and green chillies

CHICKEN 65 ----- (8 PCS )-mmmmmmmmmmmmmmmm e

Deep fried B/L Chicken with lemon souce

CHICKEN MANCHURIAN---=====ccceemecmmmmmaaaae

Tender boneless chicken stir fried in ginger, garlic and soya sauce

w10 e T — T —

Deep fried Tiger Prawn with onion capsicum & green chilles

KADA] VEG--AA R Lo A AL ...

Wonderly combination mix veg cooked in a hot sauce




cRlLIFE bl B B X G

Dory fish deep fried with onion capsicum and green chillies

VEG KEBAB
PR MEER TIREA e seesmiseemsessmsenssnssisns

NON-VEG KEBAB
CHICKEN MALAI KEBAB-----------ccxmomeeeeesmeeneeesas

Cubes of boneless chicken creamy kebab

CHICKEN TIKKA KEBAB------====mmmmmmmeeeeeeeceeeee

Indian smoke chicken kebab every street favourit

TANDOORI CHICKEN----+------ (1/4)$7.90, (Half)$13.90 |
Best known tandoori dish in the entire Indian Cuisine . (FU") $19-90

LAMB BOTI KEBAB-------===mmmmmmmmen coccmmcceccccanas

Boneless lamb cubes marinated yoghurt and spices

LAMB SHEEK KEBAB-----=====mmcmammm e

An extraordinary minced Lamb kebab combined herbs

AL GEITIKKA At 2 & &

Dory fish marinated in a hint of Lemon

TANDOORI PRAWN 4 pcs ( Tiger Prawn )

Charcoal flavour grilled king Prawns

MALAI PRAWN -6 pcs ( Tiger Prawn )-------=-=-------

Creamy Tiger prawn roasted in Tandoori

CHICKEN
B T T ER CHICKEN e s e s s

Tender chicken cubes simmered in a rice tomato sauce

CHICKEN TIKKA MASALA----==- e

Chicken tikka cooked in spiced onion based gravy

PALAK CHICKEN -~ el o oo

Boneless chicken cubes with spinach

CHICKEN VINDALOOQO ----====mmmmemmmmmccece e

A hot spicy curry with potato

KADAMCHICEEN <ot

Braised in its own juice finished with Tomato and capsicum

CHICKEN MADRAS --=====-ccmmeeeeeecccecec e aee

A typical South Indian famous curry from Chennai

MUTTON
10y o] TH (o] ] F N ——

Lamb cooked in a mild spicy almond curry

MUTTON ROGANJOSH

A Kashmiri dish cooked with fourteen Indian spices




GOSHT VINDALBO 3o Becoaclndions $14.90

A spicy hot Lamb Curry

7 [eeio] o S —— $13.90

Tender Lamb Cubes with fresh onion, capsicum and tomato

SEA FOOD
FISH CURRY----essnmnnncmenn e $11.90

King Fish with coconut cream.

GOAN FISH CURRY-+ssseseeeeesmmmmmmemmmmmmmnnnnanes $12.90

A popular traditional hot spicy dish

FIS H RIASAL A oot soinor misissoesssnsimsnomi oo

Braised Fish fillets in Onion, Tomato spicy sauces

PRAWN MASALA(5 pcs)

Succulent Tiger Prawn cooked in a Onion, Tomato, spicy sauces

PRAWN VI DAL << mrimsmmssisom i8merserasinss

Hot Prawn curry with Patato

TANDOORI COMBO MEAL

TANDOORI CHICKEN-1/4

NON-VEG DISH ( Chicken/ Fish)
NAAN/BUTTER NAAN-2 e

MANGO JUICE
SALAD
GULAB JAMUN

NON-VEG COMBO MEAL

NAAN/BUTTER NAAN-2/BRIYANI RICE

NON -VEG DISH ( Chicken/ Lamb/ Fish)
DAAL

ICE L EMON TEA = 6 =g~ Trormmmmmmn
SALAD )
GULAB JAMUN | oo
VEG COMBO MEAL

Any PANEER DISH
YELLOW DAAL
NAAN = =sseccccccceeeeeees

SALAD
GULAB JAMUN

NORTH INDIAN CUISINE

VEGETARIAN
TRV R L T u g f— Y A—

Assorted mix veg cooked fruits mild creamy sauce

IS TANDOORI
8 (0MBO MEAL

No Take Away 2
» $13.00 |1

@ VEG COMBO




NORTH INDIAN CUISINE
AZY N ] 7] o S—— 6T A—— L

creamy cottage cheese

PANEER BUTTER MASALA---------nneeeserraannnn-

Homemade cheese prepared tomato gravy

MATER PANEER-----====mmmmmmeccceceemeeeeemeeae

Cottage cheese and Green peas

CHANA MASALA -----mmemmmmmmmmm e

Garbanzo beans cooked in Punjabi style

RAJMA MASALA -----mmmmemmmemme e

Red kidney beans in thick gravy

MUSHROOM MASALA ----===--memmemeeeeeee

Mushroom cooked with onion tomatos

ALOO GOBI ----smemmmmem e eeee

Potato and cauliflower cooked together tomato and green chillies

[0 7. W 05 » S —

Potato cubes tempered with cumin seeds

BT 0 1o s MDA U——————————

Baby potato simmer in a rich herb and spices

BHINDI MASALA-------mmmmmmmmmmmeem e

Spice okra cooked in onion tomato

PALAK PANEER-—---SStssmsi oo

Spinach puree and cottage cheese

DAL MAKHANI--rrnrmmmmmmenenrres————————

Lentil simmer in overnight over tandoor with exotic herbs and spices finished with butter

DAL TADKA-—mscemmsmccaonsnnoaB e B

Yellow lentil tempered with butter and cumin

PUNJABI & LEBANESE CUISINE

BREAD( NAAN )

LEBANESE BREAD (2 pcCS )--=-==-=========nunnuunu-
ROOMALI ROTI (2 pcs)

TANDOORI ROTI-==mmmmmmmmmm e

TANDOORI PARATHA-----===mmmmmmcmcmeeeceeeeem
CHAPATI--------- o Lo R

Whole wheat layered bread

METHI PARATHA---=====mm e

Whole wheat layered bread fenugreek

PUDINA PARATHA---=-szzannnmmmmmmmmmmeeeeeeeas

Mint flavour whole wheat layered bread

ALOO PARATHA--======-cmusnnnnnmmmnnmammnansinnnmans

Whole wheat bread with potato stuff

PLAIN NARNR e

Leavened bread

BUTTER NAAN----- e e e e e e e

Leavened bread with butter

GRRLIE AN - igy—esesomsosmomeoamsas

Leavened bread with garlic

CHEESE NAAN---====acmeme e e

Leavened bread stuff with Cheese

NAAN BASKET ---( 4 pPcCs ) ; Garlic/Cheese/ Butter/Plain--$15.50

Plain, Butter, Herb, Garlic




ONION KULCHA-----=mmm e e

Naan Stuffed with Onion

MASALA KULCHA----====mmm e eeeeeeeeeem

Leavened bread stuff with mix veg and herbs

NORTH INDIAN CUISINE
RICE/ BIRYANI
BASMATI RIEE S Pl

Plain steam Basmati Rice

TEERA RICE -ttt i s

Cumin seed tempered in steam Basmati Rice

VES PULAD s e

Basmati Rice cooked with mixed Vegetables

VEG DUM BIRYANI---===-cmmemmmmm e

Vegitable dum cooked Rice

CHICKEN DUM BIRYANI-===smmmmmmmm e

Succulent Chicken dum with Basmati Rice, herbs and spices

MUTTON DUM BIRYANI---=-==scmemmmmmmmmmcceeeeeee

Marinated lamb with dum baked basmati rice, herbs and spices

i R 37 N, [ A ——————

Tiger Prawn with dum baked basmati rice,herbs and spices

ST =TT A7 Y —

Sea bass or Dory fish with dum baked basmati rice, herb and spices

LOCAL FOOD

NAS|I GORENG----===nssmmmmmmeee e
MEE GORENG-----smannmmmmmmc s

SEA FOOD NASI GORENG

DESSERT

GULAB JAMUN --------- (2 pcs)
GALAR HALYWR orsnsimmesms noeiBasnssmemsmmmsigil
RASMALAIl-----=scneena-- (2 pcs)

LEBANESE CUISINE
SALAD
TABBOULEH--=+ =seeeemmmmmns mmmmccccccceeeesmmmnnne $10.90

Fresh choped Lebanese parsley mixed with burghul ( crushed wheat ), tamato, onion, lemon & extra virgin olive oil

FATTOUSH----mm e e $9.90

Chopped fresh vegetables topped with toasted Arabic bread

GREEN SALAD--------=-mmmemmmme e $5.90

SOUP

LENTIL SOLIP-— i e B - $7.50
CREAM OF MUSHROOM-------sseeemmemcememceeeee $8.50
SHIENEN SOLP ool $9.90

HOT MEZZE DISHES
FALAFEL------ --seeesessnns aomsssoocmososcsmscennnnnnns $9.90

Lebanese most popular vegetarian dish ! Fried fritter's mix of chickpeas, lebanese spices & coriander served with
tahini sauce, tomatos and pickles




T 1) — W % 4. 3 $11.90

Levantine dip or spread made from cooked, mashed chickpeas or other beans, blended with tahini, olive oil.

e SN Z77 G XY £ AN——— Y. Y $11.90

Crispy Lebanese pastry filled with melted feta cheese and parsley

e o T T = — $9.90

Crispy Lebanese pastry filled with melted feta cheese and parsley

WARAK ENAB----==-==mmmmmmmmmmme oo $9.90

Stuffed Grape Leaves

CHICKENLIVER ~ ot ebtemsinrn oot o $9.90

Pan fried chicken liver Lebanese spices, Lemon, Pomegranate sauce

BATETRFIARRA <o B s B $8.90

Fried Potato, coleslaw salad, pickles, garlic sauce, ketchup

MASHAWI LEBANESE CHARCOAL GRILL

MEAT

LAMB CHOPS with Fries------------- (4 pcs )------ $20.90 i
LAMB MANDI---s-scnsesemasncncnsnenanananannnannnns $20.90 & '

The rice,Lamb shank,spices are cooked underground clay ovens (Tandoor).

LAMB MASHAWI|---=---mmmmeeecme e e $20.90

Charcoal grilled lamb cubes marinated with exotic Lebanese spices served with grilled vegetables & rice or fries

LAMB KOFTA-==-=maaccececceee e e

Marinated minced lamb mix with pasrley onion & served with grilled Lamb, onion, lemon Rice/ Fries

MIXED GRILL-==sssssenmmmmmmmmnmmeeesmmmmmmmmmmnnnnes

Combination of lamb kofta, lahem mashwi and shish tawouk Chicken served with Rice/ Fries/ Bread

CHICKEN
GRILLED CHICKEN ------====---- 5 1) | | emusS——

served with Fries

SHISH TAWOUK--======nceaemecee e e

Combination of lamb kofta, lahem mashwi and shish tawouk served with rice or fries

CHICKEN KOFTA---====mmmemeeemem e

Marinated minced chicken charcoal grilled served with grilled vegetables and saffron Rice

DAJAJ MASHWI-=mmmeeeemem e

Half chicken charcoal grilled served with garlic sauce pickles, fries

CHICKEN MANDI---==smmeememmmmeecmmcm oo

chicken cooked underground served with mandi rice and homemade minty tomato sauce

FISH
= I VN ———————

Back bones fish with chili tamato sauce and tajine served with rice

FISH N CHIPSoene s oo S mssmsn
DRINKS

LEMONADE MINT---=-=n=sssssmmmmmmem e e $5.90
APPLE JUICE-------==-=-=== = s e $4.90

MANGE JUTCEsssssansassassn Qg foocascs $4.90
W27 15 V[N 1V] | o - OOROROUURN—— . L A— $4.90
WATER MELON--------==sseemmmmmmmnnnnnnmeemmmmnnnns $4.90
AT Y 1| (S ——— $4.90
451 [ -] R W - — $4.90

Y T I W W <—— . 0 | $3.90 A\

SOFT DRINKS-----mnmmmmmmmmee e $1.90
MINERAL WATER---=-===s=nmemmemmmcmcmeceec e $1.90
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