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WELCOME

Hallmark of excellence

The power of a prince and the splendour of noble dining. In a lustrous haze
of burnished gold, the royal crown sits on high, a potent symbol in every
age and civilisation. To this day, the regal insignia endures as a gilt edged
hallmark of unrivalled quality and excellence. More than two thousand years
ago, the finest masterchefs prepared sumptuous dishes of rare spices and secret
ingredients for the maharajahs or “great kings™ of the first Indian dynasties.
Half way across the known world, chieftain leaders of Kent were being
described as ‘kings’ by Julius Caesar when the Roman legions first arrived in
Ancient Britain.

Gold standard

The emperor named the eastern shores, Cantium, meaning ‘borderland’, and
theinhabitants eventually came to be known as the Cantwaraor Kentpeople by
the early Middle Ages. Spices from India were rare and expensive at this time,
achieving high status value and setting a gold standard among the nobility
of Europe. Up until the modern era, one Indian dynasty, known as the “Son
of a King”, held power for more than two and half thousand years. Over time,
stories may have crossed the continents to take root in a mythic Kent past.

Prestigious influence

The Indian royal families became patrons of the arts during the centuries
that followed. Magnificent objects were collected and the finest recipes
transformed elegant dining throughout Asia and Europe. Today, a glorious
new reign is ushered in at the Prince of Kent. Blending the purest ingredients
of classic gourmet dishes, the prestigious influence of fine Indian cuisine is
preserved in a crowning glory of contemporary innovation. Set in the hist
oric ‘Garden of Kent’, interior regal splendour and a superior culinary service
is assured under the golden glow of the princely seal.

Jay Ahmed
Executive director



Starters

The Royal Platter 13.95

The Prince Selection...... 5.95

Lobster Tail ................... 6.95

Bali Mussels

Sizzling Garlic
King Prawns................... 5.95

e D
Tandoori King Prawns.. 5.95

Tamarind Chicken
Chaat ....cccocevvevencnenenns 5.95

Calamari Bahar.............. 5.95

Mirchi Paneer

Butterfly King Prawn .... 5.9z

Sheek Kebab

Onion Bhajee ................. 395
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Aloo Chop.....ccccceeuenene. 395

Chicken or Lamb Tikka 4.95

Lamb Chop Fry.............. 5.95

L.amb or Chicken
Pastry....cccoveneninnnnne 5.95

Paper Prawns................. 5.95

Tropical King
Prawn Puree................... 5.95

Pakora Fish or Chicken . 5.95

Garlic Mushrooms

Duck Tikka ........c........ 5.95

Duck Chaat.................... 6.95

SAMOSAS ... 3.95

Salmon Paneer Tikka.....5.95




The Royal Collection

The Royal Kruzi Lamb

Tikka Masala......ccccocevevenenininniecicnenne. 8.9

Z.aal Chicken or Lamb...c..cococerincinennnee. 9.9

The Prince Rezzala..........cccoceiiinnnn. 9.9

Sweet Chilli Chicken or Lamb................. Q.95

Mishti Lauw........cccovvvniiniiiiiin 9.9
Pistachio Chicken ........ccceceeeeviiiienienennnn 9.9%
Bangla Chicken or Lamb ..................c..... 9.9%

Chilli Chicken or Lamb .......ccoeoveiinnene. 9.95

Lamb Chops .....ccccoevevenininiiiicieienens 9.9%

Deli Duck

Lamb Passanda.......cccoccooevinininninincnnns 9.9

Sali Chicken or Lamb......cccocoveeirinennnene 9.9

Tamarind Chicken or Lamb..................... 9.9
Chicken Kashmir .......cccocvveveinincnennne. 9.9

Butter Chicken.........ccoeiiiininiinnin, 9.9




The Prince’s Fisherman

King’s Lobster Masala

Malabar Prawn

Hariali Machli

481 Royal King Prawn
49! Monkfish Special

5ol Salmon Badami

511 The Prince’s Salmon

52| Imperial King Prawn

531 Jhinga Mirchi

54 King Prawn Handi

Samundar Ka Khazana




Tandoori Dishes

Tandoori King Prawn Sizzler
Tandoori Mixed Grill

Tandoori Trout

Chicken or Lamb Tikka.......cccccccecveeeeenenee. 7.95
Duck TiKKa ..ocveoverienininicenicccicene 9.95
Vegetable Shashlik........cccccoeeiiinininnnnene 7.95
Paneer ShashliK........cccccecvinienniniincnnnens 7.95
Shashlik King Prawn

Shashlik Chicken or Lamb .........c...c........ 8.95
Duck Shashlik

Balti Dishes

Duck Balti

King Prawn Balti

Chicken Tikka Balti.......cccoevecirencnennne. 9.95
Prawn Balti c...ccoocovenininininniiieicens 9.95
Lamb Balti ....ccoovevenininiiiiiiiciccne 8.95

Chicken Balti ....c.cocovevieiininenciiinincne. 8.95

Mixed Vegetable Balti .........ccccecevveeennenee. 7.95




Traditional

All dishes below are available in
Chicken or LLamb

GarliC. oo 7.95
Madras ..o 7.95
Vindaloo .......coevevenenineninciccceeen 7.95
Phall....cooooiiiiiccccee 7.95

Bhuna ... 7.95

SAAZ oot 7.95

Kurma......oooooiiiiice, 7.95
Dansaki.......ccooeviniiiniininiiiies 7.95

ROZaN .o 7.95

JaAfTCZi i, 7.95

Our chef will be pleased to prepare any of your
classic favourites not listed in this menu.




Seafood Dishes

King Prawns Prawns

Madras ....ccooveeenviniiiiieene. 11.95

Bhuna ... 11.95

S2aZ .o 11.95

Dansak......cccoccoviniininninnnnnne 11.95
JalfreZi e 11.95
Pathia.......coccoooiiiniiinn 11.95

Dupiaza......cccocevievinniininnnennen. 11.95

Biriani Dishes

Gosht Dum Biryani
The Royal Biryani

King Prawn Biryani
[Lamb Biryani
[Lamb Tikka Biryani
Chicken Biryani

Chicken Tikka Biryani
Vegetable Biryani.......cccccccevvevinicnicnnenne. 9.95




Fresh Vegetable Side’s

981 Mixed Vegetable Curry........ccoeevvueinnnnnnnns 3.95
991 Niramish........ccccoeivininniiiiiii, 3-95
100l Mushroom Bhajee ..., 395
101l Saag Bhajee.....oooivininiiiiininiiiiiiiinne, 395
102] Bangon Bhajee........cooooviiin, 3-95
103] Tomato Tenga .......cccoevveviininiiiiiininncnnne, 395
1041 Dall Samba......ccociiiiiniiii, 395
105/ Cauliflower Bhajee........cccccveviiiiininnenene 395
1061 SAAZ AlOO .....oviiiiiiiiicicic 395
1071 Chana Masala..........cceoeivininiiniinnnnnnne. 395
108] Aloo Jeera (Bombay Aloo ..c.veevereeeuiiiiiiiienncnens 3.95
1091 Bindi Bhajee.....ccoooiviniiininiiiiiniin 395
nol Dall Masala ..., 395
ml Tarka Dall ..., 3.95
112] AloO Lauw ..., 3-95

131 Saag Paneer........coovviviiininiiiiiniinn, 395

All vegetable dishes are also available
as main courses at 6.50




Rice

14l Special Fried Rice......coovviniiiiiinninne 3.50
1151 Mushroom Fried Rice ..o 3.50
16! Coconut Rice ..o, 3.50
17 Lemon Rice.....ooiiii, 3.50
18] Zeera RiCe ..o, 3.50
119/ Keema Rice ..., 3.50
120] Pilau Rice ..o, 2.75

121] Plain Rice ....oovoviiiiniiiiiiiciee 2.75

Bread

122] Plain Nan ..., 2.75
123 Keema Nan ..o, 2.95
124 Peshwari Nan........eeeeeeeeiiiiiiiiiiiiieeeeenn, 2.95
125] Chilli Nan.....ccccoooceinininniniineneeen 2.95
1261 Paneer Nan ..., 2.95
1271 Garlic Nan......oinn, 2.95
128 Cheese Nan ..., 2.95
1291 Cheese & Garlic Nan ... 2.95
130/ Plain Paratha.............. 2.75
1311 Stuffed Paratha ... 2.95
132] CRAPAti ceeveiveieiieeteeeeeeeee e 1.60

133 "T"andoori Roti

Sundries

134 Popadom (Plain or Spicy)......ccceevecenenens .

135/ Chutney Selection
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