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A menu with a perfect blend of traditional 
cooking combined with contemporary street 
food inspired by the streets of Pakistan

Located in the heart of South London, multiple 
award-winning Restaurant & Banqueting venue 
Royal Mahal brings you a fine blend of authentic 
Indian & Pakistani cuisine, made passionately by 
a team with over 25 years of experience.

Experience the taste of Lahore with every bite, 
amplified with the regal and palatial backdrop, 
Royal Mahal is the perfect setting for those 
special moments in life, where luxury, taste, and 
comfort are fundamentally essential.

A feast for all your senses, is what we promise.

Award winners



allergens
If you have any food allergies or intolerance, kindly let your server know before 
placing your order. Whilst we make every effort to control cross-contamination, 
our ingredients and dishes are prepared in environments where allergens are 

present. We cannot, therefore, guarantee that any item on our menu is allergen 
free. Please check the allergen information each time you visit our restaurants as 

we may have updated our recipes.

Dining-in Policy
We do not accept more than two split card payments.

During peak times a two-hour time limit applies, per seating.

All prices are in Pound Sterling (GBP).



Mocktails Hot Drinks

Lassi

Milkshake



The Original Mojito 5.99
Classic lime & mint. A popular amongst our regulars that will surely leave you feeling refreshed

Strawberry Heaven Strawberries, lime & mint. Fun, with a fruity twist 5.99

Mango Mania Mango, lime & mint. A refreshing exotic drink 5.99

Mint Crush A refreshing mojito blends lots of mint & lime to create a slushy taste sensation 5.99

Mocktails

DRINKS

Soft Drinks 1.99
Coke, Coke Zero, Diet Coke, Sprite, Fanta, Fruit Shoot, Rubicon

Still or Sparkling Water 2.99

Soft Drinks

Mango Lassi 3.99
Sweet Lassi 3.99
Salty Lassi 3.99
Rose Lassi New  3.99
Lassi Jug 11.99

Lassi

Orange   3.99

Apple   3.99

Fruit Cocktail 3.99

Mango or Guava Fruit Juice 3.99

Fresh Fruit Juice
Royal Karak Chai 2.99

Mint Tea, Tea 2.99

Royal Kashmiri Tea 3.99

Latte, Americano 3.99

Hot Drinks

Mango 3.99
Strawberry 4.99
Oreo 4.99
Biscoff  New  4.99
Ferrero Rocher 4.99

Milkshake

MustTry!



Samosa Chaat

Masala Chips

Pizza Samosa

Aloo Papri Chaat

Seekh Kebab
on a roll



Royal Street Food

Chapli Kebab (2pcs) 6.99
A juicy and tender patty made with minced meat and aromatic spices

Pizza Samosas New  (3pcs) 3.99
Crispy outer layer of a samosa wih a cheesy and scrumptious filling of a pizza

Masala Chips New  5.99
Chips coated with our secret sweet & chilli special masala sauce

Aloo Papri Chaat 6.99
Crispy papri served with potatoes, chickpeas, chillies, yoghurt, tamrind sauce and spices

Pakora Papri Chaat 6.99
Pakoras topped with tangy aloo chaat, yoghurt and tamarind sauce

Gol Gappay (6pcs) 6.99
A popular street food snack consisting of a round, crispy shell filled with chickpeas and 
spices, accompanied with imli pani

Samosa Chaat 6.99
Vegetable samosa, served with a layer of spicy chickpeas and mint sauce

Aanda Shami Bun New  (Bun Kebab) 6.99
A delicious meat and lentil patty fried in an egg, put into a bun and smothered in 
chutney

Whole Charga Chicken 9.99
Chicken slow cooked in a clay oven, served on a sizzler

 Seekh Kebab (Chicken or Lamb) 
Minced chicken or lamb mixed with spices & slow cooked on a grill
... on its own  (2pcs) 4.99
... on a roll 6.99

Pakoras Desi crispy fried snack. Made with gram flour, spices, onions & herbs
... on its own (6pcs) 4.99
... on a roll 6.99

Punjabi Samosas (2pcs)  
A staple snack of Punjab, a crispy pastry filled with your choice of stuffing
- Lamb 4.99
- Chicken 4.99
- Veg 4.99

Gol Gappay



Chapli Kebab (2pcs) 6.99
A juicy and tender patty made with minced meat and aromatic spices

Punjabi Lamb Samosas (2pcs) 4.99
A staple snack of Punjab, a crispy pastry filled with lamb

Lamb Seekh Kebab (2pcs) 4.99
A crowd pleaser, minced lamb mixed with subtle spices, onion and grilled to perfection

Shami Kebab (2pcs) 5.99
A silky smooth patty made from ground mince & lentils blended with herbs & spices

Lamb Tikka (5pcs) 8.99
Boneless lamb with a spicy marinade, cooked on a barbeque

Lamb Chops (5pcs) 9.99
Succulent and tender lamb chops grilled to perfection

Meat

Punjabi Chicken Samosas (2pcs) 4.99
A staple snack of Punjab, a crispy pastry filled with chicken

Chicken Seekh Kebab (2pcs) 4.99
Minced chicken mixed with spices and slow cooked on a grill

Tandoori Chicken Wings (5pcs) 6.99
Marinated in special spices and cooked in a clay oven

Chicken Tikka 6.99
Barbequed boneless chicken cubes with a spicy marination

Whole Charga Chicken 9.99
Chicken slow cooked in a clay oven, served on a sizzler

Chicken

Dynamite Chicken or Paneer 8.99
Crispy chicken or paneer coated in a special homemade Royal tangy sauce

Dynamite Prawns 9.99
Crispy prawns coated in a special homemade Royal tangy sauce

Royal Dynamite

Starters (Non Veg)

MustTry!

Chicken Tikka

Lamb Chops

The Dynamite
Range



Royal Platter  (Serves 2-3)  New  24.99
Spoilt for choice? Opt for the Royal Platter that gives you the best of our most contemporary dishes. Great for 
sharing with family & friends. Includes Lamb Chops, Tandoori Chicken Wings, Vegetable Samosas, Masala 
Fish Bites, Chicken Biryani & Masala Chips.

Platters

Royal Masala Fish 8.99
Cod fish marinated in secret Asian spices, deep fried in a crispy batter.  
A British classic with an Asian twist

Lahori Fish Kebab (3pcs)  New   9.99
Shredded fish mixed with potatoes, herbs, and spices and shallow fried to for a 
succulent and juicy taste. Served with a tantalising sauce

Fish Tikka 9.99
Flaky cod fish grilled to perfection, with a blend of herbs and spices and subtle lemony taste

Tandoori King Prawns (5pcs) 12.99
Marinated with subtle spices and cooked in clay oven

Seafood

Why settle for one dish when you can get a bit of everything. Served on a bed of grilled onions and peppers. 
Great for sharing

 

Royal Mixed Grill
MustTry!

MustTry!

Masala Fish

Fish Kebab

Royal Mixed Grill

Royal Platter

With Chicken Wings
Sizzling platter with Lamb Seekh Kebabs,  
Lamb Chops, Chicken Tikka & Tandoori 
Chicken Wings

Large (Serves 4-5) 22.99

Small (Serves 2) 14.99

With Lamb Tikka
Sizzling platter with Lamb Seekh Kebabs, 
Lamb Chops, Lamb Tikka & Chicken Tikka 

Large (Serves 4-5) 24.99

Small (Serves 2) 16.99

Great forSharing



Poppadom (v) 0.95
Crispy thin wafers. The perfect appetiser to your meal

Masala Chips 5.99
Chips coated with a special masala sauce. The latest in our street food range

Aloo Papri Chaat 6.99
Crispy papri served with potatoes, chickpeas, chillies, yoghurt, tamrind sauce and spices

Pakora Papri Chaat 6.99
Pakoras topped with tangy aloo chaat, yoghurt and tamarind sauce

Gol Gappay  6.99
A popular street food snack consisting of a round, crispy shell filled with chickpeas and 
spices, accompanied with imli pani 
Chilli Mogo (v) 7.99
East African casava, fried and then cooked with chillies, mixed peppers and onions

Dynamite Paneer  8.99
Crispy paneer coated in a special homemade Royal tangy sauce 

Chips (v) 2.99
Onion Bhaji (v) (2pcs) 3.99
A sublime mixture of onions and crispy gram flour

Pakoras (v) (6pcs) 4.99
Flavoursome desi crisp fried snack. Made with gram flour, spices and herbs

Punjabi Samosas (2pcs) 4.99
A staple snack of Punjab, a crispy pastry filled with a vegetable stuffing

Paneer Tikka 6.99
Cubed pieces of cottage cheese, flavoured with aromatic spices and cooked in a clay oven, 
served with peppers, onions and tomatoes

Chilli Paneer 6.99
Paneer fried and cooked in a spicy sauce along with mixed peppers and onions

Samosa chaat 6.99
Vegetable samosa, served with a layer of spicy chickpeas and mint sauce

 Vegetarian Starters
MustTry!

Punjabi Samosas

Chilli Paneer

Pakoras

(v) - Vegan Option



Punjabi Cholay (v) 7.99
Channa Masala, a popular dish amongst regulars, chickpeas soaked overnight and 
cooked in a subtle spiced sauce

Tarka Daal 7.99
There is an old wives tale that a royal chef created this lentil based recipe for the queen 
with subtle spices. Recommended with pilao rice

Shahi Paneer Masala 7.99
Roasted cubes of cottage cheese, then cooked alongside cream, nuts and subtle spices

Mixed Vegetable Karahi (v) 6.99
Goodness of vegetables combined with a tangy sauce

Bombay Aloo (v) 6.99
The humble potatoes, transformed, fried in aromatic spices with tomatoes

Saag Aloo 6.99
Traditional recipe of spinach and potatoes

Channa Daal  6.99
Roasted split chickpea lentil cooked in clarified butter and aromatic garam masala

Bhindi (v) 7.99
Okra mixed and fried with spring onions with a flavourful sauce

Palak Paneer 7.99
Cubes of cottage cheese cooked in a spinach based sauce

 Vegetarian Mains
MustTry!

Tarka Daal

Punjabi Cholay



Chicken Balti

Chicken Tikka Masala

 Chicken Handi



Chicken Channa 9.99
A curry fit for the Royals. Chickpeas and chicken

Chicken Dhansak  9.99
A delicious, hearty dish made with tender chicken, cooked in spiced lentils 

Chicken Balti (Karahi) 10.99
Cooked over a high flame in a tomato sauce with spiced chicken, garlic, onions and spices. Served boneless

Butter Chicken 10.99
A popular dish that requires no description

Chicken Handi on the bone 11.99
Freshly cooked tender chicken with authentic spicy afghnani flavours. Allow 20 minutes.

Chicken Tikka Masala 11.99
Chicken pieces marinated in yoghurt, barbecued over charcoals and cooked inside a balti of garlic & ginger

Chicken Curry 10.99
No nonsense mild chicken curry

Chicken Korma 10.99
Creamy and royal with nuts and a combination of diced chicken with aromatic spices

Chicken Saag 10.99
Goodness of greens such as mustard and spinach leaves combined with juicy, tender chicken

Chicken Jalfrazi  10.99
A delightful, flavourful curry made with tender strips of juicy chicken in a sweet and sour tomato sauce 
alongside stir fried peppers and onions

Chicken Methi  10.99
Fresh and bitter fenugreek leaves mixed with spicy grilled chicken

Chilli Chicken  10.99
Luck favours the brave, so does the spice, try this hot and spicy chilli chicken

Achaari Chicken  10.99
Chicken curry cooked with pickles

Chicken Tikka Karahi  11.99
The spicier version to the Chicken Tikka Masala

 Chicken Mains
MustTry!

Desi Style
available



Shahi Haleem

Lamb Handi

Lahori Nihari



Lamb Balti (Karahi) 11.99
Juicy lamb in Balti spices and our spice favourites, ginger, garlic and fresh herbs. Served boneless

Lamb Korma  11.99
Creamy and royal with nuts and a combination of diced lamb with aromatic spices

Shahi Haleem 11.99
Blended lentils, spices and lamb, cooked for hours to get the perfect taste and texture

Lamb Handi on the bone 12.99
Freshly cooked tender lamb with authentic spicy afghnani flavours. Allow 20 minutes.

Lahori Nihari 12.99
Slow cooked lamb shanks, so tender it melts in your mouth. Served on the bone or boneless

Lamb Methi  11.99
Meat cooked with fenugreek leaves, enriching the sweetness of the meat and bitterness of the  
fenugreek leaves which we can guarantee to leave a lingering taste in your mouth

Lamb Curry  11.99
No nonsense mild lamb curry

Lamb saag 11.99
Mild spiced lamb curry with various greens such as mustard and spinach leaves

Lamb Madras 11.99
Traditional South Indian spicy curry. Rich, fragrant and intense

Lamb Bindhi 11.99
A hearty lamb curry made with succulent pieces of meat, okra, onions, tomatoes, and spices.

Lamb Rogan Josh  11.99
Fresh peppers, tangy tomatoes and fresh herbs makes this spicy curry the dish of the day

Keema Karahi  11.99
Lamb mince prepared in a karahi with herbs and spices

Paaya 11.99
Goat trotters, combined with onions, garlics and spices cooked in a tomato sauce

Lamb Chops Karahi  12.99
Tender pieces of lamb chops cooked with fresh tomatoes and spices

 Lamb Mains
MustTry!



Fish Tikka Karahi  12.99
Grilled, flaky pieces of fish cooked in an aromatic tomato  
sauce with garlic, herbs and spices

Prawn Karahi 12.99
Prawns cooked and pan fried with peppers, onions and tomatoes

Prawn Jalfrezi 12.99
Succulent prawns, tossed with onions & peppers in a spiced sweet & sour tomatoe sauce

Prawn Korma 12.99
Prawns cooked in a mild and creamy base accompanied by aromatic masalas

Prawn Saag 12.99
Prawns cooked with mustard and spinach leaves

Prawn Madras 12.99
Prawns cooked in an intense spicy and fragrant tomato sauce

Seafood Mains

Chicken Nuggets & Chips 6.99

Chicken Popcorn & Chips 6.99

Chicken Fillet Burger & Chips 6.99

Fish Fingers & Chips 6.99

Chips 2.99

Fruit Shoot 1.99

 Kids menu

Prawn Jalfrezi

Chicken Nuggets
& Chips



Biryani & Rice

Royal Special Chicken Biryani  7.99
Tender chunks of cooked chicken between layers of fluffy fragrant rice, left to steam in 
its own heat and spiced to perfection. Topped with crispy fried onions.

Royal Special Lamb Biryani  8.99
Tender chunks of lamb between layers of fluffy fragrant rice, left to steam in its own 
heat and spiced to perfection. Topped with crispy fried onions.

Pilao Rice (v) 4.49

Plain Steamed Rice (v) 4.49

Vegetable Biryani (v) 6.99

Mushroom Fried Rice (v) 6.99

Egg Fried Rice 6.99

Keema Biryani  8.99

Chicken Tikka Biryani 9.99

Prawn Biryani 11.99

MustTry!

Biryani

(v) - Vegan Option | Add Raita £1.99



Keema Naan

Keema Naan

Rogni Naan



Garlic Naan 2.50
Garlic naan slathered with butter

Rogni Naan 2.99
Sesame seeds combined with the goodness of butter. Perfect with Haleem or Nihari

Peshwari Naan 3.99
Stuffed with coconut, almonds and cream

Plain Naan 1.50
Soft flat bread traditionally prepared in a clay oven

Roti 1.60
Wholemeal bread cooked in a tandoor

Butter Naan 1.80
Naan bread covered with butter

Butter Roti 1.90
Wholemeal bread cooked in a tandoor covered with butter

Chilli Naan 2.50
Bread cooked with fresh green chillies on top

Tandoori Paratha 2.99
Traditional paratha cooked in a clay oven

Cheese Naan 3.50
Naan bread stuffed with cheese

Aloo Paratha Lunch Time Only 3.50
Paratha cooked with butter stuffed with potatoes and subtle spices

Keema Naan 4.99
Soft and fluffy naan bread filled with succulent mince lamb, topped with sesame seeds

Breads Garlic Naan

MustTry!



Milk Cake Gajar Halwa with 
Kulfi Ice Cream

Lahori Falooda



Kulfi 3.99
Home made ice cream style dessert in three flavours: mango, pistachio and almond

Ice Cream Vanilla, chocolate or strawberry 3.99

Ras Malai 4.99
Small dumplings made from Indian cheese, served in saffron 
flavoured, sweet milk

Almond Kheer 4.99
A traditional dessert where the milk has been simmered for hours to give 
it a rich, creamy taste. Garnished with almonds and pistachio

Lahori Falooda 5.99
A royal finish to a royal meal. Silky vermicelli noodles with luscious kulfi ice cream and basil seeds

Homemade Chocolate brownies 6.99
Soft, gooey, super indulgent chocolate fudge brownies served warm with vanilla ice cream, 
whipped cream and drizzled with chocolate sauce to create perfection

Milk Cake New  7.99
Light and fluffy cake infused with a flavour of your choice (Rose, Lotus Biscoff, Kinder Bueno)

It’s My Birthday 8.99
Make it a birthday to remember! A brownie with ice cream accompanied with sparklers and a birthday song!

Gajar ka Halwa
Grated Carrots, caramelised and melted along with claried butter and sugar, served with nuts

 - On its own 4.99

 - Or with Kulfi Ice Cream 6.99

 - Or with Ice Cream 6.99

Gulab Jaman
Fried dough balls, soaked in a sweet, sticky, sugar syrup

 - On its own 4.99

 - Or with Kulfi Ice Cream 6.99

 - Or with Ice Cream 6.99

 Desserts

MustTry!

MustTry!

MustTry!



Starters
Seekh Kebabs

Chicken Tikka

Aloo Papri Chaat or Samosas

Mains
Chicken or Lamb Biryani

Choice of any Chicken Curry

Choice of any Lamb Curry

Choice of any Vegetable Curry

Fresh Naan or Roti

Desserts
Gajar ka Halwa or Almond Kheer

Choice of soft drinks

25.99/Person

A deposit is required at the time of booking
A 12.5% service charge is added to all party bookings above 20 guests

The set menu can be customised. 
Please speak to a member of staff for more details.

Set Menu
Minimum 15 people



The Banqueting Suite by Royal Mahal, is a hidden treasure conveniently located neighbouring 
the famous Royal Mahal restaurant in Tooting. A multi-purpose luxurious venue with neutral 
décor to suit any event and a large space to accommodate up to 250 of your guests.

The meticulous event managers can plan your entire dream event for you, taking away the stress 
of managing multiple vendors. Our experienced team are here for you to make your event perfect 
and enjoyed by all.

In-house catering is provided by the supremely talented chefs who have abundance of experience 
in cooking up the most mouth-watering dishes.

Royal Mahal Events 
Adding a Touch of Royalty to your Event

Banqueting

Like many customers it is easy to fall in love with the food at Royal Mahal. Now you can 
book the Royal Mahal chef’s to cook at any venue of your choice to treat your guests to a 
mesmerising meal. Contact the Events Team and let them plan your dream event.

Catering Services & Venue Partners

020 8767 8372 | events@royalmahal.co.uk
28 Upper Tooting RD, Tooting, London, SW17 7PG
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A Feast for All 
Senses


