MAHARAJAH STARTERS & SOUPS
Vegetable Pakoras

6.50

Assorted vegetables dipped in tangy
batter and deep fried

Malai Kebab

21.90

Boneless chicken cubes marinated with
cheese and cream & baked in tandoor

Vegetable Samosas

6.50

Deep-fried pastry with a filling of lightly
spiced potatoes and green peas

Tangri Kebab

20.90

Chicken drumsticks marinated with garlic,
ginger & spices & roasted in tandoor;
served with a spicy sauce

Paneer Tikka
Cubes of cottage cheese marinated in
spices & roasted in tandoor

15.90

Chicken Seekh Kebab

Hara Kebab

16.90

Minced chicken marinated with black
pepper, green chilli, garlic, ginger &
spices & roasted in tandoor

Patties of mashed potato, cottage
cheese & spinach mixed with spices
& fried; served with a spicy sauce

Lamb Seekh Kebab

15.90

Lamb Tikka

Cubes of cheese cooked with onion, green
chillies & capsicum in a sweet & sour sauce

21.90

Lamb cubes marinated in pickles & roasted
in tandoor
8.50

Fish Tikka

Deep fried pastry with a filling of lightly
spiced minced chicken, green peas &
onions

Chicken Tikka

19.50

Cubes of fish marinated in subtle spices
& roasted in tandoor
19.50

Boneless pieces of chicken marinated in
spices & roasted in tandoor

Chilli Fried Fish

20.90

Fish pieces cooked with chilli, ginger & garlic

Tandoori Prawns
Tandoori Chicken

31.90

Prawns marinated in subtle spices &
roasted in tandoor

Tender spring chicken marinated in
yoghurt & freshly ground spices,
& roasted in tandoor

Whole - 8 pieces
Half - 4 pieces
Quarter - 2 pieces

21.90

Minced lamb mixed with garlic, ginger &
spices & roasted in the tandoor

Chilli Paneer

Chicken Samosa

20.90

Tandoori Platter
37.90

Platter of succulent Lamb Tikka, Chicken

21.90

Tikka,Fish Tikka, & Malai Kebab

2 pieces each
3 pieces each
4 pieces each

12.50

33.90
48.90
59.90

SOUPS
Tomato

8.90

Mushroom

8.90

Vegetable

8.90

Chicken

9.90

Chef's Recommendation

MAHARAJAH CHICKEN & LAMB CURRIES
CHICKEN CURRIES

LAMB CURRIES

Butter Chicken
Pieces of chicken cooked in a mild
creamy sauce of tomatoes & buttter

20.90

Rogan Josh
Lamb pieces slow cooked in a blend of
onions, garlic, ginger & tomatoes

20.90

Balti Chicken
Chicken pieces cooked with capsicum,
onions, tomatoes & fresh coriander

19.90

Lamb Tikka Masala
Pieces of pickled lamb tikkas in a spicy
sauce with capsicum

20.90

Punjabi Chicken Curry
Boneless chicken pieces cooked in yogurt,
ginger and garlic gravy

19.90

Lamb Bhunna
21.90
Lamb pieces simmered in yogurt & fragrant
spices

Chicken Tikka Masala
Pieces of chicken tikka cooked in spicy
butter sauce with capsicum

21.90

Lamb Saag
Lamb pieces cooked in garlic, ginger &
spinach gravy

22.90

Chicken Madras
19.90
Boneless chicken pieces cooked with curry
leaves & star anise in spicy coconut gravy

Lamb Methi
Lamb cubes cooked with ginger, garlic,
onion, tomatoes & fenugreek

20.90

Chicken Saag
Chicken pieces cooked in garlic, ginger &
spinach gravy

21.90

Keema Mattar
Minced lamb cooked with peas & subtle
spices

23.90

Chicken Korma
Boneless chicken pieces cooked in mild
creamy sauce

21.90

Lamb Jhalfrazie
Lamb pieces stir fried with onions,
tomatoes & capsicum

20.90

Chicken Methi
20.90
Pieces of boneless chicken cooked with
garlic, ginger & chillies in fenugreek sauce

Lamb Vindaloo
21.90
Lamb pieces cooked with potatoes in a hot
sauce of tomato puree, chilli paste & vinegar

Pepper Chicken
Chicken pieces sauteed in ginger, garlic,
onion & whole pepper

Lamb Korma
Lamb pieces cooked in a mild creamy
sauce

21.90

Khatta Meetha Chicken
19.90
Boneless chicken pieces cooked with onions
garlic, ginger in a sweet & sour sauce

Lamb Do Piaza
Lamb pieces cooked with sliced onions
& mushroom

21.90

Chicken Vindaloo
20.90
Chicken pieces cooked with potatoes in a hot
sauce made from tomato puree, red chilli paste
& vinegar

Lamb Curry Achari
Pickled lamb pieces cooked in a spicy sauce

20.90

Chicken Mirch Masala
Boneless chicken pieces cooked in
onions, ginger & green chilli
Chef's Recommendation

19.90

20.90

Leg of Lamb

Quarter
39.90
Half
59.90
Tender young leg of lamb marinated in
a blend of special spices over night,
roasted in the tandoor, then cooked in gravy
Spicy

MAHARAJAH SEAFOOD CURRIES
Kadhai Fish
Boneless fish cubes cooked in a garlic &
ginger sauce with onions, capsicum &
mushrooms

19.90

Prawn Chatpata
33.90
Tandoori prawns cooked with black pepper,
onions, ginger, garlic, green chilli & a
dash of lime juice

Fish Masala
19.90
Boneless fish pieces cooked in a spicy sauce
with green peas

Pepper Prawn
25.90
Prawns cooked in garlic, ginger & black pepper

Goa Fish Curry
Boneless fish pieces in the famous Goa
coconut flavoured sauce

19.90

Chilli Prawn (Dry)
Prawns stir fried with chilli, garlic, ginger
& dash of fresh lime juice

Fish Jalfrazie
Boneless fish pieces cooked with onions
tomatoes & capsicum

19.90

Prawn Jalfrazie
Prawns stirfried with tomatoes, onions &
capsicum

Fish Curry
19.90
Boneless fish pieces cooked in a spicy sauce
of onions, ginger, garlic & chilli

26.90

25.90

Prawn Vindaloo
25.90
Prawns cooked with potatoes in the famous
hot vindaloo sauce

19.90

Prawn Butter Masala
Prawn prepared in spicy butter sauce with
capsicum

26.90

Kerala Fish Curry
Boneless pieces of fish in the famous
Kerala coconut flavoured sauce

19.90

Khatta Meetha Prawn
Prawns cooked with onions, bell pepper &
tomatoes in a sweet & sour sauce

25.90

Fish Vindaloo
Fish cubes with potatoes in a hot sauce
of tomato puree, chilli paste & vinegar
Fish Nur Jehan
Fish pieces cooked in a mild butter sauce

20.90

Pepper Fish
19.90
Fish cubes prepared in a spicy pepper sauce
Fish Methi

19.90

Fish pieces cooked with ginger & fenugreek

Prawn Masala
25.90
Prawns cooked in a spicy sauce with green peas
Prawn Korma
Prawns cooked in a mild creamy sauce
Malabar Prawn
Prawns prepared in the famous Malabar
style in a spicy coconut sauce

26.90

25.90

MAHARAJAH VEGETARIAN CHOICES
Aloo Jeera
Potatoes cooked with cumin & fresh
coriander leaves

13.90

Dhal Makhani
Black lentils prepared with spices in a
mild butter sauce

13.90

Aloo Saag
Potatoes & spinach cooked with ginger,
garlic, onions & chilli

14.90

Aloo Gobi
13.90
Cauliflower & potatoes sauteed with onions,
tomatoes & spices

Dhal Maharajah
13.90
Yellow lentils cooked with tomatoes & spices

Dhal Saag
Yellow lentils cooked in spinach gravy

15.90

Paneer Saag
Cottage cheese cooked in spinach

16.90

Saag
Spinach cooked in a Punjabi style

13.90

Aloo Methi
Potatoes cooked with fenugreek

13.90

Aloo Shimla Mirch

13.90

Potaoes & capsicums in ginger, garlic & onions
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Spicy

Bhindi Masala
Lady's fingers prepared with onions,
tomatoes & spices

15.90

Malai Kofta
Cottage cheese rolls with almonds, cashew
nuts prepared in creamy sauce

16.90

Bombay Aloo
Potatoes cooked with tomatoes in ginger
based curry

13.90

Mattar Paneer
Green peas & cottage cheese cooked in
garlic, ginger gravy

16.90

Baigan Bhartha
Mashed eggplant cooked in Punjabi style

16.90

Mushroom Mattar
Mushroom & green peas sauteed with
chopped onions, ginger & chilli

13.90

Paneer Butter Masala
Cubes of cottage cheese & capsicum
cooked in spicy butter sauce

16.90

Gobi Masala
13.90
Cauliflower sauteed with onions, ginger &
garlic, tomatoes & spices
Channa Masala
Chickpeas cooked with onions, tomatoes,
ginger, garlic & chilli

13.90

Vegetable Jalfrazie
Assorted vegetables stirfried with
onions, tomatoes & cottage chese

14.90

Paneer Makhani
16.90
Cottage cheese cooked in a mild creamy sauce

Kadahi Paneer
16.90
Cottage cheese with ginger, garlic & capsicums

Vegetable Korma
Mixed assorted vegetables in mild creamy
sauce
Fresh Plain Yoghurt
Cucumber/Boondi Raita

14.90

8.50
9.50

MAHARAJAH BREAD & RICE
Tandoori Roti
3.10
Wholemeal bread made in tandoor
Tandoori Parantha
5.50
Layered wholemeal bread made in tandoor,
glazed with butter
NAANS
Plain Naan
Garlic Naan
Butter Naan
Cheese Naan
Peshwari Naan
Chilli Cheese/Onion Naan
Masala Kulcha
Keema Naan

3.20
4.90
4.50
5.90
7.90
7.90
8.50
9.90

White Rice
4.50
Pillau Rice
6.90
Basmati rice with subtle spices
Jeera Rice / Mushroom Rice
8.90
Basmati rice seasoned with cumin / mushrooms
Kashmiri Rice
8.90
Basmati rice garnished with apple & dry fruits
BRIYANIS
Vegetable Biryani
Chicken Biryani
Lamb Biryani
Fish Biryani
Prawn Biryani

17.90
23.90
25.90
23.90
29.90

MAHARAJAH DESSERTS
Gulab Jamun
6.50
Balls of thickened milk served in warm syrup
Ice Cream
Vanilla/Strawberry / Chocolate

4.90

Traditional Kulfi
Indian ice cream made from fresh milk &
garnished with nuts
Fruit salad
Assorted 3 types of fruit of the day

Chef's Recommendation

All prices subject to 10% service charge and 7% GST

8.90

8.90

