Starters

King Prawn Puree £8.75
large king prawns marinated lightly with & special blend of herbs and spices before being
cooked in & thick medivm spiced =auce. Served on & specialhy-made pures

King Prawn Butterfly £7.25
large king prawns costed with a thin layer of bread crumbs and deep fried in bow fat

wegetable oil

Chat Puree Chicken £5.95 Lamb £6.95
tender pieces of bonelezs chicken / lamb sliced into small pieces and cooked in & slightly hot
spiced sauce. Served on & specially-made puree

Shashlick Chicken £5.95 Lamb £6.95
tender pieces of chicken / lamb with chunks of onions, peppers, mushreoms and tomatoes
marinated in special blend of herbs and spices before tossed in light blend of tandoon sauce

Kofta Kabab £6.50
freshby minced meat ballz mixed with diced onions and a special blend of medium hot
tandoor spices before being cocked on slow heat in the clay oven

Chilli Chicken Pakora £6.25

tender pieces of chicken strips cooked in the clay oven before being dipped in a special
batter and herbs with whiole green chillies and then desp-fried

Sheek Kebab £6.50
minced meat mixed with herbs and 2 special blend of spices. The meat iz shaped onto a
skewer like a sausage, and barbecued at high temperatures in a tandoor learthen oven)

Maharani's Mix £6.50
& selection of Maharani's favourite starters (onion bhajee, sheek kebab and chicken tidka)

Chicken Tikka £575

tender pieces of boneless chicken marinated in vaghurt and a special blend of Indian spices
fior 24 howrs, before being barbecued at high temperatures in & tendoor

Lamb Boti & £6.25
tender pieces of lamb marinated in & special blend of tandoori spices for 24 howrs before
cooked on slow heat in a clay oven in a light blend of garam spices

Samosas Meat £6.50 Vegetable £5.50
delicious fresh minced lamb or diced mixed wvegstables mised with & zpecial blend of =pices,
wrapped in & thin leyer of crispy pastry and deep fried in low fat vegetable oil

Onion Bhajee £5.50
cne of the favourite light starters, finely sliced fresh onionz with a special blend of spices put
together as =mall ballz and desp-fried in low-fat vegetabls oil

Garlic Mushrooms £5.50
fresh mushroom chopped inbo smeall pieces and cooked with finely shredded garlic




(Main (ourses

Garlic Tandoori chicken, lamb or king prawns cooked in a medium thick sauce with a
distinguizhed garlic taste
Chicken £10.95 Lamb £1395 King Prawn £15.50

S&ﬂg Tender pieces of boneless chicken, lamb or king prewns cocked with fresh spinach
(zzag) in a thick medium spiced sauce

Chicken £10.25 Lamb £1395 King Prawn £15.50
Rogan medium spiced dish with tomatoes

Chicken £9.95 Lamb £1295 King Prawn £14.95
Bhuna medium hot in a thick sauce with tomatoes

Chicken £9.95 Lamb £1295 King Prawn £14.95
Ceylon Fsirty hot with coconut

Chicken £9.75 Lamb £1275 King Prawn £14.75
Kashmir with hchees, banans and pinespple pisces - mild

Chicken £9.75 Lamb £1275 King Prawn £14.75
Korma “ery mild creamy flavoured curry

Chicken £2.50 Lamb £1275 King Prawn £14.50
Vindaloo veny hot

Chicken £2.50 Lamb £1275 King Prawn £14.50
Madras rsiry hot

Chicken £2.50 Lamb £1275 King Prawn £14.50
Eurn.r hedium

Chicken £2.50 Lamb £1275 King Prawn £14.50

(Balti (|)ishes

Balti dishes (name of dish they are served in} are marinated in & special blend of herbs and spices
fior marny hours before cooking in arder to bring out their delicate flavours. They are cooked with
fresh tomatoes, ginger, garlic and chunks of onion ard green peppers in a thick gravy sauce.

Chicken £10925 Lamb £13.95
King Prawn £1595 Vegetable £10.95
Maharani's Balti Mix £15.50 Keema Balti £14.95
chicken, lamb & king praswns minced lamb meat

(Dhansak/Pathia ])ishes

Tender pieces of chicken, lamb or king prawns cooked with sweet, =our and hot zauce to creste a
traditional persian dish. Dhareak dishes are cooked with lentils and Pathia dishes are cooled with
diced anigns and tomatoes. Served with pulao rice.

Chicken £13.25 Lamb F16.75
King Prawn £17.95 Vegetable £13.95



House Specialities

Tikka Massala Chicken £10.95 Lamb£1395 King Prawn £146.50
the nation’s favourite Indian dish. Boneless chicken, lamb or king prewns marinated with herbs
and mild =pices before being coolked in & special massala sawce to give & distinctive fruity,

crearry, mild texture and taste

Buttered Massala Chicken £10.95 Lamb£1395 King Prawn £146.50
boneless chicken, lamb or king prawns marinated with herbs and mild spices before being cooked
in butter and a special blend of rich sweet creamy ssucs

Passanda Chicken £10.95 Lamb£1395 King Prawn £16.50
bomeless chicken, lamb or king praswns marinated in voghurt and & spedial blend of mild spices
arvd herbs before being cooked in & mild creanyy zauce

Chat Massala Chicken £1095 Lamb£1395 King Prawn £14.50
& typical Morth Indian horme-style boneless chicksan, lamb or king prensm curmy in & medium spiced
sauce blended with selected herbs ard spices to produce & hint of tangy flavour

Jehangiri Krahi Chicken £10.95 Lamb£1395 King Prawn £146.50
boneless pieces of chicken, lamb or king prawm lighthy marinated with ginger, coriander and
gararmn masals before being cooked in medium spices with chunks of onions and peppers to
preduce & classic indizn dish deating back to Mughal times

Kofta Bhuna @ £11.95
freshiy mirced lamby'rutton meat balls miked with diced onicns, peppers and special blend

of tamdocn and gram spéces. Cooked in skow heat in clay oven befiore finished in medium-hot
spiced thick saucs

Achari Chicken £11.50 Lamb£1475 King Prawn £16.95
bomeless pieces of chicken, lamb or king prawrs manmnated ighthy with garlic, gimger, coniandsr
arvd a selection of tandoorni spices before being cocked in medium-hot spices and & touch of
home-mads mited pickle to create a typical Rajasthani regional dish

Jerra Chicken £11.95
bonless pieces of chicken marinzted lighthy with garlic, ginger, coriander and garam masszla and
barbecued in the tandoor before being cocked im a mediurmn-hot spiced zawce with distinctive
toasted whole jerra {cumin) seeds

Jalfrezi Chicken £10.95 Lamb£1395 King Prawn £14.50
tender cubes of chicken, lamb or king pravns cooked in tendoor before finished in & delicious
mediumn thick seuces with distinctive green chilliss and chunks of onions and peppers

Garlic Chilli Chicken £11.95 Lamb£1495  King Prawn £16.95
& tracditional South Indism dish. Boreless pieces marimated with delicate herbs and a Blend of tendoon
spices before being cooked in 3 sauce of finehy sliced fresh garlic and whole spiit green chilliss

Chicken Chana £1175
boneless chicken marinated in & special blend of herbs and spices, barbecued in the tandoor
and cooked in & thick medium spiced sauce with chick peas and tometoss

Murg Massala £12.95
pieces of chicken on the bone marinated in yoghurt, gingsr, coriamder and gararm massala

for 24 houwrs, barbecued in & clay owen before being cocked i 3 medium blend of tandoori
spices and herbs.

Chicken Sri Lanka £1275
boneless pieces of chicken marinated with ginger and garam massla, barbecued in a tandoor before
being cocked in & fairhy hot coconut seuce with a hint of vinegar to infiuss the spices into the meat



oyandoori ([)ishes

Al zerved on a hot sizzler with finely sliced ocnions and & sprinkle of fresh lemon juice.
All Tandoori dishes are accompanied by a side dish of gresn zalad

Tandoori Mach (Salmon) £17.95
succulent pieces of boneless, skinl=ss zalmon marinated lighthy in garlic, ginger, corisnder and
selection of garam spices before grilling at a high temperature in a tandoor (earthen oven)

Tandoori Trout £1595
& whaole trout maringted in voghurt, ginges, coriander ard garam massala for 24 hours before
being barbecued at & high temperaturs

Tandoori King Prawn £1695
large king prawns marinated lightly with a special blend of herbs and spices before being
barbecusd at & high temperaturs in 2 tandoor

Tandoori Mixed Grill £1395
& selection of Maharani's favourite tandoori dishes (chicken tikka, lamb tHkka, tandoor chicken
and shesk kebab)

Shashlick Chicken £11.75 Lamb £13.50
tender pieces of chicken / lamb with chunks of onions, peppers, mushrooms and tomatoses
rarinated in special blend of herbs and spices befiore tossed in light blend of tandoon saucs

Chicken Tikka £10.75
ternder pieces of boneless chicken marinated in yoghurt and a spedial blend of herbs and spices
fior 24 hours bsfore barbecuing at high tempersturs in & tandoor

Lamb Boti &» £11.95
tender pieces of lamb marinated in 2 special blend of tandoor spices for 24 howrs befors
cooked on slow heat in & clay oven in a light blend of garam spices

Tandoori Chicken Half £10.50 Full £14.95
pieces of chicken an the bore are marinated in yoghurt, gingsr, garlic, coriander and garam
rmiazala for 24 howrs before barbecuing at & high temperature in & tandoor

Kofta Sizzler £1195
freshiby minced lamb/mutton meat ballz miced with diced onion and & special blend of medium
hot tandoon spices before being cocked on slow heat in a clay oven

(Biriany ()ishes

Boneless pieces of chicken, lamb or king prawns cooked in a thick dry sauce before blending with
pulao rice. The dish is served with vegetable curry {mild, medium or hot).

Chicken £9.95 Chicken Tikka £1125
Lamb £1295 Vegetable £995
King Prawn £14.95 Mushroom £9.95
Handi Biriany & (subject to availehiity Chicken £13.75 Lamb £15.95

Cirigingtimg from the Sindh Province of Pekistan, known as the king of all birismies. Boneless pieces
of chicken/lamb cooked in garfic, gingsr and special blend of instanthy roasted gram spices in a
mediurn spiced dry sawce. Layersd with besmatt rice and sloaty cooked wnder pressurs in deep
tandoori well. Sersed with vegetable curny (mild, medium or kot) and hand cut miocvegetable rita.

(Degetarian )ishes

All howuse specialities and main cowrse dishes can be ordered with army one of the side dish vegstables.
Vegetarian House Speciality £10.95 Vegetarian Main Course £995
Side Dish As AMain Course  £7.95




Side (()egetable f)ishes

Subzi Bhuna {E» mixed vegetables cooked with ight special blend of ... E£795
herbs and zpices - medium
Saag Paneer spinach cocked in Indian paneer or mild cheddarchesse ... £7.95
Rhimdi Bhageet e oo U aan i e s e £7.95
Chana Massala chick Beas ..ot £675
Vegetable Cummy e £675
Cauliflower And Aloo Bhajee caulfiower with potatoes ... £675
BombayAloopotatoes £675
MishoomBhajes .- v oo ininn e s e s £675
Saag AlDO spinach with POBEYOBE oo £6.75
Saag Bhajee spinach oo E&TS
Dal Tarka lentils cocked ingartic ..o £675
Dal Samba lentils and vegetshles cooked in thick hot and sowrsasce ... £675

(Ri,ce (ishes

el I - 2 e e N s S e i e Rl
Pulao Rice _. e S et S e e o gy
Fried Rice .. SR e s S e s e SR
Fried Rice with Egg OSSOSO UTOORUROURE = W 4
Fried Rice with Peas SO O S OO R SOOI OO - s 1§ |
Fried Rice with Mushrooms _ S e S N S e s SR
Special Fried Rice egg, pem&surtanm e s e Ay
Vegetable Rice mix vegstables T .. L1,
Keema Rice minced meat ::-mke-d'-l.rlﬂ'l pulEln - SN - .-

Suncﬁ*les - Slde (:DISFI(ZS

MNaan .. ...E350
Keema Naan _. s g ot s ot g e s o e AT
MNaan PEshwan SO UOORY << I §
Nopsbadle' Mmoo s e e e e e S
TandoonRetl - = e s e s T ER R
=y P TP PRSI - .. L.
Puri .. OSSOSO 5" |
Papadum SOOI SSRSSO <3 M 14 |
Spiced Papadum .E175
Pickles Tray ... £1_5Dper head

(Enﬂ[lsﬁ ®1sﬁes

Slrlmn Steak R TIRRRET y  b
Mushruum Dmelette N PRI 0 |4 1. Lo
Green 53Iad " EE 75
Fried Chicken tender p pieces | oF oo tider mtet with g::lll:lm breadcrumbe . £10.95




(Maharanis
‘Wednesday and Sunday
(Night Special

£15.95 per head" (Adult)
£9.95 per head" (Child)

(Pﬂpadum and (;Dickh::s

Mgaharani's Mix Starter
Chicken Tikka, Sheek Kebab & Onion Bhajee

Any Main (Course

Add £3 for King Prawns, Tandoori Dishes,
Murg Massala, Handi Birianys and all new dishes

(Bombay Aloo or Saag Aloo*
Pulau (Rice or (Boiled (Rice”
Any (Naan (Bread*

" One between bao customeens
 Iinimrern of two diners per table or add £3 surcharge

Offar avsilable to sit-in customers onby.

Food to be boxed up after the meal on sbove desl i subject to & surchargs of
£1 per contaner boxed up.

Ay elterations to amy main course are subject to e suncharge of EL

Minirnum spend per head of £9.95 for sdult and £5.43 for child (under 12 years of age).
Apphing to thoze on the zame table not heving the abowve deal.
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