Starters

Onion Bhaji (v) (g)
A famous and delicious Indian starter, prepared with Chopped onion, mixed with fresh herbs, spices and
gram flour, deep-fried in vegetable oil – Served with Mint Sauce & Fresh Salad

Meat/Vegetable Samosa (v) (g)

£2.95
£3.50

Triangular-shaped pastry filled with Lamb mince meat / mix vegetable filling
- Served with Mint Sauce & Fresh Salad.

Chicken/Vegetable Pakora (v) (g)

£3.50

Veg - Onions & pepper mixed with flour then deep-fried - Served with Mint Sauce & Fresh Salad.
Boneless Chicken tenders seasoned prepared with onions, peppers & coriander mixed with flour then deep-fried Served with Mint Sauce & Fresh Salad.

Chicken Tikka

£3.50

Lamb Tikka

£3.95

Mixed Kebab

£4.95

Marinated with selected chosen indian herbs then diced pieces of boneless chicken cooked in the clay oven Served with Mint Sauce & Fresh Salad.

Marinated with special indian herbs & then diced pieces boneless Lamb cooked in the clay oven - Served with
Mint Sauce & Fresh Salad.

Marinated boneless mixed meat then cooked in the tandoori oven. Chicken Tikka, Lamb Tikka & Shish Kebab Served with Mint Sauce & Fresh Salad.

Shish Kebab

£3.50

Minced lamb, pungently spiced and grilled in tandoori oven - Served with Mint Sauce & Fresh Salad.

Tandoori Chicken

£3.50

Tandoori chicken is a popular Indian dish consisting of roasted chicken prepared with yogurt & spice - Served
with Mint Sauce & Fresh Salad.

Garlic Mushroom Puri (v) (g)

£3.50

Fresh mushrooms combined cooked with roasted garlic, onions & peppers & a hint of Black pepper
- served with Puri bread.

Prawn Cocktail

£3.50

Prawns smothered in Colmans cocktail Sauce – served with fresh salad.

Bhuna Prawn Puri (g)

£3.50

Chicken Chaat (g)

£3.50

Prawns Cooked with light spices and herbs - served with Puri bread.
Finley diced chicken cooked with light spices & chat masala - served with Puri bread.

King Prawn Puri (g)

£5.95

Tandoori Wings

£3.50

King Prawn with light spices and herbs - served with Puri bread.
Freshly Marinated chicken nibblets in yoghurt, garlic, ginger, marinated and grilled on the skewer
- Served with Mint Sauce & Fresh Salad.

King Prawn Butterfry (g)

£5.95

King prawn medium spiced covered in golden breadcrumbs then deep-fried
- Served with Mint Sauce & Fresh Salad.

Tandoori Lamb Chops

lamb chops matured in yoghurt, garlic, ginger, fresh lemon juice marinated and grilled on the skewer
- Served with Mint Sauce & Fresh Salad.

£5.50

Chef ’s Special Appetisers
Garlic King Prawn (g)

£5.95

Goan Chilli King Prawn (g)

£5.95

Freshly Chopped garlic in fine pieces then cooked with light spices added with selected king prawn.
- served with Puri bread.

A unique dish to Maharaj’s, King Prawn cooked with ginger & garlic added with turmeric and crushed chilli
(not for the faint hearted) - served with Puri bread.

Maharaj’s Platter for Two (Meat)

£8.95

A great grill dish for sharing between two, comes with Chicken Tikka, Lamb Tikka, Tandoori Wings & shish
Kebab, then served on a sizzler - Served with Mint Sauce & Fresh Salad.

Maharaj’s Platter for Two (Veg) (g)

£7.95

Tandoori King Prawn

£6.95

Bilatti Mirchia (Chicken or Prawn)

£4.95

Dahi Baigan (v)

£4.50

Prepared with onion Bhaji, Vegetable Somosa, Vegetable Pakora & Tandoori Paneer.
Served with Mint Sauce & Fresh Salad.
Marinated in special Tikka homemade spices, cooked in clay oven and served with salad and mint sauce.

Stuffed pepper cooked in the clay oven, cooked with medium spices chicken or prawn, finished off with mango sauce.
Aubergiene cooked in the clay oven and then filled with mix vegetables, then topped off with mint yoghurt sauce.

Paneer Tikka

Home made traditional Indian cheese marinated in special tandoor sauce then cooked in the clay oven
- Served with Mint Sauce & Fresh Salad.

£4.50

(v) = Dishes suitable for vegetarians. (n) = Dishes contain traces of nuts (g) = Dishes contain traces of Gluten

Chef ’s Special Recommendations
Extra £1 for Tikka / Extra £4 for King Prawn
Honey Lapiaza - Chicken, Lamb or Prawn (Sweet/Medium) £7.95 Chi / £8.50 Lb
Similar cooked like Dupiaza with chunks of onion & pepper, fresh tomatoes, pure honey in medium
thick sauce to give it a sweet taste with a touch of fresh coriander.

Bangla - Chicken, Lamb or Prawn (Medium)

£7.95 Chi / £8.50 Lb

Achari - Chicken or Lamb (Medium)

£7.95 Chi / £8.50 Lb

Zal Zul - Chicken or Lamb (Hot)

£7.95 Chi / £8.50 Lb

Cooked in bhuna style, a thick sauce added with sliced green beans &
tomatoes to give it a traditional home curry taste.
Freshly cooked with garlic & ginger in bhuna sauce, tomatoes added
with homemade pickles to give the rice spicy taste.
One of the most popular dish for the hot spicy lovers, this dish is cooked like
a bhuna dish but added with a famous Bangladeshi chilli called Naga to
give it that taste and tingle on your tongue.

Shahjahan - Chicken or Lamb (Medium)

£8.50 Chi / £8.95 Lb

Podina Zaal - Chicken or Lamb (Medium/Hot)

£7.95 Chi / £8.50 Lb

Shath kora - Chicken or Lamb (Medium)

£7.95 Chi / £8.50 Lb

A special sauce created with lamb mince meat with a medium tasting
bhuna style curry, added with tomatoes to give this a rich thick sauce.

A great dish cooked with garlic & ginger, added with fresh podina leaves
(peppermint) in a runny rich sauce with added fresh green chilli finished of with fresh coriander.
A medium strength dish cooked with chicken or lamb, in thick sauce
flavored with a Bangladeshi citrus fruit from the lemon family.

Sylhety Special Garlic (Medium)

£10.95

A great garlic lovers dish also getting different tasting meat in one dish, a bhuna
dish filled with fresh garlic, cooked with chicken & lamb & king prawn
finished with a spicy egg top of this special unique dish.

Chom Chom - Chicken or Lamb (Hot)

£8.50 Chi / £8.95 Lb

Goshtaba Dhaniwala - Chicken or Lamb (Medium/Hot)

£8.50 Chi / £8.95 Lb

Badami - Chicken or Lamb (Mild) (n)

£8.50 Chi / £8.95 Lb

Makhani - Chicken or Lamb (Mild) (n)

£8.50 Chi / £8.95 Lb

Tok Jal Mishti - Chicken or Lamb (Hot/Sweet)

£8.50 Chi / £8.95 Lb

A hot curry cooked with garlic & ginger added with fresh mixed vegatbles
in a thick sauce, and topped off with fresh green chilli.
Freshly cooked with ginger & garlic then added with fresh green
chillies & fresh roast ground spices and finished off with extra fresh coriander.

A very mild creamy dish prepared in a peanut based buttery sauce, added with broken cashew nuts.
Another mild tangy buttery dish cooked with almond powder and topped of with fresh cream.

A dish that includes a lot of different ingredients and spices to give sweet rich flavoured dish.
Cooked with ghur (Indian Jaggery), tamarind, with a pinch of chilli powder
and finished of with crush chilli seeds.

Chilli Roshun Chingri (Hot)

Fish Dishes

Steam cooked prawns with garlic & chilli sauce in a bhuna sauce finished off with
tomatoes and fresh coriander. Can also be cooked with King Prawns for extra £4

£8.95

Chingri Begun (Medium)

£8.95

Fish Jalfrezi (Medium/Hot)

£8.95

Fish Zal Jool (Medium/Hot)

£8.95

Fish Curry (Medium)

£8.95

Fish Chilli Korai (Medium/Hot)

£8.95

Steamed cooked prawns cooked in a thick bhuna sauce added with fresh begun
(aubergine) added with tomatoes & coriander. Can also be cooked with King Prawns for extra £4

A powerful blend of peppers, onions and fresh chillies make this a hot contender,
yet has an extremely loyal following. The spices create a subtle balanced flavor, cooked
with indian fish (boneless tilapia) garnished with fresh coriander and tomatoes.
One of the most popular dish for the hot spicy lovers, this dish is cooked indian fish
(boneless tilapia) into a bhuna dish but added with a famous Bangladeshi chilli
called Naga to give it that taste and tingle on your tongue.

A runny traditional curry dish with light spices cooked with indian fish (boneless tilapia) in a medium strength sauce.
Famous Indian dish cooked with fresh garlic, ginger, mixed pepper & onions, added with
Indian fish (boneless tilapia) in a medium / hot strength sauce.

(v) = Dishes suitable for vegetarians. (n) = Dishes contain traces of nuts (g) = Dishes contain traces of Gluten

Clay Oven Main Courses

These grill dishes are made with special tandoori spices,
left over night to bring out the authentic taste & texture. All dishes are cooked in skewer in the clay oven
– Served with Mint Sauce & Fresh Salad.

Tandoori Chicken (Half )
£6.95
£7.50 Chi / £7.95 Lb
Chicken or Lamb Tikka
Mixed Grill (Chicken Tikka, Lamb Tikka, Shish Kebab, Tandoori Chicken)
£11.95
Spicy Wings
£7.95
Tandoori Lamb Chops
£9.95
Tandoori King Prawn
£12.95
Tandoori Paneer (v) (Homemade Cheese Cooked in the Tandoor)
£6.95
£7.95 Chi / £8.50 Lb
Chicken Tikka or Lamb Tikka Shaslik
Chicken and Lamb Mix Shaslik
£8.95
Maharaj’s Cocktail (Chicken Tikka, Lamb Tikka, Lamp Chops, Shish Kebab,
£15.95
Tandoori Chicken, Tandoori Wings & King prawn.)

Biryani Dishes (medium)
Biryani is made by gently cooking specially flavored basmati rice together with
mixed mild spices, served with a special vegetable curry sauce.

Chicken / Prawn or Lamb Biryani
Chicken or Lamb Tikka Biryani
Mixed Biryani
King Prawn Biryani
Vegetable Biryani (v)

£7.50 Chi or Pr / £7.95 Lb
£8.95
£8.95
£11.95
£6.95

Massala Dishes (mild) (n)
This dish holds the title of the nations favorite; it is cooked in a mild yoghurt based sauce
with an array of mild spices and ground almonds for added sweetness
- topped with fresh cream and sultana & cashew nuts.

£7.95 Chi / £8.50 Lb
£7.95
£8.95
£6.95
£11.95
£8.95

Chicken Tikka Or Lamb Tikka Massala
Prawn Massala (v)
Mixed Massala (Chicken, Prawn & Lamb)
Vegetable Massala (v)
Tandoori King Prawn Massala
Chicken Tikka or Lamb Tikka Chilli Massala

Jalfrezi Dishes (medium-hot)
Cooked with sliced peppers, onions and toped off with fresh green chili to give it that fiery taste.

Chicken / Prawn or Lamb Jalfrezi
Chicken Tikka Or Lamb Tikka Jalfrezi
Mixed Jalfrezi (Chicken, Prawn & Lamb)
King Prawn Jalfrezi
Vegetable Jalfrezi (v)

£7.50 Chi or Pr / £7.95 Lb
£7.95 Chi / £8.25 Lb
£8.95
£11.95
£6.50

Balti Dishes (medium-hot)
Cooked on a bhuna style of dish with added special balti spices. Served with a plane Nan.

Chicken/ Prawn or Lamb Balti
Chicken Tikka Or Lamb Tikka Balti
Mixed Balti (Chicken, Prawn & Lamb)
King Prawn Balti
Vegetable Balti (v)

£7.95 Chi / Pr / £8.50 Lb
£8.50 Chi / £8.95 Lb
£9.95
£12.95
£7.50

Korai Dishes (medium-hot)
Cooked in a thick sauce with chunky onions and pepper and topped of the fresh green chili.

Chicken / Prawn or Lamb Korai
Chicken Tikka Or Lamb Tikka Korai
Mixed Korai (Chicken, Prawn & Lamb)
King Prawn Korai
Vegetable Korai (v)

£7.50 Chi or Pr / £7.95 Lb
£7.95 Chi / £8.25 Lb
£8.95
£11.95
£6.50

(v) = Dishes suitable for vegetarians. (n) = Dishes contain traces of nuts (g) = Dishes contain traces of Gluten

Traditional Indian Curry Dishes
Choose one of the following meat, prawn or vegetable options with the
curry sauce of your choice:

Chicken or Prawn
Chicken Tikka
Mixed (Chicken, Lamb & Prawn)
Vegetable (v)

£6.95
£7.95
£8.50
£6.50

Lamb
Lamb Tikka
King Prawn
Keema

£7.50
£8.50
£9.95
£6.95

Mild Curries
Plain

A range of spices cooked in a mild sauce

Korma (n)
A very mild dish prepared following a traditional indian recipe, with cream, sultanas and coconut

Malayan (n)
A mild based curry added with Banana & Pineapple, then topped off
fresh cream to give a fruity flavor.

Modu (n)
Sweet tasting dish cooked with little amount of almond
& fresh cream, then finished of with Honey.

Kashmiri (n)
A mild creamy dish cooked with exotic fruit & nut

Passanda (n)

A yoghurt based dish cooked with almonds & fresh cream,
added with couscous (Poppy Seeds).

Medium Curries
Rogan
Cooked in delicately flavoured sauce with lots of tomatoes and a sprinkle of dania

Bhuna

A medium spiced curry using a combination of small-diced onions with
tomatoes & fresh Coriander giving a dry consistency taste.

Dupiaza
A dry dish cooked with chunky onions & peppers with tomatoes, finished off with fresh Coriander.

Sag

A medium spiced dish cooked with small-diced onions added with spinach and tomatoes and Coriander.

Dhansak

A medium to hot lentil based curry cooked with Worchester sauce, lemon juice
and sugar then finished of with pineapple.

Garlic

Fresh pan fried garlic infused in a tomato based sauce

Methi

A bhuna style dishes cooked with roasted Methi leafs added with tomatoes & fresh Coriander.

Hot Curries
Madras

Made with southern indian influences, hot spices & lemon gives a fiery richness

Sri lanka / Ceylon (n)

Coconut based curry dish cooked with strong spices and with fresh slice of lemon to give that little tangy taste

Vindaloo or Phall

Vindaloo is an extremely hot dish cooked with variety hot spices to give that fiery taste to your mouth with potatoe
/ Phall is a much hotter dish than vindaloo not for the faint hearted.

Pathia

A special blended of spice cooked with small-diced onions and lemon juice, sugar
& tomato to give a rich hot sweet & sour taste.

Singapore
Prepared with diced onions in a bhuna style sauce added with Okra
and tomato and finished of with fresh coriander.

(v) = Dishes suitable for vegetarians. (n) = Dishes contain traces of nuts (g) = Dishes contain traces of Gluten

Side Dishes
Bombay Aloo (v)
£3.50
Vegetable Bhaji (v)
£3.50
Bhindi Bhaji (v)
£3.50
Tarka Dall (v)
£3.50
Saag Bhaji (v)
£3.50
Saag Paneer (v)
£3.95
Chana Makhani (v) (n) £3.95
Aloo Peas & Keema
£3.95

Mushroom Bhaji (v)
Aloo Gobi (v)
Gobi Bhaji (v)
Channa Bhaji (v)
Saag Aloo (v)
Begun Bhaji (v)
Saag Keema
Chana Massala (v)

£3.50
£3.50
£3.50
£3.50
£3.50
£3.50
£3.95
£3.95

Any Curry Sauce (v) £3.95

Rice Dishes
Plain Boiled Rice (v)
Pilau Rice (v)
Mushroom Pilau (v)
Onion Rice (v)
Vegetable Pilau (v)
Keema Pilau
Egg Rice (v)
Lemon Pilau
Peas Pilau (v)
Chilli Pilau (v)
Garlic Pilau (v)

£2.95
£3.00
£3.25
£3.25
£3.25
£3.25
£3.25
£3.25
£3.25
£3.25
£3.50

Tikka Pilau
Prawn Pilau (v)(n)
Garlic Tikka Pilau
Nut Pilau (n)(v)
Nut & Sultana Pilau (n)
Coco Rice (v)
Kashmiri Rice (v)(n)

£3.95
£3.95
£3.95
£3.50
£3.95
£3.95
£3.95

Special Pilau

£3.95

(Carrot, Nut & Sultana)
(Vegetable & Keema)

Breads
Plain Naan (v)(g)
Keema Naan (g)
Garlic Naan (v)(g)
Peshwari Naan (v)(n)(g)
Tikka Naan (g)
Cheese Naan (v)(g)
Chilli Naan
Mixed Naan (g)
House Special Naan
Garlic, keema & coriander

£2.20
£2.95
£2.95
£2.95
£2.95
£2.95
£2.95
£3.50
£3.50

Paratha (v)(g)
Stuffed Paratha (v)(g)
Saag Paratha (v)(g)
Tandoor Roti (v)(g)
Chappati (v)(g)
Puri (v)(g)

£2.50
£2.95
£2.95
£2.20
£1.75
£1.50

Sundries
Plain/Spiced Popadom (v) (g)
Chips (v) (g)
Garlic Chips (v) (g)
Spicy Chips (v) (g)
Raitha (v)
Raitha (v) Served with cucumber or onions
Pickle Tray (v)
Individual Pickles (v)

£0.80/£0.90
£2.50
£2.95
£2.95
£1.50
£1.95
£3.00
£0.80

(v) = Dishes suitable for vegetarians. (n) = Dishes contain traces of nuts (g) = Dishes contain traces of Gluten

English Dishes
These dishes are served with chips & salad

Sirloin Steak
Scampi
Fried Chicken
Omelette

Chicken, prawn, mushroom (v) or cheese (v)

£11.95
£6.95
£6.95
£6.95

Set Menu For 2 People
Mixed Platter for Two
1 x Lamb Bhuna
1 x Chicken Tikka Masalla
1 x Bombay Aloo (v)
1 x Special Pilau Rice
1 x Nan Bread (v)(g)

£29.95

Saving of over £5.00

Set Menu For 4 People
Mixed Platter for Four
1 x Chilli Roshun Chingri
1 x Chicken Tikka Masalla
1 x Lamb Bhuna
1 x Chicken Jalfrezi
1 x Bombay Aloo (v)
1 x Begun Bhaji (v)
1 x Special Pilau Rice (v)
1 x Pilau Rice (v)
1 x Mushroom Pilau (v)
1 x Plain Nan (v) (g)
1 x Garlic Nan (v) (g)

£62.50
Saving of over £8.00

Meat Thali £13.95
Tandoori Wings, Lamb Bhuna,
Chicken Tikka Masalla (n),
Mushroom Pilau & Keema Nan (g)

Vegetable Thali (v) £12.95
Onion Bhaji (g), Vegetable Curry,
Bhindi Bhaji, Mushroom Bhaji,
Vegetable Pilau & Plain Nan (g)

(v) = Dishes suitable for vegetarians. (n) = Dishes contain traces of nuts (g) = Dishes contain traces of Gluten

Tapas Tuesdays
Onion Bhaji (g) • Vegetable Samosa (g) • Meat Samosa (g)

Chicken Tikka • Bhuna Prawn on Puree • Chicken Chaat (g)
Tandoori Wings • Sheek Kebab • Prawn Cocktail

(Medium)

Zal Zul

(Hot)
(Medium)
(Medium/Hot)
(Medium/Hot)
(Mild)
(Medium/Hot)
(Mild)
(Hot)
(Medium/Hot)

Bombay Aloo • Tarka Dall • Mushroom Bhaji • Veg Bhaji
(g)

Plain Naan • Garlic Naan • Keema Naan
Peshwari Naan • Cheese Naan • Paratha
Chips or Garlic Chips

£13.95pp
Change of rice 0.50p

(v) = Dishes suitable for vegetarians. (n) = Dishes contain traces of nuts (g) = Dishes contain traces of Gluten

Healthy Options

Dishes may vary in taste due to the changing methods we use in order to comply as accurately as possible in
meeting the guidelines of popular dietary requirements. We endeavor to be as close to the real taste of Indian
cuisine without compromising the flavour & taste that you have always been accustomed to. In order to help you
understand we use a “Lust” points system which can be considered to be equal to or the same as Points & Sins.

Starters

All starters are prepared carefully in our own revised homemade spices, which do not consist of oil & used fat
free yoghurt. We use One Cal light spray oil. – Served with Fresh Salad & Mint Dressing.

Chicken Tikka

Breast Chicken Cubes

Lamb Tikka

£4.50 (2 Lusts)

Tandoori Wings

£4.95 (2 Lusts)

Shish Kebab (Chicken or Lamb) £4.50 (2 Lusts)

£3.95 (2 Lusts)

Chicken Pieces on the bone
Chicken mince Or Lamb mince meat

Marinated Lamb Cubes

Mixed Kebab

£5.50 (2 Lusts)

Chicken Tikka, Lamb Tikka
& Shish Kebab

£4.50 (2 Lusts)

Tandoori Chicken

£7.95 (0 Lusts)

Tandoori King Prawn
Cooked with no added oils in a clay oven

£3.95 (0 Lusts)

Tarka Dall
Indian Lentil Soup

Chicken on the bone

Grilled Mains

All grilled dishes are marinated in revised spices to give us the healthiest dish we can serve to you. All dishes
are cooked in the Clay Oven, then finished off in a non-stick pan using minimum amount of one cal spray,
served on a sizzling platter. Served with Fresh Salad & Mint Dressing.

Tandoori Chicken (Half) £7.95

Chicken Shashlick (2 Lusts)

£8.95

Chicken Tikka (2 Lusts)

£8.50

Lamb Shashlick (2 Lusts)

£9.95

Lamb Tikka (2 Lusts)

£9.50

Mixed Shashlick (2 Lusts)

£10.95

Mixed Grill (2 Lusts)

£12.95

Spicy Wings (2 Lusts)

(2 Lusts) Chicken on the bone

Breast Chicken Cubes

Marinated Lamb Cubes

Chicken Tikka, Lamb Tikka,
Shish Kebab & Tandoori Chicken.

Chicken Cubes, Grilled onions & pepper.
Marinated Lamb cubes, Grilled onions & pepper.

Mixed Chicken & Lamb Cubes, Grilled onions & pepper.
Spicy Chicken on the bone

£7.95

Curry Dishes
Choose one of the following Chicken Tikka, Prawn, Lamb Tikka or Steamed Vegetables
options with the curry sauce

Jalfrezi (Medium/Hot) (6 Lusts) £8.95
Korai (Medium/Hot) (6 Lusts)

£8.95

Rogan (Medium) (6 Lusts)

£8.50

Dupiaza (Medium) (6 Lusts)

£8.50

Sides (Medium)
Gobi Bhaji

(2 Lusts)

Mixed Vegetable Bhaji

(2 Lusts)

£4.95

Mushroom Bhaji

£4.50

Channa Bhaji

(2 Lusts)

(2 Lusts)

£4.50
£4.50

Rices
Boiled Rice
Lemon Rice

(0 Lusts)
(0 Lusts)

£2.95

Cauliflower Rice

£3.95

Broccoli Rice

(0 Lusts)

(0 Lusts)

£3.95
£3.95

Sundries
Chappati (0 Lusts)

£2.50

Baked Spice Popadom (0 Lusts) £0.90

Tandoori Roti

£2.95

Cucumber Raita (0 Lusts)

(0 Lusts)

£2.95

Lusts are equal to or the same as sins
(v) = Dishes suitable for vegetarians. (n) = Dishes contain traces of nuts (g) = Dishes contain traces of Gluten

