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Starters
Blue Cheese Naan $10

Spinach and Ricotta Naan $10

Entrees

Dirty Samosa $12
he classical samose sorves on asp ash of yoguit anc a chic pea masalz finished with cool ard tangy sauces

Paneer Tikka $12

Aricotta cheose wheel gl ed nthe sandoor and served with celicious vegetables ard sauces

Onion Bhaji Burger $10
Orion bhaji stack with tangy temarind szuce filling

Lamb Cutlets $17
Succdlent larb cut e mai'natee N tandoor spices, grilled in the landoor and scived with a masala mash and sautced balby
sp'nach leaves

Tandoori Chicken Tikka $15

Chicken picces marirated 'n a yogurt tandeor masala, char grillee 'nthe lendoor and sorved with a sczsona salad & sauces

Lamb Seekh Kebab $15
I z2mib mince marinated with fiesn coriandar mint & spices, grilled in the tandoor and served with vegetables & sauces

Amritsari Fish Fingers $19

Bunemundi Fsn coated ans fiied in a Fenugreek leaf batter in the famous Nerthor Indian Amiritsar” way

Tandoori Prawns $18
Kings Pravins marinated in chef's seoiet spices and cocced in tancoos

Maharaja Mix Platter (min 2 people) $45
Assorles mixed e rees (samasa, lamb cullels, lan-

doon cricken Tkka, lancocr prawns)

Maharaja Vegetarian Platter (min 2 people) $35

Assorled mixed enlress {saroas, on'on ohal, pareer tikka, a7

[&

aara bara kebakb)

Breads from the Tandoor Rice Accompaniments

“lan Naan t 3 Bolles 3asmzli Rice $5 Cuzumbar Raita $5
Boller Naar $4 FMived Pickles $3
Biryani $25 Mango Chulney 52

arden Salac $9

Dun ki biryani
[Rice wilh vege sble/chicken/lamb/beel/szalood
llavours enhiances birvasi spices)

Tandcarn Roli S 3
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Classics

Butter Chicken $29
Irc a's iconic dish

Lamb Rogan Josh $29
Ihe rich znd rma estic princely cish ~o ¢ days of Vughzl zmiperars

Bombay Beef $27
Afemoos regiona curry fre Bomibay cooes wth baby potate crats

Goan Fish Curry $31
icht regions scafood curry from Goa, tamcus zrounc the worle

Carmen’s Classics

Chicken’$2/) Larb($29) Beet(Z /) Seataod!31) in your choize of sauce; Korma'™), Madras(*™) or Vindzaloo(*)

Moti Mahal‘s Dhal Makhani $21 (V)

Slack lemils slow cooked witn tomate ginger garic anc finishco vtk croam

Palak Paneer $25 (V)

Navrattan Vegetable Korma $25 (V)
—resh vegetal os cooked in & rich, creany and nutty sauce

Signature

‘Chicken 65" $25
here have boen many interpremat ons of the €o’ chicken but nance better than our chet's own seoret recipe. A spicy dish to be
savoured

Punjabi Chicken Curry $29
Ihe best levee 2nd epitomc of Pun ab’ currics 1s 2 must ty

Maharaja's Baby Goat Curry $35
Afestive d'sh enjoyed for centonies in o-c of the world's oldest cultures

Panjim Prawns $33
Chets faveurite” pravens ir & coconut and kalon i gravy

Maharaja’s Crab Curry $35
Spicy crab curry from the Scuth

Tandoori snapper $39
Signature Baby snaopor coated with turmeric aerbs ard sp'ces. g led whole i the lardoor

Vegetable Masala $25 (V)

Fresk scasonal vegetables cooked i chef's special masalas

Baby Spinach with Chana Daal $22 (V)
Hea thy and hearty solt chiccpea Dza tniscod witn baby spirach lcave

o

Malai Kofta $23 (V)
Potato ard cottage crccse dumalngs in chet's specizl gravy

Patiala Eggplant $23 (V)
Fresh cogplant cubes cooked 'nchet's miasala

Spicy Pumpkin Masala $23 (V)
Butternut pumpkir cuses sited through cur chet's spicy mazss 2 2nd fresh saowpeas
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