
Chapatti  ................................................................£1.25
Paratha  .................................................................£2.10
Plain Nan  ..............................................................£2.10
Keema Nan  ..........................................................£2.50
Peshwari Nan ......................................................£2.50
Garlic Nan  ............................................................£2.50
Garlic & Cheese Nan  .........................................£2.50
Tandoori Roti  .....................................................£2.10
Stuffed Paratha  ..................................................£2.50

Basmati rice cooked with dried spices i.e. cardamom, cinnamon, 
star anise and saffron. Complemented with vegetable curry.  

Vegetable Biryani  ...........................................£6.50
Mushroom Biryani  .........................................£6.50
Chicken Biryani  ..............................................£7.50
Lamb Biryani  ...................................................£7.50
Prawn Biryani  .................................................£7.50
Chicken Tikka Biryani  ..................................£8.50
Lamb Tikka Biryani  ......................................£8.50
Malayan Biryani (with pineapple)  ...................£8.50
Persian Biryani (with omelette)  ......................£8.50
Tandoori Mix Biryani  ....................................£9.50
King Prawn Biryani  .......................................£9.50
Tandoori King Prawn Biryani  ................. £11.95

BIRYANI

Fried Chicken & Chips  ..................................£7.50
Scampi & Chips  ...............................................£7.50
Any Omelette & Chips  ...................................£7.50
(Chicken, mushroom, cheese)

ENGLISH DISHES

Side     Main 
Mixed Vegetable Bhaji  .................. £3.25      £5.95
Mushroom Bhaji  ............................. £3.25      £5.95
Sag Bhaji  ........................................... £3.25      £5.95
Sag Aloo  ............................................. £3.25      £5.95
Aloo Gobi Side  ................................. £3.25      £5.95
Bombay Aloo Side  .......................... £3.25      £5.95
Chana Bhaji Side  ............................. £3.25      £5.95
Bhindi Bhaji Side  ............................ £3.25      £5.95
Brinjal Bhaji Side  ........................... £3.25      £5.95
Tarkha Dhall Side  ........................... £3.25      £5.95 
Cauli�lower Bhaji Side  .................. £3.25      £5.95

FRESH VEGETABLES

FRESH BREADS

Boiled Rice  .......................................................... £2.10
Pilau Rice  ............................................................. £2.10
Fried Rice  ............................................................. £2.50
Mushroom Pilau Rice ....................................... £2.50
Egg Fried Rice  ..................................................... £2.50
Peas Pilau Rice  ................................................... £2.50
Special Rice  ......................................................... £2.50
Chana Pilau Rice  ................................................ £2.50
Coconut Rice  ....................................................... £2.50
Keema Pilau Rice  .............................................. £2.75

RICE

Raitha (cucumber/onion)  ...................................... £1.95
Chips  ...................................................................... £2.25
Green Salad (mixed leaf)  ..................................... £2.25
Any Curry Sauce  ................................................ £3.25

SUNDRIES

ALLERGY INFORMATION
PLEASE NOTE: Due to the way our food is prepared it is not 
possible to guarantee the absence of the allergens used 
due to accidental cross contamination. If you have a food 
allergy or intolerance please ask a member of staff about the 
ingredients in our dishes.

FREE HOME DELIVERY 
Within 4-mile radius, minimum order £15 

20% DISCOUNT ON ALL ONLINE COLLECTION ORDERS 
(ORDERED VIA OUR WEBSITE)

TUESDAY TO SUNDAY: 5:30PM – 11:00PM
MONDAYS – CLOSED
EXCEPT BANK HOLIDAYS

www.maharajatakeaway.com

0116 225 3441

indian takeaway

indian takeaway

BUY 4 GET ONE FREE
COLLECTION ONLY (NOT DELIVERY)

Terms and conditions: Management reserves the right to withdraw/change any offer/promotions
at any time without any prior notice. 

Standard collection time 30 mins • Standard delivery time 45mins - 1 hour
May be longer at peak times.

Each time you visit bring in the menu and collect your stamp.
after you have collected all 4 stamps call in on your 5th visit to pick up your 

free takeaway to the value of the lowest priced stamp. stamps are
non-transferrable. T&C apply.

DATE: 
PRICE:

1

NOW
OPEN

DATE: 
PRICE:

2

DATE: 
PRICE:

3

DATE: 
PRICE:

4

MAHARAJA
EXPRESS PARTY TRAYS

BBQ Sizzling Mix - £25

Deep Fry Tapas Snacks - £17

25 piece variety
Plan ahead for those sunny days when the grills come out and 

thrills begin with some extra chilled beverages.

An assortment of fresh marinated chicken legs, buffalo wings,
chicken tikka skewers, garlic chicken skewers & tomato and onion and 

pepper skewers accompanied with a tub of fresh marinade to use for 
extra ‘brush’ on the meats.

‘Frozen’ 24 piece variety 
An assortment tray of delicious  bhajees and Samosa’s.

These delicious snacks are all that you need on the table to 
enjoy with a hot or cold beverage of your choice. Enjoy the 

crunchiness in every bite. 

VISIT OUR WEBSITE FOR MORE INFORMATION
WWW.MAHARAJATAKEAWAY.COM

PART OF CARDAMOM LOUNGE,
NARBOROUGH

31 Watergate Lane, Braunstone Town, Leicester, LE3 2XQ



Vegetable or Mushroom ...................................£5.95
Chicken Tikka or Lamb Tikka  .......................£6.95
Prawn  .....................................................................£6.95
Tandoori Mixed  ..................................................£7.50
Tandoori King Prawn  ..................................... £11.95

Tikka Masala
Marinated meats or seafood char-grilled in a tandoori oven and 
immersed in an opulent, creamy almond sauce. Mild to taste. 

Passanda
Combination of saffron, mixed nuts with a velvety cream and 
yogurt sauce. A good induction to Indian food. 

Jaipur
Mushroom sauce of a complex nature, an explosion of �lavours, 
releasing at �irst a mellow sweetness promptly followed by a 
subdued kick of spice and �inished off by a pleasurable tang. 

Jalfrezi 
Mixed peppers and onions in a medium strength sauce �inished 
off with crunchy green chillies. A �irm favourite for one who 
prefers a more challenging dish. 

Garlic Chilli
Char roasted meats cooked in a fresh garlic sauce with 
coriander leaves and crisp, fresh chillies. 

Minty
A classic Sylheti favourite, succulent pieces of lamb or chicken 
in a medium strength yogurt and podina sauce producing a 
sharp mint like �inish. 

Butter Chicken 
Strips of tandoori chicken laced with a silky plumb tomato 
and makhon sauce, a re�ined and elegant dish. 

Karahi
Cooked in a Karahi with fresh garlic, ginger herbs, sliced onions 
and capsicums.

Tandoori Murghi Masala ................................. £7.50
Tender strips of chicken in a rich tomato sauce and minced 
lamb ragout, cooked with boiled egg.

CHEFS SPECIALS
All starters are served with salad & mint sauce 

Tandoori King Prawn  .....................................£5.95
Tetul mix  ............................................................£4.95
Mixture of chicken tikka & lamb tikka tossed with
mushrooms, onions and capsicum in tamarind sauce
topped with slice of parata bread.
Tandoori Fish (Lahori style, deep fried)  ............£3.50
Tandoori Mix Kebab  .......................................£3.75
Chicken Shashlick Kebab  .............................£3.50
Lamb Shashlick Kebab  ..................................£3.50
Chicken Tikka  ..................................................£3.25
Lamb Tikka  .......................................................£3.25
Prawn Puree  .....................................................£3.25
Chicken Chaat  ...................................................£3.25
Tandoori Chicken  ............................................£3.25
Sheek Kebab  .....................................................£3.25
Ponir Shashlik (Indian cubed soft cheese) .........£3.25
Onion Bhaji  .......................................................£2.95
Samosa (meat or veg)  ..........................................£2.95
Pickles Set  .........................................................£2.40
Spiced Poppadum  ...........................................£0.70
Poppadum  .........................................................£0.60

STARTERS

This style of cooking entails marinating meats then 
roasting over charcoal in a tandoori oven. All dishes
are accompanied by a mix leaf salad.

Tandoori Chicken (on the bone)  ......................£6.95
Chicken Tikka  ..................................................£6.95
Lamb Tikka  .......................................................£6.95
Chicken or Lamb Shashlik  ............................£7.50
Tandoori Fish (boneless white �ish)  ..................£7.50
Ponir Shashlik (Indian cubed so�  cheese) £8.50
Masala �ish  ........................................................£8.95
Sizzler Special (with Nan)  .................................£9.95
Chicken tikka, lamb tikka, sheek kebab, tandoori chicken.
Lamb chops  .......................................................£9.95
Tandoori King Prawn  .................................. £11.95

TANDOORI GRILLS

Chicken or Lamb ................................... £5.95/£6.25
Prawn  .....................................................................£6.95
Chicken Tikka or Lamb Tikka  .......................£6.95
Tandoori Mix  .......................................................£7.50
King Prawn  ...........................................................£9.95
Tandoori King Prawn  ..................................... £11.95

Curry 
The traditional basic curry, served at desired strength:
Madras, vindaloo, tindaloo, or phall. 

Korma
Sweet, creamy coconut sauce. 

Malaya
A �lowing medium strength sauce cooked with pineapple. 

Dhansak
A parsee dish from western India, a combination of lentil sauce 
with pineapple producing a sweet and slightly hit sauce. 

Pathia
A fairly hit condensed tomato and onion sauce, with a squeeze 
of fresh lemon. Fairly hot with a sweet and sour �inish. 

Bhuna
Tomato and onion sauce, simmered for a considerable amount 
of time until the meat is tender and the sauce is well reduced. 

Rogan Josh 
A specialty origination from the mountain’s province India 
Kashmir, a rich bhuna sauce style completed by a garlic, 
tomato, onion and coriander sambal.  

Dopiaza
Crisp, chunky cut onions and capsicums dressed in a reduced 
strength onion gravy. 

Saagwala
Sautéed spinach and garlic blended with a reduced sauce, a 
must amongst connoisseurs.

Bombay
Bhuna style dish served usually at medium strength and 
cooked with boiled egg, a �irm favourite of the 90’s!!

TRADITIONAL DISHES
All of our favourite dishes are individually prepared with
a combination of fresh ingredients to give a unique taste.
(Please ask for mild, medium or hot to suit your taste)

King Prawn Balti  .................................................... £9.95
Special Mix Balti (chicken, lamb & prawn)  ............. £8.95
Prawn Balti  .............................................................. £6.95
Tandoori Chicken Balti  ....................................... £6.95
Chicken & Mushroom Balti  ............................... £6.50
Chicken Chilli Balti  ............................................... £6.50
Chicken or Lamb Balti  ......................................... £6.50
Lamb & Potato  ........................................................ £6.50
Vegetable Balti  ........................................................ £5.95
Mushroom or Saag Balti  ..................................... £5.95
Bengal Fish Bhuna .................................................£9.95
Boneless white �ish cooked in the chefs own
blend of spices, in a medium strength sauce. 
Chicken Hyderabadi ..............................................£7.95
A medium strength dish cooked with baby new
potatoes and baby leaf spinach.
Royal Naga (Chicken/lamb/prawn or vegetable) ..............£7.95
Cooked with Bangladeshi naga chillies to give a
hot & spicy taste. Not for the faint hearted!! 
Shatkora (Chicken/lamb/prawn or vegetable) ..................£7.95
Mingled in a special vegetable from the citrus family Shatkora’.
A bhuna style dish blended with a variety of herbs and spices.
Tawa (Chicken/lamb/prawn or vegetable) ..........................£7.95
Slightly stronger spiced dish at medium strength.
Achari (Chicken/lamb/prawn or vegetable) ........................£7.95
Cooked with a combination of sautéed peppers, onion
and coriander. Cooked with Indian mixed pickle to
give a medium yet a slightly tangy �lavoured sauce.
Shashlick Bhuna (Chicken/lamb/prawn or vegetable) ...£7.95
Grilled onion, peppers and tomatoes cooked
in a rich tandoori bhuna sauce.
Salmon Tikka Masala ........................................ £10.95
Scottish pink salmon cooked in the nations favourite
mossala sauce. Mild, sweet and creamy. yummy!
Lime Ginger Seabass  ..........................................£10.95
Pan fried �illet served on a bed of sautéed spinich and red 
pepper accompanied with cumin & new potatoes.
Lamb Shank  ...........................................................£12.95
Succulent slow braised lamb shank cooked using chef’s �inest 
ingredients cooked to a medium strength with a hint of mint.

TRADITIONAL BALTI DISHES


