Maharaja’s Indian Restaurant

Starters
Kathi Roll
Your choice of shredded chicken or lamb or Paneer with capsicum and onions,
rolled in a roti, dipped in an egg batter and pan fried until golden brown.
Chicken Kathi Roll
Lamb Kathi Roll
Paneer Kathi Roll
Chicken Tikka
Succulent pieces of chicken marinated in a sauce with spices and
yoghurt then char grilled to perfection.

$13.50
$13.50
$12.90
Starter $11.00
Main
$16.50

Tandoori Chicken
Chicken pieces marinated in Indian herbs and spices then char grilled.
One Piece
Half Portion
Full Portion

$8.00
$12.00
$23.00

Murgh Malai Kebab
Chicken pieces flavoured with coriander and yoghurt then char grilled to
perfection.

$11.00

Chicken Pakoras
Tender pieces of chicken tikka dipped in a spicy pea flour batter and lightly
fried till crisp.

$9.90

Murgh Kadak Resham
Skewered pieces of chicken cooked in the tandoor, dipped in a rice flour
Batter with spices and grated cheese then deep fried till crispy brown

$11.90

Chicken Wings
Chicken wings marinated in a tangy sauce then chargrilled in the tandoor.

$8.50

Gilafi Sheekh Kebab
Minced lamb roasted on skewers with a brunoise of capsicum and
chopped onion.

$13.50

Shrimp Pataya
Succulent shrimps cooked in a thick sweet and sour sauce served on a
puff pastry base.

$8.90

Starters continued...
Vegetarian Mixed Platter for 2
A selection of delicious morsels; consisting of mixed vegetable
pakoras, onion bhajees and samosas. A great dish to share.

$18.00

Meat Mixed Platter for 2
A selection of delicious pieces consisting of Chicken Tikka,
Murgh Malai, Kebab and Sheek Kebabs.

$21.00

Masala Dosai (Gluten Free)
A Crispy South Indian pancake filled with a mild potato curry,
served with a coconut chutney and sambar.

$10.50

Masala Otthappam
A soft Indian bread topped with chopped capsicum and tomatoes,
cooked on a griddle.

$10.50

Samosa
Indian style pastry stuffed with delicately spiced vegetables, then lightly fried.

$6.50

Bhajees
Coarsely grated potato and onion dipped in a spicy pea flour
batter and fried until crisp.

$6.50

Vegetable Pakoras
A selection of vegetables dipped in a spicy pea flour batter, fried until
crisp and golden.

$8.50

Papadoms and Chutney
4 Papadoms served with an assortment of mint, mango and sweet chutney’s

$8.00

Fish Koliwada
Delicate pieces of fish dipped in a spicy pea flour batter then lightly fried
until golden brown

$9.90

Children’s Meals
Fries
Chicken Nuggets
Kids Ice Cream

$5.00
$8.50
$4.50

Mains
Chicken Dishes
Butter Chicken - Tomato Based
Barbecue chicken cooked in a creamy cashew and tomato based sauce.

$18.50

Butter Chicken - Lemon and Honey
Maharajas famous Butter Chicken cooked with tender pieces of
smoked chicken, simmered in a sweet creamy sauce with lemon
and honey. This sweet creamy dish is rich and will melt in your mouth!

$18.50

Chicken Tikka Masala
Delicately barbequed chicken simmered in our special masala sauce.

$18.50

Chicken Kadai
A spicy dish cooked in the traditional Kadai style with onion, tomato
and capsicum.

$18.50

Chicken Kurma
A delicately cooked dish in a creamy sauce with of a hint of fruit
and cashew nuts.

$19.50

Chicken Chettinad
Tender pieces of chicken cooked in a thick sauce with onion, tomato
and star anise.

$18.50

Murgh Dewani Handi
A chicken dish cooked in a sauce with tomato, cream and shredded
spinach.

$18.50

Chicken Saagwala
A curry with a unique combination of spinach, tomatoes and spices
simmered gently together.

$19.50

Kodi Vepudu
A dry dish of chicken pieces, stir fried with onions, tomatoes and a
dominating flavour of curry leaves and other spices.

$18.50

Chicken dishes continued...
Chicken Vindaloo
A spicy dish prepared with home made vindaloo paste consisting of
vinegar and other hot Indian spices.

$19.00

Murgh Dhansak
A unique dish that consists of lentils, spices, cumin seeds, ginger, and garlic.

$18.50

Murgh Kali Mirchi
Tender pieces of chicken tikka cooked in a sauce with black peppercorns.

$18.50

Chicken Madras
A lovely combination of aromatic spices and tender chicken pieces
served in a sauce.

$18.50

Chicken Ka Salan
Tender pieces of chicken cooked in a specially made sauce of
sesame seeds, onions, cashew nuts, coconut and tamarind.

$18.50

Lamb Dishes
Lamb Kadai
A spicy dish cooked in the traditional Kadai style with onion, tomato
and capsicum.

$18.50

Lamb Saagwala
A curry with a unique combination of spinach, tomatoes and spices
simmered gently together.

$19.50

Lamb Kurma
A delicately cooked dish in a creamy sauce with of a hint of fruit and
cashew nuts.

$18.50

Lamb Vindaloo
A spicy dish prepared with home made vindaloo paste consisting
of vinegar and other hot Indian spices.

$19.00

Lamb Dhansak
A unique dish that consists of lentils, spices, cumin seeds, ginger,
and garlic.

$18.50

Lamb dishes continued...
Rogan Josh
Traditionally cooked lamb pieces made with our special sauce of tomato
and onion cooked together with roasted spices in a rich brown sauce.

$18.50

Lamb Do Piaza
A spicy dry curry that combines large onion slices, tomatoes and spices

$19.00

Lamb Madras
A lovely combination of aromatic spices and tender lamb pieces served
in a sauce.

$18.50

Bhuna Gosht (semi dry)
A stir fried lamb curry which is rich and pungent, the flavour of the
spice mix is concentrated down by the fierce reduction of the sauce.

$19.00

Syrian Lamb Curry
A lamb curry flavored with fennel seeds and a selection of fragrant spices.

$18.50

Seafood Dishes
Prawn Kadai
A spicy dish cooked in the traditional Kadai style with onion, tomato
and capsicum.

$24.90

Prawn Saagwala
A curry with a unique combination of spinach, tomatoes and spices
simmered gently together.

$24.90

Prawn Chatpata (semi dry)
A delectable prawn dish simmered gently in a sauce made from yoghurt
and tomato.

$24.90

Fish Methi Malai
Delicate pieces of fish cooked in a creamy sauce with dry fenugreek.

$19.90

Seafood dishes continued...
Chapala Pulusu
A sweet and tangy fish curry from Southern India with a dominating
taste of tamarind.

$19.90

Prawn Pulusu
A sweet and tangy prawn curry from Southern India with a dominating
taste of tamarind.

$24.90

Vegetarian Dishes
Palak Paneer
Traditional homemade cottage cheese simmered gently in a spinach
based sauce with a selection of herbs

$16.50

Mutter Paneer
Paneer and green peas cooked in a rich sauce made with tomato
and onion.

$16.50

Paneer Makhani
Paneer cooked in a sauce with a rich creamy tomato base.

$16.50

Aloo Mutter
Potatoes and green peas cooked with onions, tomatoes and a selection
of Indian spices.

$15.50

Vegetable Diwani Handi
Delectable vegetables cooked in a creamy sauce with shredded spinach.

$16.50

Aloo Gobhi
Potato and cauliflower gently cooked with tomatoes and spices

$15.50

Vegetable Kadai
A selection of vegetables cooked in a traditional Kadai, which is an Indian
style wok combining a selection of fragrant spices and fresh coriander.

$16.50

Baingan Ka Salan
Eggplant cooked in a specially made sauce of sesame seeds, onions,
cashew nuts, coconut and tamarind.

$17.00

Vegetarian dishes continued....
Jeera Aloo (dry)
A semi-dry potato dish sautéed in cumin and garlic, finished with
tomato.

$15.00

Dal Masala
Lentils simmered in a masala sauce with garlic and cumin

$14.50

Vegetable Miloni
Vegetables and cottage cheese cooked in a sauce with spinach

$16.50

Vegetable Kurma
A selection of seasonal vegetables cooked in a creamy sauce with a
hint of dry fruit and cashew.

$16.50

Channa Masala
Chickpeas simmered in a tangy sauce with tomato and onion.

$15.50

Malai Kofta
Home made Indian cottage cheese, potatoes and spices mixed
together into balls and then lightly fried in hot oil and served in creamy
gravy and spices.

$17.00

Biryanis
A fragrant rice dish cooked with the right balance of Indian spices and
yoghurt, mixed with the appropriate meat or selection of vegetables.
Vegetable Biryani

$16.00

Chicken Biryani

$19.50

Lamb Biryani

$19.90

Shrimp Biryani

$21.00

Rice
Plain Rice

$4.00

Pulao
Fragrant rice cooked with a selection of herbs and cumin seeds

$6.50

Jeera Rice
Rice cooked with a selection of herbs and cumin seeds

$5.00

Peas Pulao
Green peas flavoured pulao

$6.50

Vegetable Pulao
Pulao with mixed vegetables

$7.50

Paneer Pulao
Cottage cheese pulao

$7.50

Indian Breads
Naan
A plain bread brushed with butter after cooking

$3.50

Kheema Naan
Plain Naan stuffed with tender spiced lamb mince

$5.00

Rogini Naan
A unique bread covered with peanuts

$4.00

Roti (Chappati)
Traditional Plain unleavened bread

$3.50

Onion Kulcha
A bread with spiced minced onions and garnished with coriander.

$4.50

Garlic Naan
Naan covered with garlic and spices

$4.50

Breads continued...
Stuffed Paratha
Paratha stuffed with potato and fresh herbs

$4.50

Peshawari Naan
A sweet bread with dried fruit and nuts

$4.50

Cheese Kulcha
Naan stuffed with cheese, chillies and roasted cumin seeds

$4.70

Tawa Paratha
Bread cooked on a griddle

$4.50

Accompaniments
Mango Pickle
A sweet pickle that accompanies all mains perfectly

$2.00

Sweet Chutney
Tamarind and Jagerry

$2.00

Mint Chutney
Yoghurt and mint chutney, refreshing and great with entrees

$2.00

Mango Chutney

$2.00

Raita
A cooling dish with yoghurt, cucumber and carrot

$2.50

Onion Slices
Slices of onion seasoned with coriander and lemon.

$3.50

Papadom
Wafer thin spiced crisp bread, excellent with curries

$1.10

Dessert
Mango Delight
Vanilla Ice Cream drenched in cool mango pulp - light and exotic!

$6.50

Gajar Halva
Freshly grated carrots blended with sugar and cardamom until caramelised

$7.00

Gulab Jamun
Mouth watering Indian style donuts drenched in sweet syrup

$7.00

Kulfi
A traditional Indian Ice Cream with subtle flavours of mango and caramel.

$7.50

Vertical Sundae
A heavenly sundae with raspberries, raspberry Ice Cream and then
covered in chocolate sauce

$8.00

Mango Lassi
A sweet mango yoghurt drink, which cools the palate

$6.00

Tea & Coffee
Herbal Tea
Your choice of Peppermint tea, Green tea, Lemon Twist, Chamomile
tea & Lemon and Ginger.

$3.50

Indian Spice Tea

$4.00

Tea (English Breakfast or Earl Grey)

$3.00

Espresso long/short

$3.50

Flat White

$4.00

Latte

$4.00

Cappuccino

$4.50

Mochaccino

$4.50

Hot Chocolate

$4.50

Liqueur Coffee

$9.50

Set Menu (Minimum of four people)
Set Menu One
Entrée

Samosa, Onion Bhajee, Vegetable Pakora served with
Mint Chutney

Mains

Butter Chicken, Chicken Tikka Masala, Rogan Josh, Vegetable
Kurma. Served with Plain Naan, Garlic Naan and Basmati Rice

Set Menu Two
Entrée

Papadom, Chicken Tikka, Chicken Wings, Vegetable Pakora
and Onion Bhajee served with mint chutney

Mains

Butter Chicken, Chicken Tikka Masala, Rogan Josh, Lamb
Kurma & Vegetable Miloni served with Garlic Nan, Plain
Naan, Onion Kulcha and Basmati Rice

$28.00

$31.50

Thank you.....
* Please advise if you have any allergies or food intolerances.
* Fully Licensed & BYO Wine Only. Corkage is charged at $5.50 per bottle
* One bill per table
* All prices include G.S.T

Thank you for dining at Maharaja's Indian Restaurant we hope you have enjoyed
your experience, if so please tell your friends if not please let us know so we can
improve our service and we will endeavor to resolve the matter immediately to
your satisfaction.
See you again soon.

M

Maharaja’s Indian Restaurant
Special Lunch Menu

All curries will be served with one Naan and serving of rice. There will be a charge for additional rice.

Chicken Dishes

Butter Chicken
Barbequed chicken cooked in a creamy cashew and tomato based sauce
Chicken Kurma
Pieces of chicken delicately cooked in a creamy sauce with a hint of fruit.
Chicken Vindaloo
Chicken cubes cooked in a spicy hot sauce. For people with a taste for a burning hot curry!
Chicken Tikka Masala
Delicately barbecued minted chicken, cooked with spices and our special masala sauce.
Chicken Saagwala
A unique combination of spinach, tomatoes and spices simmered gently together

$11.90
$11.90
$11.90
$11.90
$11.90

Lamb Dishes
Lamb Kurma
Fine pieces of lamb cooked in a rich creamy sauce, with a hint of fruit.
Rogan Josh
Traditionally cooked lamb pieces made with our special sauce of onions, tomatoes, yoghurt,
coconut cream and fresh herbs.
Lamb Vindaloo
A blazing lamb curry cooked in a sauce for people with a fireproof palate.
Lamb Saagwala
A unique combination of spinach, tomatoes and spices simmered gently together

$11.90
$11.90
$11.90
$11.90

Vegetarian Dishes
Aloo Mutter
Potatoes and green peas cooked with onions, tomatoes and a selection of Indian spices.
Dal Masala
Lentils simmered in a masala sauce with garlic and cumin.
Paneer Makhani
Paneer cooked in a sauce with a rich creamy tomato base.
Aloo Saag
Potatoes simmered in a spinach gravy.

$8.50
$8.50
$9.50
$8.50

South Indian Dishes
Masala Dosai
Gluten free crispy rice flour pancake, with a special vegetable filling served with coconut
Chutney and sambar.
Masala Otthappam
Gluten free thick rice flour pancake, stuffed with capsicums, tomatoes and onions served with
Coconut chutney and sambar.
Change Naan Bread to Garlic Naan or Onion Kulcha for an extra $2.00

$8.00
$8.00

NON-ALCOHOLIC BEVERAGES
Ginger Beer
Soft Drinks (Coke, Lemonade, Raspberry, Fanta and L&P)
Juices (Orange, Tomato, Grapefruit, Pineapple and Apple)
Sparkling Mineral Water
Lassi (sweet or salty)
Mango Sweet Lassi

$4.50
$3.50
$4.50
$4.00
$4.50
$6.00

BEERS
New Zealand Beers
Mac's Gold
Mac's Black
Mac's Light
Steinlager Pure
Speight's Gold
Speight's Old Dark
Tui
Export Gold

$7.00
$7.00
$7.00
$7.00
$7.00
$7.00
$6.00
$6.50

IMPORTED BEERS
Stella Artois
Heineken
Corona
Tiger Beer

$7.50
$7.50
$7.50
$7.50

INDIAN BEERS
Kingfisher
Kingfisher Strong

$7.90
$8.50

INDIAN CRAFT BEERS
MONSOON is a craft beer made in Christchurch
developed to go with Indian cuisine. The beer is
made in small individual batches with different hops
and malts giving a complexity and taste which,
complements Indian flavours.
Monsoon Organic Pilsner
Double hopped, aromatic with deep strong
flavours. Smooth

$8.50

Monsoon Original Pilsner
Smooth, lightly hopped, refreshing citrus flavour
International award winner

$8.50

Monsoon Strong Pilsner
Brewed longer, rich complex flavour. One to savour

$9.50
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CIDER
Isaacs Cider

$6.50

WINE LIST

BUBBLES

RED WINE

Lindauer Special Reserve
An elegant and sophisticated Pinot Noir
dominant méthode traditionnelle is full on the
palate with a pleasant, steady mousse and a
rich, toasty aroma.

$30.00

Lindauer Brut 200ml
An internationally acclaimed New Zealand
Méthode traditionnelle with rich fruit flavours.
A popular choice for all occasions.

$8.50

$26.00

Brancott Estate Sparkling Sauvignon Blanc
Ripe tropical fruit and vibrant passion fruit
aroma give this wine a lovely zest.
The palate shows stone fruit flavours with
a balanced minerality

200ml

$8.00

Montana Gisborne Chardonnay
Fresh and distinctive Chardonnay aromas of
pineapple, passionfruit and grapefruit with a
mouth-filling palate of ripe fruit flavours.

$8.00

Church Road Chardonnay
An elegant, barrique-fermented Chardonnay
with ripe stone fruit characteristics enhanced
by toasty oak sweetness and subtle layers of
complexity.

$8.70

Wither Hills Malborough Savignon Blanc
Fleshy tropical melon, guava, ripe gooseberry
aromas leap from the glass in the first instance
and bundled together with citrus lime to deliver
the full aromatic spectrum.

CJ Pask Cabernet Merlot
An elegant red wine that blends the rich
strength of Cabernet with the soft velvety
texture of Merlot.

$28.00

$8.00

$29.00

$8.50

$30.00

$39.00

$29.00
Jacob's Creek Shiraz
Aromas of rich spicy pepper and liquorice lead
to a palate of welcoming plum and cherry fruit
flavours followed by a soft textured finish.

$8.00

$8.00

$29.00

$8.50

$30.00

Brancott Estate Pinot Noir
With aromas of ripe cherry and spice,
accentuated with rich plum and savoury highlights.
It has a rich, sweet approach, displaying ripe, dark
berry fruits, subtle oak spice, velvety tannins and
A long, concentrated finish

$31.00

$8.50

Te Kairanga Pinot Noir
Ripe intense classic aromas of pepper, spice,
ripe red fruits of dark cherries and plums.

$36.00

$7.00

$28.00

House Cabernet

$7.00

$28.00

PORT & SHERRY
Taylors Special Tawny Port

$7.50

$29.00

Tio Pepe Dry Sherry

$6.00

$35.00

SPIRITS
Whisky, Bourbon, Gin, Vodka, Dark Rum,
Brandy and Barcardi

doubles

CORKAGE

$5.50 (per bottle)

AROMATICS

Allan Scott Riesling
Citrus and tropical fruit flavours with an off-dry
finish. Supple with plenty of body.
Drinks well at such an early age.

$29.00

HOUSE WINE
House Chardonnay

$34.00

$8.00

$30.00

$38.00
Wyndham Estate Bin 555 Shiraz
A rich full bodied wine showing intense berry
fruit flavors; plums, dark cherries and lifted
spice characters

Allan Scott Sauvignon Blanc
A full-bodied wine with an abundance of fruit
characters such as pineapple, passionfruit and
melon as well as a little herbaceousness.

Five Flax Riesling
Fresh and crisp with delicate floral characters
and zesty citrus flavours.

Montana Hawke's Bay
Merlot Cabernet Sauvignon
Soft and full flavoured with attractive plum
aromas and ripe fruit flavours, enhanced by
oak to produce a rich, balanced finish.

$7.00

Church Road Merlot Cabernet
A rich, complex Merlot Cabernet which displays
lively berry fruit aromas complemented by spicy
French oak flavours and firm fine-grained tannins.

CHARDONNAY

Montana Sauvignon Blanc
Montana Marlborough Sauvignon Blanc
Bursting with rich fruit intensity, this zesty
Sauvignon Blanc displays typical Marlborough
Characters.

Five Flax Cabernet Merlot
Soft and full-bodied with delightful plum and
smoky oak flavours.

$8.00

LIQUEURS
Saints Gisborne Gewürztraminer
Refreshing and spicy, this mouth-filling, rich
Gewürztraminer has exotic flavours of rose
petals, lychees and spice perfectly balanced
by a touch of natural sweetness.

$8.50

Huntaway Reserve Gewürztraminer
An aromatic Gewürztraminer with a rich
mouth-filling palate of tropical fruit and
honeysuckle, and a lingering spicy finish.
Allan Scott Pinot Gris
Fruity aromas of red pear with a red gold hue,
Elegance is key for this old riverbed grown wine.

$34.00
Drambruie, Kahlua, Cointreau, Baileys, Midori,
Galliano and Tia Maria

$8.00

Liqueur Coffee

$9.50

$36.00

$8.50

$35.00
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