
FAST HOME DELIVERY SERVICE AVAILABLE AFTER 5PM

ALL MAJOR CREDIT CARDS ACCEPTED

3 9  K I N G  S T R E E T  S T I R L I N G  F K 8  1 D N

01786 470728 
01786 450966

Maharaja
authentic  indian cuis ine

Quality, hygiene and service are our first priority. We aim to provide our customers with the very best in Indian cuisine  
and hope you enjoy our delicious, authentic curries, carefully prepared by our Chef. Please do not hesitate to consult the 

management if you have any comments regarding our food and quality of service. 
SOME DISHES MAY CONTAIN NUTS - PLEASE ASK. 

All Prices Inclusive of VAT. This menu supercedes all previous publications

FOR RESERVATIONS PLEASE VISIT OUR WEBSITE WWW.MAHARAJASTIRLING.COM

Download Our APP
Maharaja Indian restaurant

OPENING TIMES
MON-FRI 12.00-2.30pm & 5pm-10.30pm    SAT 12pm-10.30pm

SUN 1pm - 9:30pm



starters

garlic delicacies

purees  (G)  

tandoori starters
2 Poppdoms & Spiced Onions  
or Mango Chutney	 £2.95
Vegetable Pakora	 £4.25
Chicken Pakora	 £5.25
Mushroom Pakora	 £4.25
Mixed Pakora	 £5.25
Cauliflower Pakora 	 £5.25
Onion Bhaji 	 £4.25
Onion Rings (G)	 £3.95
Chicken Chaat (D) 	 £5.25
(on the bone)

King Prawn Butterfly (C)	 £7.45
Vegetable Samosa (G)	 £4.25
Chicken Samosa (G)	 £4.95
Chilli Chicken	 £5.25

Garlic Mushrooms (D)	 £3.95
Garlic Prawns (D)	 £4.95
Garlic Chicken (D)	 £4.25
Garlic Paneer (D)	 £4.25

Prawn Puree (C)	 £4.95
Chana Puree (chickpeas)	 £4.25
Mushroom Puree	 £4.25
Aloo Channa  
(potatoes & chickpeas)	 £4.25
Chicken Puree	 £4.45
King Prawn Puree (C)	 £6.95

Chicken Tikka (D)	 £4.95
Lamb Tikka (D)	 £5.95
Seekh Kebab	 £4.95
Tandoori Chicken (D) (on the bone)	£4.95

tandoori  
specialities

Chicken Tikka (D)	   £11.95
Lamb Tikka (D)                     £13.45
Seekh Kebab	 £11.95
Tandoori Chicken (D) 
(on the bone)	  £12.95
Tandoori King Prawns (D) (C)	£14.95
Maharaja Special (D)	  £13.45 
Chicken tikka, lamb tikka & seekh kebab

Tandoori Mixed Grill (D) (C)	£15.95
Chicken tikka, Lamb tikka, Tandoori Chicken 
Seekh Kebab & King Prawns

served with basmati fried rice, fresh  
salad, fresh mint sauce & curry sauce
Prior to go in clay oven, each piece 
of meat is marinated for 24 hours to 
enhance the flavours.

( Spicy OR Garlic OR Sweet & Sour)

Mixed Grill Platter for two	£10.95 
Chicken tikka, chicken chaat,  
seekh kebab & chicken pakora   (D)



popular dishes
Curry 
cooked with garlic, ginger and fresh  
coriander in a medium sauce

Karahi 
blended in a cast-iron pan with green  
peppers, onions and tomatoes

Patia 
cooked in a tangy sweet & sour sauce

Bhoona 
fresh garlic, ginger, coriander and  
tomatoes in a thick gravy

Dopiaza 
medium strength - with onions, ginger & herbs

Dhansak 
cooked with lentils, coriander and fresh spices

Madras 
HOT sauce with ginger, garlic  
and fresh coriander

Vegetable	 £8.95
Chicken	 £9.45
Quorn	 £8.95
Chicken Tikka (D)	 £9.95
Lamb	 £10.45
Prawns (C)	 £9.95
King Prawns (C)	 £12.95

vegetarian dishes
	 side	 full

Daal Curry	 £5.95	 £8.95
Mixed Vegetables	 £5.95	 £8.95
Mutter Paneer (D)	 £5.95	 £9.45
Chana Masala (D)	 £5.95	 £8.95
(Chickpeas with Onions and Peppers)

Bombay Aloo	 £5.95	 £8.95
Shahi Paneer (D)	 £6.45	 £9.45
Saag Aloo	 £5.95	 £8.95
Saag Paneer (D)	 £6.45	 £9.45
Aloo Gobi	 £5.95	 £8.95
Quorn Curry	 £5.95	 £8.95



korma dishes (D)

masala dishes

Vegetable	 £8.95
Chicken	 £9.45
Quorn	 £8.95
Chicken Tikka	 £9.95
Lamb	 £10.45
Prawns (C)	 £10.45
King Prawns (C)	 £12.95

Vegetable	 £8.95
Quorn	 £8.95
Chicken Tikka (D)	 £9.95   
Lamb or Prawns	 £10.45
King Prawns	 £12.95

Korma cooked in a fresh & creamy coconut 
sauce - a mild dish

Ceylonese Korma cooked with fresh 
cream, pureed tomatoes and creamed coconut

Garlic Chilli Korma  
cooked with fresh cream ,garlic & special spices

Kashmiri Korma creamy dish cooked with 
mango,

Punjabi Korma  
medium to hot - with green peppers,  
chillies and spices

Mild Tikka Masala (D) (N) 
Tender pieces specially marinated in homemade 
tikka sauce then cooked with single cream, ground 
almonds and spices  
- a mild dish

Garam Masala      (D) 
cooked with garlic butter and a blend of warm 
spices - an excellent medium strength dish

Punjabi Masala  
cooked with special herbs & spices, fresh ginger, 
garlic and green peppers

Tandoori Masala      (D)  
cooked in a cast-iron karahi with special tandoori 
masala sauce, peppers and onions

Bengali Masala 
cooked in honey, mushrooms, green peppers and 
lemon

Chilli Chicken Masala 
Cooked with fresh ginger, green peppers, fresh 
coriander, green chillies & chilli sauce



Punjabi Style          	 £9.95 
marinated in yoghurt, herbs and spices 
then cooked with our chef’s secret 
recipe

South Indian Garlic	 £9.95 
a fusion of freshly crushed garlic, 
ginger and fresh green chillies

Jaipuri	 £9.95 
cooked in a rich sauce of spices, 
mushrooms, capsicums, onions and 
tomatoes

Lassan	 £9.95 
a rich, red sauce with our chef’s own 
blend of herbs and garlic cloves

Chasni (N)	 £9.95 
light, smooth, slightly sweet & sour 
creamy sauce with cashew nuts

Rogan Josh	 £9.95 
medium strength curry with a spicy 
topping of onions, tomatoes and fresh 
coriander

Special Madras	 £9.95 
very HOT dish with crushed green 
chillies, spring onions and fresh 
coriander

Passanda (N)	 £9.95 
very mild dish with a creamy sauce, 
ground cashew nuts and almond flakes

Spicy Jalfrezi	 £9.95 
mouth-watering blend of hot spices, 
tomatoes, peppers, onions, coriander 
and mustard seeds

Balti	 £9.95 
slightly hot, cooked with fresh onions, 
capsicums, tomatoes, ginger and garlic
and Mix pickle

Malaidar      	 £9.95 
barbecued pieces with spinach puree, 
saag, fresh garlic, chillies and cream

Butter Tikka Masala     	 £9.95 
medium dish marinated in yogurt, 
delicate herbs and spices, thick sauce 
and cashew nuts  (D) (N)

Available in Chicken Tikka(D) or Vegetables or Quorn. Lamb or Prawns +50p. King Prawns +£4.00

chef’s specialities (D)



Available in Chicken Tikka(D) or Vegetables or Quorn. Lamb or Prawns +50p. King Prawns +£4.00

house specialities

Special (D) (C) (F) 
Seafood Bhoona	 £12.95
King Prawns and prawns, fish 
cooked with fresh, crushed ginger, 
herbs and spring onions in a thick 
sauce with our chef’s own blend of 
spices - a special dish for seafood 
lovers

Lalpari	 £11.95 
stir-fried red peppers with rich spices and 
herbs, garlic and ginger plus pieces of 
tikka simmered in red wine

Maharaja Hot Pot        (D)	£10.95 
cooked with our chef’s very own blend of 
herbs, peppers, carrots, mushrooms and 
garlic sauce

Maharaja Special  
Masala (D)	 £10.95 
babecued pieces cooked with mixed 
peppers, fresh coriander, onions, chillies 
and our special blend of herbs and spices

Jalandri         (D)	 £10.95 
slightly spicy sauce with mixed pickle, 
green chillies, garlic, peppers and a touch 
of coconut cream

Chef’s Special  
Tikka Korma (D) (N)	 £10.95 
marinated pieces grilled in charcoal in a 
clay oven then cooked with single cream, 
coconut cream and our special blend of 
mild spices then topped with nuts (N)

Punjabi Garlic Chilli	 £10.95 
selected pieces marinated in a special 
masala sauce then grilled on charcoal and 
cooked with green chillies, fresh garlic, 
green peppers & onions and our own blend 
of herbs and spices - hot and spicy dish

Bombay Bakra (D)	 £10.95 
prepared with fresh spinach, peppers and 
spring onions using our chef’s own special 
recipe

Methi Gosht (D)	 £10.95 
traditional spiced with fresh methi (Indian 
herb) and our chef’s special blend of spices

Goanese Curry (D) (C) (F)	£10.95 
fish or chicken tikka deep fried in butter 
then cooked with yoghurt, fresh green 
chillies, coconut, herbs and spices

Any upgrade to mild or
 medium 50p extra

Maharaja Special  
Curry	 £12.95
Flavourful and aromatic dish 
that combines a mix of fresh 
ingredients like ginger, garlic,green 
chillies,spring onions and special 
herb Methi to create a slightly spicy 
dish. Topped up with coriander 
leaves.



accompanimentsbiryani  
dishes

rice

nan bread (D) (G)

sundries

Vegetable	 £9.95
Chicken Tikka (D) 	£10.95
Prawns (C)	 £10.95
Lamb	 £11.45
Chicken	 £10.45
Maharaja Special  
Mix Biryani (D) (C)	£12.95 
chicken, lamb & prawns

Basmati Pilau Rice	 £3.25
Basmati Boiled Rice	 £2.95
Mushroom Pilau Rice	 £3.95
Peas Pilau Rice	 £3.95
Chana Pilau Rice	 £3.95

Nan Bread	 £3.25
Garlic Nan	 £3.75
Garlic & Coriander Nan	 £3.95
Peshwari Nan (N)	 £3.95
Cheese Nan	 £3.95
Cheese & Garlic Nan	 £3.95

Chapati (G)	 £1.45
Special Butter Chapati (G) (D)	 £1.75
Mixed Pickle	 £1.25
Paratha (G) (D)	 £2.95
Tandoori Roti  (G)	 £1.60
Chips	 £2.95
Curry Sauce	 £4.25
Poppadom	 £1.10
Spiced Onions	 £1.10
Mango Chutney	 £1.10
Yoghurt (D)	 £1.75
Raita (D)	 £2.25
Salad	 £1.25
Pakora Sauce (D)	 £1.10

Fish & Chips (F) 	 £7.95
Chicken Nuggets & Chips	 £7.95
Scampi & Chips (C)	 £7.95
Plain Omelette & Chips (D)	 £6.95

Chicken Nuggets & Chips	 £4.95
Fish Fingers & Chips  (F)	 £4.95
Chicken Pakora & Chips	 £4.95
Chicken Korma & Rice (D)	 £5.95
Chicken Curry & Rice	 £5.95

cooked with basmati rice, served 
with separate curry sauce

Western dishes

kids meals

drinks £1.55

Coca cola  (330ml)

Diet Coca Cola  (330ml) 
Zero Coca Cola (330ml)

Barrs Irn Bru (330ml)

Barrs Diet Irn Bru (330ml)

Fanta Orange (330ml)

Sprite / 7Up (330ml)

Ginger Beer (330ml)

Fruit shoot  
(Apple and Blackcurrant)



2 Poppadoms & Spiced Onions or  
Mango Chutney

CHOICE OF STARTER 
Vegetable Pakora or Onion Rings  

or Mixed Pakora
CHOICE OF ONE CURRY 

available in  
Chicken, Lamb or Vegetable,                 

Curry, Karahi, Patia, Dopiaza,  Korma, 
Madras, Bhoona
SERVED WITH 

Boiled Rice or Pilau Rice or Chips or Nan  
 (Upgrade to Peshwari or Garlic nan +£1)
Chicken Tikka or Lamb or prawn+50p extra per curry

2 Poppadoms & Spiced Onions  
or Mango Chutney

CHOICE OF STARTER 
Chicken Pakora or Vegetable Pakora 

or Mixed Pakora
CHOICE OF TWO CURRIES 

available in Chicken, Lamb or Vegetable: 
Korma, Bhoona, Karahi,  

Garlic Chilli Korma, Punjabi Masala,  
Chilli Masala, Patia, Curry, Madras,  

Mild Tikka Masala
SERVED WITH 

Boiled Rice or Pilau Rice And Chips or Nan  
 (Upgrade to Peshwari or Garlic nan +£1)

2 Poppadoms & Spiced Onions or  
Mango Chutney

CHOICE OF STARTER 
Chicken Pakora or Vegetable Pakora 

Mixed Pakora or Onion Bhaji or 
Chicken Chaat

CHOICE OF TWO CURRIES 
available in Chicken, Lamb or Vegetable:  

Rogan Josh, Jaipuri,  
Punjabi Style, South Indian Garlic,  
Chasni, Special Madras, Passanda,  

Balti, Malaidar, Butter Tikka Masala,  
Mild Tikka Masala  

Garam Masala
SERVED WITH 

Boiled Rice or Pilau Rice And Any Nan  
or Chips

2 Poppadoms & Spiced Onions or  
Mango Chutney

CHOICE OF STARTER 
Chicken Pakora or Vegetable Pakora 

or Mixed Pakora
CHOICE OF ANY THREE CURRIES 

from Popular, Korma or Masala Dishes
SERVED WITH 

Two Pilau Rice or Boiled Rice and Nan 
(Upgrade to Peshwari or Garlic nan +£1)

Set Meal For One 
£13.95

Set Meal For Two 
£21.95

 Special Set Meal 
For Two £23.95

Special Buffet 
Meal £25.95

S P E C I A L  S E T  M E A L S

(D) Contains Milk / Dairy
(N) Contains Nuts

(C) Contains Crustaceans
(G) Contains Wheat/Gluten

(F) Contains Fish
(E) Contains Eggs

Medium  	
Medium Hot

Hot
Extra Hot

Any upgrade to mild or medium 50p extra

Chicken Tikka or Lamb or prawn+50p extra per curry

Lamb or prawn+50p extra per curry

Chicken Tikka or Lamb or prawn+50p extra per curry


