Indian Restaurant




ALU CHAT
Insalata di patate con sapori orientali
(Potato salad with oriental flavors)

MURG CHAT

Pollo disossato cotto al forno con ananas
(Boneless chicken cooked in the oven
with pineapple)

PAPADUMS &/
Cialda indiana croccante piccante
(Spicy crunchy Indian waffle)

VEGETABLE SAMOSA &/
Involtini fritti ripieni di patate speziate
(Fried rolls stuffed with spiced potatoes)

PANEER PAKORA

Involtini di farina di ceci fritti, ripieni
di formaggio indiano

(Fried chickpea flour rolls, stuffed with
Indian cheese)

ALOO KULCHA
Focaccia ripiena di patate
(Fine flour loaf stuffed with potatoes)

CHEESE NAAN
Focaccia ripiena di formaggio
(Fine flour loaf stuffed with cheese)

PESHWARI NAAN
Focaccia ripiena di frutta secca
(Fine flour loaf stuffed with dried fruit)

GARLIC NAAN
Focaccia all’aglio e pomodoro
(Fine flour loaf with garlic and tomato)

NAAN
Focaccia semplice di farina bianca
(Simple white fine flour loaf)

TANDOORI ROTI
Focaccia di farina integrale
(Wholemeal flour fine flour loaf)
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Shuruat
Antipasti (Appetizers)

€5.00

€ 3.00

Naan
Pane Indiano (Indian bread)

PALAK PAKORA

Cipolle, spinaci e verdure fritte in pastella
di farina di ceci

(Onions, spinach and vegetables fried in chickpea
flour batter)

€5.00

PUNJABI TIKKI &
Polpettine fritte di patate speziate
(Fried spiced potato balls)

€5.00

MAHARAJAH MIX PAKORA
Involtini misti vegetariani (x 2 persone)
(Mixed vegetarian rolls - x 2 people)

ONION RINGS €4.50
Anelli di cipolla fritti in pastella di farina di ceci
(Fried onion rings in chickpea flour batter)

BUTTER NAAN
Focaccia al burro
(Butter fine flour loaf)

LACHA PARANTHA
Focaccia croccante
(Crunchy fine flour loaf)

JIRA PARANTHA
Focaccia con burro e semi di cumino
(Fine flour loaf with butter and cumin seeds)

€2.75

PUDINA NAAN
Focaccia al burro e menta
(Fine flour loaf with butter and mint)

€2.75

METHI NAAN
Foccaccia con burro e fieno greco
(Fine flour loaf with butter and fenugreek)

€2.75




Chawal

Riso Basmati (Basmati Rice)

JIRA RICE €6.00
Riso con cumino
(Rice with cumin)

KESAR PULAO
Riso allo zafferano
(Rice with saffron)

MURG BIRYANI
Riso al vapore con pollo
(Steamed rice with chicken)

GOST BIRYANI
Riso al vapore con montone
(Steamed rice with mutton)

JHINGA BIRYANI
Riso al vapore con gamberetti
(Steamed rice with shrimp)

MAHARAJAH VEG BIRYANI
Riso al vapore con frutta,

Secca verdura e zafferano
(Steamed rice with fruit,
vegetables and saffron)

MOTI PULAO
Riso saltato con piselli
(Sauteed rice with peas)

Tandoori

Specialita’ Cucinate Nel Tipico Forno In Terracotta
(Our Specialities Cooked In Traditional Baked Clay Oven)

MURG TANDOORI € 12.00
Pollo marinato allo yogurt e spezie indiane
(Chicken marinated in yogurt and Indian spices)

MURG MALAI TIKKA € 12.00
Bocconcini di pollo marinato allo yogurt,
anacardi e spezie delicate

(Chunks of chicken marinated in yogurt,
cashews and delicate spices)

HARIYALI KABAB
Pollo disossato con salsa alla menta
(Boneless chicken with mint sauce)

GOST SHEEK KEBAB &/ € 15.00
Spiedino di montone alle erbe e spezie indiane
(Mutton skewer with Indian herbs and spices)

MACCHLI MAHI TIKKA

Bocconcini di pesce marinato

alle spezie indiane

(Chunks of fish marinated with Indian spices)

TANDOORI ALOO €12.00
Patate in umido ripiene di formaggio

e spezie, dorate al forno

(Stewed potatoes stuffed with cheese and

spices, browned in the oven)

PANEER TANDOORI SALAD €17.00
Insalata di formaggio indiano grigliato al forno
(Baked Indian Grilled Cheese Salad)
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Mughlai

Varieta di Carne (Variety of Meat)

KARAHI MURG &/ €12.00
Pollo disossato cotto in salsa di cipolle e peperoni

(Boneless chicken cooked in onion and pepper sauce)

MURG PESHWARI € 12.00
Pollo in casseruola con erbe fresche orientali,
peperoni, cipolle e pomodoro

(Chicken casserole with fresh oriental herbs,

peppers, onions and tomato)

KARAHI GOST & €15.00
Bocconcini di montone in salsa di cipolle e peperoni

(Boneless mutton in onion and pepper sauce)

KARAHI JHINGA\, € 13.00
Gamberetti cotti in salsa di cipolle e peperoni

(Shrimp cooked in onion and pepper sauce)

GOST CURRY € 15.00
Bocconcini di montone in salsa curry

(Boneless mutton in curry sauce)

MURG MAKHAN WALA

pollo disossato con salsa di anacardi,
burro e pomodoro

(Boneless chicken with cashew, butter and
tomato sauce)

MURG SHAHI KORMA € 12.00
pollo disossato con salsa di anacardi e zafferano

(Boneless chicken with cashew and saffron sauce)

GOST SHAHI KORMA €12.00
bocconcini di montone con salsa di anacardi
e zafferano

(Boneless mutton with cashew and saffron sauce)

JHINGA MALAI WALA €12.00
gamberetti in salsa delicata e farina di cocco
(Shrimp in a delicate sauce and coconut flour)

JHINGA CURRY €13.00
Gamberetti in salsa curry
(Shrimp in curry sauce)

DEVIL’S MURG &/
Pollo cotto in salsa alla diavola

(Chicken cooked in deviled sauce)

DEVIL’S GOST &
Montone cotto in salsa alla diavola

(Mutton cooked in deviled sauce)

CHICKEN TIKKA MASALA €12.00
Pollo in salsa di erbe orientali fresce spezie
(Chicken in fresh oriental herb spice sauce)

MURG CURRY € 12.00
Bocconcini di pollo in salsa curry
(Boneless chicken in curry sauce)




Indian Restaurant

Subzi

selezione vegetariana (vegetarian selection)

SAAG PANEER €10.00
Spinaci con formaggio
(Spinach with cheese)

PANEER MAKHANWALA
Formaggio indiano con burro,

anacardi e pomodoro

(cheese with butter, cashews and tomato)

BANGAN BARTHA & €9.50
Melanzane affumicate in salsa dispezie
(Smoked eggplant in spice sauce)

DAL MAHA RAJAH € 8.00
Lenticchie nere e fagioli rossi cotti nel

forno tandoori, con salsa delicata

(Black lentils and red beans cooked in the
tandoori oven, with a delicate sauce)

DAL BANZARA & €8.00
Lenticchie gialle in salsa piccante € cumino
(Yellow lentils in spicy and cumin sauce)

Raita

CHOLE PESHAWARI &/
Ceci in salsa speziata
(Chickpeas in spiced sauce)

VEG CURRY
Verdure miste in salsa curry
(Mixed vegetables in curry sauce)

JIRAALOO
Patate stufate con semi di cumino
(Potatoes stewed with cumin seeds)

SAAG ALOO
Spinaci e patate con salsa al curry
(Spinach and potatoes with curry sauce)

PANEER MAHARAJAH €10.00
Formaggio fresco a cubetti con salsa al curry
(Fresh diced cheese with curry sauce)

BOMBAY ALOO € 8.00
Patate in salsa curry
(Potatoes in curry sauce)

yogurt (yogurt)

RAITA €5.50
Salsa di yogurt con cetrioli e carote
(Yogurt sauce with cucumbers and carrots)

ANANAS RAITA
Salsa di yogurt con ananas
(Yogurt sauce with pineapple)

Mithai

Dolci / Dessert (Sweets / Desserts)

KULFI PISTA € 6.00
Gelato al pistacchio
(Pistachio ice cream)

KULFI MANGO
Gelato al mango
(Mango ice cream)

GULAB JAMUN
Baba indiano con sciroppo al caramello
(Indian baba with caramel syrup)

GULAB JAMUN RUM €6.00
Baba indiano con sciroppo al caramello e rum
(Indian baba with caramel syrup and rum)

COCONUT BURFI €6.00
Torta al cocco
(Coconut burfi)




LISTINO BEVANDE

BEVANDE

ACQUA

COCA COLA
FANTA

SPRITE

NIMBOO KA SODA.

INDIANA 66 cl
INDIANA 33cl
MORETTI 66¢cl

LASSI

MANGO
PISTACCHIO
DOLCE
ROSA
SALATO




LISTINO VINI

VINO BIANCO

PINOT GRIGIO
MULLER THURGAU
SOAVE CLASSICO
LUGANA
GEWURZTRAMINER
CUSTOZA

VINO ROSSO

CHIANTI

CHIANTI RISERVA

SANTA CRISTINA
VALPOLICELLA CLASSICO
BARDOLINO CLASSICO

BOLLICINE

PROSECCO

CALICE

€ 3.50
€ 3.50
€ 3.00
€ 3.50
€ 4.00
€ 3.00

CALICE

€ 3.00
€ 4.00
€ 3.50
€ 3.50
€ 3.00

BOTTIGLIA

€ 18.00
€ 18.00
€ 15.00
€ 18.00
€ 26.00
€ 15.00

BOTTIGLIA

€ 15.00
€ 23.00
€ 18.00
€ 18.00
€ 15.00

BOTTIGLIA

€24,00




PUOI ORDINARE ANCHE ON LINE SU

RISTORANTEINDIANOMAHARAJAHL.IT

APERTO DA MARTEDI A DOMENICA
CHIUSO IL LUNEDI

maharajahverona@yahoo.com

ORDINE VIAWHATSAPP (% 3207881188

VIA LOCATELLIL, 19-37122 VERONA ITALY
TEL+39 045 801 1038

Qualsiasi intolleranza o allergia si prega di comunicarlo prima del momento dell’ ordinazione

YOU CAN ALSO ORDER ONLINE ON

RESTAURANT INDIANOMAHARAJAH.IT

OPEN FROM TUESDAY TO SUNDAY
CLOSED ON MONDAY

maharajahverona@yahoo.com

ORDER THROUGH WHATSAPP (% 3207881188

VIA LOCATELLI 19 - 37122 VERONA [TALY
TEL +39 045 8011038

Any intolerance or allergy please notify us before ordering

COPERTO:€2,50

Y piccante Hot Spicy



