Duck Selection Bl)ym\ Divhes

Duck Jalfrezi £13.45 Basmati rice, special blend of spices served with vegetable curry
Duck Karahi £13.45 Chicken £12.25
Maa Duck Special £14.45 Chicken Tikka £13.25
Boneless Duck Cooked with Ginger, Garlic, Onion, Tomatoes, Peppers, Fresh Lamb £13.25
Coriander, Methi, Garam Masala, Mixed Spices and Fresh Herbs Prawns £12.75
King Prawn £14.45

Mixed Vegetable © £10.95
BA‘*’\ &WM%EJ Maa Special chicken, Lamb, Mushroom and Spinach £12.95
All Balti Dishes Served with a Plain Naan

Chicken Balti c1325 e eyefaéi& flye DI}A&J

Chicken Tikka Balti £13.95
Lamb Balti £13.95 Mixed Veg Bhaji £ 4.25 ChanaSaa £ 4.25
Garlic Chilli Chicken Balti £13.95 Chana Masala £ 4.25 Aloo Ghobi £ 4.25
Garlic Chilli Lamb Balti £1445  gindi Bhai £a25 ColiBhaii - £4.25
ing Prawn Palak Balti cooked with Spinach . i o ushroom Bhaji o DS
Lamb Saag Balti cooked with Spinach £14.45 g:)‘::g;s';ﬂgo : ﬁ: Tarka Daal £ 4.25 [ndian Restanrany
Maa Special Balti £14.95 S Aly : 4-25 Saag Paneer £ 4.50 , Py
Chicken Tikka, Lamb Tikka and Tandoori King Prawn Saag Bhoc"' c .Z :’Vela?stv?/irt.hpl-i\r;i‘:ade it gcﬂégg
Garlic Chilli Fish Balti £14.95 aag Bhaji i 3
Paneer Balti indian Soft Cheese Cubes @ £11.75

5\50}/& DI}A&J 6 Ladygate, Beverley
M’%}ML D’}A&J Chicken Omelette  £7.75 Scampi & Chips £7.75 HU17 8BH

Mushroom Omelette £7.75 Chicken Naan Kebab £ 8.25

Korma (Mild) Rogan Josh Chicken & Chips £7.75 Mixed Naan Kebab ~ £9.25
"\I{'agf?s (i /("‘f;lf/y Zog ?:huna Chicken Nuggets Chicken Tikka, Lamb Tikka & Seekh Kebab
indaloo(Very ho urry & Chips €7.75 \ of 49
Dansak (Hot) Pathia P Sun.day Thursday: 5:30pm - 11:00pm
Dupiaza Ceyloniese (Fairly hot) N /Q D, Friday - Saturday: 5:30pm - 11:30pm
« Chicken £9.95 o Lamb £10.45 » Prawns £9.95 f upporiing ree Dist LCJ
. Ch.icken Tikka £10.35 e Lamb Tikka £10.95 B.Oiled .Rice £ 2.95 Garlic Pilau . £ 3.85 for ALL CO"eCted orders
¢ King Prawns £13.45 e Vegetable £9.75 © Pilau Rice £ 3.65 Vegetable Pilau £3.85
Lemon Rice £ 3.85 Keema Pilau £3.85
'/ fﬂ‘ ﬁ D,}Z Mushroom Rice £ 3.85 Onion Pilau £3.85
6476 S Coconut Pilau Rice £ 3.85 Maas Special Pilau £ 4.25 @[ﬂ]\ly ﬁ@
. Peas Pilau Rice £ 3.85 Vegetable and egg
Mixed Vegetable Curry © £ 9.75 . . \ . = “
Vegetable Balti © £10.45 Egg Fried Rice £ 3.85 SaagRice (spinach) £4.25 DELIV[R @ﬂ[g)
Garlic Vegetable Balti © £10.45 m‘
ic Vege . , | PERS OVER
Garlic Chilli Vegetable Balti © £10.45 V MM BM) EJJCK/‘/M f“”\)ﬁéf @m @Rm — Plea_se ca-?ll for
Vegetable Masala © £ 9.75 v surrounding village
Mushroom Balti © £10.25 Plain Naan £ 2.95 Chilli/Coriander Naan £ 3.85 availability & delivery charges
Chana Paneer Rezalal @ £ 9.75 Garlic Naan £ 3.85 Garlic/Coriander Naan £ 3.85
Saag Paneer Bahar @ £ 9.75 Peshwari Naan £ 3.85 Plain Paratha £3.10
Sababzi CharIr:Ieli (V] ) ) ) | £ 9.75 Keema Naan £ 4.00 Stuffed Veg Paratha £ 4.25 ‘ )
Aubergine, Cauliflower, Okra Mixed in a Curry with Onions, Garlic, Tomato H ) )
and Simmered With a Blend of Pickles, Giving a Delicious Savoury Taste E:lecel'lsaelll\laaaa: E ggg g::gg;t:l Roti : ;;3 o RD E R o LI N E o
Aloo Zeera © _ _ £9.75 Cheese & Onion Chips £2.50 N
Specially Prepared Potatoes Cooked with Cumin Seeds, Tomatoes, Tikka Naan £ 3.65 . :
Onions and Coriander in a Medium Strength Sauce, a Very Savoury Dish P % Chips & Cheese £3.75
Saabzi Jyoti © £ 9.75 Chicken Tikka and Coriander Raita (Onion or Cucumber) £ 2.65

Cooked with Potatoes, Cauliflower, Okra and Spinach Lightly Flavoured Garlic/ Keem_a Naan £ 3.85 Green Leaf Salad £ 3.25 WWAWY. Imaal nd lamnre Stau rant COMU k
with a Special Blend Of Herbs and Spices Cheese/ Garlic Naan £ 3.85




Starters

Plain Papadoms £ 1.00
Spicy Papadoms £ 1.05
Pickle Tray £ 3.75
Maas Special Combo (for Two) £11.75

Consists of Chicken Tikka, Seekh Kebabs, King Prawn Pakora and Lamb Chops

King Prawns on Puri £ 6.45
King Prawns Cooked with Onions, Tomatoes, Coriander On Puri Bread

Bhuna Prawn on Puri £ 6.15
Prawns Cooked with Onions, Tomatoes, Coriander Served on Puri Bread

Garlic King Prawns £ 6.45
King Prawns Cooked with Garlic, Herbs and Spices, Served on a Sizzler

Maas Special Mixed Kebab £ 5.95
Chicken Tikka, Lamb Tikka, seekh Kebab Served with Salad and Mint Sauce
Chicken Tikka £ 5.45
Lamb Tikka £ 5.75

Cubed Marinated Chicken/lamb Tikka Lightly Grilled on Charcoal
Served with Salad & Mint Sauce

Tandoori Mixed Kebab £ 6.50
Tandoori King Prawns, Chicken Tikka & Murgh Bhunda with Salad & Sauce
Onion Bhaji £ 4.75

Finely Chopped Onions Mixed with Gram Flour, Fresh Coriander &

Ground Spice, Deep Fried In Vegetable Oil

Kakra Chaat £ 6.15
Minced Crab Cooked in a Coastal Style Sauce and Fresh Lime, Spring Onions,
Garlic, Ginger, Methi, Cumin & Mustard Seeds, with Lightly Fried Puri

Chicken & Spinach Pakora £ 5.85
Succulent Pan Grilled Chicken, Blended with Cardamom Infused

Spinach, Garlic and Fresh Herbs

Chicken Chaat £ 5.95
Lamb Chaat £ 6.25
Chicken or Lamb Strips Mixed with Spring Onion, Coriander and Homemade
Chaat Masala, Served with Fried Puri

King Prawn Butterfly £ 6.45
Chicken Pakora £ 4.95
Seekh Kebab £ 4.95
Tandoori Chicken 1/4 on the Bone £ 4.95
Tandoori King Prawns £ 6.45
Shami Kebab £ 4.95
Vegetable or Meat Samosa £ 4.95
Tandoori Lamb Chops £ 6.45
Pangash Fish Bhaji £ 6.35
Fish Pakora £ 6.35
Salmon Tikka £ 6.35
Paneer Tikka £ 4.95

Garlic Mushrooms £ 4.75

Special Dietary Requirements
If you have any allergies or special requirements
please bring these to our attention
before placing your order.
If there is a particular dish you prefer thats
not on the menu, please ask and we will try to
recreate this for you.

AWARD WINNING
/ N \ N
Mz f/'accml §r gnature Dishes
Chicken £10.75 e Lamb £11.75 ¢ Prawn £11.95
King Prawn £13.95 e Vegetarian £10.45
Maa Special Popwala - cauliflower, Okra, Aubergine, Garlic, Ginger,

Tomato, Coriander, Herbs, Aromatic Spices (Order the Strength You Require)

Magurah - Potatoes, Garlic, Ginger, Methi, with a Blend of Aromatic Spices
and Garnished with Green Chilli, Fresh Onions, Tomatoes and Coriander

Borack - Cooked with Spring Onion, Tomatoes, Green Pepper, Garlic,
Ginger, Fresh Coriander, Green Chillies, Mustard Paste, Orange and
Grapefruit Together with a Mix of Spices and Herbs

Dewani Shashlik Bhuna - Cooked in a Clay Oven along Side Chopped
Onions, Green Pepper, Tomatoes and Chefs Special Sauce

Sahnaj Popwala - Mixed Spices, Chick Peas, Potato, Garlic, Ginger,
Tomatoes & Herbs

Dewani - Cooked with Mixed Spices, Mushrooms, Peppers, Onion,
Tomatoes and Herbs. (Please Order the Strength of Curry You Require)

Jyoti Popwala (Lamb Only) - Minced Lamb Meatballs, Spinach in a
Medium Sauce, Chopped Coriander and Tomatoes

Hariali Chicken (Chicken Only) - Chefs Special Thai Style Green Curry with
an Indian Twist. (Sweet, Sour, Hot)

Tandoori Chicken Rezala (Chicken Only) - Strips of Tandoori Chicken
Cooked with Minced Meat and Cubed Onion

Chumkiwala - Boneless Tandoori Chicken Lightly Spiced, Cooked with
Minced Meat, Fresh Green Chillies, Coriander and Fresh Herbs (Hot)

Mint Tikka - Cooked with Onions, Coriander, Mint, Herbs & Spices

Zeera Tikka - A Delicious Tomato Based Curry in Our Special Cumin Sauce,
with a Herb Garnish

4 3. \
C/u:’f i J}accmé V- ariety Dishes
Chilli Garlic - with Garlic, Green Chillies & Herbs in a Thick Sauce (Hot)

Jalfrezi - A stir Fried Dish with Lightly Braised Onion, Garlic, Ginger,
Tomatoes, Fresh Green Chilli in Chefs Special Homemade Sauce

Korahi - A Succulent Blend of Herbs and Spices Sizzling Away in a Korahi
Dish for an Authentic Flavour, Garnished with Fresh Tomatoes and Capsicum

South Indian Chilli Garlic - A Traditional Southern Indian Dish -
Cooked in a Thick Sauce of Garlic, Tomato, Coriander, Indian Red Chilli

Agni Korahi - A Hot Blend of Herbs and Spices Sizzling Away in a Korahi
Dish, Garnished with Onions, Tomatoes, Green Chilli & Coriander

Naga - Marinated in Hot Naga Sauce, Special Blend of Herbs & Spices

Khandari - Highly Flavoured Dish. Cooked with Spiced Minced Meat in a
Thick Khandari Sauce (Please Order the Strength of Curry You Require)

Tikka Saag - Cooked with Spinach in a Medium Strength Sauce

Daal Gosht (Lamb Only) - Succulent Lamb Cubes Cooked in Chana Daal,
Rosemary, Garlic, Ginger, Herbs & Spices

Achar - Gently Braised with Mango & Pickles. A Rich Sweet and Sour Taste

Keema Motar Bhuna (£12.25) - Minced Lamb with green peas,
medium strench garnished with coriander and spring onion

Beverley Special Curry (£13.95) - Chicken, Lamb, Prawns and
Mushrooms, Cooked in Chef’s Secret Sauce - An Absolute Must to Try
(Order the Strength You Require)

M) and Fruity Dishes
Chicken £10.75 e Lamb £11.75 ¢ Prawn £11.95
King Prawn £13.95 e Vegetarian £10.45 ©

Masala Tikka

World Famous Curry Masala Dishes Are Cooked with Coconut, Sultana,
Prepared in a Delicately Flavoured Creamy Masala Sauce

Tandoori Butter

Cooked with Ghee & Coconut Blended with Chefs Special Herbs

Banarasi

Cooked with Mixed Tropical Fruit, Coconut & Cream

Chingri Jole

An Old Bengali Recipe, Traditionally Cooked with King Prawns Which Are
Prepared Gently with a Blend of Spices, with a Coconut and Cream Sauce
Pasanda

Lightly Spiced Creamy Sauce of Coconut & Cream

Shampan

Cooked in Chefs Special Blend of Spices with a Mild Coconut, Cream, Mango
Plum and Paneer

Akhbori Masala

World Famous Akhbori Masala Dishes Are Cooked with Sultana Masala Sauce,
Cream, Topped with Milk and Coconut

Makhani

Cooked with Cream, Cheese and Traditional Light Herbs and Spices. This is a
Thick, Creamy and Cheesy Dish

Tandoari fizaling fpecial

Tandoori Chicken, Lamb Chop, seekh Kebabs, King Prawns, Chicken Tikka,
Served with Salad And Mint Sauce

Chicken Tikka £ 9.95
Lamb Tikka £10.95
Chicken Shashlik £11.25
Tandoori Chicken (On the Bone) 1/2 £11.25
Tandoori Lamb Chops £11.25
Tandoori King Prawns £13.95
Chicken Stir Fry £11.75
Fried with Onions, Capsicum, Mushroom, Potatoes and Light Spices

King Prawn Stir Fry £13.95
Tandoori King Prawns Fried with Onions, Mushroom, Potatoes and Light Spices
Maa Mixed Stir Fry £14.95

King Prawns, Chicken, Lamb Chop, seekh Kebab with Mushrooms and Potatoes

New Warld Fusion Fish Dishes

King Prawn Kolapara £13.95
Shell on King Prawns a Medium, Dry Sauce, Cooked with Garlic, Ginger,
Tomatoes, Coriander and Fresh Herbs and Spice

Bengal Fish Bhuna £13.95
Selected Bengali Fish, Gently Spiced, Served in a Thick Sauce with Onions,
Tomatoes, Coriander and Green Pepper

Pangash Fish Jalfrazi £13.95

Fish Is Cooked in a Ground Spice, Tamarind, Coriander, Fresh Green Chilli
and Tomatoes

Tandoori Fish Masala £13.95
Tandoori Fish Cooked with a Special Masala Sauce
Salmon Fish Bhuna £13.95

Salmon Fish Cooked with Onion, Garlic, Tomatoes, Coriander, Green Pepper and
Methi with Mixed Herbs and Spices



