
 
 

 

 

 

 

MAHARANI DAWAT 
Indian Cuisine Restaurant  

    
 

 

 

 

                    

                                                         

 

 

                                                       SALAM STREET 

                                                       TOURIST CLUB AREA 

                                                                   MOB: 0581649093 



SOUPS 
 

TAMATAR SHORBA 
A delicious tomato soup flavored with herbs & garnished with fresh mint and cream 

AED 16 

HOT AND SOUR SOUP (VEG/ NONVEG) 
Chopped vegetable, chicken, mushrooms tossed with soy sauce 

AED 16 / AED 18 

SWEET CORN SOUP (VEG/ NONVEG) 
Chopped vegetable, Chicken, spring onion & sweet corn 

AED 15 / AED 17 

CREAM OF MUSHROOM SOUP 
Made with fresh mushrooms, cream, onions and garlic.  

It’s healthier, creamier and tastier 

AED 16 

GOSHT SHORBA 
 Luscious, flavorful, tangy and spicy soup made of tender mutton bones. 

AED 18 

 

SALADS 
 

RAITA 
Whipped fresh cool yogurt with cucumber, carrots and tomatoes 

AED 6 

KACHUMBER SALAD 
Chopped onions, tomatoes, cucumbers and salt, pepper/cayenne, lemon dressing 

AED 13 

WALDORF SALAD 
Fresh celery, apples, walnuts, and grapes, dressed in mayonnaise, and  

traditionally served on a bed of lettuce 

AED 16 

 

CAESAR SALAD 
Green salad of romaine lettuce and croutons dressed with lemon juice, olive oil, egg, 

Worcestershire sauce, anchovies, garlic, Dijon mustard,  

Parmesan cheese, and black pepper 

AED 16 

 

 

 



 

APPETIZERS 

VEGETABLE MANCHURIAN 

Indo-Chinese dish made of deep fried mixed vegetable dumplings tossed in 

 spicy Chinese sauces. 

AED 19 

CHILLI MUSHROOM 

Made with deep fried mushrooms coated with soy sauce, corn flour, salt and pepper 

This is crunchy and flavourful  

AED 20 

SCHEZWAN PANEER 

Made with paneer cubes, spring onions, celery and schezwan sauce  

AED 21 

GOBI-65 

Delicious crisp fried appetizer made with cauliflower, spices, yogurt and herbs 

AED 19 

CHICKEN LOLLIPOP 

Chicken lollipops are juicy and filled with different Indian spices 

AED 25 

CHICKEN PAKORA 

Succulent nuggets of chicken marinated in an exquisite blend of spices and fried 

AED 24 

CHICKEN MAJESTIC 

Fried chicken coated in a spicy, tangy yogurt based sauce 

AED 25 

BASKET CHICKEN 

Chicken cubes sauteed ginger, garlic, onion, coriander leaves & fried noodles 

AED 28 



APOLLO FISH 

Fish cooked in spicy masala touch off crushed pepper & yoghurt 

AED 29 

BRAISED FISH CHILLI DRY 

Semi spiced fish with Kashmiri chili paste & coriander 

AED 31 

LOOSE CHILLI PRAWNS 

Pepper sauteed prawns with butter, loose chilli prawns are crispy and spicy 

AED 35 

BLACK PEPPER PRAWNS 

 Stir-fry in a black pepper sauce 

AED 36 

TANDOORI SPECIALTIES 

PANEER TIKKA 

Cubes of fresh homemade cottage cheese in our special marinade, 

 skewered and grilled in the Tandoor 

 AED 25    

  MALAI PANEER TIKKA 

Indian Cottage Cheese is cooked in soft and creamy marination with gentle spices 

(Cream, hung curd, cashew nut powder and flavored with kasurimethi and cardamom 

powder)  

AED 28 

PANEER SHEEK KABAB 

Cottage cheese mixed with cashew nut powder, Indian spices, fresh herbs and then grilled 

in Tandoor 

AED 29 

 

 



VEGETABLE SEEKH KABAB 

Assorted minced vegetables blended with exotic spices and herbs, cooked on skewer in a 

Tandoor oven  

AED 19 

HARA BHARA KABAB 

Delicious vegetarian kababs with spinach and green peas stuffed  

AED 21 

MAHARANI SPECIAL 

Assorted vegetables with Indian spices 

AED 49 

TANDOORI CHICKEN 

Chicken marinated overnight in our special marinade of yogurt with 

 freshly ground spices, skewered and grilled 

AED 32 

SAFFRON DUM KA MURGH 

Luscious, silky Mughlai dish in which chicken is slow cooked  

along with spices and saffron 

AED 38 

TANGDI KABAB 

Juicy mouth-watering pieces of chicken leg, marinated with homemade spices 

(garlic/ginger paste, yogurt, dried fenugreek leaves, red chilli and garam masala) 

Spicy chicken drumsticks are grilled to juicy perfection 

AED 29 

CHICKEN TIKKA 

Boneless succulent nuggets marinated in herbs & spices  

and then grilled in the Tandoor 

AED 28 

RESHMI KABAB 

Tandoor cooked minced chicken marinated in cloves, sesame seed,  

green chilli & cashew paste 

AED 29 



KASURI METHI KABAB 

Marinated Indian hubs flavored with kasuri methi  

AED 28 

GOSHT SHEEKH KABAB 

Ground spiced goat meat which is molded onto the skewers and cooked over Tandoor  

AED 30 

FISH TIKKA SAFFRON 

Boneless chunks of fish marinated in saffron, yoghurt and 

 Indian spices and cooked in Tandoor 

AED 32 

FISH TIKKA HARIYALI 

Fish marinated in fresh mint, coriander and green chilli and cooked in Tandoor 

AED 29 

TANDOORI JHINGA 

Large juicy prawns marinated in a mixture of yogurt and spices and 

 cooked on a charcoal flame to make delicious seafood dish 

AED 55 

TANDOORI SALMON 

Large salmon fillet, prepared in our special marination and roasted in the clay oven until 

perfectly crisp  

AED 59 

VEGETARIAN SPECIALTIES 

VEG KOLHAPURI 

Mixed vegetables in a thick, spiced gravy 

AED 25 

KADAI PANEER 

Cottage cheese and bell peppers cooked in spicy masala 

AED 27 



PANEER PASANDA 

Fried paneer pieces stuffed with dry fruits and then served in an  

aromatic rich creamy gravy 

 AED 29 

PALAK PANEER 

Indian cottage cheese in smooth creamy delicious spinach gravy 

AED 23 

PANEER BUTTER MASALA 

Soft pieces of paneer in a rich, creamy and aromatic gravy made of butter. 

AED 27 

 

PANEER METHI CHAMAN 

Delicious Paneer gravy made with Fenugreek Leaves and spinach gravy 

AED 27 

MUSHROOM MATTAR 

Sliced fresh mushrooms cooked with assorted fresh vegetables and aromatic spices 

AED 23 

DAL TADKA 

Made with split yellow lentils, this delicious creamy, rich and  

smooth dal is tempered with Indian spices and oil. 

AED 16 

DAL MAKHANI 

Whole black lentils cooked with butter and cream and simmered on  

low heat for that unique flavor. 

AED 24 

CHANA MASALA 

Based with green chilies, onion, garlic, fresh cilantro,  

 blend of spices, chickpeas, and tomatoes. 

AED 21 



CHICKEN SPECIALTIES 

CHICKEN MAKHANI 

A delicious preparation of boneless chicken cooked in an exquisite creamy tomato sauce 

AED 29 

KADAI MURG 

Delicious, spicy & flavorful dish made with chicken, onions, tomatoes, ginger, garlic & 

fresh ground spices  

AED 28 

MURG TIKKA MASALA 

Tandoor cooked chicken morsels cooked in an aromatic and deliciously zesty sauce 

AED 32 

CHICKEN MUGHLAI  

Mughlai chicken is a rich, decadent and royal creamy chicken dish belonging to the 

Mughal era. Made with yoghurt, cloves, cashews and egg  

AED 29  

MUTTON SPECIALTIES 

ROGANJOSH 

Lean cubes of mutton cooked in a medium hot gravy with a blend of 

aromatic spices and herbs 

AED 37 

GOSHT AMRITSARI 

Tender boneless mutton pieces cooked with ground  

onion, ginger, garlic and garam masala 

AED 32 

MUTTON PASANDA 

Mutton marinated in yogurt and cooked in a lightly spiced cream sauce 

AED 39 



SEAFOOD SPECIALTIES 

GOAN FISH CURRY 

Cooked Goan style in a light curry sauce with tomatoes 

AED 32 

FISH MASALA 

Tandoor cooked fish in tomato gravy 

AED 31 

PRAWN CURRY  

Prawns cooked in a hot onion and mustard sauce 

AED 39 

ZINGA MASALEDAR 

Large prawns sauteed with onions, ginger, tomatoes, and cooked 

 with freshly ground herbs and spices 

AED 44 

RICE SPECIALTIES 

STEAMED BASMATI RICE 

Basmati rice cooked with saffron and a touch of spices 

AED 12 

VEGETABLE BIRYANI 

Basmati rice cooked with garden vegetables, spices, and yogurt 

AED 21 

CHICKEN DUM BIRYANI 

Long grained basmati rice flavored with saffron and cooked with  

succulent pieces of chicken lightly spiced 

AED 25 

 

 



MAHARANI SPL BIRYANI  

Long grained basmati rice flavored with saffron and cooked with  

succulent pieces of boneless chicken lightly spiced 

AED 35 

CHICKEN BIRYANI FAMILY PACK 

Chicken dum biryani served with naan, salad and chicken curry 

 AED 99 

GOSHT DUM BIRYANI 

Large mutton cubes marinated in yogurt and garam masala,  

then steamed with basmati pulao rice 

AED 29 

GOSHT BIRYANI FAMILY PACK 

Gosht dum biryani served with naan, salad and mutton curry 

AED 112 

CHICKEN FRIED RICE 

Cooked egg is shredded and mixed with a stir fry of chicken,  

basmati rice and onion in soy sauce  

AED 19 

 

ROTIAN 
Indian barbecue bread. All our breads are baked fresh to your order. 

 

ROTI             AED 2    BUTTER NAAN        AED 4 

NAAN            AED 3    ALOO PARATHA   AED 6 

GARLIC NAAN    AED 4    PARATHA         AED 3 

BREAD BASKET     AED 20 



 

CHEF'S RECOMMENDATIONS 

CHICKEN NOODLES 

This Creamy Chicken Noodle has chicken, carrots, celery, onion, and noodles 

 and sprinkle with salt and pepper  

AED 21 

AMERICAN CHOPSUEY 

A delightful preparation of crispy noodles served with vegetables and a tangy sauce 

AED 28 

TANDOORI POMFRET 

Whole pomfrets marinated with a delicious marinade and cooked to perfection in an oven. 

AED 49 

MAHARANI MIX VEGETABLE  

Mixed vegetable cooked in onion and tomato spices  

This mixed vegetable curry has smooth, silky texture and is flavourful 

AED 27 

PANEER PARATHA 

Fine flour bread stuffed with paneer and herbs 

AED 8 

KASHMIRI NAAN 

Leavened fine flour bread stuffed with almonds, pistachios and cashews 

AED 10 

KHASTA ROTI 

Made with whole wheat flour served plain or butter 

AED 3 

INDIA’S SPECIAL NAAN  

Fine flour bread stuffed with chicken and herbs 

AED 7 



DESSERTS 

RASMALAI 
A popular North Indian dessert of fresh homemade cheese stewed with saffron flavored 

reduced milk, serve chilled 

AED 15 

GULAB JAMUN 
Homemade milk dumpling flavored with rose water and green cardamom 

AED 14 

ICE CREAM 

Ask your server for our daily specials. 

AED 11 

BEVERAGES 
LASSI 

A cool refreshing glass of buttermilk served plain, mango, salted or sweet 

AED 12 

FRESH GRAPE JUICE 
Made from fresh grapes, this is a refreshing energy drink  

AED 16 

MAHARANI MOCKTELS 
Passion fruit, Basil seeds and Lemon shake 

Passion fruit syrup that makes it special, this is just delicious and beautiful beverage  

AED 21 

 

WATER                         Small / large       AED 3 / 5 

SPARKLING VOSS WATER       Small / large       AED 8 / 21 

VOSS WATER                    Large           AED 20 

EVIAN WATER                                  AED 12 

AERATED DRINKS                               AED 5 

TEA/COFFEE 
KARAK TEA 

Fresh milk, saffron and sugar 

AED 5 

CAPPUCCINO                                      
Fresh milk, coffee powder, sugar and chocolate powder   

This frothy, beautiful looking Cappuccino coffee is just 

one thing you want to feel refreshed on any tiring day 

AED 10 

ICED TEA 
Ice cubes, mint, lemon juice and tea flavor 

AED 10 


