APP and Web CART MENU - Maidenhead Spice

STARTERS

Poppadom 0.90
Spicy Poppadom 0.90
Mango Chutney 0.90
Mint Sauce 0.90
Onion Salad 0.90
Chilli Sauce 0.90
Lime Pickle 1.00
Chutney Set 2.25

Mango chutney / Mint Sauce/ Onion Salad

Special Starter (ST) (for 4 Person) 30.95

A platter selection of starters exclusive to Old Bengal, consisting of chicken tikka,
Sheek kebab, onion bhaji, somosa and stuffed capsicum with mincemeat.

Mixed Starter (ST) 6.95
Chicken tikka, sheek kebab, onion bhaji and somosa.

Tandoori Lamb Chops (ST) 8.95
Lamb chops marinated with spices, herbs and yogurt (milk) and barbecued in tandoori oven.

Tandoori Chicken (ST) 6.95

Piece of chicken (on the bone) marinated with yogurt (milk), aromatic spices, herbs
and barbecued in tandoori oven.

Chicken Tikka (ST) 5.95

Succulent diced boneless Chicken pieces marinated with yogurt(milk), aromatic spices, herbs and barbequed in tandoori oven
Lamb Tikka (ST) 6.95

Succulent diced boneless Lamb pieces marinated with yogurt(milk), aromatic spices, herbs and barbequed in tandoori oven
Monk Fish Tikka (ST) 7.95

Succulent diced boneless Monk Fish with Mustard pieces marinated with yogurt(milk), aromatic spices, herbs and barbequed in
tandoori oven

Black Pepper chicken Tikka (ST) 6.95
Succulent diced boneless Chicken pieces marinated with yogurt(milk), aromatic spices, black pepper herbs and barbequed
in tandoori oven

Reshmi Kebab (ST) 6.95

Boneless chicken marinated with yogurt (milk), egg, cashew nuts paste, cream,
aromatic spice and barbecued in tandoori oven.

Sheek Kebab (ST) 5.95

Tender minced lamb mildly seasoned with aromatic spices, herbs, garlic, ginger,
egg and barbecued in tandoori oven.

King Prawn Butterfly (ST) 9.95
King prawn marinated with spices, egg and deep fried with breadcrumbs.

Prawn Bhuna on Puree (ST) 6.95
Prawn tossed in butter and seasoned with medium hot spices, cashew nuts and served on thin crispy bread.

King Prawn Bhuna on Puree (ST9.95
King Prawn tossed in butter and seasoned with medium hot spices, cashew nuts and served on thin crispy bread.

Chicken Chat On Puree (ST) 6.95

Thinly sliced Chicken seasoned with medium hot spice, Cashew nuts, yogurt(milk) and served on thin crispy bread
Chana Chat On Puree (ST) 5.95

Thinly sliced Chana seasoned with medium hot spice, Cashew nuts, yogurt(milk) and served on thin crispy bbread
Aloo Chat On Puree ST) 5.95

Thinly sliced Aloo seasoned with medium hot spice, Cashew nuts, yogurt(milk) and served on thin crispy bread

Onion Bhaiji (ST) 5.95
Four balls of medium spicy fried onions, finely chopped onion mixed with lentils, Egg, butter and deep fried.
Chicken Somosa(ST) 5.95
Crispy pastry filled with chicken/meat/vegetable.

Meat Somosa ST) 5.95
Crispy pastry filled with chicken/meat/vegetable.

Vegetable Somosa (ST) 5.95
Crispy pastry filled with chicken/meat/vegetable.

Chilli Paneer (ST) 6.95

Indian cottage cheese cooked with spices, fresh green chili, naga pickle, capsicum, onion, tomato and served in a thick sauce.



TANDOORI DISHES

Mixed Grill 17.95

Selection from tandoori dishes including tandoori chicken, chicken tikka, lamb chop, sheek kebab and king Prawn.

Chicken Tikka (M) 11.95

Succulent diced boneless Chicken pieces marinated with yogurt(milk), aromatic spices, herbs and barbequed in tandoori oven
Lamb Tikka (M) 12.95

Succulent diced boneless Lamb pieces marinated with yogurt(milk), aromatic spices, herbs and barbequed in tandoori oven
Monk Fish Tikka (M) 15.95

Succulent diced boneless Monk Fish with Mustard pieces marinated with yogurt(milk), aromatic spices, herbs and barbequed in
tandoori oven

Tandoori Chicken (M) 11.95
On the bone chicken (one piece leg and one piece breast) marinated with yogurt (milk),
aromatic spices, herbs and barbecued in tandoori oven.

Tandoori Lamb Chops (M) 15.95
Lamb chops marinated with spices, herbs and yogurt (milk) and barbecued in tandoori oven.
Black Pepper chicken Tikka (M) 11.95

Succulent diced boneless Chicken pieces marinated with yogurt(milk), aromatic spices, black pepper herbs and barbequed
in tandoori oven

Reshmi Kebab (M) 12.95
Boneless chicken marinated with yogurt (milk), egg, cashew nuts paste, cream, aromatic spice
and barbecued in tandoori oven.

Sheek Kebab (M) 11.95

Tender minced lamb mildly seasoned with aromatic spices, herbs, garlic, ginger, egg and barbecued in tandoori oven.

Tandoori King Prawn 17.95

King Prawn marinated with yogurt (milk), mustard paste, aromatic spices, herbs
and barbecued in tandoori oven.

Chicken Shashlik 12.95
Succulent diced boneless Chicken yogurt(milk), aromatic spices, herbs and barbequed in tandoori oven and served with chunky barbequed tomato, onion and
capsicum

Lamb Shashlik 13.95

Succulent diced boneless Lamb pieces marinated with yogurt(milk), aromatic spices, herbs and barbequed in tandoori oven and served with chunky barbequed
tomato, onion and capsicum.

Tandoori King Prawn Shashlik 18.95

King Prawn pieces marinated with mustard paste yogurt(milk), aromatic spices, herbs and barbequed in tandoori oven and served with chunky barbequed
tomato, onion and capsicum.

Monk Fish Shashlik 16.95
Succulent diced Monk fish pieces marinated with mustard paste yogurt(milk), aromatic spices, herbs and barbequed in tandoori oven and served with chunky
barbequed tomato, onion and capsicum

Paneer Shashlik 12.95
Paneer pieces marinated with yogurt (milk), aromatic spices, herbs and barbequed in tandoori oven and served with chunky barbequed tomato, onion and
capsicum

AUTHENTIC MAIN COURSES (

Tikka Masala
Chicken / lamb / monkfish / king prawn / Vegetable marinated with yogurt (milk), aromatic spices, herbs

and barbecued in tandoori oven then cooked with yogurt, butter, herbs, spices, almonds, cashew nuts and fresh cream in a creamy sauce.

Option > Chicken 11.95/ Lamb 12.95 /Chicken Tikka 11.95/Lamb Tikka 12.95 /Monkfish Tikka 15.95 /King Prawn 17.95 /Prawn 12.95 / Vegetable 10.95
Korma

Cooked with butter and thickened with cream, cashew nuts, flavoured with cinnamon, cloves, cardamom and coconut milk.

Option > Chicken 11.95/ Lamb 12.95 /Chicken Tikka 12.95/Lamb Tikka 13.95 /Monkfish 15.95 /King Prawn 17.95 /Prawn 12.95 /Vegetable 10.95
Bhuna

Bhuna dishes are fairly dry and tossed in butter, capsicum, onion, tomato, cashew nuts, yogurt (milk) and seasoned with fresh herbs.

Option > Chicken 11.95/ Lamb 12.95 / Chicken Tikka 12.95/Lamb Tikka 13.95 /Monkfish 15.95 /King Prawn 17.95 /Prawn 12.95 /Vegetable 10.95
Dhansak

Medium spicy sauce thickened with lentils, butter and sweet and sour sauce.

Option > Chicken 11.95/ Lamb 12.95 / Chicken Tikka 12.95/Lamb Tikka 12.95 /Monkfish 15.95 /King Prawn 17.95 /Prawn 12.95 /Vegetable 10.95
Sagwala

Spinach based medium hot curry cooked with onion, capsicum, tomato, cashew nuts, Yogurt (milk) served in a thick sauce.

Option > Chicken 11.95/ Lamb 12.95 / Chicken Tikka 12.95/Lamb Tikka 13.95 /Monkfish 15.95 /King Prawn 17.95 /Prawn 12.95 /Vegetable 10.95



Rogan Josh
Cooked with capsicum, cashew nuts, yogurt (milk), onion and spices tossed in butter

and seasoned with fresh herbs then on top layer of tomatoes, garlic and fresh coriander.

Option > Chicken 11.95/ Lamb 12.95 / Chicken Tikka 12.95/Lamb Tikka 13.95 /Monkfish 15.95 /King Prawn 17.95 /Prawn 12.95 /Vegetable 10.95

Dopiaza

Cooked with spices, chunk of capsicum, onion, tomato, cashew nuts, yogurt (milk) and served with thick sauce.

Option > Chicken 11.95/ Lamb 12.95 / Chicken Tikka 12.95/Lamb Tikka 13.95 /Monkfish 15.95 /King Prawn 17.95 /Prawn 12.95 /Vegetable 10.95
Curry

Cooked with medium spices in medium sauce.

Option > Chicken 11.95/ Lamb 12.95 / Chicken Tikka 12.95/Lamb Tikka 13.95 /Monkfish 15.95 /King Prawn 17.95 /Prawn 12.95 /Vegetable 10.95
Balti

Cooked with spices, chunks of capsicum, onion, tomato, cashew nuts, yogurt (milk) and pieces of fresh green chilli served in a 'Balti'.

Option > Chicken 11.95/ Lamb 12.95 / Chicken Tikka 12.95/Lamb Tikka 13.95 /Monkfish 15.95 /King Prawn 17.95 /Prawn 12.95 /Vegetable 10.95
Korai

Cooked with fresh onion, ginger, garlic, tomato, cashew nuts, cream, spices and sizzled and served in a ‘Indian wok'.

Option > Chicken 11.95/ Lamb 12.95 / Chicken Tikka 12.95/Lamb Tikka 13.95 /Monkfish 15.95 /King Prawn 17.95 /Prawn 12.95 /Vegetable 10.95
Pathia

Cooked with fresh onion, ginger, garlic, yogurt (milk), cashew nuts, cream, spice, tomato based sweet and sour medium spice thick sauce

Option > Chicken 11.95/ Lamb 12.95 / Chicken Tikka 12.95/Lamb Tikka 13.95 /Monkfish 15.95 /King Prawn 17.95 /Prawn 12.95 /Vegetable 10.95
Achari

Cooked with fresh onion, ginger, garlic, yogurt (milk), cashew nuts, spices, tomato, lime pickle based tangy sauce

Option > Chicken 11.95/ Lamb 12.95 / Chicken Tikka 12.95/Lamb Tikka 13.95 /Monkfish 15.95 /King Prawn 17.95 /Prawn 12.95 /Vegetable 10.95
Jalfrezi (Hot)

Cooked with spices, chunks of capsicum, onion, tomato, cashew nuts, yogurt (milk), fresh green chillies and served with thick sauce

Option > Chicken 11.95/ Lamb 12.95 / Chicken Tikka 12.95/Lamb Tikka 13.95 /Monkfish 15.95 /King Prawn 17.95 /Prawn 12.95 /Vegetable 10.95
Madras (Hot)

Cooked with medium spices in fairly hot sauce.

Option > Chicken 11.95/ Lamb 12.95 / Chicken Tikka 12.95/Lamb Tikka 13.95 /Monkfish 15.95 /King Prawn 17.95 /Prawn 12.95 /Vegetable 10.95
Vindallo (Very Hot)

Cooked with medium spices in very hot sauce.

Option > Chicken 11.95/ Lamb 12.95 / Chicken Tikka 12.95/Lamb Tikka 13.95 /Monkfish 15.95 /King Prawn 17.95 /Prawn 12.95 /Vegetable 10.95

CHEF’S SPECIALITIES

Spice Special 17.95

A selection from tandoori dishes, including slices of chicken tikka, lamb tikka, paneer tikka,

king prawn cooked in special spices, cashew nuts, cream and served with sauce.

Murug Mossallam 14.95
Chicken tikka cooked with aromatic spices, ginger, garlic, onion, capsicum, tomato,

cashew nuts, cream served with mincemeat in a medium spice thick sauce.

Monkfish Special Masala 15.95
Monkfish (boneless) deep fried and cooked with aromatic spices, onion, cashew nuts,

touch of cream and herbs and served with medium spicy thick sauce.

Chicken Chattinad (Hot) 14.95
Chicken pieces cooked with aromatic spices, onion, capsicum, ginger, garlic, curry leaf,

crushed red chilli served with a thick sauce.

Lamb Chattinad (Hot) 14.95
Lamb Pieces cooked with aromatic spices, onion, capsicum, ginger, garlic, curry leaf,

crushed red chilli served with a thick sauce.

Mumbai Chicken (Hot) 14.95
Pan-fried chicken with lemon, cornflour and egg cooked with aromatic spices, capsicum,

onion, garlic, ginger, green chilli and served dry.

Reshmi Butter Masala 14.95
Boneless chicken marinated with yogurt (milk), egg, cashew nuts paste, cream,

aromatic spices and barbecued in tandoori oven then cooked with yogurt, butter,

herbs, spices, almonds, cashew nuts, onion, capsicum, fresh cream in a creamy sauce.

Tandoori Butter Chicken 13.95
Stripped from tandoori chicken cooked with aromatic spices, ground cashew nuts, butter

and a touch of cream and herbs in a special thick creamy sauce.



Chicken Shashlik Bhuna 13.95

Chicken Tikka pieces cooked with spices, barbecued tomato, capsicum, onions, cashew nuts and cream served with medium spicy thick sauce.

Lamb Shashlik Bhuna 14.95

Lamb Tikka pieces cooked with spices, barbecued tomato, capsicum, onions, cashew nuts and cream served with medium spicy thick sauce.

King prawn Shashlik Bhuna 17.95

king prawn pieces cooked with spices, barbecued tomato, capsicum, onions, cashew nuts and cream served with medium spicy thick sauce.
Chicken Thawa 13.95

Slice of chicken tikka pieces cooked with spices, herbs, onion, capsicum, cashew nut cream and served with medium spicy thick sauce.

Lamb Thawa 14.95

Slice of Lamb tikka pieces cooked with spices, herbs, onion, capsicum, cashew nut cream and served with medium spicy thick sauce.

King Prawn Thawa 17.95

Slice of Tandoori King prawn pieces cooked with spices, herbs, onion, capsicum, cashew nut cream and served with medium spicy thick sauce.
Chicken Chilli Masala 13.95

Chicken pieces Cooked with spices, chilli pickle, fresh green chillies, capsicum, onion, tomato, cashew nuts, yogurt (milk) and served with thick sauce.
Lamb Chilli Masala 14.95

Lamb pieces cooked with spices, chilli pickle, fresh green chillies, capsicum, onion, tomato, cashew nuts, yogurt (milk) and served with thick sauce.
Prawn Chilli Masala 14.95

Prawns cooked with spices, chilli pickle, fresh green chillies, capsicum, onion, tomato, cashew nuts, yogurt (milk) and served with thick sauce.
Monk fish Chilli Masala 15.95

Monk fish cooked with spices, chilli pickle, fresh green chillies, capsicum, onion, tomato, cashew nuts, yogurt (milk) and served with thick sauce.
King Prawn Chilli Masala 17.95

King Prawns pieces cooked with spices, chilli pickle, fresh green chillies, capsicum, onion, tomato, cashew nuts, yogurt (milk) and served with thick
sauce.

Paneer Chilli Masala 13.95

Paneer Cooked with spices, chilli pickle, fresh green chillies, capsicum, onion, tomato, cashew nuts, yogurt (milk) and served with thick sauce.
Sizzling Chicken 13.95

Pan-fried chicken with lemon, cornflour and egg, cooked with aromatic spices, capsicum, onion, cashew nuts, cream and chat masala with thick sauce.
Sizzling Lamb 14.95

Pan-fried lamb with lemon, cornflour and egg, cooked with aromatic spices, capsicum, onion, cashew nuts, cream and chat masala with thick sauce.
Sizzling Monk fish 15.95

Pan-fried monk fish with lemon, cornflour and egg, cooked with aromatic spices, capsicum, onion, cashew nuts, cream and chat masala with thick
sauce.

Garlic Chicken 13.95

Cooked with spices, onion, capsicum tomato, cashew nuts, yogurt (milk) and served with a garlic based medium spicy thick sauce.

Chicken Naga 13.95

Cooked with spices, onion, capsicum, tomato, cashew nuts, yogurt (milk) and naga pickle based very hot thick sauce.

Paneer Butter Masala 13.95
Paneer fried and cooked with cashew nuts, cream and spices in a mild sauce.

BIRYANI DISHES

Spice Special Biryani 18.95
A preparation of rice and mixture of chicken, lamb and a king prawn with spice, egg and served with mixed vegetable curry.

Chicken Biryani 13.95

A preparation of rice and mixture with chicken or lamb or prawn or monkfish or king prawn with spices, egg and served with mixed vegetable curry.

Chicken Tikka 14.95

A preparation of rice and mixture with chicken or lamb or prawn or monkfish or king prawn with spices, egg and served with mixed vegetable curry.

Lamb 14.95

A preparation of rice and mixture with chicken or lamb or prawn or monkfish or king prawn with spices, egg and served with mixed vegetable curry.

Lamb Tikka 15.95

A preparation of rice and mixture with chicken or lamb or prawn or monkfish or king prawn with spices, egg and served with mixed vegetable curry.

Monkfish 17.95
A preparation of rice and mixture with chicken or lamb or prawn or monkfish or king prawn with spices, egg and served with mixed vegetable curry.

King Prawn 19.95

A preparation of rice and mixture with chicken or lamb or prawn or monkfish or king prawn with spices, egg and served with mixed vegetable curry.

Prawn 16.95
A preparation of rice and mixture with chicken or lamb or prawn or monkfish or king prawn with spices, egg and served with mixed vegetable curry.

Vegetable 13.95

A preparation of rice and mixture with chicken or lamb or prawn or monkfish or king prawn with spices, egg and served with mixed vegetable curry.



VEGETABLE MAIN DISHES

Mixed Vegetable Curry

Variety of vegetable with spice. Saucy.
Mixed Vegetable Bhaiji

Variety of vegetable with spice. Fairly dry.
Bhindi Bhaiji

Okra cooked with butter in light spice

Tarka Dall

Cooked Lentils, garnished with fried onions and garlic.

Sag Bhaqji

Spinach cooked with butter in light spice
Sag Aloo

Spinach and Potatoes cooked with butter.
Bringal Bhaiji

Fresh aubergine cooked in spices and herbs.
Mushroom Bhaji

Fresh mushrooms cooked with light spices.
Aloo Peas

Potatoes and peas cooked in medium spice
Bombay Aloo

Potatoes cooked in medium spice

Aloo Gobi

Potatoes and cauliflower lightly spiced and dry
Cauliflower Bhaji

Fresh cauliflower cooked in spices and herbs.

Chana Masala

Chickpeas with spices.

Matar Paneer

Lightly spiced peas and cheese with butter

Sag Paneer
Lightly spiced spinach and cheese with butter

VEGETABLE SIDE DISHES

Mixed Vegetable Curry

Variety of vegetable with spice. Saucy.
Mixed Vegetable Bhaiji

Variety of vegetable with spice. Fairly dry.
Bhindi Bhaiji

Okra cooked with butter in light spice

Tarka Dall

Cooked Lentils, garnished with fried onions and garlic.

Sag Bhaji

Spinach cooked with butter in light spice
Sag Aloo

Spinach and Potatoes cooked with butter.
Bringal Bhaiji

Fresh aubergine cooked in spices and herbs.
Mushroom Bhgiji

Fresh mushrooms cooked with light spices.
Aloo Peas

Potatoes and peas cooked in medium spice
Bombay Aloo

Potatoes cooked in medium spice

Aloo Gobi

Potatoes and cauliflower lightly spiced and dry
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Cauliflower Bhaji

Fresh cauliflower cooked in spices and herbs.

Chana Masala
Chickpeas with spices.

Matar Paneer
Lightly spiced peas and cheese with butter

Sag Paneer

Lightly spiced spinach and cheese with butter
Masala Sauce 4.95
Korma Sauce 4.95
Dhansak Sauce 4,95
Madras Sauce 4.95
Green Salad 3.95
Raitha 2.95
Chips 3.95.
RICE

Boiled Rice 3.95
Pilau Rice 3.95
Lemon Rice 4.95
Mushroom Pilau Rice 495
Egg Pilau Rice 4.95
Vegetable Pilau Rice 4.95
Peas Pilau Rice 4.95
Onion Pilau Rice 4.95
Special Pilau Rice 4,95

(Egg & Peas)

BREADS
Nan 3.25
Peshwari Nan 3.95

(Stuffed with coconut, almond and sultanas)
Garlic Nan (With crushed garlic on top) 3.95
Keema Nan (Stuffed with mincemeat) 3.95
Cheese Nan stuffed with cheese) 3.95

Paratha 3.95
Stuffed Paratha (with vegetable) 4.95
Tandoori Roti 3.25

(Unleavened whole wheat thin bread)

DRINKS

Can Diet Coke £1.95

Can Coke Zero £1.95

Can Coke £1.95

Can Lemonade £1.95
Coke 1.5Ltr £4.95

Coke 1.25Ltr £4.25
Orange Juice 1Ltr £4.95
Apple Juice 1Ltr £4.95
Lemonade 2Ltr £4.95
Pineapple Juice 1Ltr £4.95
Tomato Juice 1Ltr £4.95
Cobra Large Bottle £5.50
Cobra small Bottle £3.95
Cranberry Juice 1Ltr £4.95
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https://www.oldbengal.com/menu.php#menus_details_20




