


K ar ah i  S ab z i  ( M I X E D  V E G E T A B L E S )
Variety of fresh seasonal vegetables cooked with tomatoes, garlic, ginger and Mumtaz 
spices, garnished with fresh coriander.

A l o o  P al ak  ( P O T A T O  &  S P I N A C H )
Cooked with fried garlic, ginger, onion, tomatoes and Mumtaz spices, garnished with 
fresh coriander.

A l o o  G o b i  ( P O T A T O  &  C A U L I F L O W E R )
Cooked with fried garlic, ginger, onion, tomatoes and Mumtaz spices, garnished with 
fresh coriander.

K ar ah i  C h an a  ( W H I T E  C H I C K P E A S )
Chickpeas cooked with tomatoes garlic, ginger and a mixture of Mumtaz spices, 
garnished with fresh coriander.

Tar k a  D a al  ( L E N T I L S )
Yellow split chickpeas cooked with tomatoes, garlic, ginger and a mixture of spices, 
garnished with fried onions.

D a al  S a a g  ( L E N T I L S  &  S P I N A C H )
Seasonal mixed vegetables cooked with pineapple, cream, cashew nuts, almonds, 
sultanas, onions, tomatoes, ginger and Mumtaz spices, garnished with fried onions.

Ve ge t ab l e  Ko r m a
Chickpeas cooked with tomatoes garlic, ginger and a mixture of Mumtaz spices, 
garnished with fresh coriander.

P an e e r  S h ah i  ( I N D I A N  C H E E S E )
Cooked with tomatoes, mustard seeds, cream of cashew nuts and Mumtaz spices and 
garnished with fried onions.

P al ak  P an e e r  ( S P I N A C H  &  I N D I A N  C H E E S E )
Cooked with fresh spinach, fried garlic, tomatoes and Mumtaz spices, garnished with 
fresh coriander.

M att ar  P an e e r  ( P E A S  &  I N D I A N  C H E E S E )
Cooked with tomatoes, mustard seeds, cream of cashew nuts and Mumtaz spices and 
garnished with fried onions.

K ar ah i  F i s h
Pieces of cod fish cooked with tomatoes, ginger, lime juice and Mumtaz spices, 
garnished with fresh coriander and a slice of lemon.

K i n g  P r aw n  M ak h an i
Grilled marinated king prawns cooked with fresh tomatoes, onions, garlic, ginger and 
Mumtaz spices.

K i n g  P r aw n  D o p i a z a
Grilled marinated king prawns cooked with onions, tomatoes, garlic, ginger & Mumtaz 
spices.

CurryD I S H E S
P L E A S E  S P E C I F Y  M I L D ,  M E D I U M  O R  H O T

V E G E T A R I A N  &  S E A F O O D
9. 5

9. 5

9. 5

8 . 5

7. 5

7. 5

8 . 5

1 1

1 1

1 1

1 3

1 5

1 5



All the biryani dishes are cooked with pilau rice, onions, garlic, carda-
mom, cinnamon, chillies, yoghurt and saffron rice, served with chickpea 

curry sauce and raita.

D e s i  S t y l e  K ar ah i
Lamb or chicken on the bone, cooked with fresh onions, tomatoes, garlic, 
ginger, Himalayan Pink Salt and a blend of Mumtaz spices, garnished with 
fresh coriander. 

L a m b  D e s i  On or Off the bone

C h i c k e n  D e s i  On or Off the bone

P aya
L A M B  T R O T T E R S
Cooked using a traditional recipe with Mumtaz spice blend in a thick sauce. 

M a g h a z
L A M B  B R A I N
Cooked using a traditional recipe with garlic, ginger, chilli and Mumtaz spice 
blend.

N i h ar i 
L A M B  S H A N K
Slow-cooked lamb shank using a traditional recipe with garlic, ginger, chilli 
and Mumtaz spice blend.

Karahi
H O U S E  F A V O U R I T E S

Traditional
D E L I C A C I E S

1 8. 5
16. 5

32
30

1KG

O N LY  A V A I L A B L E  M E D I U M  O R  H O T

L am b  B i r yan i
C h i c ke n  B i r yan i
Ve ge t ab l e  B i r yan i
K i n g  P r aw n  B i r yan i

1 2 .95
 
 

1 2 .95
 

1 2 .95

1 3 . 5
1 2 . 5

1 1
1 5

Biryanis

P L E A S E  S P E C I F Y  M I L D ,  M E D I U M  O R  H O T

C H I C K E N  O R  L A M B  C A N  B E
S E R V E D  O N  O R  O F F  T H E  B O N E

All Biryanis are garnished with a slice of lemon

1/2KG 



Sundries
2 . 5

2 .95
2 .95
3.95

3. 5
3. 5
1. 3

1
3. 25
1. 75
3. 75
4 . 25
2 .95

1.0
2 . 5

3. 25
3. 25

3. 5
1. 5
1 . 5

Tan d o o r i  N a an
G ar l i c  N a an
G ar l i c  &  C o r i an d e r  N a an
Ke e m a  N a an
C h e e s e  N a an
Pe s hwar i  N a an
Tan d o o r i  Ro t i
C h ap at i
B u tt e r  P ar at h a
G l u t e n  Fr e e  Ro t i  Gluten Free, Wheat Free, Egg Free, Milk Free

P i l au  R i c e
M u s h r o o m  R i c e
B o i l e d  R i c e
Po p p ad o m
P i c k l e  &  C h u t n ey  Tr ay
C h i p s
M a s al a  C h i p s
S we e t  C h i l l i  C h i p s
S i d e  S al ad
C o n d i m e n t s
Mango Chutney

Raita

KidsM E A L S

6 .95
 

6 .95
 

6 .95

A L L  K I D S  M E A L S  A R E  S E R V E D  W I T H  A  F R U I T  S H O O T

C h i c ke n  Wi n gs
Chips & salad.

F i s h  F i n ge r s
(100% Cod), chips and salad.

C h i c ke n  N u gge t s
Chips and salad.

Chilli Sauce

Mint Sauce

Spicy Mixed Pickle



B l ac k  C h e r r y  C h e e s e c ake
S t r aw b e r r y  C h e e s e c ake
Fe r r e r o  Ro c h e r  C h e e s e c ake
D u b a i  P i s t ac h i o  C h e e s e c ake
K i n d e r  B u e n o  C h e e s e c ake
C o o k i e s  &  C r e am  C h e e s e c ake
L u x u r y  C h o c o l at e  C ake

4 .95
4 .95
4 .95
4 .95
4 .95
4 .95
4 .95

Cheesecakes&  C A K E S

1  M ac ar o o n
4  M ac ar o o n s
7  M ac ar o o n s

1 . 2 5
4 .95
8 . 5 0

Macaroons
C H O C O L A T E  -  P I S T A C H I O  -  L E M O N

C O F F E E  -  R A S P B E R R Y  -  V A N I L L A

4 . 9 5  E a c h

Puddings
C h o c o l at e  S p o n ge  C ake

Jam  S p o n ge  C ake
S t i c ky  To � e e  P u d d i n g

S E R V E D  W I T H  W A R M  C U S T A R D

Milkshakes
Van i l l a
Fe r r e r o  Ro c h e r
A p p l e  M i r p u r i  S t y l e

4 .95
4 .95
4 .95

Cookie D O U G H

6 .95

Served with vanilla ice cream, 
topped with strawberries & 

chocolate sauce.



TraditionalD E S S E R T S

A L L E R G E N  I N F O R M A T I O N
If you have any food allergies or intolerances,

please check the symbols on the menu.

Whilst we make every effort to prevent cross-contamination we 
cannot guarantee that any item on our menu is allergen free.

NUTS
GLUTEN
MUSTARD

DAIRY
EGG
SOYA

SESAME SEED
CELERY
VEGAN

R a s m a l a i  Pack of 4
A delicious creamy dessert made with 
milk curd, garnished with pistachio & 
almonds, served chilled.

G u l a b  J a m u n  Portion
Deep fried curd milk dumpling in sugar 
syrup, garnished with coconut & 
whipped cream, served warm.

G a j a r  H a l w a  Portion
Traditional carrot based dessert with 
milk curd, served warm with fresh 
whipped cream.

4 . 9 5

3

4

1 . 5 0
1 . 5 0
1 . 5 0
1 . 5 0
1 . 5 0

M an go  L a s s i
S we e t  L a s s i
S al t y  L a s s i

C o ke
D i e t  C o ke
S p r i t e
Fan t a
S t i l l  Wat e r

W O R L D  F A M O U S
M U M T A Z  L A S S I

500ml 1Ltr

4
3 . 5
3 . 5

7
6
6

S O F T  D R I N K S

2 .95
2 .95

K a s m i r i  P i n k  C h a i
K ar ak  C h a i

C H A I  T E A

Mocktails
L a t e  N i g h t  i n  L a h o r e
Apple, raspberry and orange.

O n  B o m b a y  B e a c h
Coconut, pineapple and strawberry.

S u n s e t  i n  G o a
Mango, Strawberry and pineapple.

K r u s h  i n  K a b u l
Pineapple, lime and soda.

B l a c k o u t  i n  K a r a c h i
Orange, lime and mint.

D a n c i n g  i n  D h a k a
Cranberry, strawberry and orange.

M o j i t o
Classic, Raspberry or Strawberry.

5 . 9 5
 

5 . 9 5
 

5 . 9 5
 

5 . 9 5
 

5 . 9 5
 

5 . 9 5
 

5 . 9 5
 

 

6 . 5 0
6 . 5 0
6 . 5 0
6 . 5 0

Va n i l l a  I c e d  M a t c h a
S t r a w b e r r y  I c e d  M a t c h a
M a n g o  I c e d  M a t c h a
B l u e b e r r y  I c e d  M a t c h a

Matcha



M O N DAY  . . . . . . . . . . . . . . . . . . . . . . . . .
T U E S DAY. . . . . . . . . . . . . . . .
W E D N E S DAY. . . . . . . . . . .
T H U R S DAY. . . . . . . . . . . . .
F R I DAY. . . . . . . . . . . . . . . . . . .
S AT U R DAY. . . . . . . . . . . . .
S U N DAY. . . . . . . . . . . . . . . . .

0 1 1 3  2 4 2  4 2 1 1

C L OS E D
5 : 0 0 P M  -  1 1 .0 0 P M
5 : 0 0 P M  -  1 1 .0 0 P M
5 : 0 0 P M  -  1 1 .0 0 P M
5 : 0 0 P M  -  1 1 .0 0 P M

4 : 0 0 P M  -  1 2 .0 0 A M
4 : 0 0 P M  -  1 2 .0 0 A M

The Majestic Restaurant

W W W . M U M T A Z L E E D S . C O . U K

W E  A R E  O P E N  A L L  B A N K  H O L I DAYS
&  A N Y  S P E C I A L  DAYS  O R  F E ST I VA L S

FA L L I N G  O N  M O N DAY

L A ST  O R D E R :  1 0 : 0 0 P M

L A ST  O R D E R :  1 0 : 0 0 P M

L A ST  O R D E R :  1 0 : 0 0 P M

L A ST  O R D E R :  1 0 : 0 0 P M

L A ST  O R D E R :  1 1 : 0 0 P M

L A ST  O R D E R :  1 1 : 0 0 P M

L A ST  O R D E R :  1 1 : 0 0 P M

O P E N I N G  T I M E S

1 & 2  M ac ke n z i e  H o u s e ,
C h adw i c k  S t r e e t,
L e e d s ,  L S 1 0  1 PJ

C ar  P ar k  Po s t c o d e
L S 1 0  1 H W


