FFre resfcarercirit Fraf crifices Yyorer & Serises

ACCOMPANIMENTS

1. Plain Popadoms 1.80

2. Green salad 2.95

3. Mixed Pickle 0.95
VEG. STARTER

VEGETABLE

1. Veg samosa 2.95

(Savoury parcels filled with potatoes and peas, tempered with mustard seed)

2. Cheese samosa 3.25

(Savoury parcels filled with indian cottage cheese, tempered with mustard seed)

3. Onion bhaji 2.95

(Fresh onion coated with gram floor batter with golden fried)

4. Chilli paneer » s » 5.25

(Diced cottage cheese tossed in and oriental chilli & garlic sauce, green pepper,
onion with fresh green chilli)

5. Garlic mogo » 4.25
(Cassava infused with garlic & spice)

6. Garlic mushroom » 5.25
(Fresh mushroom tossed in oriental chilli & garlic sauce with green pepper & onion)

7. Potato 65 » 4.95
(Fried potatoes tossed in garlic & yoghurt sauce with onion & pepper)

8. Crispy Bhazia 4.25
(Deep fried potatoes sliced marinated in chef’s authentic batter)

9. Paneer tikka 5.75
(Chunky cottage cheese sliced marinated herb and spice, finish in tandoor)

10. Veg platter 10.95

( Veg Samosa, onion bhaji, crispy bhazia, & garlic mushroom)

NON VEG. STARTER

CHICKEN

11.Chicken samosa 2.95
(Savoury parcels filled with minced chicken, deep fried)

12. Chicken kabab 5.95
(Minced chicken skewers blended with herb & spice cooked perfection in tandoor)
13.Chicken tikka 5.95
( Tender chicken breast marinated in fresh herb & spice finished in tandoor)

14. Chicken malai tikka 6.25
(Mildly spice cubes of chicken breast marinated in creamy sauce, cooked in tandoor))

15. Tandoori wings » 5.95
(Baby chicken wings deliciously flavoured with spice6 special spices cooked in tandoor)

16. Tandoori chicken » 5.95
(Chicken on the bone marinated in chef’s special tandoori recipe cooked in tandoor)
17.Crispy fried wings » » 5.75
(Battered chicken wings prepared with delicate spices)

18.Seasame chilly chicken s » 5.75
(Diced chicken with green pepper, onion, chilli & garlic sauce)

19. Chicken lollypop » 5.95

(Carefully selected chicken niblets, battered mixed with corn flour & spices)

The chilli sign indicate the spiciness: » = Slightly spiced » » = Spiced » # 5= Hot



LAMB

20.Lamb samosa 3.25
(Savoury parcels filled with baby lamb minced, deep fried)

21.Lamb tikka » 6.95
(Tender baby lamb pieces marinated in special spice6 spices cooked in tandoor)

22.Lamb chops » 7.50
(Prime quality baby lamb chops from the grilled, marinated with chef’s special recipe)
23.Seekh kebab 5.95
(Juicy, mouth watering minced lamb skewers blended with chef’s special recipe)

24.Lamb momo » 5.25
(Steam cooked dumplings, deliciously spiced and served with chutney)

25.Non veg platter (mixed grilled) » 14.95

(Seekh Kebab, lamb chops, lamb tikka, chicken tikka & malai tikka)

SEAFOOD

26.King prawn Butterfly 6.50
(Spiced jumbo prawn coated in bread crumbs, dipped in egg, golden fried)

(Jumbo Prawn marinated in exotic Indian spice, cooked in tandoor)

27.Tandoori king prawn » 12.75
(Jumbo Prawn marinated in exotic Indian spice, cooked in tandoor)

28. Aajwani fish tikka » 8.25
(Fillet of cod fish marinated with Aajwani , seeds & ground spices cooked in tandoor)

29. Tilapia fish 7.25

(Succulent fish marinated in fresh herb & ground spice)

MAIN COURSE | Vegetable

30. Spice6 Special curry 6.75
(Mixed vegetable cooked in a spinach sauce topped with butter & cream)
31. Mix veg karahi S.75

(Combination of fresh Peas, potatoes, cauliflower, courgette
& sweet corn cooked in spice6 sauce)

32. Mix veg korma 6.50
(Juicy mixed vegetables with dry nuts in a mild creamy sauce)

33. Butter paneer masala 6.25
(Cottage cheese cooked in creamy masala sauce)

34.Palak paneer 6.25
(Cube of indian cheese cooked in spinach with selected spice)

35. Aloo palak S.75
(Cubed potatoes cooked with fresh spinach)

36. Bombay aloo 5.25
(Cubed potatoes fried with butter and chat masala)

37.Aloo Gobi 5.65
(Cauliflower cooked with sliced potatoes with traditional spices)

38. Muttor paneer 5.95
(Cubes of cottage cheese cooked with fresh peas in onions and tomato sauce)

39.Bhindi masala 5.75
(Fresh okra cooked in tomato, cumin, mustard seeds and a touch of ginger & garlic)
40.Chana masala 5.25
(Chickpeas cooked with tomato, onions, green peppers and chana masala)

41.Tadka daal 5.25
(Mixed lentils cooked with ginger, cumin seeds and garlic)

42.Daal makhani 5.50
(Black Lentils cooked with ginger, garlic, cumin seeds and special Spice6 herbs)

43.Daal lasuni 5.95

(Yellow & black lentil cooked with onion & tomato in fresh sauces with extra garlic)



MAIN COURSE | Chicken

44.Spice6 chicken curry 4 7.95
(Tender chicken pieces cooked in a medium spice onion & tomato sauce)

45. Chicken saagwala 7.75
(Tender chicken breast cooked with fresh spinach)

46.Chicken Jalfrezi » » 7.75

(Medium spiced chicken dish cooked with special herbs & spices,

tomatoes, green chillies & capsicum)

47.Chicken tikka masala 7.95
(Nation’s favourite Indian curry, tender chicken tikka cooked to perfection in medium

spiced rich creamy sauce)

48.Butter chicken 7.95
(Tender chicken pieces cooked in a butter sauce)

49.Chicken korma 7.65
(Juicy chicken with dry nuts in a mild and creamy sauce)

50.Chicken madrass » s » 7.65
(Very hot sauce cooked with onion & chilli)

51.Chicken bhuna » 7.65

(Tender chicken breast cooked in tomato, onion, capsicum, ginger garlic

& chef’s special masala)

52.Chicken dansak 7.65
(Tender chicken breast cooked with lentils in sweet & tangy sauce)

MAIN COURSE | Lamb

53.Karahi lamb masala 8.35
(Tender pieces of baby lamb cooked in tomato, onion & capsicum)

54.Lamb rogan josh » 8.35
(Tender spicy lamb cubes in a traditional rogan josh sauce with lots of fresh tomato)
55.Lamb bhuna 8.95

(Tender lamb tempered with a touch of coriander, cooked in tomato, onion
capsicum, garlic & ginger sauce)

56.Lamb masala 8.35
(Tender baby lamb braised with tomato, herbs & native spices)

57.Lamb saagwala 8.35
(Tender spiced lamb cubes gently cooked with fresh baby leaf spinach)

58.Spice6 lamb shanks » 8.35

(Aromatic and succulent lamb shanks prepared in prolonged cooking to give

it rich aroma & taste)

59.Lamb keema peas 8.35
(Minced lamb cooked in selected spice with green peas onions & tomato

with fairly dry dish)

MAIN COURSE | Seafood

60.King Prawn masala 10.95
(Spice6 king prawns cooked in a delicious tomato & onions sauce)

61.King Prwn bhuna 11.95
(Fairly dry king prawn curry cooked with onion,capsicum & tomato with garlic and chilli)
62.Fish curry 8.45

(Tender fillet of cod fish cooked in a special spice6 mustard and golden onion sauce)



BRIYANIS

Briyanis :- All brivanis served with raita

Fragrant basmati rice browned onions,spices,coriander and saffron,cooked with either
vegetables, chicken, lamb and prawn.

63. Veg Briyani 7.50
64. Chicken biryani 8.95
65. Lamb biryani 9.50
66. King prawn biryani 10.95
RICE
|
67.Plain rice 2.75
68. Pilau rice 2.95
(Basmati rice prepared with spice)
69. Mushroom fried rice 3.25
(Plain rice fried with freshly cooked mushroom)
70.Egg fried rice 3.25
(Basmati rice cooked with onion & eggs)
71.Spice6 Special fried rice 3.75

(Pilau rice fried with freshly cooked mushroom, peas and egg)

B R
72.Tandoori naan 2.25
(Whole wheat bread freshly baked in tandoor)

73. Garlic naan 2.50
(Fresh naan ckkoed with garlic)

74.Chilli naan » s » 2.50
(Fresh naan Stuffed with chopped green chilli)

75. Garlic chilli naan » » 2.75
(Fresh naan Stuffed with chopped green chilli & garlic)

76. Tandoori roti 1.95
(Whole wheat dough cooked in tandoor)

77.Tandoori paratha 2.75
( Whole wheat dough, stretched brushed with butter & cooked in tandoor)

78.Keema naan 2.95
( Naan bread filled with spicy minced meat)

79.Peshawari naan 2.95
( Naan bread cooked sultan & nuts)

80.Cheese naan 2.95

(Naan bread stuffed with cottage cheese)

ALLERGY WARNING

Some of our dishes may contain nuts or dairy products. If you suffer from an allergy then please enquire when ordering.







