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To Start 
Onion Bhajcc Fresh onlon,battered and deep fried In mild $pice'j .. " " 2,50 

5amosa, " , , " ; , 2.95 
Meat / Vegetable triangular shaped, naked pastry served win, salad, 

lamb Peri Peri.. " " , , , , < 3.95 
An Indian stir·fry. Thin strip or crispy lamb lighlly spiced with red anll'yelJ\lw peppers 
& sesame seeds. . 

Sturred Peppers 3.95 
Grwn pepper stuffed wjl.h lightly spiced mixed vegetables and pilall rice. 

lamb / Chicken l1kka , " 3:95 
Marinaled in yoghurt and rreSh arOPliltIC;1lpJcas cooked in Ihe clay oven. 

Chicken Chat Puree 3.95 
Succulent goujons of chicken. delicately spice(l and l;ooked WiU, hot and sour sauce 
covered with pancake, 

Prawn on PJJree ~, ..; ~ .•, 3.• ~5. 
Prawn cookeifln medium Fr"'h spices, Sen,ed on lj. Pl,irliE> br.e"Q 

Spice Roll , , , , " 3.95 
Highly recommended mixed vegetable toll. spiced wi\tl h'erb'fa'fid friild iiliJutterwi[h 
a blend of ginger and garlic, covered with spit~ P!lI1~\f~rn, servetJ witll salad anti 
mInt saUCe, 

lamb Chop Su<xulent lamb chops baked slowly1n tJ~r~nWE:0Ti'O),Iel! ~ 4.95
 
Tandoori Duck ~ :; :r " 4.9$,
 
Diced breast of duck marinated in yoghur1, t"mvdne1Jnd .gawm masj;li!, I1H.ked In the
 
tllndoort and served wtlh salad. . ,
 

Akbarl Kcbab " ",.,,, 0: 4.95
 
Authentic Bengali bljrger spiced and cooked in buller. Comes with under egg nel.
 

King Prawn Butterny , , 4.95
 
DeI1Cal~11llPic~·wlil)h~ killg prawns covered In bread aumbs & deep fried.
 

Mach BiraR , .••· t: :~. 5;95
 
Spacial-sea bass sp,,§d'Wlth garliC. £linger. corriander a louch of ga'r-<1<11 masala
 
~. (ria,III' bolte'r_ . .
 

Cafc Spice Plaller '" ~'" , , " , : .. :9.95 
Chicken lIkT<a, kebab, .~amasa.,(lokl(l llllajOO vnd Tandoori Dt'.ick,.served wtill sal8(( 
&~tsa~ .. - ~ 

Nfee:1\nd Spite 
Darzecling Dome........... .. " , ,.. ;; -:.],95 
T8ndoori chicken specially barbacuGd in the clay even, tilen C;LJi Int6 'ii1a~ & 
cooked in chopped onions. Seasoned with fresh herbs atld spices', lomatoes,'g;'ed; 
peppers and r:orlandcr leaves-choice of mild, medium or 1101. 

Chamak G) """""", "." , ,.IDI:l 
Tender barbecue chicken pieces in a sweet and sour sauce, fresh fenugreek, tomatoes, 
mango chutney and a touch of cliilll and fresh garlic, 

Dil Se , , " " .. 8.95 
A new version of D\JplaZ3. A.genorous portion of tender bite-sized chicken pieces. 
served in a specially prepared sauce. consisting of chopped onions. capsicum. 
tomaloes. ginger. garlic. Ircsh herbs and spIces. giving maximum navour. 

Shahenshah 9.95 
Combination of chicken. Iamb and spinach. cooked wilh a tasty, full navoured 
sauce. consisting of selected spicas end herbs, IIlciudin9 capsloum, fenugreek 
~nd tomato, 

Chandni. .. ", "", ", 10,95 
A new version of Duplaza! A generous portion of bitB sized chicken. cooked with 
special spices & herbs, lopped with IIlUSllrooms. Garnished with c<,psICum. Ulmatoes 
and fresh coriander leaves, 

Champa G) """". """" 6.95 
This all vegelable diSh consists or cmrlifiower. aubergine, mushrooms and Indian 
cheese perfectly fried In vegetable oil with a merge of ginger and garlic.. cooked 
1'1'1111 sweet and sour sauce; finished with tile touches of chopped onions, capsicums, 
tomaloes, Iresh herbs and spices. giving maximum flavour. 

Cafe spice countdown 
Chicken! lamb Tikka Masala , , , "" 6.95 
Th<'l all lime favOllrite, 

Mumtaz Makhani , " , ,., " " " Il.Y5 
Diced chlci,en Tlkka fried in butler with a biend of ground almonds, ginger, g~rlic, 

coriander, SlJllana~,.Gream and topped Witil a layer of mild exollc sauce 10 give a 
very mild taste. 

Kashmirllazecz , ,.. " 8.95 
Succulent pie~s of rn'arinated chicken; cooked In the tandoori oven, served In an 
exOficpll:iappl;:a·,[)d~ton1'aJ~.sau~"I;and llalanced with groU~d (,Imonds, uarlic, fresh 
gin.get.<1n\! (I<Jrnished '''Ith ·~riand~r. 

23Ika,••.••., ><.~ :, 8.95 
Pie~ of I;re~'!lt clirtR'en b"rbeCUed In the landoori cooked with coconut powder. red 
;j?1)uil garlIc. ginOl!r, tOflJalGes and spring onions. 

Jeeera zafral1i , 9.95 
Pieces 6t ba~b~cuil(j ~"'f1doori chicken breast. cooked with special spices and herbs, 
garllished y;llh torn;\to~"'i, onions. capsicum. fresh coriander and a sparkle of cumin 
'seeds, 

P,lnjiFiI'Gl, " , ').Y5 
p, giilif,~'lJlarinllted sU~Yeme dish of eliher Chick"n or lamb, Full of ilavour and highly 
eles'§lnt..Cotl1<ea in a special sauce consisting of tomato. onion, Ilerbs and Individual 
S~IOOS Finislled With a dellcat':..:1arnishing of fresh coriander. 

Ala (Cook, of mild. mrnlul11 or 001)'"
 
AIsplendld, sUGculent dish with a remarkablE> aroma; which comes in the option of
 
hIC1<.f,)~·o, lamb,Barbecued in the tandoori prepared Wltll spices and herbs. Embei· 

lisiled with onlo"S'. tOAlatoes and capsiCum. With Ihe eSsenCes of garam masala and 
f]t,stl ~o'ril!tldElri"aves. 

partsy Q , , , 9.95 
preparli'd 1n tha sly1<'l of Dansak; mesmerising taste marinated chicken or lamb 
cODKed until delicate In the tandoori and a louch of lentil wilh uaram masala. 
S~rve~lr¥-au.nique sauce with spice. herbs, onions and green peppers. Elegantly 
finIshed' With cucumber. tomato and freSh coriander. 

l\1oza (T~'>I, an <xci"",,,, dl,~ In Cafc5piro) G) 10.95 
~ illstinclive djsh witi' fresh full lIavoured chicken barbecued in tandoor;' Vary mild and 
I~~.o/; 11 ~ru;~ts of .succulenf, Juicy chicken slowly simmered in a pan and served in a 
li.pecially.prep~red.salJoe consisting of grounc f\irnonds, coconut, frash cream. gariic 
anttglnfJer. , 

6~~k~uJlao ':""':"':;":'~"; ..""":;:-' :; ,' , 12.95 
A grllle(l,Yl..pn;a!ed St:JPf~rr:t!l ¢I!\h 19.f duck, A generous portion of tender breast 
p.tCl<;~s""SerVe9 in ,dl<,0jiI~ilJ(preRared sauce, consisting of tomato, onion. cap· 
s,mrrr) , hejbS"and "oeei~fspl'cp.s Finished wltll a delicate garnish of fresh oor· 
,rlnn<lflT.,. ... 

;~~~:~~~·~~~;j:;;~;{~:~.J~f;~;;;~:·~~;~d·~~tii·;~~·d~~· 'i'~' U;~·;~~·d·~~;i·~~~~12~~~ 
served on.·a"sizzllr:tg l{laq(ID with ohlons; tomatoes, pepp"rs, garlic and a dasl, or 
btandy 1m an e;(too fIlllrt8"-!lrilled lasta. 

Zora Zora G) ..: , 12.95 
Mouth-watering taste Il'iis extrl;lordinary disll comes with a mix of chicken. Iamb 
and ;:>otulo cooked in addition with sweet and sour sauce flavoured appelisingly 
with fresh fenugreek. other herbs. spices, onions. lomator;s. urean pepper and 
gara'" masata. Served alongside with a scoop of pilau rice and decorated with 
coriander. 

Qurbanl (T~i' t, ,n ",du,t" d~h in C,foSplcc) G) 12.95 
An exceptional dish with fresh tender pieces of lamb, Barbequed heavenly in the 
tandoori creating a lovely mild tasta. Cooked with a specially prepared sauce wiit' 
spices, herbs, onions, tomatoes, green pepper with n13yonalse and a louch of lime 
pickie, Then garnished willl garam masala and coriander. 

Shank Bonanza,." " ,., .. " ", , , 12.95 
A unique dish with fresh, lender lamb shank, barbecu"d in the tandoori, cooked in a 
specially prepared sauce willl spices. herbs, onions. tomatoes, green peppers and 
gmam masala. served wiU, a scoop of pilau rice and gamished with fresh coriander 

Tandoori Special 
Tandoori Chicken· , , ~.y~ 

ChicKen On tM bone ma:rtn'1ted in yoghurt aromatic spices. babecuerl in landoori. 
served with saiad. . 

Chicken / lamb Tikka ; , " , , , ,.6.95 

1 Diced boneless chicken or lanib marinated and mildly seasoned. barbecued In 
Ihe tandoori an{j served witi, saiad, 

~ 
Shish Kebab " , ", .. 7.95 
Lamb minced with onions, special herbs and spices. Skewered and barbecued In 
Ihe tandoori served with fresl, salad and mini sauce, 

Vegetable Shashllk , , ,." 8.95 
A fabUlous vegetable selection cooked Tandoori style. including capsicUln, 
green peppers. tomatoes, cauliflower. onions, aubergines all marinated in fresll 
herbs and spices, barbecued in the landoor. 

Special Sizzles )uilietle 8.95 
A fabulous selection from our very own tandoori chickan or lamb marinated in 
fresh herbs and spices, barbecued in the tandoori with green peppers. lomaloes 
and served with salad. 

Special Sizzling Duck , 9.95 
Spring duck marinated with fresh herbs and spices and barbecued In the tandoorI. 
Served sizzling on a hot plaque with sliced onions, peppers and tomato and a gener­
ous serving of mint sauce, 

Desi llkka , ,Y.Y) 
An extravagant version of chicken tikka. Breast piaces of sweet honey glazed Cillok­
an, barbecued until tender in the tandoori oven and served on a sizzling plaque of 
onions, peppers and tomato, 

Tandoorll.lmb Chop , , """" " ,.y.'J) 

Succulent lamb CilOPS baked slowly in the landoorl oven 

Tandoori Mixed Grilled , 9.95 
A selection from OUr landoorl menu including tandoori chicken. chicken tikka, lamb 
tikka. shish kebab and naan bread. 

Seafood Specialities 
Occan Supreme G) ., , tu.Y) 
Fresh fillet of sea bass, prepared carefully off the bone and served in a tasteyand 
lighUy spiced, tomato CUrJry sauce, (II sea bass is your preference but you desire a differ­
ent sauce, please do not hesitate to ask). 

King Prawn Delight Sylheli , "", " , " .10.95 
Barbecued King Prawn, sweet. sour and 110t tasty disll. prepared with red chillies, 
onions, tomatoes, coriander and a touch of garlic and selected spices. 

Sizzling Sea Bass , , "" " , 12.95 
A healthy option of a whole, fresh. sea bass, bake{! slowly In the landoorl oven until 
succulenl and served 0" a sizzling plaque, wilh onions. green peppers, tomatoes and 
sprinkled with corrtander and garam masala. 

Rangeela King Prawn , , 12.95 
Another toP. deliciou. dish, exclusive to cafe spice. SUCCUlent. garlic king prawns. 
cooked in the tandoori oven and served on sl,ewers resting over the accompanied. 
lull flavoured sauce. consisting 01 tomatoes. chopped onions, capsicum. ginger and 
special spices. 

ParadiSiacal King Prawn G) 12.95 
COOked In perfection these pmwns are full of flavour and ilave an intense sauce: 
combinations of peppers and spices ;:>repared uniquely Increase the d"light, 

Bcng~1 King Prawn "" " , " 12.95 
A Seafood banquet consisting of four fresh water king prawns, cooked with special 
spices and herbs, garnished will' onions. capsicum, tomatoos and coriander 
leaves. 

Sizzling King Prawn """ ", 12.95 
A very popUlar dish mixed with spices, full of navour, barbecuod In tandoori clay 
oven. Served with fresh salad, 
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