delhispice

r favourite indian

starters

a selection of snacks and savouries, mouth
watering grills and roasts from the 400c clay oven

01. onion bhaji £2.95
cluster of deep fried onions with lentils

02. paneer tikka £4.45
skewered mint coated indian cottage cheese
stuffed with tangy lime pickles.

03. samosa (meat or veg) £2.95
triangular pastry filled with lamb or vegetables.

04. chicken or lamb tikka £3.95
diced breast of chicken/lamb marinated in herbs
and spices, grilled in the tandoor

05. tandoori lamb chops £4.95
spring lamb chops marinated with our in house
spices and herbs with a hint of garlic and ginger.

06. prawn puree £3.95
spicy prawns served on delightful deep fried
indian puff-ball bread.

07. chicken chat £3.95
slices of chicken with fried onions, cucumberin
chat massala

08. king prawn puree £4.95
spicy prawns served on delightful deep fried
indian puff-ball bread.

09. king prawn butterfly £4.95
spicy king prawn in breadcrumbs

10. tandoori chicken £3.95
chicken marinated in aromatic herbs, skewered
and grilled in the tandoor.

11. sheek kebab £4.50
barbecued ground lamb rolls in masala spice
marinade, seasoned with coriander

12. delhi spice mix starter £5.50
an assortment of chicken tikka, lamb tikka
and sheek kebab.

13. squid chunks £4.95
deep-fried squid coated in spicy golden brown
breadcrumbs with mint sauce.

14. salmon tikka £5.95
char-grilled scottish salmon infused with fennel
and spice

15. calamari puri £4.50
spicy squid, served on indian herbs and spices served in
indian puff-ball bread.

16. tuna aloo tikki £4.50
plian aloo tikki  (£3.95)

pan-fried potato cakes stuffed with tuna,

spices and herbs

mains

a selection of stir-fry delicacies cooked in the tawa frying pan
and home-style slow-cooked curries, stews and biryani's
preparedina traditional jumbo size cooking pot (haandi)
simmered over a slow heat for a very long time-giving full
hearty flavour and texture

delhi-spice special/

17. delhi spice special £11.95
our own carefully selected meal made from the
finest ingredients, simply order & be surprised

18. goan lamb shank £11.95
a supreme cut given the traditional goan treatment,
full of flavour, cooked with tomatoes

19. methi lamb £8.95
crushed spring lamb fenugreek leaves, tomato,
onions, garlic, special spice. dry

20. shorisha lamb £8.95
spring lamb, marinated with mustard paste,
tomatoes and special mix herbs

21. king prawn Jalfrezi £11.95
with onions, tomatoes and green peppers,

garnished with coriander

22. chicken or lamb sadaq £8.95

fried onions, red pepper, green peppers, ginger
garlic, special in house spices, served on a sizzler.

23. chicken rajma £8.95
repared with strips of breast chicken, cooked with

ight spice, coconut cream.

24. King Prawn House Special £11.95

king prawns cooked in red pepper, green pepper,
onions, ginger, garnished with coriander.

25. chicken makhani £8.95
barbecued chicken breast pieces from the clay

oven cooked in a creamy tomato sauce,

flavoured with fenugreek, finished with honey

26. garlic chilli chicken £8.95
full garlic flavour in chilli sauce mixed pepper
and with our in house spices.

27. chicken tikka hydrabadi £8.95
mixed indian herbs, special spice freshly cooked in fresh
tomatoes and garlic mushroom

28. king prawn ajwaini £11.95
skewered large be:gal prawns flavoured with
cardamon seeds, red, green & yellow pepper, red onions
served in hot sizzler, medium hot dish.

29. lamb mushroom £8.95
our own carefully selected meal made from the finest
ingredients, lamb with mushrooms

30. chicken Balti Jalfrezi £8.95
green pepper, red pepper, fried onions, green
chilli in house spice, a fairly hot taste.

31. king Prawn Shashni £11.95
tomatoes, mango chutney, cooked in our house
special sauce.

32. delhi Special Jalfrezi £9.95
fresh slices of breast chicken, chopped onions,
green peppers, carrots, corriander.

33. lamb in pumpkin £8.95
spring leg of lamb pieces cooked with mashed
honey pumpkins in delicate spice.

34. tandoori lamb Chop korai £9.95
red/green pepper, chopped onions with spices and with
hint of garlic and ginger.

35. calamari bhuna/jalfrezi £9.95
a medium dish with thick sauce with indian herbs
and spice/ jalfrezi with onions & green/red pepper.



tandoori specialities/

36. tandoori chicken £7.45
half spring chicken cooked in the tandoori oven

37. chicken/lamb tikka £7.45
marinated in yogurt and fresh herbs then
smoked in tandoori oven.

38. chicken or lamb shashlick £8.95
marinated chicken or lamb roasted with tomatoes,
onions and green peppers

39. tandoori king prawn £11.95
Royal king prawns in a special marinated yogurt, chilli oil
and coriander roasted in tandoor

40. tandoori king prawn shaslik £11.95
king prawns flavoured with spices, onions, peppers
and tomatoes cooked over clay oven

41. tandoori mixed grill £11.95
tandoori chicken, chicken tikka, lamb tikka,

sheek kebab and king prawns, with red & green pepper
and onions.

42. tandoori lamb Chop £8.45
spring lamb chops marinated with our in house
spices and herbs and fresh onions.

tandoori masala dishes/

marinated in herbs and spices and cooked in the
thandoori lightly spiced, in rich massala sauce

43. lamb tikka masala £8.95
44.passanda (chi/lmb) £8.95
45. king prawn masala £11.95
46. delhi special masala £9.95
47. chicken tikka masala £8.95

delhi spice special seafood/

48. cod fish bhuna £8.95
a medium dish with thick sauce with indian
herbs and spice.

49, seabass sizzler £9.95
grilled seabass, egg noodles, stir fry vegetables

with sweet & sour sauce.

50. king prawn sizzler £10.95

stir fried with vegetables, and egg noodles.

51. fish jalfrazi £8.95
fish stir fried with onions, tomatoes and green
peppers, garnished with coriander

52. calamari sizzler £9.95
marinated with coarsley grounded spices and
then slowly stir fried.

53. prawn sizzler £8.95
stir fried with vegetables, and egg noodles.

delhi spice biriyanis/
choices of tender lamb, chicken, king prawn or vegetables
prepared with basmati rice and flavoured with herbs and

54. chicken biriyani £7.95
55. lamb biriyani £7.95
56. chicken or lamb tikka biriyani £8.95
57. king prawn biriyani £10.95
58. delhi special biriyani £8.95
59. vegetable biriyani £5.95

vegefa rian delights/

60. bombay aloo / gobi / saag £3.95
Potatoes cooked with vegetables of your choice

61. tarka dall £3.95
lentils simmered and tempered with garlic and fresh
corriander.

62. mushroom bhaji £3.95
mushroom fried with onions, garlic and freshly
squeezed lemon.

63. chana massalla £3.95
chick peas cooked in a selected blend of herbs

64. sag bhaji £3.95
stir fried spinach with fresh onions, garlic, corriander &
our in house spices

65. mix vegetable curry £3.95
variety of vegetables cooked in curry sauce

66. vegetable bhaji £3.95
variety of vegetables cooked in stir fried with our in
house spices.

67. cauliflower bhaji £3.95
baby cauliflower cooked in garlic with freshly squeezed
lemon.

68. sag paneer £3.95
spinach with cheese

69. bindi bhaji £3.95
okra stir fried

70. courgette & okra curry £3.95

cooked in thick tomato and onion sauce

delhispice

your favourite indian



rice specialities/

71. steamed rice £2.00
72. pulao rice £2.60
73. coconut rice £2.75
74. eggrice £2.75
75. daal rice £2.75
76. keema rice £2.95
77. mushroom rice £2.75
78. garlic rice £2.75
79. special rice £2.75
tandoori breads/

80. plain nan £2.20

81. cheese nan/ garlicnan /
keema nan / peshwari nan £2.75
nan served to you as you desire

82. plain paratha £1.95
83. chappati £1.50

Chicken or Chi/Lmb
OLD FAVOURITES hwi e
kurma very mild and creamy sauce £7.95 £8.95
curry £7.95 £8.95

cooked with a blend of spices to give a medium hot taste

bhuna £7.95 £8.95
garnished with onions garlic, tomatoes in a medium sauce

madras £7.95 £8.95
cooked with a blend of spices to give a hot taste

vindaloo £7.95 £8.95
cooked with a blend of spices to give a very hot taste

rogan josh £7.95 £8.95
using touch of medium sauce with tomatoes and spices

dupiaza £7.95 £8.95
cooked with a blend of spices using generous amounts of onions
ceylon £7.95 £8.95
hot and sour with coconut

dansak £7.95 £8.95

sweet, sour and fairly hot cooked with lentils
chilli massala hot spicy £7.95 £8.95
sag spicy spinach £7.95 £8.95

patia sweet, sour and fairly hot £7.95 £8.95

dips/

84. raita

£0.95

salted yoghurt with grated cucumber

85. mint sauce / mango chutney/

lime pickle / onion salad

three items, single tray

86. plain / spicy popadoms

delhi spice
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your favourite indian

Vege

£4.95

£4.95
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delnispice

your favourite indian

ENGLISH DISHES

Grilled Sea Bass £9.95
egg noodles, stir fry vegetables, soy sauce

Salmon . £8.50
grilled salmon served with vegetables rice

Fish and Chips £8.50
side salad, chips, tartare sauce

8oz Sirloin Steak £12.95
chips, mushroom, tomato, mastard sauce

Prawn sizzler £8.95
egg noodles with red & green pepper, cabbage, carrots
served with a light tomato, sweet and sour sauce

Chicken Sizzler £8.95
pulao rice with red & green pepper, cabbage, carrots
served with light tomato, sweet and sour sauce

8oz Angus Burger £6.95
chips, salad, tomato salsa

Beef Sausages & Mash £8.95
seasonal fresh vegetables, onion gravy

Vegetable Sizzler £7.95
fragrant basmati rice, oyster sauce

Green salad £6.95
cos lettuce, egg, croutons, tomatoes, cucumber & peas
garnished with salad cream

BBQ Chicken Wings (5 pic) £7.95
Lightly marinated chicken wings coated in BBQ sauce
and grilled in our special clay oven, served with salad
garnish.

Spicy Chicken Wings (5 pic) £7.95
Lightly spiced chicken wings grilled in our clay oven,
served with a salad garnish.

Spicy meatballs pasta £7.95

Spicy meatballs cooked in pasta with our special tomato
based sauce, served with salad garnish.



