Welcome to Hop & Spice
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Set Meals for 2 (4 curries between 2|
|Crder rice and bread separately. Double up the menus for mere peopie)
Our packaging aims o emulate the traditional 'iffin box" of curries that are found in the sub-continent.

Listed below are some great fiffin combinations for you fo fry.
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Try this amazing Kottu Rofti — a Sri Lankan
- speciality. It's comfort food defined, and
i 'E E o one of Amma's (Mum's}) many recipes!
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Cover (left to right). Spiced Boby Squid Colaman,

This beef curry is a typical Sri Lankan dish,
“Curry, but not as you know it". Low in oil and
cream, but big in flavour. Enjoy!

selection plate, and Devilled King Prawns,

a ‘Thali’

www.hopandspice.com
opening hours:
from é6 pm every day

mininum order £15
standard delivery £1.50
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“Because it's not just curry. It's Hop & Spice”

TAKE AWAY & DELIVERY

LANKAN RESTAURANT

THE SR



Starters

1. Devilled Chicken (medium])
This Nery cish will wake up vour fashe Buds = prepored In o red
hot skilkat, maist tender chicken coatéd in our fabulous
mamnoche of palm sugor, cider vinegar and green chill, Fedling
devilish¥ £5.25

2. Devilled King Prawns (mild)
Plump jurcy king prowns kghifty coated in fhis super tashy
marnade of palm sugor, cider vinegoe. Flomes
Fek the sides of the pan a3 this dish i prepored.
Eﬁm#ﬁng the prowns as they ore gﬁed thraugh the air

3. Splcy Lamb & Polalo Caokes (medium)
Crunch info the crispy poncake coaling fo sink youw fealh inlo
the ipiced Ming of the most delicious siow cooked lender lomb
and crushed mozaia polole. A caofing mango chubney
provides o deliciousdy sweel balonce. £5.25

4, Splcy Tuno Fish Cake (medium)
Crunchy on the cuwitide and soft. molist ond delicious on the
fnside, Onion, gafic ond green chilll inonsforms fresh funa info
the perfect saicy filing., £5.25

5. Vegeloble Samosas [medium)
A completely homemade saomasa fakas a lang ime ko moaks,
bt you desenve iff Qur fresh pastry hos the pedect balance af
crispiness and doughiness. This envelopes a mixed vegefable
liling thal hos been infused wilh e ich lovour of the fresh
curry leof, chitl ond gorfic. £4.95

4, Splced Crispy Baby Squid Colomar (mild)
Crunch thwough the crispy speced batter and sink your feafh
into fendear preces of perfactly conked Boby wquld, Hop &
Spice's unigue masold blended cooling owakens yoir hasfe
budts. The yoghurt oo - loced wilh chilf vinegear gels them lo
the gyml £5.25

Rice & Bread

7. Steamed Bosmall Rice £2.55

8. Katan Rice
A mouttiful of this dish will hove yau crunching fivaugh buttered

cashew nuti. and chewing on the nofural sweelness of rasing and

fackfruit foffen described o5  cress befween mango and
pineapple]. The sweainess of the frull provicing great balonce
fey your spicier dishes. £3.35

7. Spinach Rice
Hugedy popuiar = fresh spinach and caorameized onions are
tessadd with mied spices fo create a oish that will enhance
any curry, £3.35

10, Lamen Rice
Infureed with frash lemon, fried anion andd lenfils, This & a vibran?
fice dish that would go porticuionly wel with chicken
arseofood, £2.95

11. Chapatl Bread
A tosty flot bread thaol mode from wheot Hour
Greot for mopping o grovyl £1.85

12. Porotha Breod

Shightly crispy. bul wonderfully doughy - o rich moist il brecd
that i made from layaring dough with clorfied butter. £1,85

Big in flavour, light in oll, these Sri Lankan curmies have been exciting London taste buds since 2006.
OPTION 1: select 2 dishes per person (inc. one veg each for a balanced meal)
OPTION 2: look right and choose one of our speciality main courses .
OPTION 3: turn over for greal value set menus.

Open Pastures

13. Chilll Chicken (medium)
Ag vour teath tink infa the lender malzt chickan Heces youwr
tongue it brought fo life by the infense fiovaur of the fch spicy
yoghut monnade, This dish is propaced the nigh! before 10 allow
fthe marinode o sfeep over night, A siow cooking process follows
allowing the favour fo intensify, 15,75

14. Keralla Chicken (mild or medium)
Allow the iovows of Ihe rch coconu! masolo souce 1o coal yow
fongue before oliowing youw feelh fo sink inlo The selected
tender places of shw cooked chicken. Cury leover garic and
cEnper result in o deeply aromofic wholesomea cumy. £5.75

15. Fried Fork Cunty (hof)
We ciube tender pork and marnofe it avemnicght in oor
home roasied mosala with o splash ef cider vinegar, Once
fricd, o dry cury i created with o fabulaus flovaur intensiy that
bursts onfe your fongue, £5.45

14. Coconut Lamb (medium)
Tender chunks of lamb slow cooked in o nch coconu! mik souce
tha! cools your longue wilth all the sublle llavours thal go into our
home lended 5i Lonkan mosalo, curmin, coriander,
cinnamon and of cowrse the frogrant comy ol £4.15

17. Baked Beel Curry (hot)
A deficiously Aich and spicy cumy of ciced Scotfish beef,
siow roosted i owmosalo with fresh pickles. ginger, gorfic
and chill fo creafe o melt in the mouth curry. £4.15

Deep Blue Sea

18, Golle Salmon (mild)
Succulent chunks of freth salmaon & pooched in o nch creamy
cocaonut milk touce. Hop & Spice masahs provides o iovely chilf
bite that enhances this wonderful fish, Cury ieaves provide depfh
of lliavew, and o feuch of lamarind vietds @ hinf of torfness culitng
throwgh the rich Novour, £4.45

1%, King Prawn Kulumbu (hof)
Crunch throwgh the plump ucy king prawng and sterp up the thin
suce that i jom-pocked with foveuwr, Tomato. garic, ginger, and
cumy eaves provides a wonderful faste intensity, Tamaning provides
lavely shomness - ifting this clish beaudifully, £675

20. Squid Serendip (medium)
Bite info the lender pleces of locally sourced fresh :quid to retecse
an amay of flavour, Tamarnd - the Adan aquivaiant
of o squeesze of ime, is batanced by the sweetness of paim Sugarn
followed by a fiery Kok from floked red chill, £5.95

21, Crispy Jackfish (mild)
Rreck apen the crispy dork spicy coafing fo reveal the pure white
firrn Mesh of fhis wonderfud juicy fsh, senved with crisply onons, green
chillies ond cury legves. Douse il with o heallhy squeese of fresh
lamon. £5.95

2. Crab Vara (medlum)
This dish coplwes the essence of S Lankan feod, Foked fresh while
crab meal i fossed In spiced coconul o, with ed onlon, green
chill and frazh cury keovas, Finished with o healthy zqueers of
frech lemon £6.45

From The Earth

23. Spiced Mushrooms (hot)
Sow cooking i the tecrel to this dish. Fresh bution mushrooms
are sfeaped in ouwr home oasted spicas befone being cumedd
over 4 low heat with green chdl,. onion, gofic and Cumy Ieaves,
The nafurgl juices lliood owl and gre enhanced wilth o louch of
cider vinegar fo give this cumy real ip. £4.15

24. Dahl [mild)
On paper Dot flenfl cury) is an eosy dish o prepane, bl 11 so
offen done bodly. A i Lankon dohl 5 Novowed wilh the
lempered gad: of musiord, curnin and fennel. Just sncugh
goviic not fo overpower the dish, ond o tauch of creaomed
coconut o provide o vetvety finish, £3.95

25. Vara [(hot)
A racil foste of 5A Lanka in this dith, Shredded caral, cabbage
and patato ane diy fried with o tawch of spiced of, and fassed
with fresh shredded coconul, A sprinkiing of green chilf provides
Just enough heal, A britant dish for ole malchingl £3.95

26, Spiced Bulternut Squash (medium)
A dish pical of southern 3 Lanka, The nolumol sweelness
of the buternut B compiemeanied by famarind, red child
and coconut mik, A fosted semsation! £3.95

27. Fea and Faneor (medium)
You llked I 5o much we hod lo pul I on Ihe menul Fresh gorden
pecs and chunks of indion colfoge cheese are brought together
in a creamy souce tpiced with our hame reasted masaic, £4,15

28. Mosalo Pototo (mild)
The humble potfato comes in many guises. but we don'l believe
there & any beter thon this ane, s a tvpe of spiced math, we
crush the potato with fumeds cumry leaves and findsh it with
oy ‘thatidom” of fred spéces. IH's nof uncommuoan for regukars fo
order o couple of parlions insleod of icel £375

2%. Spinoch & Coconut Cream (mild)
Full'af fich havaur, a deficiaitly creamy dish, Fresh splnach i
shredded and souléed wilh caromelised onions before being
cooled with spiced coconu! cream, £4,15

Spiced Salads

A0. Fried Aubergine Salad (medivm)
Small auberginge preces ofe steaped in a spiced mannace
belore being soulded, Fresh lomale, omon and child mel!
inte the warm oubergine. A dosh of cider vinegay and fresh
emaon creates o wonderful zing, £4.50

31. Devilled Folato Salad (mild)
This super charged polalo solod i forfified with ow home-
made chiti ofl. A hwist of conander ond o dusting of ow
secral masaka puls o iy Hop & Spice stamp on fhis
frachitional clish. £4,35

32. Bubtered Carrol Solad (medium)
A peaceful bed of shredded fresh camot, in a yoghirt
blonke!, loced with green chilll grenodes. £3.95

33. Refreshing Tomato Salad [mild)
Bursting with the fiovours of summear = fresh fomotoes diced
and lassed with finely chopped onian, chiff and
congnder, £3.95

With this coupon

£5 OFF

When you spend more than £25
(not In conjunction with other offers)

Kottu Rotti ©  Shredded bread tassed with
" onion, chili and egg

The sireats of 54 Lanka come alive with the noke of fhis
dish being prepared as knlves clatter against the hat
plote chopping bread o small pieces, Cur wonderfully
rich porathg breod is souléed with onions, green chilll,
egg and than mixed in with your cholce of cury,

It's a fab hearty meal for ane or con be used insteod of dce
and partnered with your cumy, Comfort feod af its best
[Pyiarmos ephonal),

3, Mixed vegetable £8.95
35. Lamb E9.95
34, Chicken £9.45
37. Beel £9.95
38, Seafood E10.75

kothu Bolls e served with mango chulney
and yeghurt raita

Biriyani : a rice based dish

The 3d Lankan Rifyani pocks your mouth with flavair
much mare 0 than ifs drier indian coysin, Ours is moreg
akin lo o poela. baked in o rich spicy sfock creafing
o dish moist and brimming wilh the esence of an

exotic ishand
3%. Chicken £7.45
40, Lamb £9.95

Bifyank o sarved with
mango chutney, yoghurt raita

IF you lke your food splcy than bidyani go particularky wall
with Sambols - o tradifional sd lonkon condimeant
|betow) go on ... 1" woeth )

Sambol : Spice it up!

S Llankan cuttine i known for balng very spicy buf all
our ciishes ang foned down o aliow everyons o
sarmpie Tham, I you wonl 1o pep up youw medl then fry
one of our Sambals - in 51 Lonka these are oz popuiar
o ketchup!

1. Cocanul and Chill Sambol (hot) El1.45
with fesh chilh, coconut and lomon puwce

42, Onlon Sambof (hot) £1.25
Onian chuney caramelitad with
sugor and chill

43. Corlander Sambol (hot) £1.25
Fresh cofonder emuliifed with chili
and feman juice 1o creale this
nch chulnay

“Because it's not just curry.
It's Hop & Spice.”




