SPICE GARDEN

Indian Restaurant & Takeaway
Traditional and Authentic Indian Cuisine
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=22 Fritter rmade frarm thinky sliced onions and a house batter, then deep-fried =)
i"l until golden browvn and crispy
*“ CHANA CHAAT
~ ALOO CHAAT !}H
o) CHICKEN CHAAT S

9% t._!ﬁ. {

i-:ﬁ n:- 111- B ) *:h -:'i- i el ey -p:n- - *th i:i- - 111- (i ™ ith

4

Indian street foond snack, A m x of salty, sweet, spicy, and tangy fried
elerments, such as potatoes, or chickpess as a base.
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VEGETABLE SAMOSA
LAMB SAMOSA

Pastny shell fil led with spiced vegetables ar larmb mince filling.
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CHICKENM CHILLI FRY
LAMB CHILLI FRY
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;_,_]_ Stir fried with special house sauce. Sweet, spicy and tangy: .‘.;"-.;'
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JE." CHICKEN TIKKA ili
P PANEER TIKKA ﬁ
, DUCK TIKkKA -

LAMB TIKKA yhe

Marinated in & yopuri-casad misture with spicas,
then grillad in a tandoar owar
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PRAWN PURI
Spicy prEwn curry served on & crisoy deep-fried purl
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CHICKEN TIKKA MASALA
The farmous British Indian dish, created in Britain oy 8 Bang ladeshi chaf
A papular dish cansisting of rmarinated and grilled chicken inoa creanmy, spiced, lomato- based
sauce [Mikd),
VEGETARIAN CURRY
[Chefs Special]l Potatoes, carrots, caulifiower, peas, and areen beans are added 10 8 spice Dase
and cooked until tender (Mediurm Hot).

TANDOORI CHICKEN (Half)
I the bone spring chickan rmari nated in a fiavou rful Blend of kouse tandoor spicas and
WagUrt, then coakad ina @ancoar s,
BENGAL FISH MASALAS
Fish coaked with fresh garlic, fresh lirme, and a thick house sauce (Med ium Hor)

2 % CHICKEN SHASHLIK

Marinated with house made sauce and skewersd with vegetables then grilled in a cley owven,
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& F raditional Curry & Balti Dishes ™ b
s i!__‘l Chicken Lamb Prawns Vegetables L‘

KORMA,
A craarmy sweet, sauce dish made with cooanut millkk and alrrand nuts Dk is krown for its rmila,
aromatic favour profile (Mikd)

PASSANDA

A, mibd, crearmy curnyg Made with yoeghurs, suftanas and a imands {Mild),
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P. Made with tormetoes, papelka, and Kashrmir chilll powsder [Medium Hot) -ﬁ
20 BHUNA O
= Thick, intersely flavou red sawce and a mediurm level of heat (Mediurm Hot) rE
N KARAHI )8
P rMarmed efter the steep-sicded wok-ll ke cooking pat Inwhich its trad tlanally prepared, 1ts knoewn for ﬁ I
i) its robust, tomato-besed flavour. The dish is & thick, rich gravy and is cooked quickhy aver high heat .-j_- A
ik ) [Medium Hot). _.__-{_ A
= &=
R0 MADRAS oo
L & epicy, hot curny know for its dark red sauce and a flewour that is both tangy ard slighthy sweeet [Hot). .-i i
¥
f."' VINDALOO .ﬁ 3
i_ﬁ.'.:"’ & kot tangy. ard spicy favoured dish Weny Hot). "‘—'"-"t'j N
30 DANSAK Coit
% Comizination of seeeat, sour, and spicy flavours. Made with lentils, it's a cormplex dish that olends J
P Persian arnd |ndian culinany traditions, wsing avariety af spices [Tk fanugreak, cumin, and corianger -‘! t:
o [HoA] Iy
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'.fi""fl A FOT, ST, 3nd SoUr TormeTo-0asea curmy, kroawe for its distinctive balaros of flavours, which is f_i'h A
achieved throwgh the use of Ingredlents ke tarmaring, leqnon juice, sugar, ard chllll {Hat), Ly
o
JALFREZI ) ﬁ
Ii!;,."' Stir-fried and served in a thick spioy sauce that includes green chil | peppers [Het) t.._!}l A
s, ot R
=0 DOPIAZA e 8
p.‘ A classic ndian dish, generoushy flaveured with cnions [Medium Haoz) 'J ¢:|
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.____._1 Balti dishes are a popular British-lrglian curne The dish gained pogularity In the 19805 and _‘n..-_
':—' 195%0s in Birming ham's Balti restaurants ard has since spread to other parts of the LK .‘,"'-ﬁ-!
k'. and irtermationalby. 1t s coaked with cnions, garlic, girger, and a bland of aromatic spéeoas, .J

including garar rmasala and neras [Hat),
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=) Chicken Lamb Prawn King Prawn  Vegetables
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Sides

SAAG ALOO
Cornbination of potatoes (aloo) and leafy greens [zasg) cooked in & lawaurful Mo of spices
and aromatics [Mild).

BOMBAY ALOO
& flzvourful dish. Potatoes cooked with avariety of spices, including curmin, curny powder,
garlic, gararm masala, wirrmans, and muestand seods (Madiurm Hat),

CHANA MASALA
Made with chickooss, onians, tormatoss, and a blend of speces (Mediurm Hat),
MATAR PAMEER
A dish featuring pansar [Indian cheass) ard peas cookad in & tormato-based, spicad sauce
ki)

TARKA DAAL
A lentil curry that is tempered with @ fragrant mixture of spices (Medium Hot)

BHAJI
Bhaji is 2 digh made from vegetalbles, deep-fried or stir fried and cooked with Indian spices
(k]
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Bhindi
Cobi
Aloo Gobi
Mushroom
Spinach
Aubergine

Siunilries
A

& soft, Ieavaned flatbread made with whaat fleur, yoegurt, arnd yeast. Baked in aur tandoor
aven, which gives It a slighthy smoky flavour and a golden-brown crust,

Plain Wheat flour and baking powder
Garlic Saked with a garlic mixture
Peashwari Swset filling of nuts, rakkins and cocomut
Keama Stuffed with a savoury spiced minced lamio filling
Garlic Chilli Chilli Aromatic garlic and a touch of chilli heat
Kulcha Filled with Indian chease and spices
Rice

Larg-grain aromatic rica orginati ng frem tha Indian suboantinent
Steamed Stearn cooked rice
Pilau Cooked inoroth and spices
Mushroom With slices of rmushrooms, arcmatics and herbs
Egg Fried scrambled egg cooked with basmati rice
Jeera Prepared with curmin seeds and spices
Lemon Rice mixed with a flasvourful Indian seasoning
Coconut Cooked incoconut milk and coconut lakes
Vegetable Rice cooked with a variety of vegetables and spices
Keema rinced meat cooked with rice and infused with aromiatic scices
Indiam Egg Fried scrambled egg that is lightly spiced and fried with peas

& basrnati rice
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