“Landoori Dishes

All these dishes are barbecusd over a faming tandoori (clay oven) on skewers.
Served with salad and mint sauce

Tandoon Chicken (half)
Half a spring chicken marinated in fandoon sauce with delicate herbs and spices,

barbequed over flaming charcoal on skewers
Chicken Tikka

Lamb Tikka
Diced lamb marinated, midly seasoned and cooked over charcoal

Tandoori King Prawn

King prawn marinated with a touch of hesbs and spices

Tandoon Mixed Grill

Consists of Tamdoori Chicken, Lamb Tikka, Chicken Tikka, Sheek Kebab and nan
Chicken or Lamb Shashlik

Chicken or lamb marnated on skewers with spicy green peppers and onions

Duck Tikka
Diced boneless dick marinated, mildly seasoned and cooked over charcoal

Duck Shashlik
Duck marinated on skewers with spicy green pepper and onion

Vegetarian Dishes

Vegetable Rogan medium, cooked with spices and gamished with tomato

Vegetable Dhansak Fairly not, sweet and sour with lentis
Vegetable Tikka Massala

A sedection of fresh vegetables in a rich authentic massala sauce
with single cream and yoghurt

Vegetable Jalfrezi
Fairly hot and spicy, cooked with diced onions and green peppers

Vegetable Bhuna moist, medium, spicy cury
Vegetable Patia

Vegetable Madras

Vegetable Kashmin

Vegetable Korma

Vegetable Dupiaza

Vegetable Vindaloo

Vegetable Curry

Vegetable Goan
Cooked with garliic, ginger, coriander, Goan red chili and cumin
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Biryani Dishes
All ightly spiced, mixed and fried with Basmati Rice and served with vegetable curry

Chef’'s Special Biryani

Chicken fika, famb tikka, king prawn and boiled egg, mixed and fried with basmas rice
Chicken or Lamb Biryani

Prawn Biryani

King prawn Biryani

Lamb Tikka Biryani

Chicken Tikka Biryani

Sgpring chicken marmated i fandoori sauce, barbecued over flaming
charcoal, then mixed and fried with Basmati Rice

Chicken or Lamb Tikka Akhni

Chicken or Lamb Tikka lightly fried in ghee and onions, almonds flow,
coconut powder, sultanas and mixed with Pilaw Rice, gamished with cheese
Duck Tikka Biryani

Spring duck mannated in tandocri sauce, barbecued over faming charcoal,
then mixed and fried with Basmat Rice

Tandoori Chicken Biryani

Side Dishes

Mixed Vegetable Curry

Mixed Vegetable Bhaji

Bombay Aloo spicy potatoss, sighly hot
Mushroom Bhayji Fried with spices

Bhindi Bhaji Okra or Ladies finger, cooked in spices
Brinjal Bhaji Autergine fried with spices
Cauliflower Bhaji Fried with spices

Aloo Gobi Potato and cauliiower lightly spiced and dry
Sag Aloo Spinach and potato

Tarka Dall Lentil gamished with spice and chopped garlic
Dal Samba Cauifiower with lensis and garic

Sag Panir spinach vith English cheese

Mutter Panir Curied peas with English chesse
Raitha Yoghut with onion, cucumber or tomatoes
Chana Massala Chick peas

Sag Bhaji spinach ighty spiced

Mishti Khodu Sweet pumgiin

FREE DELIVERY

For orgers over £15.00. For orders ,Wry'n,-l the

£2.50 delvery charge. All within a rocius of 4 Ir.-.
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Chatneys and “Pickles
Per Portion
Per Tray

Snglish Dishes

French fries, peas, tomatoes and mushrooms
Sirloin Steak

French Fniend Chicken and Chips

Omelette and Chips Prawn, chicken or mushroom
Fish & Chips

Chips

Kice

Plain Rice

Pilaw Rice Fiavoured basmas rice

Mushroom Pilaw Basmati rice fried with mushrooms
Vegetable Pilaw 8asmat rice fried with vegetables

Special Fried Rice Basmati rice fried with mixed vegetables and egg
Egg Pilaw Basmati rice fried with egg

Keema Pilaw 8asmaf rice iried with spicy minced meat

Chicken Pilaw Basmafi rice fried with spicy chicken

ndian Breads

Nan Leavened bread cooked in charcoal oven

Peshwan Nan Prepared with oriental aimonds, sultanas and coconut
Garlic Nan 8aked with fresh chopped garlic

Keema Nan Stufied with spicy minced meat

Stuffed Nan swusied with vegetables

Tandoon Roti Unieavened bread baked in a clay oven
Chapathi so# thin kread

Paratha Fried bread made with chapathi flour

Stuffed Paratha Swuffed with vegetables

Popadoms
Massala Popadoms Spicy and hot
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Take way Mena

OPEN 7 DAYS A WEEK

Lunchtimes - Thursday, Saturday & Sundays
12.00 noon - 1.30pm

Sunday - Thursday
5.00pm - Midnight

Friday - Saturday
5.00pm - 1.00am

Open all bank holidays, cdlosed Christmas Day

10% OFrr ORDERS OVER £15

Collection Only

Evclusive Banguer Nights

Any Starter, Any Main Course, Any side dish,

Any rice or nann

ONLY £10.95

[Every Sunday & Wednesday. Eat in Only)
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www.spicemerchants
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Starters

Chef's Specials

Cheg's Specials Continned....

Fish Dishes

Black Tiger Prawns Pun £350 Spice Merchant Chicken Massala £5.45 Chicken or Lamb Tikka Bhuna Meist mesium spicy cary £5.45 Ayre Jalfrezi £775
Spiced tiger prawns servad on Indian bread Terdzr peces of d""d‘f"‘}"*“'*d with 3 very spacial sauce of minced meat, high'y A Ayre 5 the king of Bengal zh. This dish = made from filet of Ayre in a terific, faidy hot
Stuffed P £376 favoured with spices. This dich has been highly recommended by the chef himse¥, Karahi Chicken or Lamb An excée dish prepared n 3 blerd of mid heros S soces. £5.45 spicy saucz of greer chilies, garic and ginger
Witn hct,scicy chicken, b or vegsishles Eff:sthaqg sfh'ck:eqhogw Raqjsthamedﬂb £5.75 Duck Tikka massala £6.45 Ayre Delight £7.75
. RISRON e COOWRI TN GICE, SIIN0, Gy ana Fesh Cremm Filizt of cooked Sch with fresh gnger, garic omatoes. cnions and capsicum to give 3
King Prawn Butterfly £3.95 A ; : Duck Tikka Goan £6.45 medum seiced spaciality sk
e Ldariatiieg sarsicar (AN Rajasthanie Korma Chicken or Lamb £5.75
' ' : A Chicken Tikka or Lamb Tikka Curry £5.45 Rup Chanda Jali £8 95
- - ~ . . TR T .
King Prawn Puri £395 Rajasthanie King Prawn Cosked in ghee. garlic, ynger & ligh: spees £7.75 . . Eargladash whole 74 lightly sciced, marinaed in clay oven, sarved with con
Spiced King peawn served o Indian kread Goan Chicken or Lamb £5 45 Chicken Tikka Dhansak £5.45 dzeo Fied potsto i breadcrumies and medum saucs
Sheek Kebab £2.80 Noalas ok o sl (ol Wik et Gige, Coranber; goum R el and e Moglai Lamb or Chicken £5.45 Salmon Hydrabadi Tansoon saimon seed with mesium spiczd sauss £7 95
Spiced minced meat cocked on skewer over charcoal Goan King Prawn £7.75 Tender sprng chic'«jn or lamb pizces flavoursd with cocorut frasn 2gg yoak, ground amongs
Chicken or Lamb Tikka £2 80 Marinated king prawn cooked with garic, ginger, 30an red chili & cumin el eolic missala (il Flamboy King eeawn cooked with onions, green cegpars 3 green chili's, with sambuca £7.75
Chicken or Lamb marinated in seices cookad over faming charcos! iaeli 1 ianli Chicken or Lamb Makhani £5.45 Wa Vi
Darjee'.mg Ch|Cken or Darje?llng La’.“b ; . E5.75 Marnatzd » 3 elena of heres. seiczs & delcately blended in a massala sauce mid highly recommended 5 éﬂéo "a Dl.‘/’f!
Mixed Kebab Chisken Tikks. Lamh Tikka and Sheek Kebab £265 Diced, marinated chicken or lami cooked witn garden mirt, mathi and corander
. } ’ Darjeeling King Prawn £7.75 Tandoor Chicken Massala £6.45 Prawn Curry Medum, cooked in a badtional curry sauce £6.25
Chicken Pakora Dzep zd in br2ad cramies £3.25 Marinated kirg prawn cocked wih garden mint, mathy & coriander I.!ahmabed n tandoor sauce. barbzcued n 3 clay oven then cooked off the bone in 3 rich creamy sauce Prawn Korma Very il iy £5.95
Onion Bhaji Ssiced fired orion balis £2.25 Chicken Tikka Massala £545 Nihari Lamb Madium or Mild £6.45 P Mad L £5 95
Meat or Vegetable S £9 50 Chicken Tikka cocked in clay oven, then coated in a tandocei sauce of herbs, seices and cream This iz a very exolic mdian deh, leg of lamie marinated wih herbs & spices then roastad in the oven rawn Madras Cooked wah fairy hot seices A
or Vegetabie >amosa 3 - - :
Tranyes o ,cas:rpg'sem"ed with minced meat or vegetabiss, deep Fisd Shatkora Lamb Chops Coskes with mesium spioss and Sangladeshi wildlemon  £6.45 Prawn and Spinach imesun) £6.25
Prawn Cocktail £2.95 Spinach Lamb Chops Cocked in masiun spioss and seinach £6.45 Prawn Bhuna woist medu seicy cury £5.25
Prawn Puri Spced prawns served on ndan bread £295 Mishti Khodu auterna sequash, chicken of lami £5.75 Prawn Dhansak Fairly hot, sweet and sour with lentls £5.25
: Medium cookea with seiced and diced sweet buttemut sauask. gadic, gnger & fesh coranaer =k
Mulhgatawny SOUp £1585 Lamb Tikka Massala £5 .45 . - ’ . Prawn Patia carly kot, swest ard sour £5.25
The famous North Indian potage smmered with lentil stock and rice Lamb pieces gamished with rich home-precares spices and barkecusd m clay oven Achari chicken ce Lamie cocked in 3 pickis sauce sightly hot & sour, a very tasty dish £5.75 Prawn Mal aya £5 25
Chicken Chat £2.95 Lamb or Chicken Podina £575 Goldah Khodu King pramn cooked with swest pumkin £7.75 o A 2 £5 95
Shami Kebab £ 80 Terdzr paces of lamb or chicken gamishad with garlic, fresh mint ard a hint of cr2am, spcy SRR . 7 ¥ ¥ = £5 75 :
ami Ae x - icken or Lamb cook2d in 3 specd aromatc Naga chill sauce - Maaras hot L 3
Chicken Rezala £575 o s - Prawn Vindaloo £5.25
Allo Dosha spicy eotatoes served n a chaeati rol £3.20 Chicken tidka cooked with cream, 3imonds ard yoahur, samished with cistachio King Prawn Curry Mesium, cooked in 3 raditionsl curry sauce £6.95
K 2Nnat -
Lambor Chicken DOst s L o cicke, serei .2 ol ol £3.50 e Bl o L R e ki =TT Chicken /Lamb Dishes King Prawn Bhuna wost mesiun. spicy cury £6.95
Sukka Kina Prawn £3758 delicte spioss and barkacwed in the tardoor ard then finisked in 3 mild to medim craamy sauce. Korma Very mild creamy curry £4 95 2 >R .
Marinzsed king c%m hoemend 2l cooked by ke il e seaiat tellh saiad One gish {0 try winch gves all the Indian saste but does not set your mouth on fire Cury nes - tr:dt' ' £4.95 King prawn Patia Fady kot sweet ard sour £6.95
‘ Medium, cookad m 3 traditional curry sauce : ) )
Duck Tikka Duck marinssed n spioss cooked over flaming charcoal fire £295 Sukka King Prawn Korai . ~ E7.75 Madras Cooked with farly hot spices £4.95 King Prawn and Spinach jmedum) £6.95
N e Vindaloo very ket £4.95 Prawn Balti Mesiur with frash hros & seies. served with bread or plaw rice £6.95
Duck Chat spiced duc £295 in 3 medium tasty sauce with capsicums, tomatoss, orions and corandzr Very : e g soices. servad with bread or pi :
Keema PUri Spicy minoed meat senved on Indian bread £7 95 Garlic Chilli Chicken Cocked vih freshiy choppes geric, chiies spices 3 siokéynet £5.45 Dupiaza wedum sauce with orion cukes £4.95 Tiger Prawn Massala £6.25
' ) ; Garlic Chilli Lamb £5 45 Mathi Mesium srength curry with fenugrask £4 95 Tiger prawns costed in 3 tandoori sauce of herbs, spices & cream
Tandoor Chicken Cricken marinated in spicss, cosked over flaming charcosl £2.95 e G B £7'75 Bhuna Mot medium spicy curry £4 95 Goan Tiger Prawns £6.25
Jeera Wings Cumin tavoured chicken wings £2.95 SERCCMLL TS : Rogan Pogular dish with resh tomato - medium £4 95 Marinated tigar crawns cockad with garic, ginger. goan red chili, coconut & cumin
Chicken or Lamb Pasanda £5.45 i i ih fré 4 : L _ . _—
Pocha Hara mnga marnated tiger prawns in 3 wise light bater £3.50 A soecial mild dish cooked with almord, sufanas & fresh cream g'a:::‘?a'z 'FM“’: o fruats y P 2432 Klng Prawn Balti Medium weh fesh herbs & spices, served with brzad orpiawrce £7.95
B airly hot, sweet and sowr with santls A : !
Cauliflower Pakora Pieces of cauiifiowes marinated in 2 crise lisht batier £2 50 Tandoori King Prawn Massala £7.75 3 i Tiger Prawn Podina £6.25
st S s Pieces of king prawn cooked in 3 clay oven and then prepared n tandoce sauce with cream Sag Popular dish with spinach - medium £4.95 Tiger prawns garriched with garic, fresh mint 8 a kint of cream, spicy
T ri Trout Lighty seice, sriled in the tandoori ; : : [t] Medivm with fresh herks and spices, served with kread ot cilaw v 3 - :
andoor Trout Lighty seice, sriled in the tandocsi £3.95 Ctickon oc Ferby - Ealiei £5 A5 Balt I-ea”utr with fres evbs and spices, served with bread or cilaw rioe £6.95 Tiger Prawn Jalfrezi £6.75
A seicy, fairly hot curry cooked with diced omions and green pepoers Ceylon rarly kot cocked with cocomus £4.95 A spicy fairly hot curry cooked with diced orions & green pegoers
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www.spicemerchants

EREE DELIVERY

Any Starter, Any Main Course, Any side dish, Any rice of nann
ONLY £10.95 [Every Sunday & Wednesday. Eat in Only)

023 9282 8900
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