PLAIN NAN 2
GARLIC NAN
KEEMA NAN
PESHWARI NAN
CHILLINAN | 2.
CORIANDER NAN
CHEESE NAN | ..

HOUSE SPECIAL NAN | #
(Keema,Garlic &Coriander)

TIKKANAN

4
2

ROOTI ..
PARATA | .

STUFFED PARATA
(Meat or Vegetable)

GARLIC CHIPS

CHILLI CHIPS ...

PUNJABI CHIPS ...
PAPADOM (Spiced or Plain)
PICKLE TRAY

Please ask a member of staff for any information regarding our Takeaway menu or
any.of our dishes.

Food Allergies and intolerances before ordering please speak to our staff
about your requirements
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52 Main Street, Seafieuses, Nowthuunbedand, NE6S 755

Jalkeaway Menu

Bangladeshi and Indian Cuisine Restawrant

Opening Jimes
Open 7 Days a Week
Fram 5.00pm til 11.00pm

Clased Chruistmas Day

(01665) 720345
(01665) 720 253

www.spicefiouse-seaficuses.co.ule



SOMOSA (Meat or Veg) <
PANEER AUR KUMBI V'

Cheese tikka and button mushroom served with stir fried onion, capsicum
and coriander.

PAKURA SUPREME
Selection of chicken, prawn and vegetable pakura.

P

SABZI PLATTER for 2 = 2.

Onion bhaji, vegetable somosa and vegetable pakura.
CHICKEN TIKKA

LAMB TIKKA

LAMB CHOPS

Tender lamb chops, marinated in specially ground spices and herbs,
then barbecued in a clay oven.

TANDOORI CHICKEN
GARLIC JINGHA SPECIAL i< £

Kir:f prawns cooked with onion, garlic, capsicum garnised with coriander
and served with puree

SHEEK KEBAB
KEBAB BAHAR

Selection of mixed tandoori appetisers, sheek kebab, chicken tikka,
lamb tikka and pakura.

Diced chicken spiced with sweet and sour flavour, served with puri and salad.

‘
PITA KEBAB | |

Diced lamb or Chicken, stir fried with onion and capsicum.
Served in a fried egg chapati.

GARLIC MUSHROOM PURI )-’g;\f. ..............................................

DHAI BEGUN Y
Grilled aubergines, stuffed with vegetables and topped with yoghurt.

KEBAB PLATTER For 2
Chicken tikka, lamb tikka, sheek kebab and tandoori king prawns.

TANDOORI KING PRAWNS

BHUNA PRAWN on PURI

KING PRAWN BHAJI on PURI

PACH MISHALI

Selection of mixed tandoori appetisers, kebab, chicken tikka, lamb tikka,

king prawns & lamb chops
AMM AUR JINGA MILAN

King prawns filled with garlic butter in punch-puron. Served on a bed of
mango pulp with the use of sliced mango garnished with coconut

ALLERGY INFORMATION

# 9
ﬂiﬁ' GLUTEN CRUSTACEANS EGG & FISH DAIRY MUSTARD

Q]
[8} SOYA j CHILLI V VEGETERIAN

SAG ALOO

MUSHROOM BHAJI
VEGETABLE BHAJI

SAG BHAJI

TARKA DHALL

BOMBAY ALOO 00

COLI BHAJI

MIXED VEGETABLE CURRY ...
ALOO GOBI

CHANA BHAJI

BEGUN BHAJI

CHANA SAG

BINDI BHAJI

SAG PANEER

KEEMA PEAS

SARDINE SAG

RAITHA (with onion or cucumber)

BOILED RICE
PILAU RICE
VEGETABLE PILAU
MUSHROOM PILAU
ONION PILAU
PEAS PILAU

KEEMA PILAU

EGG PILAU ...
GARLIC PILAU .
NUT PILAU

TIKKA PILAU
PESHWARI PILAU
SPECIAL PILAU RICE

All served with chips and salad

CHICKEN OMELETTE ..

PRAWN OMELETTE
MUSHROOM OMELETTE
CHICKEN NUGGETS AND CHIPS




Jnaditienal Cuvy Dishes

KURMA

Cooked in a very mild creamy sauce with coconut, sultanas and fresh cream.
A North Indian dish.

MALAYAN
Cooked in a specially creamy sauce with banana, pineapple
and mixed ground almonds.
KASHMIRI
Cooked with fresh cream, bananas, sultanas and mixed ground almonds
DANSAK )
Slightly hot, sweet and sour dish cooked with lentils, garlic,
lemon juice and pineapple.
PATHIA )
Cooked with onions and spices, in a sweet, sour and slightly hot sauce.
BHUNA )
Cooked in a medium spice with onions.
DUPIAZA )
Cooked in medium spices, with cubes of onion, green pepper, tomatoes
and fresh coriander.
ROGAN JOSH f

Cooked in medium hot spices with onions, green pepper and garlic. Topped with a
layer of special sauce with fresh tomato, pepper and coriander.

PLAIN CURRY
A sauce of medium consistency.

MADRAS 999

Cooked in strong spices. Fairly hot.
SRILANKA 999

Cooked in fairly hot spices with coconut.
VINDALOO 9999

Related to the madras, but involving a generous use of hot spices.

The above delicious mouth watering curries all available in either:

MIXED (Chicken, Lamb and Prawn) ...
VEGETABLE

Biryani dishes are cooked with basmati rice-lightly spiced,
cashew nuts and sultanas. Served with mixed vegetable curry

CHICKEN OR PRAWN BIRYANI
LAMB BIRYANI

VEGETABLE BIRYANI

CHICKEN OR LAMB TIKKA BIRYANI
KING PRAWN BIRYANI

MIXED BIRYANI

Main Cawrse
HOUSE SPECIALITIES
ALO MURUGH )

Breast of chicken cooked with the use of medium spices, garlic, tomatoes
& potatoes. garnished with coriander. Also available with lamb.

ROSHON KORA )
A dish with lots of garlic, black pepper, fresh herbs and spices in a sauce,
choose from chicken, lamb — medium hot.

PODINA ZHALL MURGH )0
Pieces of chicken marinated in mint, garlic, ginger and fresh coriander sauce,
then cooked with onions and mixture of medium ground spices.

AMM AUR MURGH
Pieces of chicken tikka cooked in a creamy sauce with mango, mixed ground almond
and pistachio nuts.

MADHOB PURI MURGH

Barbecued chicken cooked in a sweet sauce with chopped onion, tomatoes,
capsicum and specially selected herbs and spices, medium spiced.
NEHARI HAASH

Tender breast of duck marinated in garlic and herbs, then pot roasted and
cooked with mixed ground almond and mild spicy honey sauce.

BUTTER CHICKEN
Pieces of sliced chicken tikka cooked with butter and mixed ground almonds in a
special creamy sauce.

MURGH AMCHUR D....oooeiieveeeeeseeseeseeseessssiessassasesessassnsssanss £9.45

Chicken with the great flavour of mango in a spicy sauce — medium hot.

MURGH ZHAL ROSHUN §)

Pieces of chicken cooked mainly with garlic and fresh green chillies. It's hot.

SHATHKORA BAHAR

Chicken or lamb cooked with medium to hot spice with the use of a traditional
Bangladeshi vegetable (Shathkora), blended with garlic, ginger, tomatoes and onion.
creating a unique tangy taste.

MURGH CHILLI MASALLA §)..
Breast of chicken first barbecued then cooked in a special blend of hot spices
with green chilli. Also available with lamb

HONEY CHICKEN
Pieces of chicken tikka cooked in a mild honey sauce with mixed ground almonds
and fresh cream.

ZHALL JHULL )99
A special blend of spices with crushed chillies stirred together to provide a dish of hot
strength. Choice from chickenor lamb.

PASANDA NAWABI
Pieces of lamb cooked in fresh cream, yoghurt with mixed ground almonds and
cashew nuts in a subtle delicate sauce.

SPICY LUARI )
Strongly spiced medium to hot lamb or chicken dish, cooked with tomatoes, green
pepper and fresh coriander.

LAMB PISTA MILAN
Spring lamb cooked with a special blend of mild spices and with mixed ground almonds
and pistachio nuts.

KAKRI BAHAR 99
Small pieces of lamb or chicken cooked with a mixture of ground spices, fresh green
chillies, tomatoes, garlic, curry leaves and garnished with fresh coriander ( Fairly hot ).

HOME STYLE CURRY )9

Small pieces of chicken or lamb cooked with a mixture of ground spices, fresh green
chillies, tomatoes, garlic, cinnamon, bay leaf, curry leaves and king chillies garnished
with fresh coriander. (Fairly hot)




Masalla Dishies

Cooked with mixture of medium spices, yoghurt and mixed ground almonds
giving a mild taste and a rich flavour.

CHEF'S SPECIAL MIXED MASALLA (Chicken tikka & Lamb tikka) . £11.45

Zalfrezi Dishes 1M
Cooked with medium to hot spice in a special sauce with onion, pepper,
tomatoes and green chillies.

TANDOORI KING PRAWN
CHEF'S SPECIAL MIXED (Chicken tikka and Lamb tikka)

Horai Distres 1

Cooked with a medium hot spices with onion, tomatoes and green peppers

KING PRAWN
CHEF'S SPECIAL MIXED (Chicken, Lamb and prawns)

Balti Dishres »

Cooked in a specially made sauce with fresh roasted ground spices, onions,
capsicum and fresh coriander. A very popular dish from Punjab.

CHICKEN OR PRAWN
CHICKEN OR LAMB TIKKA

Sagwala Disthes

Cooked with fresh spinach, herbs, spices, ginger and fresh coriander

CHICKEN OR PRAWN
CHICKEN OR LAMB TIKKA

VEGETABLE

TANDOORI KING PRAWN
CHEF'S SPECIAL MIXED (Chicken, Lamb and prawns)
FISH SAG (WHITE)

All served with salad

CHICKEN TIKKA

Pieces of chicken, marinated in yoghurt with herbs and spices, then barbecued in a clay oven.
LAMB TIKKA

Pieces of lamb, marinated in yoghurt with herbs and spices, then barbecued in a clay oven.
TANDOORI CHICKEN £9.45
Half a chicken marinated in yoghurt with lemon juice, herbs & spices, barbecued in a clay oven.
TANDOORI ROYAL

Mixture of lamb, chicken tikka, tandoori chicken, sheek kebab and king prawn.
SHASHLEEK (Chicken or Lamb Tikka)

Marinated chicken or lamb with onion, peppers and a tomato barbecued in a clay oven.
TANDOORI KING PRAWNS

King prawns marinated in yoghurt with lemon juice, herbs & spices, barbecued in a clay oven.
KING PRAWN SHASHLEEK

Marinated king prawns with onion, peppers and a tomato barbecued in a clay oven.
LAMB CHOPS

Tender lamb chops, marinated in specially ground spices & herbs, then barbecued in a clay oven.
LAMB CHOPS SHASHLEEK

Jikki Nan Whaps <&

All wraps served with fresh green salad and a choice of chilli or mint sauce

CHICKEN TIKKA WRAP

SHEEK KEBAB WRAP

MIXED TIKKA WRAP .

VEGETABLE WRAP

UPGRADE YOUR NAN BREAD (Garlic, Keema, Peshwari or Coriander) .. £1.50

Seafoad Dishies

BENGAL MACHER JULL )

White Bengal fish cooked with medium to hot spice, a traditional Bangladeshi fish curry
BELATI BAIGON ZHAL ZUL )

A king prawn dish prepared with fresh tomatoes, green chillies and fresh coriander.

It has a medium consistency with a tangy flavour

SALMON SPECIAL BHUNA )

Fresh salmon cooked with medium to hot spices in special blended sauce

with the use of onion, pepper, tomatoes and fresh coriander.

BORO CHINGRI KALIA §

King prawns cooked with onion, tomatoes, capsicum & green chillies,

then stir fried on a high flame to thicken the sauce. Slightly hot.

CHILLI CHINGRI MASALA )

King prawns first barbecued then cooked in a special blend of hot spices with green chilli.
SALMON SALON )

Salmon cooked with fresh herbs, spices and sliced green chillies with

orange peel which gives a delicious flavour.

MACHYR TAKHARI )

White Bengal fish with medium to hot spices & potato. A traditional Bengali style fish curry




