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DRINKS & DESSERT

MENU

Beer Non-alcohol

Spirits

At Spice Village, we bring the most authentic
dishes freshly prepared in our kitchen to your table.

Hot Beverages The authentic food menu has been designed to
take you back to the streets & villages of India
which are well known for their food culture.
We welcome you to have an enjoyable dining
experience with us.

Wine

Cocktail
| Dream of Sweets

Mocktail

Cider



Ideal for groups - min for 2 persons.
Per person 45
Entrées

Lamb Chops, Fish Tikka, Malai
Chicken, Samosa, Onion & Spinach
Bhaijji.

Main Courses

Any one curry of your choice per
person served with Rice, Naan,
Poppadum’s & Mango Chutney.

Desserts
Any one dessert per person of your
choice.

Village’s Platter (n,gf) 32
2 Lamb chops, 2 deccan prawn, 2

fish tikka, 2 malai chicken, 2 chick-

en tikka.

Premium Platter (n) 28
2 Chicken tikka, 2 deccan prawn,

2 malai chicken, 2 samosa, onion &
spinach bhaijji.

Vegetarian Platter (v,n) 22
2 Paneer tikka, 2 hara bhara

kRebab, 2 samosa, onion & spinach
bhaijji.

$treet Samosa Chaat (v) 10
2 samosas mashed and topped with
mint, yogurt, tamarind chutney,
onion & crunchy noodles.

Onion & $pinach Bhajji (v) 9
Fresh spinach and sliced onions
blended in assorted spices and

chick pea flour, fried to perfec-

tion, served with tangy tamarind
chutney.

Curry Chips (v,n,gf) 12
Butter sauce, melted mozzarella,
onion, coriander & tandoori mayo.

Hara Bhara Kebab 6 P¢s (v,n) 12
Spinach, potatoes, cheese & peas
patties, spiced with aromatic herbs
and spices.

Paneer Tikka 6 Pcs (v,n,gf) 17
Tandoor grilled home-made cot-
tage cheese with fragrant spices,
onion, green pepper.

Deccan Prawns 8 Pes (n,gf) 18
Deep South Spices, marinated
overnight, charred in coal oven to
perfection.

Fish Tikka 5 Pcs (gf) 18
Market fish laid down overnight

with yoghurt, mustard oil, lemon
juice, herbs, charred in coal oven.

Lamb Chops 4 Pcs (9f) 20
Charred by the tandoor but juicy
inside. Soaked in lime, yogurt and
dark spices for a one night stand.

Tandoori Butter Wings (n,gf) 18
Lightly spiced wings cooked in coal
oven, drizzled with butter sauce,
served with tandoori mayo.

Malai Chicken 5 Pcs (n,gf) 17
Marinated in yogurt, cashew paste,
cream cheese & cardamon, charred
in coal oven.

Tandoori Chicken (gf) 16
Half a chicken marinated in yo-
ghurt and freshly grounded spices,
skewered & tandoor grilled to order.

Chicken Tikka 5 Pc¢s (gf) 17
Tender pieces of marinated chicken
finished in Tandoor, served with

mint chutney.

Indo-Chinese cuisine is the adapta-
tion of Chinese seasoning and cooking
techniques to Indian tastes.

Chilli Chicken 17
Deep fried chicken tossed in gar-
lic,soy, capsicum & onion. Most
popular Indian snack.

Veg Manchurian (v) 17
Chicken Manchurian 18
Fried chicken or veg croquettes
tossed in garlic, soy sauce and

freshly chopped vegetables.

Chicken 65 17
Spicy deep fried dish tempered in
whole red chilli & mustard seeds,
Invented in Chennai.

SPICE

Authentic Eatery

Lollipop Chicken 5 Pc¢s 17
Fried chicken nibbles served with
sriracha hot sauce.

noodles (v) 20
Chicken McMahon fried rice
or noodles 22

Choice of fried rice or noodles
tossed in egg, chicken, spring onion,
soy and homemade Indo-Chinese
sauce.

All curries served with hot basmati
rice. All mains can be ordered mild,
medium or hot.

Butter Chicken (n,gf) 22
An elegant dish of tender chick-

en simmered with tomatoes,
cream, butter, cashew and

spices.

Chicken Tikka Masala (n,gf) 22
Chicken tikka tossed in rich butter

& onion gravy with fresh onion &
capsicum.

Mango Chicken (n,gf) 22
Tender chicken cooked in exotic
mango flavoured creamy curry

sauce.

Zafrani Chicken

Masala (n,gf) 26
Tandoori Chicken on bone

cooked in saffron infused cashew
gravy.

Lamb Bhuna Gosht (n,gf) 25
Fresh tender morsels of lamb

cooked with ginger, garlic, toma-
toes, onions, fresh herbs & 9 special
mix of spices.

Chicken Bamboo (n,gf) 22
Lamb Bamboo (n,gf) 24
Delightful dish prepared with

coconut cream and tempered with
black mustard seeds and aromatic
curry leaves.

Paneer Tikka Masala (n,gf) 20
Paneer tikka tossed in rich butter

& onion gravy with fresh onion &
capsicum.

Chicken Mughlai (n,gf) 22
Lamb Mughlai (n,gf) 24
A mild delicious creamy cashew,
saffron & almond flavoured curry.

Chicken Mathka (n,gf) 22
Lamb Matka (n,gf) 24
Limited batch of Meat cooked with
onion, tomato and green pepper in

a thick masala sauce.

Lamb Rogan Josh (gf) 24
Venison Rogan Josh (gf) 26
A Kashmiri speciality, Lean

chunks of lamb/ Venison cooked
with rich blend of spices.

Chicken $aagwala (n,gf) 22
Lamb $aagwala (n,gf) 24
Nutritious Spinach gravy, crushed
spices cooked with your choice of meat

Chicken Vindaloo (n,gf) 22
Lamb Vindaloo (n,gf) 24
Succulent overnight marinated

pieces of chicken cooked with

crushed tangy tomato, ginger,

onion & chilli.

Chicken Biryani (gf) 22
Lamb Biryani (gf) 24
Layers of meat & rice cooked to-
gether to make most flavoursome
dish of Hyderabad, served with raita.

v = vegetarian
n = containg nuts

Veg Mughlai (n,gf) 18
A mild delicious creamy cash-

ew, saffron & almond flavoured
curry.

Paneer Matka (n,gf) 19
Limited batch of Paneer cooked

with onion, tomato and green pep-
per in a thick masala sauce.

Malai Kofta (n) 19
Croquette of cottage cheese,
potato, nuts simmered in cashew
based gravy.

Paneer $aagwala (n,gf) 19
Paneer cubes cooked in nutritious
Spinach gravy, crushed spices, dash
of cream.

Dal Makhni (gf) 18
Overnight black lentils simmered
with tomato, ginger, garlic finished
with cream & butter.

Veg Biryani (gf) 20
Layers of Vegetables & rice cooked
together to make most flavoursome
dish of Hyderabad, served with raita.

Bamboo Prawn (n,gf) 26
Delightful dish prepared with
coconut cream and tempered

with black mustard seeds and
aromatic curry leaves.

Prawn Butter Masala (n,gf) 25
A Seafood delicacy- Prawns bathed
in a Creamy tomato, cashew cream
and spiced gravy.

Fish Malabari (n,gf) 26
Market fish cooked with coconut
cream, cashew nut gravy, mas-
terfully blended spices.

Fish Butter Masala (n,gf) 25
A seafood delicacy, Fish with a

blend of freshly ground spices and
herbs cooked in a thick sauce.

Chepalu Pulsu (gf) 26
Market fish sauteed in tamarind,
onion & coriander gravy, home

style dish- Andhra’s speciality.

Choose any of these delicious mild cur-
ries and it will be served with Basmati
rice and a mini naan

Butter Chicken (n,gf) 18
Mango Chicken (n,gf) 18
Mughlai Chicken (n,gf) 18
Raita 4

Yoghurt flavoured with mixed
herbs and cucumber.

Basmati Rice 4
Steamed basmati rice.

Kashmiri Pulao 7
Rice cooked with almonds, cashew
nuts, raisins and dry fruits.

Mixed pickle / Mango

chutney 3
A selection of above to enhance
meal.

Poppadoms 3
6 pcs of plain Poppadom.

Garden salad 8
Fresh salad with red onion, cucum-
ber, tomato, carrot & Lemon.

Onion $alad 4
Sliced onion with lemon dressing.

Kachumber salad 5
Diced red onion, cucumber &
tomato tossed in masala & fresh
lemon juice.

Plain Naan 3.5
Butter Naan 3.5
Garlic & Cheese Naan 5

Garlic Naan 4

Chicken Tikka Naan 5.5
Pizza Naan 7.5
Kashmiri Naan 4.5
Cheese Nann 4.5
Paneer Kulcha 5.5
Laccha Parantha 4.5
Onion Kulcha 5.5
Tandoori Roti 3.5
Green Chilly Naan 5

We ensure extra care is taken to
accommodate allergies as humanly
possible. However, we cannot guaran-
tee we can trace all elements.




