nuk
Mussels cooked in a medium hot tomato sauce.
Sfecval Mix Grill 3.95
Chicken, lamb and king prawn cooked In charcoal, served with salad.
Mixed Kebab 3.95
Amisture of kebab, chicken and onion bhaf, served with salad.
King Prawn Butterfl

King Sravn deep ried with Ereadcrumbs, served with sta.

King Prawns on Puri ¢ 3.95
Lightly spiced king prawns served on puri

Prawns on Puri 2.95

Cghtly spiced prawns srved on put

Prawn Cocktail 2.95

Prowns served with specil cocktail sauce andslad

Chicken Chat on Puri 2.95

Chicken senly simmered nchat sauce (Hountain Sl and Tamarind) served on pur (

Tandoori Chicken 295

Spring chicken marinated i hrbs and spices and charcoa il nthe Tandoor

Chicken Tikka or Lamb Tikka 2.95

Cubed marinated chcken or Lamb lghtysried i the Tandoor

Chicken Pakora 2.95

el covked 1 3 mediam ot tomatosauce

Shish Kebab 2.95

Lamb minced with onon and spices, cooked onskewers ver charcoa,

Shami Kebab 2.95

Minced lamb, genly spced and shallow ried with fresh corander.

Reshmi Kebab 2.95

Minced b gl picd, shallow fied snd wrapped i omelet

Vegetable or Mush P 2.50

VegFaes o st coned i sices seve IR r

Aloo Chat on Puri 2.50

Folatoes cooked Inchat saue served on purt

Meat or Vegetable Samosa | = 2.50
o minced tan

Vegetable Pakora 2.50

VegStabies gently spiced and decp fred with breaderunbs,

Onion Bh: 2.50

aji
Gnlon mixed with gram flour and ground spice, deep ried.

Tandoori Specialties

chickn, sty
marnate 1 3Uce n GELKate v an e fo e, befon bein cooned

Tandoori Chicken (Half) 5.95
Chicken Tikka 5.95
Lamb Tikka 5.95
Tandoori King Prawns 11.95
Chicken or Lamb Shaslik 6.95
Ghicken Tikka o Lamb Tkka served vith griled tomato, pegper and onfon o a sizling plte.

Hasina Kebab 6.95

Chicken Tikka and Lamb Tikka served with giled tomato, peppers and onjons on a sizling plate.

Tandoori Mixed Grill 9.50
Asgenerous mixture of kebabs, lamb and chicken, selected to give your palate an experience to remember.

Balti Dishes

(Cooked n b scss, ers, grsen pepprs, orions,fomatoes s aubergine, The Auhenic mecum ick saucs gives he B
2 s favour Sorvd win o

Chicken or Lamb 7.95

Chicken Tikka or Lamb Tikka 8.95

Prawn 8.50

King Prawn

p - s:lag_chvckesmlzf Lar:x:

Spice Island Specialties

Muglai Chicken o Lamb 5.50

Fresh Chicken or Lar 2 1

and coconut.

Sirajee CMS";W' l 5.50

Fresh Chickeae (4D e it with chic pess, cooked with mushrooms and tomatoes

Nep;ﬁ” Lamb 5.50
Lo 3 Y

Garlic Chicken or Lamb 8.50

Chicken Tika or Lamb Thka cooked with fresh galc, corlander hrbs and

A §

8.
fresh cortander, Served

with speclih o

or

Lamb
i Tika gently cooked with fresh mint, mixed spices, onions and fresh coriand
with special rice. \

Resala Chicken or Lamb
Chicken Tikka or Lamb Y kka
with special rice

4 with braised onions, mixed spices, herbs, fre

ith plau ricy

Shaslik Bal
Choice of Lamiffkka or Chicken Tikka cocked with charcoal grilled peppers, onions S

o

Variation Curry Dishes

Chicken or Lamb 4.95
Chicken Tikka or Lamb Tikka 650

rawn 5.95
King Prawn 850
Vegetable 4550

cun
Fain e spiceddsh.

Korma
Mildly spiced, cooked in cream, almonds and sutanas

Shahi Korma
il spicec, cooked in cream, almonds and yoghurt.

Kashmir

Mild, cooked in cream with pineapple and banana
Bhura

Mecdugubor. By curry with tomatoes and herbs.
Dupiaza

Mediumhat, spicy curry with onlons, tomatoes and spics.
Mad

ras
South Indian curry, hot and very spicy.

Vindaloo
Very hot and spicy curry.

Special Variati urry Dishes

A AR L\ Chicken or Lamb 5.50
Hana 1 950 Chicken Tikka or Lamb Tikka 6.95
Lean Gt the Tandoor, gartic, ginger, GHAW, cream and. Prawn 6.50
Sinach. i i sered with pil ic s P 895
Vegetable 4.95
e q— b‘hsmzd into bats drer)
van

O Hascena ™) vy

Bengal Surprise
Tendes Lo e Juie.

ised
with pilay rice.

Tikka Paneer

9
Chicken tikka cooked 0 cheese, tomatoes, herbs and mediumagl Served with pilau rice.

12.95
and chilles. Dry consistency. Served vith pilau

Nawabi Jinga,
King pravins cooked with with shell i spices, REFBE]

Vegetable Specialties

Chana Massala 4.50
‘Gently spiced chick peas and potatoes, simmered with braised onions, mixed spices, herbs and tomatoes

Aloo Gobi 450
o8t SR8 potato and cauttower, cooked t 3 dry conssency.

Mater Paneer 5.50
N e M

Sag Paner . 5.50
Desi Sabji 5.50

i, auberkineand peppers cosked n o medum spices.
Biryani Dishes

Served with  mecm vgetable cury soce.

Chicken or Lamb 695
Chicken Tikka or Lamb Tikka 7.95
7.50

King Prawn 10.95
fegetable 5.95
Spice Island Biryani 8.95

Medium hot gy, cooked with Peppers, fopped it spicy tgmatoes.

Jalfrezi <
@aoked in Ghlons, chillies, afatoes and PEFBE RGO Esstency:

.50
e maliges nd dilos. \
— A g off {
& @
L —
9.50

rahi
Well spiced with sarlc, ginger and tomatoes, a traditional India dish.
Mushrooms
Medium curry with the added flavour of resh mushrooms.
Sag
Medium hot curry with spinach.

Patiya
Persian dis, oy, ht and sour

nsak
Persian dish which s hot, sweet and sour cury with lentis.

Dim Massal.

Medium hot, dry curry with tomatoes and herbs, cooked with minced meat and egs.

doori Curry Variations

Chicken Tikka or Lamb Tikka Massala

6.95
Mildly spiced, griled over charcoal, cooked and served in our special Tandoorisauce, the most popular dish n
the UK.

Tandoori Chicken Massala 6.95

Tandoor chicken cooked in ur pecial suce, medium strength.
Tandoori Butter Chicken 6.95
Marinated chicken conked i the Tandoar,sered i  rich, creamy and il spced sauce.

Lamb Passanda 6.95
New recie - Thn lamb file cured i yoghurt and sice,  rare ecipe of Korm prepared with saffon, mid
but highy lvoured.

Tandoori King Prawn Massala

Ml spced, king prawns cooked over charcoa, cooked and served n our spctal Tandoor suce.

Chingre Jhole 11.95

Fresh king prawns from Bangladesh, prepared n a gentle spicy sauce and simmered in coconut milk

11.95




. www.spiceislandrestaurant.co .

Sag Bhaji ory simachcuy. 275 Steak and Chips 10.95

Fried Chicken and Chips 6.95
Vegetable Bhaji Ory mix vegetable cury 275
W) T I 20 Vegetarian Banquet for One Person  9.95
Cauliflower Bhaji  orycaulfower curry 275

Set meal consiss o:
Brinjal Bhaji Oryaubersine cury 2.75 Papadoms and Pickle Tray.
: Starter: Onion Bhaji. -
Bhindi Bhaji Dry ok (ay fngers) cury 275 e = A
Chana Bhaji oy chick pea cury 2.75 Side Dish: Mushroom Bhaji, One Pilau Rice. - ,,
Daal Turka Spicy lntil cury. 275 .
Bombay Aloo Medium hat, dry potato curry. 2.75 Vegetarian Banquet for Two People 19.95
sag Aloo Ory sinach an potato cury 2.75 e Sz,
Aloo Chana atoand cick peas crn 2.75 Lemtannd // )
s Starters: Vegetable Somosa and Onion Bhaji.

Main Courses: Vegetable Curry and Aloo Gobi
Rice Dishes Side Dish: Mushroom Bhaji, Bhindi Bhaji, Two Pilau Rice. =) om r - - —

Boiled Fine grain botled rice 2.20 >
3 ° Banquet for Two People 27.95
Pilau Fine grain, fragrant and flavoured ice. 250 /
Keema Minced Mast. 275 Set meal consists of: -
Special Vegetables and egs. 2.75 Papadoms and Pickle Tray. —
Starters: Chicken Tikka and Lamb Tikka.
Vegetable 275 Main Courses: Tandoori King Prawn Massala and Lamb Bhuna.
Mushroom 2.75 Side Dishes: Mushroom Bhaji, Two Pilau Rice, One Nan.
Onion 2.75
Lemon 2.75 Banquet for Four People 49.95
Garlic 275
Coconut 2.75 Set meal consists of
= o Papadoms and Pickle Tray.

Starters: Chicken Tikka, Lamb Tikka, Somosa, Onion Bhaji
Main Courses: Chicken Tikka Massala, King Prawn Bhuna, Chicken Rogan

and Lamb Jalfrezi.
Bread and Sundries Side Dishes: Mushroom Bhaji, Vegetable Bhaji, Four Pilau Rice, Two Nan.

Nan Unleavened bread. 1.95

= 7 days a week 5:30pm - 11:00pm takeaway menu
Keema Nan Stuffed with minced meat. 2.30

Kulcha Nan Stuffed with onion and coriander. 2.30

Garlic Nan 2.30

Cheese Nan 2.30 Fully Airconditioned & Licensed
Special Nan Stuffed with tikka, cheese and chillies. 2.50

Paratha 2.30 LES N

Stuffed Paratha Stuffed with vegetables. 2.50 >

Tandoori Roti 1.95 “k“way mce

Chapati 0.95

Puri 0.95

Papadom 0.70

7 days a week 5:30pm - 11:00pm

Dokl T st oo La 9 Market Place, Barnard Castle DL12 8NF 01 833 630575
Raita Onion, cucumber or mint. 1.50

3 N — VISA
chips 1.95 =] oo

® Pickle Tray 1.50 o 9 Market Place, Barnard Castle DL12 8NF




