
Very dry, delicate subtle 
whites

Light, simple  
delicate reds

Rose wines

Dry, herbaceous or  
aromatic white

Juicy, medium-bodied, 
friut-led reds

White sparkling white

Juicy, fruit-driven, 
 ripe whites

Oaked, intense, 
concentrated reds

Rose sparkling wine

WINE EXPRESSION

Sparkling Wine & Rosé
1  Bottega Gold Prosceco Brut, Italy 26.95 

Made with Glera grapes, grown in the Valdobbiadene hills which are hand 
 picked and gently pressed in the winery. Fruity with accents of golden 
 apples, pear, acacia flowers and lily 

2 Da Luca Rosato Spumante, Italy 27.95
  Fresh with vibrant raspberry and strawberry scented fizz 
 made from a blend of Merlot and Raboso

Rose Wine
14  Echo Falls White Zinfandel, California, USA 11% 19.95 

Red fruit flavours to the Zinfandel grape come through well on the nose and palate

15  Belvino Pinot Grigio Rosato di Pavia Italy 12% 19.95 
A slightly drier style, full of fresh summer fruit aromas and flavours

White Wine
3  Pinot Grigio Grave del Friali 22.95 

Boro Tesi Fantinel 
Lovely buttery style with tropical pear fruit. Grapes are fermented in 

 stainless steel tanks with a long fermentation to enhance the rich style.

4  Kleine Zalze Bush Vines Chenin Blanc, 18.95 
Stellenbosch, South Africa 13.5% 
Soft and creamy with a hint of ripe tropical fruit on the finish 

 and a delicious vanilla sweetness from the oak

5  Hardy’s ‘The Riddle’ Colombard-Chardonnay, 17.95 
SE Australia 12.5% 
Easy-drinking and refreshingly lively. Zingy colombard character and fuller, 

 richer style chardonnay. All fermented in stainless steel with no oak contact.

6  Pouilly Fume Cuvee du Tronesec, 27.95 
Joseph Mellot, France 12.5% 
Loire Sauvignon Blanc at its best, with classic gunflint and gooseberries 

 on the nose, creamy fullness on the palate and a crisp, dry finish

7  Chablis Gloire de Chablis, J. Moreau et Fils 29.95 
France 12.5% 
A tradition Chablis, dry, flinty and elegant with distinctive 

 Chardonnay character on the finish

House Wine Selection
8 Sauvignon Blanc 17.95

9 Shiraz 17.95

10 Chenin Blanc Rose 18.95

House Wine by theGlass
11 Sauvignon Blanc (175ml) 4.50    (250ml) 6.00

12 Shiraz (175ml) 4.50    (250ml) 6.00

13 Chenin Blanc Rose  (175ml) 5.50    (250ml) 6.50

Red Wine
16  Monte Verde Merlot 18.95 

Mouthwatering raspberry and blackcurrants

17  Veramonte Merlot 13% 19.95 
Black cherry and strawberry flavours with a rich velvety finish

18  Beaujolais-Villages Combe aux Jacues, 24.95 
Intensely fragrant and vivacious, a succulent wine of exceptional charm. 

 Full of bright, floral fruit flavours, with youthful, peppery notes and plump tannins.

19  Don Jacob Crianza Rioja Tinto, Bodegas Corral 26.95 
Spain 12.5% 
A rich, full-bodied red made in the traditional way, with at least one year of oak 

 ageing. It has a bright raspberry and cherry fruit character and a silky smooth finish.

20  Veramonte Cabernet Sauvignon Reserva, 24.95 
Maipo Valley, Chile 13.5% 
Deep-coloured, full of ripe blackberry and black cherry fruit flavour and typical 

 Cabernet structure. Mingled with touches of sweet vanilla-oak, and cedarwood
 developing into a long, luxurious finish

21  Chateauneuf-du-Pape 29.95 
France 14% 
Deep ruby in colour and very full bodied, with a heady, spicy bouquet, ripe fruit and a 
long velvety finish

Glass of Soft Drink Coke, Diet Coke, Sprite 2.95
Mineral Water 2.95
Sparkling Water 2.95
J2O 3.25
Orange Juice 3.25
Mango Lassi  6.95
Mixers 1.95
Spirits & Vermouth (single) 4.50
Malt Whisky (single) 4.95
Cognac (single) 5.95
XO Cognac (single) 9.95
Lager Half Pint 2.95     Pint 5.50
Bitter Smooth Half Pint 2.95     Pint 5.50
Kingfisher Indian Lager Half Pint 2.95     Pint 5.50
Cobra Bottled Beers Small 3.50   Large 6.00
Cider Bottles Small 3.50

BEVERAGES

Wine List

Champagne
22  Bollinger Special Cuvée Brut, 12% 59.95 

Full bodied, rich and well flavour. Dominated by the powerful but slow-developing 
 Pinot Noir richness. From a family-owned house 
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Starters

Sizzling Mix (for 2-4-6+)  (p.p) 4.95
Special Mix (for 4-6+)  (p.p) 5.50
Mix Platter  6.50
Chicken Chaat  4.95
Samosa (Meat or Veg) 4.50
Lamb Chops  4.95
Chicken Tikka 4.95
Tandoori Grilled Chicken 4.95
Seekh Kebab  4.95
Punjabi Masala Fish 6.00

Special Seafood Mix (for 2-4-6+) (p.p) 6.95
Grilled Salmon 6.50
King Prawn Puree 6.50
King Prawn Butterfly 6.50
Tandoori King Prawns 6.50
Prawn Puree  5.50
Vegetable Mix (for 2-4+)  (p.p) 3.95
Onion Bhaji  3.95
Channa Aloo Puri 4.50
Paneer Tikka 4.50

An awesome selection of appetisers to begin with. Mind boggling mixtures of flavours to wet your pallet and get those taste buds flowing.

APPETISERS

Mains
Handi (Medium)
Relatively sophisticated dish developed for the Mongul emperor. Easy young meat 
such as lamb, calf or spring chicken are usually used for this dish, so its easy to break 
with your fingers avoiding the need of cutlery. Its knack of course aided greatly 
by using chappati nan as a type of cutlery to carry it in your mouth. The once all 
powerful Shah of Asia said that eating with a knife & fork was like making love through 
an interpreter.

Masaledar (Hot)
The most famous common spiced blend flavours enhance and draw out the 
star ingredients. The recipe is modern with explosive flavours, it will change your 
perceptions of our food so that you will contemplate eating. Cooked with red onions, 
coloured capsicum, plum tomatoes & lots of chillies.

Garlic Chilli (Medium)
Flavoured with fresh garlic, green chilli, capsicum & sprinkled over with fresh 
coriander.

Jalfrezi (Medium)

Marinated in fresh lemon juice, capsicum, onion, fresh green chilli & bullet chilli.

Fauladi (Hot)
Marinated in aphrodisiac. Cooked with lots of fresh herbs & spices to 

a strong strength. Made with fresh green chillies.

Karahi (Medium)
Cooked with garlic, ginger, tomatoes & garnished with fresh coriander.

Agni (Medium)
Cooked with onions, capsicum, garlic, ginger and fresh coriander (flambéed with 
brandy).

Zaikadaar (Medium)
Consists of fresh chillies, tomatoes, garlic ginger, spinach,  cheese and our selection 
of herbs & spices to spoil your taste buds.

Hasina (Medium)
Cooked with fresh green chilli, fresh garlic, ginger & spinach.

Ginger Spice (Medium)
Flavoured with fresh ginger & lot of fresh herbs & spices.

Parsi (Medium)
Persian dish lavishly garnished with fresh garlic, spring onion, ginger, green chilli, 
tomatoes, lemon and chana dall.

Balti (Medium)
In recent times Balti food has become extremely popular. Traditional Balti food is 
prepared with special fresh herbs & spices

CHEF’S SPECIALITIES

Chicken 9.95
Lamb 11.95
Fish 12.50

Prawn 12.50
King Prawn 13.95
Vegetable 8.95

Choose your 
main ingredient:

SOUTH ASIA SPECIALITIES
Afghani (Medium)
Cooked very gently in a rich sauce with finely chopped spring onions and sprinkled 
over with coriander.

Rajastani (Medium)
Selected Kashmiri herbs and spices with fresh tomatoes, capsicum, lemon, spring 
onion, garlic and ginger, green chilli and eggs. The result is an astonishing blend of 
flavours. Perfect with Tandoori Roti or Nan Bread.

Sri Lanka (Mild/Medium)
This dish has its roots in Sri Lankan food - where curries are also extremely popular 
and are often characterised by coconut milk. This is a delicately balanced, medium 
spiced dish which is a really yummy alternative to your usual korma - if you fancy a 
change

Bangladeshi (Medium)
A typical Bengali style dish cooked with garlic, ginger and a unique 
citrus fruit (satkora), full of flavour.

Kola Pur (Medium)
A popular dish in India cooked with aromatic spices and herbs, green chillies, garlic, ginger 
and not forgetting the paneer (Indian cheese), garnished with coriander.

Mirpuree (Medium)
Cooked with spinach and herbs & spices with  fresh tomatoes, chillies and coriander. 
Cooked from scratch in a rich sauce that is to die for. 
(Spicy & saucy)

Nepalese Style (Medium)
Spice Club’s frustration echoes from around the world. Race, religion, age, gender 
we are all united in our intention to eat well. Food can cause havoc with our psyches 
as well as our bodies, food is fuel, we have to eat so it may as well be tasty. A little of 
what you fancy and a lot of what you need is the way to go. So trust the chef.

Punjabi Taste (Hot)
Made with fresh green chillies, cloves, cumin seeds, black pepper sprinkled over with 
coriander.

Chicken 9.95
Lamb 11.95
Fish 12.50

Prawn 12.50
King Prawn 13.95
Vegetable 8.95

Choose your 
main ingredient:

Tikka Masala 
U.K’s most popular dish, cooked with our own special tandoori sauce, almond 
powder, coconut powder & fresh cream.

Malai   
The subtle flavour is complimented by the cheese,fresh tomatoes, yoghurt and a 
touch of cream. Garnished over with almonds.

La Jawab  
Almonds and coconut impart a sumptuous richness to this lightly spiced dish, fresh 
cream and a touch of sugar, herbs and spices.

Peshawari   
Cooked with our special mild sauce.  Nutty & Fruity!

Makhani  
Cooked in butter, cheese and traditional light herbs & spices. 
It is rich creamy and cheesy.

Delight  
Our Chef’s creation, cooked in a mild sauce with mango, creamy & sweet.

Butter 
Cooked with butter, almonds, sultanas & fresh cream. This dish reflects the modern 
attitude and mood rather than the traditional spicy recipe of our kitchens. You will be 
impressed.

MILD DISHES

Chicken 9.95
Lamb 11.95
Fish 12.50

Prawn 12.50
King Prawn 13.95
Vegetable 8.95

Choose your main ingredient:

Maha Raja (Medium) 15.95
Usually cooked for royalty for the Moghul emperor, grilled king prawns 
with a rich mince meat sauce. Fit for the Kings.

Maha Rani (Medium) 15.50
This dish was created for the Moghul emperor. Cooked with grilled tandoori 
chicken on the bone with rich mince meat sauce, fresh coriander, garlic, 
ginger & green chilli. Fit for the great Queen.

Raj Kumari (Mild/Medium) 15.50
A very delicate dish cooked with a fillet of fish in a rich tangy sauce with 
a touch of spice. Fit for a Princess.

Royal Thali (Nice mixture) 24.95
An amazing array of lamb, chicken, seafood & veg dishes with a 
selection of sundries.

Special Karahi (Medium) 13.95
A selection of meat, chicken & seafood a rich sauce. Neatly spiced 
with many different flavours.

Special Seafood Karahi (Hot) 14.95
A collection of seafood cooked in a very rich sauce with a variety of flavours.

Special Tandoori Balti (Medium) 12.95
Lamb, chicken & mince cooked over charcoal and re-cooked in a balti style.

Nawabi Khana (Medium) (Chicken or Lamb)  11.95
The most complex of all the great curries, comprising of twenty one 
ingredients, each roasted individually prior to being grained.

SIGNATURE DISHES

Korma • Bhuna • Madras • Rogan Josh • Vindaloo
Dhansak • Dopiaza • Pathia • Curry

Chicken 9.50
Lamb 9.95
Chicken Tikka 9.95

Prawn or Fish 10.95
King Prawn 12.95
Vegetable 8.50

Choose your main ingredient:

Classic Curries

Tandoori & Grilled Dishes
Tandoori is a highly popular Indian and South Asian dish consisting of delicious 
meats marinated with yogurt, herbs & spices. Served Sizzling.

Chicken Shashlik 11.50
Marinated chunks of breast cooked in a clay oven with onions, 
capsicum & tomatoes.

Chicken Tikka  10.95
Marinated & cooked in a clay oven.

Lamb Chops 10.95
Marinated & cooked in a clay oven.

Tandoori Grilled Chicken 10.95
Marinated tandoori chicken on the bone cooked in a clay oven

Tandoori King Prawn  15.95
Marinated king prawn cooked in a clay oven.

Grilled Salmon 15.95
Marinated salmon cooked on the grill

Massala Fish 14.95
Bangladeshi fish deep fried

Seafood Platter 16.95
A selection of seafood marinated in  sensitive spices.

BIRYANI DISHES
Cooked with basmati rice, herbs & spices, mixed to suit individual preferences. 
Served with a curry sauce.

Chicken Biryani 12.95
Chicken Tikka Biryani 13.95
Meat Biryani 13.95
Prawn or Fish Biryani 13.95
King Prawn Biryani 15.95
Vegetable Biryani 10.95

VEGETABLE DISHES

Tarka Dall  5.25

Sag Aloo  5.25

Bombay Aloo  5.25

Channa Aloo 5.25

Sag Paneer  5.25

Mattar Paneer 5.25

Vegetable Bhaji  5.25

Cauliflower Bhaji 5.25

Mushroom Bhaji  5.25

Bindi Bhaji  5.25

Sag Bhaji 5.25

Vegetable side dishes

SUNDRIES
Pilau Rice  2.95
Steamed Rice  2.95
Mushroom Rice 3.25
Egg Rice 3.25
Onion Rice 3.25
Peas Rice  3.25
Keema Rice 3.25
Plain Nan  2.95
Garlic Nan 3.25
Kulcha Nan  3.25
Keema Nan 3.25
Peshwari Nan  3.25
Hot & Spicy Nan  3.25
Family Nan  5.95
Family Garlic Nan  6.50
Chapati  1.25
Tandoori Roti  1.95
Chips 2.75
Pickle Tray  3.25
Popadoms (Plain/Spicy)  0.90

KIDS MEALS
Chicken Korma & Chips 6.95

Chicken Bites & Chips 6.95

Fish Bites & Chips 6.95

Chicken Nuggets & Chips 6.95

Chicken Tikka & Chips 6.95

Omelette & Chips 7.95
FOOD ALLERGY NOTICE

If you have a food allergy or a special dietary requirement 
please inform a member of our staff before you place your order.
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