
Balti House

Introduction

Spice City is much more than just an Indian Restaurant.

We make every effort to get to know our customers to enable

us to meet their individual preferences and needs.

Our cuisine is of the highest quality to ensure that our customers

are satisfied and return to us again and again.

Each dish is individually prepared and made from fresh ingredients.

We are very proud of our reputation for quality food, friendly and

courteous service, and endeavour to maintain the standards we set.

info@spicecity.co.uk



Balti House

Appetisers
Plain poppadom .......................................................................................... £ 0.60
Spicy poppadom ........................................................................................ £ 0.70
Chutney Tray .............................................................................................. £ 2.50

RedOnions, Mango Chutney, Mint Sauce, Lime Pickle & Sweet Chilli Sauce

Classic Starters
(Served with salad and mint sauce)

Contemporary Starters
(Served with salad)

Goanese Garlic Chicken .... £ 4.95
Small pieces of chicken cooked in medium
garam massalla spices and sliced garlic in

fairly dry consistency sauce.
Garlic Shabji ...................... £ 3.95

Seasonal vegetables cooked in medium
strength spices and servedonapuri bread.

Goan Crab Puri .................. £ 5.50
Minced Crab stir fried with fresh herbs &
bullet chillies and has a hint of lemon zest.
Goan Chingri King Prawn.. £ 5.95

JumboKingPrawnsmarinated in various
spices. Wrapped in fresh spinach

and breadcrumbs. Deep fried to create
a superb crispy taste.

Mass Biran ........................ £ 4.95
Lightly spiced pan fried tropical fish,

topped with fried onions and green peppers.

Masser Chor Chori ............ £ 4.95
Mixture of Sardines and spinach, cooked to a
dry consistency in medium strength spices,

served on puri bread.
Salmon Keera .................... £ 5.50
Wild Scottish Salmon, cooked with cucumber

& tomatoes in medium to hot sauce.
Razai .................................. £ 5.95
Lightly spiced minced Lamb wrapped in fil-
let of chicken breast, sliced and stir fried in
onions, peppers and selections of herbs and

spices.
Rasqi Hansh (Duck) .......... £ 5.95

Succulent duck breast marinated in
selected herbs and spices which

produce a hot and sweet flavour roasted in
clay oven.

Duck Tikka ........................ £ 5.50
Pieces of Duck breast marinated in herbs

& spices, cooked in a clay oven.
Served with salad and mint sauce.

Mixed Starter............................ £ 4.50
Tandoori chicken ...................... £ 3.50
Lamb Chops ............................ £ 3.95
Chicken Tikka .......................... £ 3.50
Lamb Tikka .............................. £ 3.50
Sheek Kebab ............................ £ 3.50
Shami Kebab ............................ £ 3.50
Onion Bhaji .............................. £ 3.10
Meat/Veg Somosas .................. £ 3.10
Chicken Pakoras ...................... £ 3.10

Aloo Pakoras ............................ £ 3.10
Veg Pakoras .............................. £ 3.10
Chicken Chat ............................ £ 3.95
Aloo Chat ................................ £ 3.95
Chat Poti .................................. £ 3.95
Zenga Puri ................................ £ 3.95
Tandoori King Prawns.............. £ 4.95
King Prawn Butterfly .............. £ 4.95
Prawn Cocktail ........................ £ 3.95
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Award Winning Main Courses

Contemporary Tandoori Main Courses
(Includes Curry Sauce)

All tandoori main courses are cooked in charcoal “Clay Oven” and served with salad.
Lamb Chops.............................................................................................. £ 10.95
Eastern Fried Chicken .............................................................................. £ 10.95
Chicken OR Lamb Shashlik .................................................................... £ 10.95

Barbequed chicken or lamb cooked in clay oven with onion, capsicum and tomato.
This dish originated from Bangladesh, which is served on special

occasions in certain parts of the country.
Chicken OR Lamb Shashlik Naga ............................................................ £ 11.95

As Shashlick above but with use of Naga (Bangladeshi hot chillies).
To give a smoked and seasoned flavour.

Duck Tikka................................................................................................ £ 11.95

Tandoori Main Courses
(Includes Curry Sauce)

Tandoori Chicken (on thebone) .......... £ 8.95

ChickenTikka .................................. £ 8.95

LambTikka ...................................... £ 8.95

Tandoori King Prawn .................... £ 11.95
Special Cocktail ............................ £ 11.95

(Tandoori Chicken, Chicken Tikka,
Lamb Tikka, Sheek Kebab, Duck Tikka)

SpiceCitySpecial (KingPrawn)..........£ 12.95
We proudly present this dish to our
customers as our own speciality.

Pepsila ...................................... £ 9.95
Chicken tikka cooked with green herbs,

green chillies, green peppers
with a subtle yet distinctive taste of mint.

Bangalore ................................ £ 10.95
Marinated chicken tikka cooked with fruit

cocktail in fresh cream
and almonds. A very mild dish

with a smooth texture.
North Indian Garlic ................ £ 11.95
A delightful and a popular medium to hot

sauce exclusive to Spice City.
Generous use of Garlic and a variety

of herbs gives this dish a unique flavour
and a rich consistency.

Akbari Chicken ........................ £ 9.95
Cooked in bhuna style sauce.

Garnished with peppers, tomatoes
and paneer (Indian cheese).

Steak Mossalla ........................ £ 11.45
Sirloin steak cooked with minced
lamb in a medium strength sauce.

Lamb Beans Stir Fry .............. £ 10.95
Chopped lamb and green beans
stir fried with green chillies.
A hot and dry main course.

Served with a hot chilli sauce.
Tawa Exotica .......................... £ 11.95
Chicken tikka, lamb tikka, duck tikka and king

prawns specially prepared with
the finest herbs and spices forming a

delightful tawa flavour.
Haryali .................................... £ 11.95

Cooked with spinach and traditional
Nepali herbs and

spices in a mild to medium sauce.
Roop Chanda .......................... £ 11.95
A classic dish from Bengal. A tropical fish,
similar in flavour to Pomfret cooked with

garlic, chilli and coriander,
served on a sizzler with fried onions.



House Specialities

Chef’s Recommendations

Chicken OR Lamb...................................................................................... £ 9.95
Chicken Tikka OR Lamb Tikka .............................................................. £ 10.95
Prawn.......................................................................................................... £ 9.95
King Prawn .............................................................................................. £ 11.95

Vegetable .................................................................................................... £ 7.95

Traditional Fish Specials
These dishes are cooked with tropical fish imported from the Bay of Bengal.

Jay Puri
Chunks of onions and green
peppers in mild to medium

strength sauce.
Sweet & tangy flavour.

Nagarji
Similar to the Bhuna but

cooked with Naga
(Bangladeshi hot chillies)
giving this dish a unique

madras flavour.

Garlic Dishes
Similar to the Bhuna but

cooked with plenty of sliced
fresh garlic.

Karahi Chicken OR Lamb ........£ 9.95

Chunks of onion and green pepper cooked in

a special blend of spices forming a medium

strength main course.

Chicken OR Lamb Jalfrezi ........£ 9.95

A delicate dish with green chilli,

onion & tomato – Fairly Hot.

Chicken OR Lamb Tikka Tawa £ 10.95

This extravagant dish is prepared in a

combination of Dopiaza and Mossalla to

give a varied sour flavour.

Lamb Passanda ........................ £ 9.95

Tender pieces of lamb marinated in

yoghurt and spices with herbs,

then cooked with fresh cream and nuts.

Rezella .................................... £ 10.95
Strips of tandoori chicken cookedwithmince
meat using the finest blend of garammossalla

and selected green herbs.
Makhani .................................... £ 9.95
Chicken Tikka cooked in butter with a delicate

cream sauce, toppedwith cheese.
Chicken Chilli Mossalla .......... £ 9.95

Chicken Tikka cooked with green
herbs and green chillies. (Hot)

Chef’s Special ........................ £ 10.95
Amixture of chicken, lamb and prawns.

(Medium)
Murghi Hasina ...................... £ 10.95
Marinated fillet of chicken breast cooked in
a medium strength sauce. Topped with

spiced chicken mince.
Keema Chana ........................ £ 10.95
Hot and spicy minced lamb with chick peas,

cooked to a dry consistency.

Karahi...................................... £ 10.95
Jalfrezi .................................... £ 10.95

Mossalla .................................... £ 9.95
Khat-ta ...................................... £ 9.95
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Mossalla Dishes
Creamy texture, mild.

Tandoori Chicken Mossalla (off the bone) ................................................ £ 9.95

Chicken Tikka Mossalla ............................................................................ £ 8.95

Lamb Tikka Mossalla ................................................................................ £ 9.95

Tandoori King Prawn Mossalla................................................................ £ 10.95

Vegetable Mossalla .................................................................................... £ 7.95

Chicken OR Lamb Shashlik .................................................................... £ 10.95

Popular Balti Dishes
A spicy rich flavoured medium dish mainly with ginger, garlic and green herbs.

Chicken OR Lamb OR Prawn Balti .......................................................... £ 8.95

Vegetable Balti .......................................................................................... £ 7.95

King Prawn Balti ...................................................................................... £ 10.95

Chicken Tikka Balti.................................................................................... £ 9.95

Chicken & Mushroom Balti ...................................................................... £ 9.95

Chicken & Potato Balti .............................................................................. £ 9.95

Lamb Tikka Balti...................................................................................... £ 10.45

Mixed Balti (Chicken, Lamb & Prawn) .......................................................... £ 9.95

Chefs Special Balti (Amixture of chicken tikka, lamb tikka and cauliflower) ........ £ 10.95

Keema Balti (Minced lamb) .......................................................................... £ 8.95

Biryani Dishes
ABiryani is made with special flavoured Basmati Rice together

with a mixture of spice, served with a vegetable curry.

Tandoori Chicken Biryani .......... £ 10.95
Chicken Tikka Biryani .............. £ 9.95
Lamb Tikka Biryani ................ £ 10.45
Chicken Biryani ........................ £ 8.95
Lamb Biryani ............................ £ 8.95

Prawn Biryani .......................... £ 9.45
King Prawn Biryani ................ £ 11.95
Vegetable Biryani...................... £ 7.95
Special Mixed Biryani ............ £ 10.95



Traditional Main Courses
Choose your style from below and then your filling.

Fillings

Side Vegetable Dishes

Sundries

Supporting Sundries

Medium Curry Medium

Vindaloo Very Hot

Dansak
Sweet & Sour, hot with lentils

Bhuna Medium

A throughly garnished dish with
onion, capsicum& tomato, selected
spices extensively treated to provide

medium strength

Dupiaza Medium

With onions & capsicum

Rogan Josh
Juicy & spicy with tomato

Madras Fairly hot
Ceylon Hot
With coconut

Pathia
Sweet, sour & hot with spices

Mathi Wala Medium
Fenugreek leaves cooked to
a medium consistency.
Slightly bitter in taste.

Sag Wala Medium
With spinach

Kurma Very mild
Cooked with nuts

Kashmir Fairly mild
With banana

Malayan Mild
With Pineapple

Plain Nan ................................................ £ 2.10
Keema Nan with mince meat ...................... £ 2.95
Peshwari Nan with almonds & coconuts ...... £ 2.95
Stuffed Nan with spicy vegetables................ £ 2.95
Kulcha with onion & coriander .................... £ 2.95
Cheese & Onion Nan .............................. £ 2.95
Garlic Nan................................................ £ 2.95
Maharaja Nan with chicken tikka, green chillies and cheese £ 2.95

Spicy Tikka Nan ...................................... £ 2.95
Cheese & Garlic Nan .............................. £ 2.95
Tandoori Roti .......................................... £ 2.10
Stuffed Paratha ........................................ £ 2.95
Paratha .................................................... £ 2.10
Chapatti.................................................... £ 0.90
Cucumber or Onion Raitha...................... £ 1.50
Plain Raitha.............................................. £ 1.20

Beans Bhaji .................. £ 2.95
ChanaMossalla (Chick peas) £ 2.95
Brinjal Bhaji (Aubergine) £ 2.95
Mushroom Bhaji ............ £ 2.95
Cauliflower Bhaji .......... £ 2.95
Sag Bhaji (Spinach) ........ £ 2.95
Mixed Vegetable Bhaji .. £ 2.95

Sag Aloo ........................ £ 3.10
(Spinach & Potato)
Bombay Potato .............. £ 2.95
Aloo Gobi .................... £ 3.10
(Potato & Cauliflower)
Dhall Mossalla (Lentils) £ 2.95
Bhindi Bhaji (Okra) ...... £ 3.10

Sag Panir ...................... £ 3.10

(Spinach & Cheese)
Motor Panir .................. £ 3.10

(Chick peas & Cheese)
Tarka Dhall .................... £ 2.95
(Lentils with garlic)

Vegetable Rice .............. £ 3.10
Mushroom Rice ............ £ 3.10
Special Rice .................. £ 3.50
Fried Rice ...................... £ 3.10

Pilau Rice ...................... £ 2.30
Boiled Rice .................... £ 1.95
Chips.............................. £ 1.70
Keema Rice .................. £ 3.10

Pineapple Rice .............. £ 3.10
Sweetcorn Rice.............. £ 2.75

Chicken ........................ £ 6.95
Lamb ............................ £ 7.25
Prawn ............................ £ 7.25

King Prawn .................. £ 9.25
Duck Tikka .................... £ 9.95
Mixed Vegetable .......... £ 6.50

Chicken Tikka .............. £ 7.95
Lamb Tikka .................. £ 7.95



English & Continental
Served with chips, peas and fresh salad

Childrens Menu
All childrens selections are accompanied by salad peas and a soft drink

Chicken Nuggets & Chips ........................................................................ £ 3.95

Non Spicy Chicken Tikka & Chips .......................................................... £ 4.95

Non Spicy Lamb Tikka & Chips .............................................................. £ 4.95

Sirloin Steak .......................... £ 12.45
Chicken Steak .......................... £ 9.95
Fried Chicken .......................... £ 7.95
Plain Omelette .......................... £ 7.50

Chicken Omelette .................... £ 7.95
Mushroom Omelette ................ £ 7.95
Prawn Omelette ........................ £ 7.95
Cheese & Onion Omelette........ £ 7.95

Spice City Set Meals

Set Meal for 1

£17.95

Appetisers
1 Poppadom with
Chutney Tray

Starter
1 Onion Bhaji

Main Course
1 Chicken Bhuna

Side Dish
1 Bombay Potato

Sundries
1 Pilau Rice,
1 Nan Bread

Set Meal for 2

£34.95

Appetisers
2 Poppadoms with

Chutney Tray

Starter
1 Onion Bhaji, 1

Chicken Tikka

Main Course
1 Lamb Jalfrezi,
1 Chicken Tikka

Mossalla

Side Dish
1 Bombay Potato

Sundries
2 Pilau Rice,
1 Nan Bread

Set Meal for 3

£44.95

Appetisers
3 Poppadoms with
Chutney Tray

Starter
1 Onion Bhaji, 1

Sheek Kebab and 1
Zinga Puri

Main Course
1 Lamb Bhuna, 1

Chicken Korma and 1
Chicken Karahi

Side Dish
1 Bombay Potato

Sundries
2 Pilau Rice,
1 Nan Bread

Set Meal for 4

£59.95

Appetisers
4 Poppadoms with
Chutney Tray

Starter
1 Chicken Tikka,
1 Shami Kebab,
1 Samosa and
1 Chicken Chat

Main Course
1 Chicken Tikka

Massala,

1 Chicken Tikka
Main,

1 Lamb Jalfrezi and 1
Chicken Dupiaza

Side Dish
1 Bombay Potato,
1 Mixed Vegetable

Bhaji

Sundries
3 Pilau Rice,
1 Nan Bread


