
WELCOME TO 

“DUMPUKHT” SPECIALITIES
Dumpukht dishes represent the pinnacle of Indian dining.  
First enjoyed by the Mogul Emperors in the 16th century.  

Dum means to 'breathe in' and pukht means to 'cook' 

SPICE FUSION

IMPORTANT ALLERGEN INFORMATION

HEAD CHEF: ABUL HUSSAIN - REGIONAL CHEF OF THE YEAR 
2018 Asian Restaurant & Takeaway Awards

If you are allergic to a food (or if you are in any doubt),  
please speak to a member of staff before ordering.  

Where fish dishes are served boned, please be aware  
that small pieces of bone may still be present. 

CHEF’S SPECIALS

Our Head Chef, Abul Hussain holds the title of  “Regional Chef of the Year” for the South-East. 
(2018 Asian Restaurant & Takeaway Awards)  

Celebrating this and showcasing his great skill in creating unique delicious tasting dishes, we’re 
proud to include these specials on our menu.

TRY OUR  “BEING GOOD” DISHES
We are delighted to introduce a range of “Being Good” dishes to our menu.  

Each of these dishes are low-fat, contain lean meat and have minimal oil used in their 
cooking. Our exclusive spice blends are used to really bring these dishes to life. 



WINE, FIZZ, BEER & CIDER
For 2019 we’ve added locally produced spirits, beers and wines to our menu. Enjoy!

LAGER, CIDER & LOCAL BEERS
KINGFISHER  4.8% abv. £4.50 (pint)

COBRA  4.3% abv. £4.75 (pint)

FOSTERS 4.0% abv. £4.50 (pint)

COBRA  4.8% abv. £5.75 (620ml)

TIGER  4.8% abv. £5.75 (640ml)

ERDINGER ALCHOLFREI 0.4% abv. £4.25 (500ml)

BULMERS  4.5% abv. £4.25 (500ml) 

BULMERS RED  4.0% abv. £4.75 (500ml) 

HOUSE WHITE (DRY) 

HOUSE RED (SOFT) 

HOUSE ROSE (MEDIUM DRY) 

£5.50    

£7.00  

£16.50 

(175ml) 

(250ml) 

(bottle) 

CHARDONNAY   
PINOT GRIGIO  
SAUVIGNON BLANC 

CABERNET SAUVIGNON  
MERLOT 
SHIRAZ 
MALBEC 

WHITE ZINFANDEL BLUSH              
PINOT GRIGIO BLUSH 
 

£6.50 
£8.00 

£19.50 

£6.50 
£8.00  

£19.50 

£6.50 
£8.00 

£19.50

(175ml) 
(250ml) 
(bottle) 

(175ml) 
(250ml) 
(bottle) 

(175ml) 
(250ml) 
(bottle)

PROSECCO £5.75 
£24.00

(125ml) 
(bottle)

WINES & FIZZ
ENGLISH “CHAMPAGNE”

Biddenden Vineyards produce their award-
winning wines & fizz less than 25 miles from 

Spice Fusion. 
  

PINOT RESERVE 2014 

A quality  “fizz” made by the traditional 
method, using carefully selected and delicately 
pressed Pinot Noir grapes. Dry, fruity and rich 

in taste. 

 £49.50 (750ml bottle)

DOCKYARD BREWED BEERS 
Nelson Brewery is less than 6 miles away  

from the restaurant at Chatham Dockyard. 

We’re delighted to support a local company 
that’s brewed great quality beers since 1995. 

ADMIRAL IPA   4.0% abv.      
Brewed with Kentish Cascade Hops. 

£5.00 (500ml bottle) 
  

POWDER MONKEY   4.4% abv.    
A Dark Golden Ale with a smooth taste and 

produces a sweetness on the palate.    

£5.25 (500ml bottle) 
  

FRIGGIN’ IN THE RIGGIN   4.7% abv.      
A premium bitter with a smooth malt flavour  

and a bitter sweet aftertaste. 

£5.50 (500ml bottle)

All product information was correct at the time of menu printing,  with prices and availabity subject to change.  
Where fish dishes are served boned, please be aware that small pieces of bone may still be present.



SPIRITS & SOFT DRINKS
Locally produced gin & vodka, more Whitley Neill gins and double serves of spirits  for £2 extra.

SMIRNOFF VODKA 
GORDON’S GIN   
BACARDI RUM 
CAPTAIN MORGAN RUM 
CAPTAIN MORGAN SPICED 
SOUTHERN COMFORT 
BELL’S WHISKY 
JAMESON WHISKEY 
MALIBU 
DISARANNO AMARETTO 
JOSE QUERVO TEQUILA  
TIA MARIA 
BAILEYS  

£4.50 
£6.5o

(25ml) 
(50ml) 

GORDON’S PINK GIN 
JACK DANIEL’S   
BOMBAY SAPPHIRE GIN   
JOHNNIE WALKER WHISKY

£5.00 
£7.00

(25ml) 
(50ml) 

SPIRITS
VERY LOCAL SPIRITS

Copper Rivet at Chatham Dockyard  
is Kent's only “grain to glass” distillery. 

DOCKYARD GIN   41.2% abv. 
Crafted in a unique hand-made copper still 
named “Janet”, this gin steers tradition into 

unexpected waters.  

VELA VODKA   40.0% abv.  
Early-harvest Kentish wheat, barley and rye  

are selected. These are distilled in small batches 
before being charcoal filtered for purity.  

SON OF A GUN  47.4% abv. 
A unique grain spirit with a soft flavour that  

has tastes of tropical fruit, vanilla and honey. 

We recommend drinking “Son of A Gun”  
over ice, with Fever Tree Ginger Ale.  

£5.75 (25ml)   £7.75 (50ml) incl. mixer  

Upgrade to Fever Tree Tonic or Ginger Ale 
for £1.25 extra.

CALLING ALL GIN LOVERS!

Whitley Neill is an award-winning distiller and 
family with a fascination for hand-crafting high-

qulity spirits since 1762.  

     SMALL BATCH  DRY GIN       43.0% abv. 
     BLOOD ORANGE GIN               43.0% abv. 
     RASPBERRY GIN        43.0% abv. 
     RHUBARB & GINGER GIN     43.0% abv. 
     QUINCE GIN         43.0% abv. 
     PARMA VIOLET GIN                 43.0% abv. 

£5.50 (25ml)   £7.50 (50ml) incl. mixer 
Upgrade to Fever Tree Tonic or Ginger Ale 

for £1.25 extra.

Our spirit prices include a dash mixer.  
Upgrade your tonic or ginger ale to Fever Tree for £1.25 extra.

DIET PEPSI £2.25 / £3.25 

PEPSI £2.35 / £3.35 

LEMONADE £2.25 / £3.25 

LIME & SODA £1.75 / £2.75

FRUIT JUICE
J2O £3.00 (275ml)

BOTTLED WATER £4.50 (750ml)

SOFT DRINKS                                glass / pint



Each person chooses a curry*, a side or rice or bread, a poppadom & a drink**

SUNDAY TO WEDNESDAY FROM 5.30pm 

2 dine for £25

FINALLY… WE HAVE A SMALL FAVOUR TO ASK! 
We really hope you enjoy the food, drinks and service you receive during your visit. 

Please let us know immediately if something isn’t right, so that we can sort it quickly for you.  

Great online reviews from our customers really helps this local business prosper.  
You can review Spice Fusion on TripAdvisor, Facebook and Google. Thank you.

*Fish/seafood, “Chef ’s Specials” & “Devils” dishes +£3   Biryani dishes +£2 
**Pint of draught lager, 175ml glass of house wine or any soft drink. 

Additional adult guests £12.50 each.  Children under 10 (smaller portions) £7.50 each.

HOME DELIVERY  
OR COLLECTION 

Spice Fusion  
@ Home

Enjoy our food in the comfort of your 
home - delivered to you or with 10% 

discount if you collect*. 

ORDER ONLINE ANYTIME 

JUST EAT APP 
CHEF ONLINE APP 

or via SPICEFUSIONKENT.COM 

WE CAN HOST  
UP TO 120 GUESTS 

Spice Fusion  
Private Hire

Birthday celebrations, fund-raising events 
& company parties. Our large bar & 

restaurant can be booked. 

BANQUET SET MENUS 
BAR & NIBBLES OPTIONS 

Talk to us about the options we can 
provide and tailor for your event.

*minimum spend of £15



VEGETABLE SAMOSA

STARTERS & “BEING GOOD” OPTIONS
Every dish we serve has been made from scratch in our kitchen, using the highest quality ingredients.

MURGH KA SHASHLIK
Chicken tikka grilled with pepper, tomatoes 
and onions, marinated with ginger, garlic, 
lemon juice and freshly ground spices.

PRAWN & MANGO PURIRUMALI ROTI
Succulent chicken tikka wrapped in a roti 
bread then cooked in the tandoor.

£6.50
Small prawns laced with lightly spiced mango 
and served on a light crisp puri.

£6.00

£5.50

JHINGA TIL TINKA
King prawns marinated in spices, dipped in an 
egg, chilli, ginger and cardamon batter, then 
fried in breadcrumbs and fried vermicelli. 
With a home-made tamarind sauce.

£6.50

NIZAMI SHEEK
Minced lamb with coriander, tomatoes, red 
pepper, cheese and spring onions. The most 
exquisitely flavoured of all kebabs.

BOLTI KEBAB
Pieces of lamb spiced with special Kashmiri red 
chillies producing a succulent kebab cooked in 
the tandoor.

£5.50

£5.00

RED SNAPPER PAKORAS
Small chunks of Red Snapper fish, delicately 
spiced and dipped in our own home-made batter 
then fried.

£6.50

TANDOORI KING PRAWN          
King prawns, marinated in lemon juice, ajwain 
and green cardamom, then grilled in the 
tandoor oven.

£6.50CHICKEN TIKKA           
Breast of chicken marinated in a special blend 
of spices and cooked in the tandoor.  A very 
succulent kebab.

£4.25

SPICED POTATOES & 
MUSHROOMS
Soft and fluffy spiced potato balls with 
sautéed mushrooms in garlic butter.

£4.50

£3.75

LAMB SAMOSA £4.25

ONION BHAJI £3.75

“BEING GOOD” OPTIONS
These dishes are low-fat, contain lean meat and minimal 
oil is used in their cooking.  Our exclusive spice blends 
are used to really bring these dishes to life.  

May we recommend plain or mushroom rice and perhaps 
add one poppadom to go with your main course too.  

Please ask for more details or if you have any special 
dietary requirements.

STARTER - “BEING GOOD” ACHA 
Acha translates as “Born Good”. Using light spices and 
no oil, they are grilled in the hot, dry tandoor oven to 
bring out the flavours. Served with a light salad garnish.

“BEING GOOD” BHUNA CURRY 
Gently cooked onions, tomatoes and peppers, with 
garlic, ginger and coriander. A mildly spiced option. 

“BEING GOOD” JALFREZI CURRY 
With ginger, whole green chillies, red and green 
peppers and fresh coriander. The spicier choice.

CHICKEN £7.50 KING PRAWN £13.00
LAMB £8.50 RED SNAPPER £13.00

VEGETABLE £7.00

CHICKEN £4.25 RED SNAPPER £5.50

“BEING GOOD” BOMBAY ALOO         £4.25 

The most famous British-Indian side vegetable dish, 
now as a healthier option, with the same flavour. 



KORMA Enriched with mild coconut, cardamon, 
mace and yoghurt cream sauce. 

MASALA Everyone’s masala recipe is unique, ours 
is top secret (and very good!) - most 
popular with Chicken Tikka. 

ROGAN JOSH Fresh tomatoes, paprika and ground red 
chillies - rich red appearance.

BHUNA Gently cooked onions, tomatoes, garlic, 
ginger, coriander - mildly spiced. 

BALTI Packed full of spices and herbs giving it a 
unique flavour.

KARAHI Mild herbs combined with chopped 
tomatoes, capsicum and ginger.

JALFREZI With ginger, green chillies, red and green 
peppers and fresh coriander.

PATHIA Sweet and sour, with a hot spicy kick.

DHANSAK Hot, sour and spicy, includes yellow 
lentils.

BIRYANI (+£2) Cooked with basmati rice using a stir-fry 
wok, with onions, spices and fresh herbs 
throughout. Served with a special biryani 

CHICKEN £7.50 CHICKEN TIKKA £8.50

LAMB £8.50 KING PRAWN £13.00

VEGETABLE £7.00 RED SNAPPER £13.00

TRADITIONAL CURRIES
From Korma to Dhansak, we’ve ordered these in terms of “heat”.

MAIN COURSES
Each freshly prepared from scratch in our kitchen. Can’t see your favourite? Please ask your server - we’ll try and solve that.

TANDOORI DISHES
Widely considered as exceptionally healthly as cooked in a 
traditional clay Tandoor oven which uses fiery-hot dry heat to 
cook seal the flavours in.  Their unique flavour is achieved using a 
secret fresh herb and spice marinade, resulting in a colourful, 
delicious succulent kebabs - each served on a sizzling skillet. 

CHICKEN £8.50 CHICKEN TIKKA £9.50

TANDOORI MIX 
(MEAT)

£13.50 CHICKEN SHASLIK £10.50

LAMB TIKKA £9.50

KING PRAWN £13.50 LAMB SHASLIK £10.50

“CHEF’S SPECIALS”

Our Head Chef, Abul Hussain holds the title of  
“Regional Chef of the Year” for the South-East 
(2018 Asian Restaurant & Takeaway Awards).  

Celebrating this and showcasing his great skill in 
creating unique delicious tasting dishes, we’re 
proud to include these specials on our menu.

CHICKEN VINDAZZ             £11.50 

Fresh chicken stuffed with spiced potatoes and 
spinach, with a tamarind and fresh curry leaves 
sauce. Cooked in Chef 's special spice 
combination - rich in texture, flavour and 
appearance. 

MOZA MASS RED SNAPPER       £13.50

Fillets of Red Snapper lightly cooked in olive oil, 
with a special curry by Chef that features garlic, 
coriander and spices. Served with rice.  

DHANSAK RAMIR (Vegan)           £10.50 

Tandoor grilled Ramiro Pepper, filled with 
lightly spiced chickpeas, presented with a lentil 
based Dhansak sauce cooked in olive oil; a 
vegetarian and vegan friendly dish.



KALIMIRCH AUR  
METHIWALLA MURGH
Tikkas of chicken grilled in the tandoor and 
then braised in a peppery fenugreek masala.

DHABA MURGH
Chicken in a spicy masala of garlic, ginger, 
onions, tomatoes, peppers and mango; with 
a light coating of crushed coriander.

NENTARA
Chicken breast pieces in a subtle sauce of 
tomatoes, fresh coriander leaves, fenugreek and 
mango. With spring onions and fresh ginger.

CHOOZA MAKHANI

SOUTH INDIAN GARLIC 
CHILLI CHICKEN
Barbecued pieces of chicken cooked in a chilli 
sauce with garlic, coriander and crisp red chilli.

LAMB SHOBZI GOSHT
A Hyderabad delicacy of lamb with a rich paste 
of spinach, green chilli, coriander and mint.

KOH E AVADH
Cubed lamb in a velvety ginger garlic, laced 
brown onion gravy, fragranced with mace, 
green cardamom, mango and kewda water.

LAMB PIAZA
Lamb pieces cooked with onions and our  
own special blend of spices.

AKBORI GOSHT
Lamb cooked with sultanas and almonds in a 
yoghurt sauce. Also available with chicken.  
(Akbori Murgh)

JAIPURI
A semi-dry dish of tender lamb cooked with 
ground onion, green peppers, mushroom and 
fresh herbs and Indian spices.

DEVILS TAMARIND LAMB
Tender lamb marinated in a tamarind sauce 
and cooked in aromatic spices and served with 
rice.

TANDOORI KING PRAWN MASALA
King prawns marinated in a home-made 
tandoori sauce. Cooked in the tandoor, then 
simmered in cream.

MAYNAMOTHI
King prawns cooked in a subtle blend of 
almonds, honey, spinach, cheese and 
vegetables. 

NOVRATAN KORMA
Nine types of vegetables, cooked in an 
aromatic korma sauce.

VEGETABLE MASALA
Using our top-secret masala recipe, we add 
vegetables to create a delicious mildly spiced dish.

VEGETABLE DHABA
Cooked in a spicy masala of garlic, ginger, 
onions, tomatoes and peppers with a light coating 
of crushed coriander seeds.

VEGETABLE KARAHI
Prepared in a wok and simmered with chopped 
tomatoes, capsicums, shredded ginger and a 
special blend of mild spices.

DEVILS TAMARIND CHICKEN
Tender chicken marinated in a tamarind sauce.  
Cooked in aromatic spices and served with rice.

£13.50
Tandoor grilled tikka of chicken in a smooth 
gravy, with juices of meat and Kasoori Methi.

£8.50

£8.50 £8.50

£8.50 £8.50

£13.50 £9.50

£9.50

£9.50£9.50

£9.50

£13.50 £13.50

£7.00

£7.00 £7.00

£7.00

OUR “DUMPUKHT” SPECIALITIES
Representing the pinnacle of Indian dining - dishes that were “fit for an Emporer” in the Mogul dynasty days.

VEGAN?  Please tell us - some of our vegetable dishes can be prepared without any dairy products involved.



BRINJAL BHAJI
Aubergines chopped and fried, cooked with herbs and spices.

SAG PANEER
Spinach cooked with paneer (cottage cheese).

ALOO GOBI
Florets of cauliflower cooked in a dry style with potatoes and 
served with a sprinkle of fresh coriander.

SAJ BHAJI
Spinach cooked with fresh garlic tarka. We think this would 
be Popeye the Sailorman’s favourite. 

TARKA DAAL
Lentils with fresh tomato, onion and ghee (clarified butter). A 
very rich and smooth dish.

CHANA MASALA
A chick pea delicacy cooked with fresh herbs and spices.

MUSHROOMS & CORIANDER
Cooked in light spices together with soy sauce.

BHINDI ACHARI
Okra in a lightly spiced, tangy sauce with caramelised 
shallots and dried mango topped with pickled ginger.

BOMBAY ALOO
The most famous of British-Indian vegetable dishes otherwise 
known as Bombay Potatoes.

MUTTER PANEER
Green peas cooked with paneer (cottage cheese) cooked 
with a blend of herbs and spices.

£4.25 each

PILAU RICE         £3.00
Aromatic Basmati rice - perfect with any meal.

SHOBZI PILAU RICE        £3.50
Fresh vegetables mixed with  pilau rice.

MUSHROOM PILAU RICE       £3.50
Basmati rice cooked with fresh mushrooms.

COCONUT RICE        £3.50
Coconut cooked in Basmati rice.

SPECIAL FRIED RICE       £3.50
Eggs and peas cooked with Basmati rice.

KEEMA RICE        £4.00
Combining minced lambe, spices and rice.

STEAMED RICE       £2.50

NAAN BREAD     £2.50
Classic Indian bread.

GARLIC AND CORIANDER NAAN  £3.00

KEEMA NAAN    £4.00
Stuffed with mince lamb.

PESHWARI NAAN    £4.00
A sweet bread, with sultanas, coconut & almonds.

PARATHA     £2.75
A bread, shallow fried in the tawa

STUFFED KULCHA    £3.75
A thin wholemeal bread cooked on a tawa. 

ROTI      £2.50
A thick wholemeal bread cooked in the tandoor oven. 

CHAPATI     £1.50
A thin wholemeal bread cooked on a tawa. 

SIDE DISHES, RICE & BREADS
Perfect accompaniments to our main course dishes - freshly made in our kitchen for you.

“BEING GOOD” MUSHROOM RICE     £3.50
A low-fat option. 


