
Natural and authentic 
At Spice Quarter. You know that your food has been freshly prepared to authentic age old Indian 

recipes by our award-winning chefs 
 

 
 

The basics of an Indian meal, despite all of the contrasts and contradictions, are similar. There will 
generally be lentils, regional vegetables, pickles, chutneys, rice and bread, possibly a meat or a fish 

dish, served with every meal. Desserts are usually milk based. Food is eaten with fingers, using pieces 
of bread to mop up the vegetables and curries. 

 
Indian people feel that dining together is a celebration of life itself and we hope that every meal you 

enjoy with us feels like an occasion to celebrate. 
 

We do not use monosodium glutamate (msg) or artificial colouring to inspire our dishes, we feel 
natural ingredients together with the magic of our top chefs will be more than sufficient to produce 

our unique style. 
 

We have used chilli symbols beside our dishes. These are an indication of spiciness of the dishes, 
ranging from mild to extremely hot, to assist you when making your selection; 

= Spicy = Medium spicy =mild 
 

We use rapeseed oil, Tilda basmati rice and most of our spices and ingredients from Natco brand in 
the preparation of our dishes. Only Cashew nuts, Almonds, watermelon seeds and Pistachio nuts are 

used in the sauces.  
 

Please note: If you are allergic to any food, Please let member of the staff know 
 

Optional 10% service charge will add to the bill 
 
 

(GF) = GLUTEN FREE (NF) = NUTS FREE (DF) = DAIRY FREE (VG) = VEGAN (V) = VEGETARIAN 
 



Celebration Menu 
Four course menu for £28.75 per person Minimum for two people sharing 

 

POPPADOMS WITH HOMEMADE CHUTNEYS 
 

STARTERS 
All starters will be served 

Jhinga Zaffarani  
Tiger prawns marinated in a rich blend of saffron and hung yoghurt then cooked to perfection in our tandoor. 

Atish-e-Chap  
Welsh lamb chops marinated in mustard oil, spices, ginger, garlic and fresh herbs. 

Murg tikka  
Boneless pieces of chicken leg, marinated in yoghurt. Ginger, Garlic and spices. 

Onion bhaji  
World famous snack of onions and baby spinach, deep fried in a chick pea batter to produce a crisp coating. 

 

MAIN COURSES 
All dishes will be served 

Prawn Jhalfrezi  
King prawns tossed in a spicy masala with onions and tomatoes. Garnished with 

Slivers of green chilies and coriander. 

Lamb bhuna  
Cubes of Welsh lamb cooked with brown onions, green coriander, ginger and fresh chili to produce a thick gravy. 

Garnished with sautéed onions and tomato. 

Punjabi butter Chicken  
From the street-side eateries of Punjab. Chicken tikka simmered in smooth tomato gravy, flavored with kastoori 

methi, to produce a satin finish. 

Aloo Gobhi  

Potato chunks and cauliflower florets cooked with a mild masala and fresh tomatoes. 
 

SERVED A WITH BASKET OF PESHWARI, GARLIC, TRADITIONAL NAANS AND PILAU RICE 
 

Desserts  
Choice from our dessert menu 

********** 
 

STARTERS 
Vegetarian platter  (NF) (V)        £6.99 
POTATOES AND PEAS PATTIE | PANNER SHASLIK | SAMOSA 

Samudr ka khajaazne  (GF)        £8.99 
CHICK PEAS BATTERED COD | TANDOORI JUMBO PRAWN | CRAB CAKE 

Ghost platter  (GF) (NF)         £7.99 
LAMB MINCE PATTIE | FRENCH TRIMMED LAMD CUTLET | SEEKH KEBAB 

Murg trio  (GF) (NF)         £7.25 
TANDOORI MALAI CHICKEN | SPICED CHICK PEAS FLOUR BATTERED CHICKEN | TANDOORI 
CHICKEN TIKKA 

Piyaz Pakodas  (GF) (NF) (VG) (DF) (V)       £5.99 
Onion bhaji – onions and spinach leaves coated in spiced chick peas flour and deep fried 

Dahi puri chaat  (NF) (V)         £5.99 
Crisp shells of pastry filled with tangy mix of potatoes, chickpeas and red onions topped with 
sweetened yoghurt, fruity tamarind and gram flour vermicelli. 



MAINS(served with rice) 
These delightful speciality dishes are the hallmark dishes of our chefs who have journeyed here from different regions of India. 
Their specialist touch is borne from years of experience and each dish bears the signature taste of the master chef. Mains 
dishes are served with rice and salad. 

Pan fried seabass  (GF) (NF)        £15.99 
Lightly marinated pan-fried sea bass fillet, on a bed spiced crushed new potatoes and Goan curry 
sauce, with steamed basmati rice. 

Dakshini jingha   (GF) (NF) (DF)        £16.99 
Tiger prawns cooked together with lively mustard, coconut, spices and curry leaves gravy. With 
coconut rice. 

Jalandhari duck  (GF)         £14.99 
Roasted duck breast served in exotic gravy with kastoori methi, chilies, cashew nuts and cream. With 
pilau rice. 

Murg makhanwala  (GF)         £14.75 
Tandoor seared marinated Chicken supreme simmered in smooth tomato gravy, flavoured with 
kastoori method to produce a satin finish. With pilau rice. 

Murg malai methi  (GF)         £14.75 
Tandoor seared marinated Chicken supreme cooked in rich cashew nuts and water melon seeds 
sauce, heavily flavoured with fresh coriander and fenugreek leaves. 

Murg chilli  (GF) (NF) (DF)        £14.75 
Marinated Chicken breast pieces coated in corn flour, deep fried and tossed in peppers, ginger, garlic, 
Kashmiri chilli and tomato paste. Finish with soya sauce and vinegar. With fried rice. 

Murg biryani           £14.75 
Aromatic preparation of basmati rice layered with spiced chicken breast, saffron, individually 
baked under a special flaky crust. Served with raita & sauce. 

Kashmiri shank  (GF) (NF)        £16.99 
Typical north Indian dish of marinated welsh lamb shank with spices, onions and slowly cooked to 
tenderize, served with crushed spiced new potatoes and pilau rice 

Rogani ghost  (GF) (NF)         £15.99 
Tender Welsh lamb rump cooked in sauce of rich in tomatoes and onions. With pilau rice 

Delhi wale tawe ki thikke  (GF) (NF)       £15.99 
Tender Welsh lamb rump in a sauce made with onions, tomatoes, chilies, kastoori methi, ginger, 
coriander and spices. Garnished with chopped onions and peppers. With pilau rice 

Beef vindaloo  (GF) (NF)         £15.99 
Goan specialty of beef tender pieces cooked in a hot and sour, cinnamon dominated tomato gravy 
along with potatoes. With steamed basmati rice 

Subz sambar  (GF) (NF) (DF) (VG) (V)       £10.99 
A south Indian dish, sauce made with tomatoes, mustard seeds, curry leaves and spices with mix 
vegetable melange. With steamed basmati rice 

Mushroom palakwalla  (GF) (NF) (DF) (VG) (V)      £10.99 

Mushrooms and spinach with onions and tomatoes that is seasoned with spices, garlic and ginger. 
With Pilau rice/Steamed rice for vegan option. 

Punjabi chole (Medium spicy)  (GF) (NF) (DF) (VG) (V)     £10.99 
A tangy chickpea preparation with onion, tomatoes, ginger and coriander, finished with lemon. With 
pilau rice/Steamed rice for vegan option. 

Kadhai Paneer  (GF) (NF) (V)        £10.99 
Wok tossed homemade cottage with red onions, peppers, tomatoes and crushed kadhai spices. With 
pilau rice 
 

Traditional dishes 
prasanda, jalfrezi, tikka massala, madras, dansak, bhuna, dupiaza etc… available 

upon request 

 



ACCOMPLIMENTS 
Nutritionally, rice compliments the proteins in other foods, and when eaten together with vegetables or dairy products, rice 
increases the combined food value by up to 45%. Our breads are nutritious and delicious – we appreciate the challenge of 
making superb bread, and our traditionally made bread are outstanding. 

 

Aloo Gobi Muttar (GF) (NF) (DF) (VG) (V)       £5.50 
New potato, cauliflower florets and peas cooked with a mild masala and fresh tomatoes 

Bombay Aloo (GF) (NF) (DF) (VG) (V)       £5.50 
New potato cooked with various spices and tangy sauce 

Dhal Tadka (GF) (NF) (DF) (VG) (V)       £5.50 
Yellow lentils tempered with ginger garlic, tomatoes and green chilies 

Bhindi aur Mushroom Masala (GF) (NF) (DF) (VG) (V)     £5.50 

Okra and mushrooms seasoned with royal cumin seeds, cooked with a masala of tomato and onion. 

Pilau rice (GF) (NF) (VG) (V)        £3.85  
Basmati rice cooked with saffron, ghee and whole spices. 

Mushroom and Jeera rice (GF) (NF) (DF) (VG) (V)     £3.85 
Basmati rice cooked with mushrooms and cumin, the finest fragrant rice 

Coconut rice (GF) (NF) (DF) (VG) (V)       £3.85  
Basmati rice with the flavours of fresh coconut. Mustard seeds, chilli flakes and curry leaves 

Vegetable fried rice (GF) (NF) (DF) (VG) (V)      £3.85 
Saffron rice cooked with mix vegetables 

Steamed Basmati rice (GF) (NF) (DF) (VG) (V)      £3.75 
Finest steamed basmati rice. 

Naan (NF) (V)          £2.75 
Traditional Indian bread with self-raising flour, eggs. Milk and butter cooked in tandoor 

Peshwari Naan (V)          £2.99 
Naan with Coconut, Almonds and cherries.  

Lasooni Naan (NF) (V)         £2.99 
Naan with Garlic and coriander 

Keema Naan (NF) (V)         £2.99 
Naan stuffed with spiced lamb mince and garnish with fresh coriander. 

Khurmi Naan (NF) (V)         £2.99 
Naan bread stuffed with mild cheddar cheese. 

Tandoori Roti (NF) (DF) (VG) (V)       £2.75 
Whole wheat flavoured unleavened bread, suitable for vegan. 

Garden green salad (GF) (NF) (DF) (VG) (V)      £2.95 
A traditional salad of sliced cucumber, onions and tomatoes, with lemon and green chilies.  

Red Onion salad (GF) (NF) (DF) (VG) (V)       £1.99 
Onion rings with lemon juice, Chaat masala, fresh chopped coriander and green chilies. 

Masala Chips or Plain Chips (GF) (NF) (DF) (VG) (V)     £2.85 
Masala Chips are tossed in chaat giving them an Indian twist. 

Vegetable raita (GF) (NF) (V)        £2.85 
Plain yoghurt with chopped cucumber, tomato and red onions. 

Poppadoms (GF) (NF) (DF) (VG) (V)       £1.50 
Poppadoms, served with trio of chutneys (NF) (VG) (V) 

 

SPECIAL THALIS 
AVAILABLE SUNDAY TO THURSDAY 

Thali is a stainless steel platter with small bowls called “katoris” consisting of wide variety of dishes 
providing nutrition, texture, flavours and colours. It is the way Indians have traditionally eaten at home 

for centuries 

Royal thali £15.99 
A royal feast of tantalizing chicken tikka, chicken curry, lamb curry, Lentils, salad, rice, Naan, Raita 

and rice pudding 

Royal vegetarian thali £14.99 
For our vegetarians, a voyage of promise and discovery. Purely vegetarian dishes made with 

contrasting chef’s selection of 3 vegetables dishes with rice, Naan, Raita, salad and rice pudding 


