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Medium Curry Medium strength Rogan Josh Juicy and spicy. With

Pathia Sweet, sour and hot with tomatoes. ‘
spices. Dansak Sweet and sour, hot with

Madras Hot lentis. Ny y
Vindaloo Very hot Dupiaza With onions and capsicum.

Samba Lentils and lemon in a hot Ceylon Hot with coconut.
sauce. Bhuna Medium strength.
Choose any one filling from below

Tandoori Mix £8.95 Special Mix

Chicken tikka, lamb tikka, Chicken, lamb, prawns
sheek kebab and tandoori and mushrooms.
chicken off the bone. Chicken

Hash Tikka (Duck) £7.95 Lamb
Chicken Tikka £6.95
Lamb Tikka £6.95
Tandoori Chicken £6.95

(off the bone.) Prawns
Fish £6.95 Mix Vegetables (V)

Tandoori King Prawn
King Prawn

@ild Specialities

(May contain Nuts)

Butter Chicken

Strips of tandoori chicken (off the bone) cooked in an Indian

butter sauce with spices.

Hariyali

Chicken Tikka or Lamb Tikka or Mixed Veg cooked in a subtle
creamy sauce giving it a smooth mild flavour, then sauteed

with fresh spinach.

Bangalore

From the Indian city of Bangalore where the curry originated from.
Prepared with a wonderful mixture of fruits in a very mild sauce.
Choose from Chicken Tikka or Lamb Tikka or Mixed Veg.

Honey Badami

Sliced marinated Chicken Tikka or Lamb Tikka or Mixed Veg
cooked in mild spices, garnished with cashew nuts, almonds,
pistachio along with honey drizzle.

Paneer Passanda £9.95
Charcoal strips of tender Chicken Tikka or Lamb Tikka or Mixed Veg
cooked with set cottage cheese in a rich creamy sauce.
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Desi Korma £11.95 (Contains Nuts)
Home made style korma cooked with bay leaf, cinnamon,
cardamon, generous amount of fresh cream and yoghurt to give
a fresh unique flavour.
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Spice City Special Bhaji
(Mixed vegetable and tiger prawns)
Saag Prawns (Spinach)
Beans Bhaji (V)
Mushroom Bhaji (V)
Cauliflower Bhaji (V)
Saag Bhaji (V) (Spinach)
Mixed Vegetable Bhaji (V)
Saag Aloo (V) (Spinach and potato)
Bombay Aloo (V) (Potato)
Aloo Gobi (V) (Potato and Cauliflower)
Dhall Massalla (V) (Lentils)
Bhindi Bhaji (V) (Okra)
Saag Paneer (V) (Spinach and Indlian cheese)
Motor Paneer (V) (Peas and Indian cheese)
Tarka Dhall (V) (Lentils with garlic)
Aloo Paneer (V) (Potatoes and Indian cheese)
Chana Massala (V) (Chickpeas)

Kl Like our page for news and offers
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(May contain Nuts)

Korma Kashmiri

A delicate blend of coconut, almond Originated from Pakistan. It is made
and fresh cream to create a very mild, from split banana.

sweet and creamy dish. Malayan

Masala A tradlitional curry dish based on
Cooked in a mild masala sauce made pineapple, very mild spices with
with a delicate blend of aromatic fresh cream.

herbs and spices, fused in almond and Makhani

coconut. Sweet and creamy. A mild creamy dish with cheese
Passanda topping.

Cooked in fresh cream, cultured

yoghurt, mixed ground nuts, a very

mild dish.
Choose any one filling from below

Tandoori Mix £9.95 Special Mix

Chicken tikka, lamb tikka, Chicken, lamb, prawns
sheek kebab and tandoori and mushrooms.
chicken off the bone. Chicken

Hash Tikka (Duck) £8.95 Lamb
Chicken Tikka £7.95
Lamb Tikka £7.95

Tandoori Chicken £7.95
(off the bone.) Prawns
Fish £7.95 Mix Vegetables (V)
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Spice City Special Rice (vegetable and prawns)
Mixed Vegetable Pilau Rice (V)
Mushroom Pilau Rice (V)

Pilau Rice (V)

Steamed Basmati Rice (V)
Keema Rice

Pineapple Rice (V)

Sweetcorn Rice (V)

Lemon Rice (V)

Oriental Rice (V)

Kashmiri Rice (Contains Nuts)
Garlic Rice

Chips (V)

ZUpRArting SUNAriEs

Plain Naan (V)

Keema Naan (mince meat)

Cheese and Garlic Naan (V)

Spicy Tikka Naan

Peshwari Naan (V) (almonds and coconut)
Stuffed Naan (V) (spicy vegetables)
Kulcha Naan (V) (onions and coriander)
Cheese and Onion Naan (V)

Garlic Naan (V)

Maharaja Naan (Chicken tikka, green chillies and cheese)
Puri

Tandoori Roti (V)

Paratha

Stuffed Paratha (V)

Chapati (V)

Garlic Chapati

Cucumber or Onion Raitha (V)

Plain Raitha (V)

Tandoori King Prawn
King Prawn

Please review us on Trip Advisor
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INDIAN RESTAURANT (J

OPENING HOURS:

Evening: 5pm - 11pm Mon - Thu
5pm -12pm Fri - Sat
4pm - 11pm Sunday

Delivery Service Available

Tel: 0151 236 4443

18 Stanley Street, Liverpool L1 6AF

Please inform a member of staff of any food
allergies or special dietary requirements you may
have before ordering.

(V) Suitable for Vegetarians

©e)

tripadvisor-
We would be grateful if you would review

The Spice City Liverpool on Trip Advsior.
Thank you for your Order!

Follow us and like us on Facebook and Twitter
to be kept up to date with news and offers.

f /spicecity @thespicecity

www.spicecity.co.uk
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TAKEAWAY MENU

Delivery Service Available

Tel: 0151 236 4443

18 Stanley Street, Liverpool L1 6AF

www.spicecity.co.uk
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INDIAN RESTAURANT

Bppeligers

Plain Poppadom £0.50
Spicy Poppadom £0.60
Roasted Poppadom £0.70
Chutneys each £0.50

Red onions, mango chutney, mint sauce, mixed pickle & desi sauce.

gpice Tity gtarters

Served with salad, mint sauce and desi sauce.

Goanese Garlic Chicken £4.50
Small pieces of chicken cooked in medium garam massalla spices

and sliced garlic in fairly dry consistency sauce. Served with puri bread.

Goan Crab Puri £4.50
Minced crab stir-fried with fresh herbs and bullet chillies

and has a hint of lemon zest. Served with puri bread.

Masser Chor Chori £4.50
Mixture of sardines and spinach, cooked to a dry consistency
in medium strength spices. Served with puri bread.

Salmon Keera £4.50
Wild Scottish salmon, cooked with cucumber and tomatoes
in medium hot sauce.

Razai £4.95
Lightly spiced minced lamb wrapped in fillet of chicken breast,
sliced and stir-fried onions, peppers and selection of herbs and spices.

Razai Piri Piri £4.95
Lightly spiced minced lamb wrapped in fillet of piri piri chicken
breast, sliced and stir-fried onions, peppers and piri piri sauce.
Rasqi Hash (Duck) £4.95

Succulent duck breast marinated in selected herbs and spices
which produce a hot and sweet flavour, roasted in clay oven.

Lal Pepper (V) £4.50
(Pepper lantern) Red pepper stuffed with medium spiced
vegetables and cheese topping. Bengal favourite.

Matchli Biran £4.50
Lightly spiced pan-fried tropical fish, topped with fried onions
and green peppers.

Lamb or Chicken Piri Piri £4.95
Marinated chicken or lamb grilled to perfection with peppers,
onions and home made piri piri sauce.

Malai Paneer £4.50
Strips of char-grilled chicken and shallots topped with mozzarella.
Mumbai Stir-Fry £4.50

Strips of marinated chicken coated in batter and stir-fried
with shallots and red peppers.

Pudina Kebab £4.95
Marinated chicken or lamb with peppers, onions and tomato

mixed with fresh garden mint, barbecued in the clay oven.

Tandoori King Prawn extra £1
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Desi Chicken Kebab £3.95

Desi style chicken mince balls with green pepper,
onion, green chillies and coriander

n Like our page for news and offers
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Served with salad, mint sauce and desi sauce.

Tandoori Mix Kebab £4.50
Chicken tikka, lamb tikka and sheek kebab.

Mixed Starter £3.95
Chicken tikka, onion bhaji and meat samosa.

Tandoori Chicken £3.95
Tandoori Lamb Chops £3.95
Chicken Tikka £2.95
Lamb Tikka £3.50
Sheek Kebab / Shami Kebab £3.50
Onion Bhaji (V) £2.95
Meat or Vegetable Samosas (V) £3.50
Chicken or Vegetable Pakoras (V) £3.50
Chicken Chat £3.95
Chat Poti (V) £3.95
Zenga (prawns) Puri Sweet, sour and hot. £3.95
Tandoori King Prawns £4.50
King Prawn Butterfly £4.50
Prawn Cocktail £3.95

All Spice City Grills are cooked in charcoal “clay oven”
and served with curry sauce and salad.

Spice City Cocktail £11.95
Tandoori chicken, chicken tikka, lamb tikka, sheep kebab, tandoori
lamb chops and hash tikka. Served with curry sauce and salad.

Tandoori Lamb Chops £8.95

Eastern Fried Chicken or lamb £8.95
Strips of chicken tikka or lamb tikka sautéed with peppers,

onions and green chillies with light spices.

Chicken or Lamb Shashlik £8.95
Barbecued chicken or lamb cooked in clay oven with onions,

capsicum and tomatoes. This dish originated from Bangladesh,

which is served on special occasions.

Hash Tikka (Duck) £8.95
Salmon Tikka £8.95
Tandoori Chicken £6.95
Chicken Tikka £6.95
Lamb Tikka £6.95
Tandoori King Prawn £9.95
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Biryani is made with special flavoured Basmati rice together with

a mixture of spice, served with a vegetable curry.
(May contain Nuts)

Tandoori Mix £9.95 Special Mix £8.95
Chicken tikka, lamb tikka, Chicken, lamb, prawns

sheek kebab and tandoori and mushrooms.

chicken off the bone. Chicken £7.95
Hash Tikka (Duck) £8.95 Lamb £7.95
Chicken Tikka £8.50 Tandoori King Prawn £10.95
Lamb Tikka £8.50 King Prawn £9.95
Tandoori Chicken £8.50 Prawns £8.95
(off the bone.)

Mix Vegetables (V) £7.95
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éhgi g 566@?6335[26
Desi Biryani £11.95

Traditional home made style

Please review us on Trip Advisor
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Spice City Special (King Prawns) Medium £11.95
We proudly present this unique dish to you as “The Spice City’s”
speciality. The king prawns in their shells fused with fresh herbs

and spices to enhance the natural flavours.

Pepsila Fairly Hot £9.50
Chicken tikka or lamb tikka or mixed veg cooked with green

herbs, green chillies, green peppers and has a predominant

flavour of fresh garden mint.

Prawn Pepsila extra £2.50

Tawa Exotica Medium £10.50
Chicken tikka, lamb tikka, duck tikka and lamb chops specially

prepared with the finest herbs and spices forming a delightful

tawa flavour.

Spicy Green Massalla Hot £9.50
This mouth watering dish is created with chicken tikka or lamb

tikka or mixed veg cooked in a combination of ground chillies,

coriander and exotic Indian spices. Prawn Spicy Green Massalla

extra £2.50

Afghani Medium £9.50
Chicken tikka, lamb tikka or mixed veg cooked with onions,

tomatoes and capsicum, enriched with home made sauce.

Prawn Afghani extra £2.50

Mango Salsa Medium £9.50
Chicken tikka, lamb tikka or mixed veg cooked in fresh garlic,

ginger and fresh green chillies with a hint of mango pulp.

Prawn Mango Salsa extra £2.50

Chilli Chilli Hot £9.50
Chicken tikka or lamb tikka or mixed veg cooked with various

types of chillies in a medium consistency of hot sauce.

Prawn Chilli Chilli extra £2.50

Jalapeno Hot £9.50
Chicken tikka, lamb tikka or mixed veg cooked with jalapino’s

chillies in a medium consistency sauce.

Prawn Jalapeno extra £2.50

Matchli Ragni Medium £8.95
Fillet of fish marinated in selected spices and pan fried. Served

with sauteed strips of onions and cherry tomatoes. A refreshing

light main course.

Murghi Haseena Medium £9.50
Strips of marinated tandoori chicken cooked with fine strips of

green peppers, onion and fresh coriander in fresh herbs and

spices, then sauteed in chicken mince.

Chicken or Lamb Shashlik Piri Piri Very Hot £9.50
Marinated chicken or lamb grilled to perfection with peppers,
onions and home made piri piri sauce.

Lamb Chops Fyazi Medium/hot £10.50
Succulent and tender lamb chops marinated over night in chef’s

unique sauce, then cooked in the clay oven. Served with spicy

chopped onions and peppers in a special sauce.

Rangeela Medium £9.50
Chicken tikka or lamb tikka or mixed vegetables cooked with garlic,
ringed onions and peppers garnished with freshly chopped coriander.

Bindiya Chicken Medium £8.95
Chicken cooked in bhuna style sauce with mango and fresh
garden mint giving you the fusion of sweet and minty flavour.

Sylheti Jalfrezi Medium £10.50
Succulent chicken cooked with peppers, onions, coriander,
green chillies, bay leaves and cinnamons.
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Desi Chicken or Lamb Medium £11.95

Home made style curry with chef’s choice of vegetable.
This dish will take longer than normal to prepare.

Y Follow us @thespicecity
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North Indian Garlic Medium

A delightful medium sauce exclusive to “The Spice City”. Generous use of garlic
and a variety of herbs gives this dish a unique flavour and a rich consistency.
Balti Medium

A spicy rich medium flavoured dish mainly with ginger, garlic and green herbs.
Jay Puri Mild/Medium

Chunks of onions, green peppers and mushroom in mild to medium
strength sauce. Sweet and tangy flavour.

Nagariji Hot

Similar to Bhuna but cooked with naga (Bangladeshi hot chillies) giving this
dish a unique Madras flavour.

Karahi Medium

Chunks of onions and green peppers cooked in a special blend of spices
forming a medium strength main dish.

Chilli Massalla Hot

A great tasting dish with extra amount of chillies, massalla sauce.

Jalfrezi Fairly Hot

A delicate dish with peppers, green chillies, onions and tomatoes.

Saag Balti Medium

Fresh spinach prepared with balti sauce with medium herbs and spices.

A great smooth spinach tasting dish.

Balti Jalfrezi Fairly hot

A spicy rich flavoured medium dish mainly with peppers, onions, green
chillies, fresh ginger and fresh garlic.

Tawa Medium

This extravagant dish is prepared in a combination of dopiaza and Mossalla
to give a varied sour flavour.

Saag Medium

Conisists of fresh spinach, onions and tomatoes cooked together to form a
dish of dry consistency.

Hot Masala (Contains Nuts)

This is a hot and spicy dish prepared with almond, coconut and cream.

Choose any one filling from below

Tandoori Mix £9.95 Special Mix £8.95
Chicken tikka, lamb tikka, Chicken, lamb, prawns

sheek kebab and tandoori and mushrooms.

chicken off the bone. Chicken £7.50
Hash Tikka (Duck) £8.95 Lamb £7.50
Ch'Ckerf Tikka £7.95  tandoori King Prawn £9.95
Lamb Tikka £7.95 Kina P £8.95
Tandoori Chicken £7.95 ing Frawn ’
(o the bone.) Prawns £7.95
Fish £7.95 Mix Vegetables (V) £6.95

Set Meal for 1 £11.95
Appertisers: Poppadom with Chutney Tray
Starter: 1 Onion Bhaji
Main Course: 1 Chicken Bhuna
Sundries: 1 Naan Bread

Set Meal for 2 £22.95

(May contain Nuts)
Appertisers: 2 Poppadom with Chutney Tray
Starter: 1 Onion Bhaji, 1 Chicken Tikka
Main Course: 1 Lamb Tikka Jalfrezi,1 Chicken Tikka Masala
Sundries: 1 Pilau Rice & 1 Naan Bread

Vegetarian Set Meal for 2 (V) £21.95
Appertisers: 2 Poppadom with Chutney Tray
Starter: 1 Vegetable Pakora, 1 Chat Poti
Main Course: 1 Saag Balti, 1 Vegetable Dupiaza
Sundries: 1 Steamed Basmati Rice & 1 Kulcha Naan Bread

www.spicecity.co.uk



