Palak Panner $18.50
Home-made Cottage Cheese Cooked In Fresh Spinach Gravy
With Tomatoes Onions, Garlic, Herbs And Spices.

Kadai Panner $18.50
Home-made Cottage Cheese Cooked In Chef Special Gravy
With Crushed Tomato, Onions, Capsicum, Ginger, Garlic Herbs
And Fresh Coriander.

Shahi Panner $18.50
Home-made Cottage Cheese Cooked In A Mild Butter Sauce,
Cashew Gravy With A Touch Of Fenugreek.

Panner Butter Masala $18.50
Home-made Cottage Cheese Cooked With Onions, Capsicum,
Garlic, Herbs And Spices.

Matar Panner $18.50
Home-made Cottage Cheese Cooked With Green Peas In A
Chef’s Special Gravy.

Aloo Matar $16.50
Potatoes Cooked With Green Peas In A Chef’s Special Gravy.
Bombay Aloo $17.50

Cubes Of Potato Tossed With Curry Leaves, Cumin Seeds,

Onion, Tomato And Fresh Herbs.

Aloo Gobi $17.50
Cauliflower And Potatoes Cooked In Chef’s Special Gravy With
Herbs And Spices

Mushroom Potato $17.50
Potato Cooked With Onion, Mushroom, Ginger, Garlic, Herbs And
Fresh Coriander.

Matar Mushroom $17.50
Mushroom Cooked With Green Peas In A Chef’s Special Gravy.
Malai Kofta $17.50
Grated Cottage Cheese And Potato Dumplings Stuffed With
Cashew, Almond And Raisins Which Is Then Simmered In A Cashew
Nut Rich Creamy Sauce With Herbs And Spices.

Navratan Korma $17.50
Mixed Vegetables Cooked In Creamy Gravy Of Cashew Nuts And
Almonds.

Mix-vegetable $17.00
Vegetable Cooked In A Chef’s Special Gravy With Herbs And
Spices.

Dal Makhani $17.00

Mixed Lentils Cooked In Exotic Flavour With Rich Cream And
Butter.

Dal Fry $16.50
Mixed Yellow Lentils Cooked With Ginger, Garlic, Onion, Tomato,
Herbs And Spices.

Chana Masala $16.50
Chickpeas Cooked With Garlic, Onions, Capsicum In A

Chef’s Special Thick Gravy.

Indo Chinese

Chilly Chicken (Dry) $22.00
Boneless chicken fried in chef's special batter &

cooked with Chinese flavour sauce and tossed with spring
onions, dice onions and capsicum.

Chicken 65 $22.00
Boneless chicken fried in chef’s special batter & cooked in
Chinese sauce with curry leaf, mustard seeds, whole chilly,
chopped ginger, garlic and spring onions.

Fish Chilli $22.00
Fish Cubes fried in chef’s special batter &amp; cooked with
Chinese flavour sauce and tossed with spring onions, dice
onions qnd capsicum.

Chilli Prawn $24.00
Prawns cutlet fried in chef’s special batter & cooked with
Chinese flavour sauce and tossed with spring onions,

dice onions and capsicum

Chilli Panner $20.00
Home- made cottage cheese fried in chef’s special batter &
cooked with Chinese flavour sauce and tossed with spring

Chilli Potato $19.00
Potato cubes fried in chef’s special batter & cooked with
Chinese flavour sauce and tossed with spring onions,

dice onions and capsicum.

Veg Fried Rice $14.50

A Perfect Combination Of Rice And Vegetables

With Touch Of Chinese Flavour And Soya Sauce.
Chicken Fried Rice $17.50

A Perfect Combination Of Chicken, Rice, Seasonal
Vegetables With Touch Of Chinese Flavour And Soya Sauc

Naan $4.00
Leavened Bread Made Of Refined Flour And
Baked In Tandoor Oven.

Garlic Naan $4.50
Plain Flour Bread Topped With Crushed Garlic .
Tandoori Roti $4.00
Wholemeal Bread Cooked In The Tandoor Oven.
Cheese Naan $6.00
Bread Stuffed With Shredded Cheese.

Cheese And Garlic Naan $6.00

Bread Stuffed With Shredded Cheese And Topped With
Crushed Garlic.

Potato Naan $5.50
Naan Stuffed With Mashed Potatoes, Herbs And Spices.
Peshwari Naan $6.00
Naan Stuffed With Dry Fruits, Coconut And Cherries.
Vegetable Kulcha $5.50
Naan Stuffed With Mashed Seasonal Vegetables

And Spices.

Panner Kulcha $6.00

Naan Stuffed With Grated Cottage Cheese And Spices.
Onion Kulcha $6.00
Naan Stuffed With Chopped Onions And Spices.

Keema Naan

Naan Stuffed With Lamb Mince, Onion, Herbs And Spices.
Laccha Paratha $5.00

A Bread Rolled In Multi Layers And Baked.

Papadam (x4) $2.00
Raita $3.00
Mint chutney $3.00
Tamarind chutney $3.00
Mango chutney $3.00
Mixed pickle $3.00
Garden salad $6.00
Sliced Onions $3.00
[ Desserts |
Malai Kulfi $6.00

Home Made Indian Ice Cream With Cardamon,
Cinnamon, Almonds And Cashew Nuts.

Mango Kulfi $6.00
Home Made Indian Ice Cream With Cardamon,
Cinnamon, Almonds, Cashew Nuts And Mango Pulp.

Gulab Jamun $6.00
Ice Cream $6.00
2 Scoops Of Ice Cream Ask The Wait Staff For The Flavour.
Cheesecake $6.00

Ask The Wait Staff For The Flavour.

Sp

crnny ilchen

TAKEAWAY & DELIVERY MENU

www.thespicecurrykitchen.co.nz

104 Hardy Street
Nelson 7010

Call us 03 5459388

Opening Hours
Monday to Saturday
Lunch 11 to 2pm
Dinner
Monday to Sunday
4:30 pm - till late

Before placing your order,
Please inform our Chef in advance
if you have any food allergies.



Entree / Vegetarian Lamb $22.00 (Mains) Beef $22.00
Vegetable Samosas $6.50 SPICE TAKEAWAY BANQUT FOR TWO $ 54 L bR AR Bod)
Flakey pastry filled with mashed potatoes, peas Y . : am ogan Jos vailable in Bee
und.spices the.r) fried golden brown. ENTREE: Vegetable pqhora & chicken tikka. Dice Lamb Cooked With Freshly Ground Spices,
Onion Bhajia $6.50 MAINS: Choice of any of the mains below Yoghurt, Onion, Tomatoes And Herbs.
Sliced onions dipped in chickpea flour batter except for seafood. Served with rice, naan Lamb Korma (Available in Beef)
%nd deep fried. bread, popadoms, raita and chutneys Tender Pieces Of Lamb Cooked In A Cashew Nut
egetable Pakoras $6.50 : ;

. Creamy Gravy With Herbs And Spices.
Assorted vegetable coated with gram flour, L b Mad = y
herbs and deep fried. am adras (Available in Beef)
Panner Pakora $8.50 Dice Lamb Cooked In A Coconut Cream With

All mains served with plain white basmati rice
Please let the our staff know if you have any food allergies
Please let us know how spicy you want your food to be.

Tomatoes Onions Garlic Herbs And Spices
Lamb Vindaloo (Available in Beef)

Cubes of panner dipped in chickpea flour
batter and deep fried.

Tandoori Paneer Tikka $14.00 (mains $22.00) Tender Pieces Of Lamb Cooked With Freshly Ground Spices,
Home-made cottageh chee(;e murinatled Wi;h Sptez CGPSiC;m’ —M_ Vinegar, Onions And Herbs. An All-time Favourite Hot Dish.
tomatoes, onions with tandoori masala and cooked in tandoor 2 Lamb Saagwala (Available in B
Tandoori Mushroom $14.00 (mains $22.00) Butter chicken = s .$2°'5° Tender Piecengf Lo(mks C‘::h:d IenIFresie?pinqch Gravy
Bottom Mushroom marinated with spices, capsicum, tomatoes, The Most Popular Indian Dish, Cooked In A Mild With T t Oni Garlic Herbs And Soi
onions with tandoori masala and cooked in tandoor oven. Butter Sauce With Touch Of Fenugreek. L ! bomuhoes HIONS. SACIE, TISTDS: AN, APIcess
Chicken Korma $20.50 amb Bahar (Available in Beef)
NON-VEGETARIAN ENTREES Smaill Chunks Of Chicken Cooked In A Cashew Dice Lamb Cooked With Onion, Capsicum, Mushroom, Green
Chicken Tikka $14.00 (mains $22.00) o - Beans, Broccoli And Herbs In A Chef’s Special Thick Sauce.
Nut Creamy Gravy With Herbs And Spices. ¥ i
Selected pieces of chicken marinated overnight in spices M Chick Lamb Bhuna (Avadilable in Beef)
ango Chicken $20.50 " H \
& yogurt and cooked in tandoori oven Chicken Cooked In An Aromatic Mango Sauce Dice Lamb Cooked In A Dry Red Chilli, Onion, Tomato, Ginger,
Malai kebab $14.00 (mains $22.00) Then Tempered With Cream Herbs And Spices Garlic, Fresh Coriander And Topped With Caramelised Onions.
Chicken pieces marinated in traditional mixture of fresh herbs, Chicken Sagwala .$20 50 Lamb Dhanshak (Avadilable in Beef)
spices, cream cashew and cooked in tandoor oven. & 7 3 i Dice Lamb Cooked In Mix Lentils, Onions, Tomatoes, Ginger,
Hariyali Tikka $14.00 (mains $22.00) Tender Pieces Of Chicken Cooked In Fresh Spinach Garlic With Fresh Spinach And Herbs
Pieces of chicken marinated overnight in spinach, mint, Gravy With Tomatoes Onions Garlic Herbs And Spices. Lamb Kadai (Available in Beef)‘
coriander Qaste: yoghurt & spices and cooked _in tandoor oven. Chicken Madras $20.50 Chunks of lamb cooked in chef special gravy with crushed
Tandoori Chicken $14.00 (mains $22.00) Boiled Chicken Pieces Cooked In A Coconut Cream With tomato, onions, capsicum, ginger, garlic herbs and fresh ¢
Whole chicken marinated in tandoori masala and cooked Tométoes Onions GarlicHerbs And Spices. oriande'r " N )
in tandoori oven. Chicken Vindaloo $20.50 L ' i i
S A g amb Masala (Available in Beef)
(;hlcken .Shoh.’ Kebab .$14'°° .(mal.ns $22.00) Tender Pieces Of Chicken Cooked With Freshly Ground Tender pieces of lamb cooked with onion, tomato, capsicum,
Lips smacking spicy kebab marinated with thick yoghurt, Spi \ ) X \ * g 2
¥ A : 3 pices, Vinegar, Onions And Herbs. fresh coriander and spices.
spices & chef special hot sauce and cooked in tandoori oven. -
Seekh Kebab $14.00 (mains $22.00) Cl'!lﬁhen DI:\ansha_h . h §20.50 Seafood
Skewered minced lamb roll cooked to perfection in Cl:“C en C°°_ ed.In Mix Lent!ls, Onions, Tomatoes, N
tandostBOaH Ginger, Garlic With Fresh Spinach And Herbs. rom Fish/Goan Prqwn ) $24.00
Barrah Kebab $22.00 (mains $34.00) Kadai Chicken $20.50 ::Ish cube/Prqwn cooked r:n g coconut chuLn U(Ijl;h éurry /
Lamb chops marinated overnight in thick yoghurt & spices Chicken Cooked In Chef Special Gravy With Crushed Eg‘lf‘ehog;%rigﬁg:%t&e; 'j:,;g":ces na sire esézcgng 3
and cooked in tandoor oven. Tomato, Onions, Capsicum, Ginger, Garlic Herbs Fish Cub Cooked With Onion. T S
Tandoori Prawn $16.00 (mains $26.00) And Fresh Coriander. c"?nge:_J Gegflr-g\ﬁ'er;oAﬁd s 'Fces R o aitoes,
° v X - i A ic, ices.
Finest prawn marinated in tandoori masala and cooked in Chicken Tikka Masala $20.50 Fish Vindaloo/prawn Gindaloo $24.00
tandoori oven. A Grilled Pieces Of Chicken Cooked In A Fresh Tomato, Fish cubes/Prawn cooked with freshly ground spices,
Tandoori Fish $16.00 (mains $26.00) Onion, Capsicum, Herbs And Fresh Coriander. vinegar, onions and herbs. An all-time favourite hot dish.
Fish fillets marinated in special tandoori masala and Chicken Bahar $20.50 Fish Saagwala/prawn Saagwala $24.00
cooked in tq_ndoori oven. Grilled Pieces Of Chicken Cooked With Onion, Capsicum, Fish Cubz_a/prqwn Cutlets Cpohed In_Fresh Spinach /
Prawn / Fish Amritsari $17.00 Mushroom, Green Beans, Broccoli And Herbs In A Graur‘ With Tomatoes, Onions, Garlic, Herbs And Spices.
Raw tiger prawn marinated in thick yoghurt, chickpea Chef's Special Thick Sauce Mushroom Prawn $24.00
flour batter, spices and deep fried. Chicken Do Pyaza \ $20.50 zrqwn C(::JtI(Ia't Cﬁol:)eckw(;tg Or;‘icz:n, Musdf\room,
Cubes Of Chicken Cooked In Freshly Ground Spices, pll'-‘lg&-h ﬁ:;i’abe(r’r? P eyrancer. $24.00
Pickled Onions With A Hint Of Cumin And Prawn Cutlet Cooked In A Coconut Cream With
WhOIi Red Chilli. gomatoeé, Cﬁpsicum, Herbs, Spices And Shredded$Coconut.
Chicken Malabari $20.50 rawn Bahar 24.00
Chicken Pieces Cooked In A Coconut Cream With grawn BCutlet goohef_l xii:lh '_?ng)nl, C:%s;cgwé Mu.shlrc%f‘rné
i i reen Beans, Broccoli And Herbs In ef's Special Thic
MIXED ENTREES '(l;c;:;?:ftes, Capsicum, Herbs, Spices And Shredded SBauce. 5 .
Oriantal Platter $13.00 : i utter Prawn 24.00
A combination of spring rolls, wontons, cocktaiil MUShroom Chicken 2 . $20.50 Prawn Cutlet Cooked In A Mild Butter Sauce With Touch Of
samosa and onion bhdiji Boneless Ch'fke" Cooked With Onion, Mushroom, Fenugreek.Cube of potatoes tossed with cumin seeds, chunky
Uegetarian Platter For Two $14.00 Ginger, Garlic, Herbs And Fresh Coriander. &nic:; qng tomato sauce garnished with fresh coriagder
Combination of two pieces each of samosa, Chicken Rara $20.50 adai Frawn ; _ 24.00
pakoras and onion bhaji . Spices, Lamb Minced, Egg And Onions In A Chef Special Prawn Cutlet Cooked In Chef Special Gravy With Crushed
Tandoori Platter For Two $22.00 Shie AN PGSR Ghelbr Tomato, Onions, Capsicum, Ginger, Garlic Herbs And
Combination of two pieces each of chicken tikka, Naga Chicke % $20.50 Fresh Coriander.
seekh kebab, hariyali kebab and boti kebab 9 " I ¢ Z Green Fish Curry/Green Prawn Curry  $24.00
Mixed Platter For Two $20.00 Tender Piece Of Chicken Cooked In A Freshly Ground Fish/prawn Cooked In A Coconut Cream, Green Beans, Curry
Combination of two pieces each of samosa, Spices, Onion, Tomato, Shredded Cabbage, Bamboo Leaves, Onion, Tomato, Herbs And Spices In Chef’s Special

pakoras, chicken tikka & seekh kebab Shoot, Fresh Coriander In A Chef Special Sauce. Green Sauce.



